Sommelier
(6513)

A sommelier specializes in wines, champagnes, spirits and other
alcoholic beverages. They advise customers on their choice of
wine, while considering the best pairing for each dish. This
position is mainly found in the catering sub-sector. A person
holding this title works in the following types of establishments:
hotel dining rooms, resorts, private clubs, banqueting services,
catering services and other food service establishments.

Responsibilities

CUSTOMER SERVICE 40 %

Recommending wines to match the food ordered Informing customers
about the composition, origin and taste of the various wines on offer
Answering questions about food and beverages, if applicable

Offering beverage suggestions other than wine to customers
Responding to customer complaints, where necessary

Ensuring customer satisfaction during and after consumption of the
product or service

Solving any problem, dealing with any contingency
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Taking wine orders from customers and serving wines according to the
label

ORGANIZING WORK 35%

Managing the wine cellar and bar Maintaining and checking the
inventory

Ensuring the necessary equipment and beverages are available
before service

Ordering supplies and beverages as needed

Careful product presentation

Ensuring the glasses are clean

Performing a sensory evaluation of wines

Participating in drawing up the wine list

Drawing up a list of vintages

PERSONNEL MANAGEMENT (IF APPLICABLE) 25 %

Assisting the catering manager in human resources management
Analyzing and planning workforce requirements

Recruiting, hiring, welcoming and training staff

Allocating work and drawing up schedules

Managing conflicts and relations with unions (if applicable), in
collaboration with the Human Resources Manager
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Language levels

. . . Mastered
00 Mastered

Working conditions

Must be 18 years of age or older
Day, evening and weekends
Work organization may vary
according to the tourist season
Salary according to experience

Hiring criteria

Previous experience as a food and
beverage server is required
Experience in dealing with customers
(busboy, attendant or bar attendant)
is an asset.

Diploma of Vocational Studies in
catering or wines (DEP)

Knowledge of hosting techniques
Ability to lift up to 10kg

Knowledge of the culinary
environment, wine and beer
characteristics (depending on
position)

Knowledge of the basic principles of
computer systems operation in
relation to catering

Customer service, difficult customer
management and conflict resolution
skills
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Skills and qualifications

GENERAL SKILLS

Sales and customer service skills

Teamwork skills

Management skills, more specifically team management skills
Team leadership

Flexibility

SKILLS

Linguistic:

Fluency in spoken and written French

Knowledge or fluency in English is an asset

Fluency in other languages is an asset

Use effective communication strategies and techniques
Professional communication

KNOWLEDGE

<

Knowledge of oenology: vineyards, appellations, food and wine
pairings, etc.

Practical knowledge of major wine producers, grape

varieties and winemaking processes

Knowledge and application of labor standards and basic
principles of health and safety, hygiene and sanitation
Knowledge of the basic principles of computer systems
operation relevant to catering
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Autonomy

Sense of initiative
Versatility
Tolerating stress
Dynamism *The masculine form is used only to simplify the
Team spirit text

The information provided in this document is
indicative and non-contractual. It is presented as
part of the pilot project for integrating asylum
seekers in tourism through employment.



