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Consideration of Professionalism of Sommelier as a Profession in Hotel and Foodservice Industry

Young Joon Choi'*, Young Kyu Kim?
Department of Hotel Management, Youngsan University, 2Department of Tourism Management, Keimyung University

Abstract

As public gives more attention on the well being trend, the aim of this study on the Sommelier - an industry profession in the
hotel and food service industry is to suggest the educational plan to meet the demand as a professional and to help establish the
direction to the effective curriculum. Findings from this study showed that a Sommelier need to possess knowledge in not just wine
but in areas such as foreign language, computer, management, hotel and restaurant, global manner, and etc. It was also
recommended to authorize the sommelier license as an official and to develop educational entities for sommelier.
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<Table 1> Definitions of Sommelier

Schaetzing wine waiter, wine-

chef de vin or wine-butler, wine recommendation and service personnel who have accumulaied vast

Leimer knowledge in wine

Bamberger, Bischoff, Schule a beverage expert specializing in beverage recommendation in a restaurant and serving wine in a banquet

Gewald wine waiter specializing in wine selection, tasting and evaluating wine
Dries&Metz an expert in wine service trained and educated in evaluating and tasting wines
Schoonmaker a wine tester or supervisor of wine storage room keeping the key and wine taste vin
Haenssler a waiter specializing in wine

Bundesagentur fiir Arbeit  a waiter recommending a best wine for a meal ordered by customers and taking care of wine service

Sommelier Union a person offering wine information, wine service, wine recommendation,
Deutschland recommending other beverage or cigar
B2 AALA a wine taster, wine steward or wine waiter
ASIL an expert specializing in wine expecially in hotel and catering
KSA a person possessing not just vast knowledge in wine but interpersonal relationship skill, outlet supervising

skill, salesmanship and service expert

R A7 AR (20086),

Y, 39 AR PR ARl ALY Wl 4, 4T
AT W3l AR E Sof it WA BAAA ] Y, 5%
A: AQeelAE AR S AT Yok, ofwat AR o)
& YL At shabol wke} cha zholk URgh AEST o
ot =0t g2 the Tt 28 BAS s 4 9k 3, &
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Al g7, AT AR LGo| AAHH YA, Ad%Al7)
2A QAT U 42z 2oz NuZEer} SoEn
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& 921517) )3 wl Z a3 Tfolet & <= gl ol A
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(Kim & Choi 2005).
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<Table 2> Sommelier Institutions in Korea

Period Special remark

graduate school of tourism - Kyunghee university two semesters opened in 2003

Daekyung college dept. of wine master opened in 2006

Masan college dept. of Int'l Sommelier opened in 2006

Daegu Health college dept. of Hotel Cooking & Beverage opened in 2006

Life Long Education Center - Yonsei University two semesters basic / intermediate course

Industrial Education Center - Choongang University two semester 4 levels of 15 to 30 per level

Seoul wine school 100 credit hours

Wine academy 155 credit hours 20004 A9
A A7 A43(2006').
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<Table 3> Evaluation items and criteria

ciclass o vitem contents

subjects beverage, wine, cigar, cheese, service, etc.
total questions 100

written - -
time allowed 60 minutes
exam : . . i
proportion beverage: 15%, wine: 70%, cigar: 5%, cheese: 5%, service: 5%
passingmark 60 or above
intervi professionalism, sense of value and duty, etiquette, service manner, grooming standard, personality,
interview foreign language skills, wine knowledge, etc.
- Blind Tasting: total of 5 wines: 6 minutes each for 30 minutes maximum time allowed
) exam contents . ) . ) . . .
practical - Food Match & Service: wine selection, recommendation, wine serving
exam - interview: 20%(Wine Adviser 40%)

" proportion - Blind Tasting : 40%
- Food Match & Service : 40%(Wine Adviser 20%)
passing mark 60 or above

Az gAgel e, A74 AT,
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