The Korean Journal of Culinary Research 200
Vol. 15, No. 4, pp. 200~211 (2009)

An Exploratory Study on the Development of
Training Programs for Hotel Sommeliers
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Dept. of Hotel Management, Tongmyong Universilyﬂ

Abstract

The objective of this study is to draw a guideline in developing a training program for sommeliers.
To accomplish the objective, an exploratory study was conducted through field professionals and sommeliers
between May and July in 2009 adopting the Dacum method. As a result, a sommelier is regarded as
a professional who possesses vast knowledge in wine, food & beverage and outlet operation and offers
assistance to a guest. Six distinctive areas of duties such as preparation of guest service, guest encounter
service, outlet preparation, outlet management, wine purchasing and cellar management, self improvement
were drawn in this study comprising 93 following tasks which explained job description of a sommelier.
Guest service encompasses 13 tasks such as outlet maintenance and guest encounter service with 40 tasks
such as encountering a guest. Outlet preparation contains 6 tasks such as outlet preparation while outlet
management contains 13 tasks such as guest management. Wine purchasing and cellar management contains
6 tasks such as wine purchasing while self improvement contains 15 tasks such as understanding word's
food and beverages. Outlet management was regarded as the most important and difficult area and wine
purchasing and cellar management was regarded as the most frequent task from the study foundings.

Key words : hotel sommelier, Dacum method, job analysis, duty, task.
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<Table 1> Dacum chart of a sommelier
Duty Task
. Preparing . .
Keeping Preparing beverage Preparing .. Preparing . Preparing
outlet . . . other utensils . Preparing other
cleanliness wine utensils - utensils and and equi Service wine A-6 beverages
Guest A-2 equipment qup station A-5 g
service A-1 A3 ment A-4 A7
preparation Chocki
A Maintaining ~ Confirming  Checking a  Familiarizing Familiarizing ecing
. . . . . personal
ambience reservation beverage list daily menu  daily events roomin
A8 A9 A-10 A1l A-12 grooming
A-13
. N . . Catchl'ng Recommend- Taking
Encountering Directing Seating Offering guests' . .. .
ing aperitif  aperitif order
guests B-1 guests B-2 guests B-3 menu B-4 preference B6 B.7
B-5
Recommend- Taking main Recommend- Taking main Recommendi Taking Recommend-
ing main dish order gB 9 ing main wine order  ng appetizer appetizer ing pre wine
B-8 wine B-10 B-11 B-12 order B-13 B-14
Recommend-
Taki . Taki th . . . i
z}klng pre ing other aking othet Making order Serving Serving food Serymg
wine order beverages beverage B.18 aperitif B-19 B-20 white/rose
Guest B-15 & orders B-17 P wine B-21
encounter B-16
service Servi Taking Servi h
B se;rvlzlii Serving red ~ Wine tasting Decanting Wine refill  additional b:\r/\:rzge(s) e
PACIe  wine B23  B-24 B-25 B-26 wine order ¢
wine B-22 B-28
B-27
Offering Recommend- Taking Becommend- Taking after Serving Serving after
. ing after meal meal
dessert menu ing dessert  dessert order beverages beverage dessert meal beve-
B-29 B-30 B-31 B orders B33 B-34 rages B-35
Recommend- . . . .
ing a cicar Serving a Offering a Seeing off Arranging
£ 4GB ioar B-37  bill B33 guest B39 table B-40

