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@ nikolaipetrov.com

SUMMARY

Beverage Director with 12 years leading wine and cocktail programs at Michelin-starred and Forbes Five-Star
properties. Built a 1,400-SKU Wine Spectator Grand Award list, raised beverage attach from 46% to 64%, and
held pour cost at 18% across $9M in annual beverage revenue.

SKILLS

« Beverage Program Strategy » Beverage Cost Control o WSET Level 3/ Certified Sommelier
« Wine List Curation (1,200+ SKUs) * Sommelier Team Leadership
« Cocktail Program Development » Supplier & Distributor Negotiation

EXPERIENCE
Beverage Director Mar 2020 - Present
The NoMad Hotel New York, NY

Lead beverage strategy for a luxury boutique hotel with 3 outlets and $9M in annual beverage revenue. Direct 3 sommeliers,
2 head bartenders, and 26 bar associates.

« Curated a 1,400-SKU wine list (25% allocations) that earned Wine Spectator Grand Award in 2022, 2023, and
2024.

o Grew beverage revenue from $5.8M to $9M (55%) by launching a 28-cocktail seasonal program and a $285
sommelier tasting flight.

o Held pour cost at 18.2% (vs. 20.5% budget) by consolidating 6 distributors to 3 and rebuilding spec sheets in
Beverage Dynamics.

 Partnered with the F&B Director on bar concept refresh ($780K capex); delivered a 16-month payback on
incremental cocktail revenue.

o Coached 3 sommeliers through WSET Level 3 and Certified Sommelier; 2 promoted to Head Sommelier roles.

Assistant Beverage Director Sep 2015 - Feb 2020
Eleven Madison Park (3 Michelin Stars) New York, NY
Partnered with the Beverage Director on a Michelin 3-star wine and cocktail program.

e Managed a 2,400-bottle cellar valued at $1.4M; cut cellar loss from 2.8% to 0.4% via BinWise audits.

o Led 18 sommeliers through 120 staff tastings annually; ran the daily lineup and wine-pairing briefings.

« Grew wine revenue 32% over two years via rebuilt by-the-glass program ($38 to $62 average BTG price).

EDUCATION
Bachelor's Degree
The Culinary Institute of America

Hospitality Management
Hyde Park, NY

2008 - 2012
GPA: 3.5



CERTIFICATES

Certified Sommelier

Court of Master Sommeliers Americas
Court of Master Sommeliers (Americas) credential.

WSET Level 3 Award in Wines
Wine & Spirit Education Trust
Advanced wine certification.

BarSmarts Advanced

Pernod Ricard USA
Pernod Ricard advanced bartending credential.

ServSafe Manager
National Restaurant Association
NRA food safety credential.

AWARDS

Wine Spectator Grand Award

Wine Spectator
Led the wine program to Grand Award recognition for third consecutive year.

Tales of the Cocktail - Beverage Program of the Year Finalist
Tales of the Cocktail Foundation
Recognized for craft cocktail program at signature bar.

LANGUAGES

English Spanish
Native Fluent
HOBBIES

Cocktail Competitions ¢ Wine Tastings  Brewery Tours

2018

2020

2022

2024

2024

2023



