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CURRICULUM VITAE

Prof. Paolo SIVILOTTI graduated in Agricultural Sciences at the University of Udine on 16/12/1996, and on 21/03/2002 he discussed the
PhD thesis titled “Effect of water stress in the evolution of polyphenols in Vitis vinifera L. under the supervision of prof. E. Peterlunger.
During the PhD he spent seven months at the Australian Wine Research Institute in Adelaide, working on a trial of water stress.

From 20/09/2004 to 25/08/2006 he has got a Post-DOC position at the Experimental Institute of Viticulture in Conegliano.

From 28/08/2006 to 31/12/2011 he has been employed in the R&D service of the Rural Agency of Agricultural Development ERSA of
the Friuli Venezia Giulia region, as responsible of the coordination of Integrated Pest Management in Viticulture and related viticultural
extension research.

From 2009 he joined the Wine Research Centre of the University of Nova Gorica (Slovenia) as “assistant professor” in the field of
Viticulture, where he was teaching of “Advanced Viticulture” and “Ampelography” in english. From 01/12/14 he was promoted
Associate Professor in the same University.

In 2016 Paolo Sivilotti has got a position of researcher at the Department of Agricultural, Food, Environmental and Animal Sciences of
the University of Udine, and from October 2022 was promoted Associate Professor. He is lecturing the courses of Grapevine
morphology, ampelography and physiology, General Viticulture and Advanced Organic Viticulture at both BSc and MS study
programmes in Viticulture and Enology. In the last seven years more than sixty students finished their studies discussing a thesis
mentored by Paolo Sivilotti.

The research activity carried out during his career covered the physiological implications of canopy management and water stress on
berry maturation and secondary metabolism, entertaining a fruitful collaboration with several Italian, European and overseas
researchers. He is really active in fundraising at both Italian and European level.

Paolo Sivilotti published 44 international peer-reviewed papers, but he is co-author in more that 250 contributions published in
proceedings, divulgation journals, reports and books. He is supervisor of three PhD students and in his team there are also one
researcher and another Post-DOC.

During his career, he collaborated also with several viticulturists and with wine consortiums, keeping the connection with the producers
and other wine stakeholders, allowing him to extensively transfer the knowledge acquired with the research.

On September 2021 has been nominated coordinator of the Working Group of Viticulture of the Italian Horticultural Society (SOI).
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