B-36
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{Table 1> Continued

Duty Task
P i . . . . .
Outlet ) v&frii%alllllgezgnsils Keeping wine Preparing  Keeping Balancing
reparation Preparing and utensils and  other utensils other utensils outlet sales
prep outlet C-1 equipment equipment and equip- and equip- and closing
cop C3 ment C-4  ment C-5 the shift C-6
ot e RN DO & pectoping o Doveoping  ASTE Anuboing
wine list D-4 menu D-5 :
Outlet D-1 D-2 D-3 mation D-6  D-7
management - - - - -
D Analysin: Developing  Developing ~ Developing  Developing  Analysing
salesyD Sg daily event  special event seasonal marketing beverage
D-9 D-10 event D-11  strategy D-12 markets D-13
Wine Managing
purchasing  wine and Screcnin . . . .
g Managing Managing out Managing Tasting new
and cellar ~beverage E-2 stock E-3 stock E-4 inventory E-5 wine E-6
management purchasing
E E-1
Understand- Understand- :
ing world Understand-  ing global Foreign Understand-  Getting Managing
. .. ing alcohol  acquainted
food & ing guest manner and  language skill ith personal
beverage encounter F-2 etiquette F-4 beverage tax  with guest image F-7
culture. F-1 F3 F-5 encounter F-6
Self Understand- ~ Understand-  Understand- ~ onderstand- - Understand-
: Understand-  Understand- . . . ing outlet ing new
improvement . - : ing old ing new ing other - -
ing western  ing oriental h . operation utensils and
2 . 2 . contient contient beverages p
cuisine F-8  cuisine F-9 wine F-10 wine F-11 F-12 management  equipment
F-13 F-14

Understand-
ing beverage
outlet interior
F-15
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<Table 2> Importance, difficulty level, frequency of task per duty areas

Importance Difficulty Frequency of the duty
Duty Number
A B C Total A B C Total A B C Total
A-1 Keeping outlet cleanliness 7 2 0 25 1 4 4 15 4 3 2 2
A-2 Preparing wine utensils 7 2 0 25 0 4 5 13 3 4 2 19
A-3 Preparing beverage utensils and equipment 4 4 1 21 0 3 6 12 2 5 2 18
A-4 Preparing other utensils and equipment 2 5 2 18 0 4 5 13 3 2 4 17
A-5 Preparing service station 35 1 20 0 2 7 11 2 5 2 18
A-6 Preparing wine 7 2 0 25 2 6 1 13 5 4 0 23
Gugst A-7 Preparing other beverages 3 4 2 9 0 4 5 13 1 6 2 17
:;;Zti on A-8 Maintaining ambience 6 3 0 24 6 3 0 24 2 1 6 14
A A-9 Confirming reservation 7 1 1 24 3 3 3 18 5 1 3 20
A-10 Checking a beverage list 7 2 0 25 3 3 3 18 4 3 2 2
A-11 Familiarizing daily menu 6 3 0 24 1 5 3 16 5 3 1 22
A-12 Familiarizing daily events 4 5 0 2 2 3 4 16 4 2 3 19
A-13 Checking personal grooming 9 0 0 27 2 3 4 16 6 2 1 23
Total 72 38 7 2300 20 47 50 1523 46 41 30 19.23

(o)

(62)(32) (6) a

(17) (40) 43) a (39)(35) (26) a
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{Table 2> Continued

