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1. Tntelegerea mediilor si experientelor exclusive.
2. Tendinte de marketing, strategii si diferentierea marcii pe piata in evolutie a

ospitalitatii de lux.

3. Ingineria inovatoare si gestionarea culinara a carnii si a produselor lactate premium.
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Understanding exclusive environments and experiences.

Marketing trends, strategies and brand differentiation in the evolving luxury
hospitality market.

Innovative engineering and culinary management of premium meat and dairy
products.
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