Importance Difficulty Frequency of the duty
Duty Number
A B C Total A B C Totalk A B C Total
B-1 Encountering guests 9 o0 0 27 5 3 1 2 7 2 0 25
B-2 Directing guests 5 2 2 21 0 6 3 15 3 5 1 20
B-3 Seating guests 4 3 2 20 0 4 5 13 3 4 2 19
B-4 Offering menu 3 3 3 18 0 4 5 13 3 4 2 19
B-5 Catching guests' preference 9 0 0 27 8 1 0 26 6 2 1 23
B-6 Recommending aperitif 6 3 0 24 2 7 0 20 3 5 1 20
B-7 Taking aperitif order 5 4 0 23 1 7 1 18 3 5 1 20
B-8 Recommending main dish 4 4 1 21 4 4 1 21 6 0O 3 21
B-9 Taking main order 4 4 1 21 2 S5 2 18 5 1 3 20
B-10 Recommending main wine 7 2 0 25 5 4 0 23 5 2 2 21
B-11 Taking main wine order &8 1 0 26 4 5 0 22 6 3 0 24
B-12 Recommending appetizer 35 1 20 4 3 2 20 3 3 3 18
B-13 Taking appetizer order 3 4 2 19 4 3 2 20 2 5 2 18
B-14 Recommending pre wine 6 3 0 24 7 2 0 25 4 3 2 2
B-15 Taking pre wine order 5 4 0 22 4 5 0 22 4 3 2 2
B-16 Recommending other beverages 35 1 20 3 5 1 20 1 5 3 16
B-17 Taking other beverage orders 36 0 21 3 4 2 19 1 6 2 17
B-18 Making order 35 1 2 2 3 4 16 5 3 1 22
Guest B-19 Serving aperitif 4 4 1 21 1 5 3 16 3 5 1 20
:::‘Z‘;Zter B-20 Serving food 4 3 2 20 3 3 3 18 5 3 1 2
B B-21 Serving white/rose wine &8 1 0 26 2 6 1 19 3 5 1 20
B-22 Serving sparkling wine 8 1 0 20 5 4 0 23 3 3 3 18
B-23 Serving red wine 8 1 0 20 4 5 0 22 5 3 1 22
B-24 Wine tasting g8 1 0 26 7 2 0 25 5 2 2 21
B-25 Decanting 7 2 0 25 7 2 0 25 1 3 5 14
B-26 Wine refill 5 4 0 23 3 5 1 20 3 5 1 20
B-27 Taking additional wine order 7 2 0 25 5 4 0 23 2 6 1 19
B-28 Serving other beverages 2 5 2 18 0 7 2 16 1 5 3 16
B-29 Offering dessert menu 3 4 2 19 1 6 2 17 1 5 3 16
B-30 Recommending dessert 2 5 2 18 3 5 1 20 1 3 5 14
B-31 Taking dessert order 2 5 2 18 1 5 3 16 1 4 4 15
B-32 Recommending after meal beverages 5 3 1 2 2 6 1 19 2 3 4 16
B-33 Taking after meal beverage orders 4 5 0 22 1 4 4 15 2 4 3 17
B-34 Serving dessert 2 5 2 18 1 4 4 15 1 3 5 14
B-35 Serving after meal beverages 4 5 0 2 1 5 3 16 1 4 4 15
B-36 Recommending a cigar 35 1 20 4 4 1 21 0 2 7 11
B-37 Serving a cigar 36 0 21 5 1 3 20 1 1 7 12
B-38 Offering a bill 4 1 4 18 3 2 4 17 5 1 3 20
B-39 Seeing off guest 7 2 0 25 3 6 0 21 6 3 0 24
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{Table 2> Continued
Importance Difficulty Frequency of the duty
Duty Number
A B C Totah A B C Total A B C Total
Guest B-40 Arranging table 2 3 4 16 0 3 6 12 4 2 3 19
encounter
service Total 192 131 37 21.88 120 169 71 19.23 126 136 98 1870
B (%) (53) 36) (10) a (33)(@NH(20) a (35 3B 27 a
C-1 Preparing outlet 6 1 2 22 1 6 2 17 5 2 2 21
C-2 Preparing wine utensils and equipment 4 4 1 21 1 6 2 17 4 4 1 21
Outlet C-3 Keeping wine utensils and equipment S5 3 1 2 3 4 2 19 S 3 1 22
prepara- C-4 Preparing other utensils and equipment 3 4 2 19 0 6 3 15 2 4 3 17
tion C-5 Keeping other utensils and equipment 3 4 2 19 2 3 4 16 3 4 2 19
C
C-6 Balancing outlet sales and closing the shit 5 2 2 21 2 4 3 17 3 4 2 19
Total 26 18 10 2067 9 29 16 16.83 22 21 11 19.83
(%) (48) (33) (19) a (7)) (59 (30) a (41) (39) (20) a
D-1 Guest maintenance 8 1 0 26 8 1 0 26 5 2 2 21
D-2 Organization maintenance 7 2 0 25 8 1 0 26 3 4 2 19
D-3 Developing a beverage list 8 1 0 26 6 3 0 24 3 4 2 19
D-4 Developing a wine list 8 1 0 26 9 0 0 27 3 4 2 19
D-5 Developing menu &8 1 0 26 9 0 0 27 2 3 4 16
D-6 Acquring wine information 8 1 0 26 4 5 0 22 4 3 2 2
Outlet 7 Analysing menu cost 6 3 0 24 3 51 20 1 8 0 19
manage- i
ment D-8 Analysing sales 7 2 0 25 3 6 0 21 3 6 0 21
D D-9 Developing daily event 5 3 1 22 7 2 0 25 2 4 3 17
D-10 Developing special event 6 2 1 23 8 1 0 26 2 2 5 15
D-11 Developing seasonal event 5 3 1 22 6 3 0 24 1 4 4 15
D-12 Developing marketing strategy 7 0 2 23 7 2 0 25 1 5 3 16
D-13 Analysing beverage markets 8 1 0 26 7 2 0 25 1 6 2 17
Total 91 21 5 2462 8 31 1 2446 31 55 31 18.00
(%) (78 (18) 4 a (73)(26) (1) a (26) (47) (26) a
E-1 Managing wine and beverage purchasing 7 2 0 25 4 4 1 21 4 5 0 22
) E-2 Screening 4 5 0 22 3 5 1 20 1 5 3 16
Wine )
purchasing E-3 Managing stock 6 3 0 24 1 7 1 18 6 3 0 24
and cellar E-4 Managing out stock 6 3 0 24 0 7 2 16 6 3 0 24
manage-  F_5 Managing inventory & 1 0 26 2 5 2 18 6 3 0 24
t
b E-6 Tasting new wine 8§ 1 0 26 5 3 1 22 3 4 2 19
Total 39 15 0 2450 15 31 8 19.17 26 23 5 21.50
(%) (72) 28) () a (@28)(57)(15) a (48) (43) (9 a
F-1 Understanding world food & beverage culture 4 5 0 22 4 4 1 21 0 3 6 12
Self F-2 Understanding guest encounter 8 1 0 26 6 2 1 23 4 4 1 21
g‘;‘“’e' F-3 Understanding global manner and etiquette 7 2 0 25 4 4 1 21 1 6 2 17
F F-4 Foreign language skill 8 1 0 26 6 3 0 24 5 2 2 21
F-5 Understanding alcohol beverage tax 3 4 2 19 3 3 3 18 0 3 6 12
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{Table 2> Continued

Importance Difficulty Frequency of the duty
Duty Number
A B C Totah A B C Total A B C Total
F-6 Getting acquainted with guest encounter 9 0 0 27 3 3 3 18 5 3 1 22
F-7 Managing personal image 8 1 0 26 6 2 1 23 6 2 1 23
F-8 Understanding western cuisine 7 2 0 25 5 3 1 22 1 6 2 17
F-9 Understanding oriental cuisine 5 4 0 23 4 4 1 21 0 5 4 14
Self F-10 Understanding old continent wine &8 1 0 26 5 3 1 22 2 5 2 18
improve- F-11 Understanding new continent wine 8§ 1 0 26 5 3 1 22 2 5 2 18
ment F-12 Understanding other beverages 5 4 0 23 2 5 2 18 0 6 3 15
¥ F-13 Understanding outlet operation management 7 2 0 25 5 3 1 22 2 4 3 17
F-14 Understanding new utensils and equipment 3 6 0 21 2 6 1 19 0 6 3 15
F-15 Understanding beverage outlet interior 5 4 0 23 6 2 1 23 2 3 4 16
Total 95 38 2 2420 66 50 19 21.13 30 63 42 1720
(%) 702 (1) a A9 GCNH A4 a (22) 47) (31 a

* Importance, Difficulty level, Frequency: A=High(3), B=Medium(2), C(1)=Low, rounding off from the first decimal, a=average.
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