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INTRODUCTION 

Nowadays service styles at the restaurants and in hospitality in general have changed massively due to the customers' needs and demands.
Customers have a plenty choice either service wise or food wise.
Wine is an integral part of the dining experience, and wine waiters and sommeliers play essential roles in helping customers choose the best wine to go with their meal. While wine waiters can be found in most restaurants and in a casual dining concept.
Sommeliers are typically reserved for high-end establishments, such as Michelin-starred or AA Rosette restaurants. The main difference between a regular wine waiter and a professional sommelier comes down to knowledge level and skillset.

BODY

When comparing and analysing two identical job roles in a fine dining and in casual dining concept, the job role of Sommelier and Wine waiter sounds remarkably similar but there are many aspects that are completely different.
In a casual dining service style, the wine waiter has an extremely limited knowledge of the wine itself and drinks in general. Such a role doesn’t require any in depth knowledge of food either. (Anon. C 2023)).
Even if training is provided from the restaurant, it will be limited to basic ideas (and in no way be as deeply researched as training provided at a fine dining establishment).
Wine waiters have the sole responsibility of taking the wine order from a customer, opening the bottle and leaving it on the table. 
It doesn't involve any consideration of any food order taken from the guests in terms of pairing or suggesting a matching wine for the dishes ordered.
Wine lists in a casual dining restaurant are generally limited to a basic selection of wines from around the world within a commercial price range and of relatively low-quality characteristics. (Anon. B (2023))
In my professional experience, wine selections are an exceptionally reliable indicator of an establishment’s standards in general. 





In a Fine Dining concept (such as a Michelin or AA Rosette awarded restaurant), the Sommelier will (most likely) be highly trained and hold a qualification (Wagner, M. (2023)) such as a WSET diploma certificate (Andrews, E. (2023)) or Court of Master Sommeliers Certificate (Anon. (2023)). Such roles require a particular set of skills. A qualified sommelier constantly needs to study and upgrade their knowledge of a broad range of subjects including new wines and vintages, new wine producers and all spirits, aperitifs and digestives drinks. (Wagner, M. (2023)). 
Service style is completely different, when customer sit down inside the restaurant Sommelier will offer  an aperitif that could be a glass of champagne normally presenting the list with a wide range of champagne by the glass or a refreshing cocktail, afterwards when the food order has taken from the waiter the sommelier must know exactly what the guest are eating in terms to be able to pair the right structure of wine with their dishes, and not as per casual dining white for fish and red for meat rule.
By strictly service rules some of wine are vintage wines that need to be decanted so we can remove any impurity to provide to the guest the best result while drinking it.
The mandatory, decanting process happen in front of the guest with a candlelight and a decanter to ensure the service standards, customer satisfaction and to prevent any doubt or concern about the expensive wine ordered from the guest.
In a Michelin establishment sommelier need to follow positions number in term of lead the service without asking directly to the guest what she is drinking.
When the wine is presented and tested by the sommelier first and the host after, the wine will be poured in a certain way for example older ladies first then gentlemen's and at last the host the ordered the wine. Maynard, & Susskind, A. M. (2019)
The sommelier is a true wine expert who can help customers navigate the complex world of wine and make informed choices based on a range of factors as a specific clime location or a particular wine grower. Professional sommeliers are typically found in fine dining restaurants that have extensive wine lists. ( Margeon G. 2023)
[bookmark: _Int_VqlOvygc] They are responsible for managing the wine cellar in order to keep and rotate vintages as needed, selecting the wines that will pair well with the chef's creations, and providing advice and guidance to customers about which wine to choose based on their tastes, the dishes they have ordered, and their budget.
 







CONCLUSIONS

The service style duties and responsibility between these two job roles is quite different even if its referrer to the same product served to the guest. 
Starting from hospitality service point of view there are many standards styles that they are lacking in the casual service like guest approach and interaction in conclusion, while both a regular wine waiter and professional sommelier play important roles in the restaurant industry, there are significant differences between the two. In general, a sommelier is an expert in wine, supplying advice, and guidance to customers about their wine choices, overseeing restaurant wine programs, and managing the wine cellar. Conversely, a regular wine waiter typically has less formal training and a more focused role in serving wine to customers. Ultimately, the different levels of knowledge and skillsets needed for each role reflect the differences in the types of establishments in which they are typically found.


REFERENCE:

Andrews, Emma (2023) Senior Sommelier. Job advertisement at:
https://www.caterer.com/job/senior-sommelier/c-e-recruitment-job100362258?Keywords=&r=5|JobDetailsPageSimilarToSearch (Accessed: 15 May 2023)


Anonymous (2023) Why Become a Master Sommelier?. Available at:
https://www.courtofmastersommeliers.org/the-court/why-become-a-master-sommelier/ (Accessed: 15 May 2023)


Anonymous b (2023) Let The Good Times Be-Gin With Harvester. Available at: 
https://www.harvester.co.uk/drinks#/ (Accessed: 15 May 2023)

Anonymous c (2023) Bar Staff. Job advertisement at: https://www.mbcareersandjobs.com/job/bar-staff-in-miller-and-carter-beaconsfield-beaconsfield-hp9-1u-jid-238295 (Accessed: 15 May 2023)


Margeon Gerard (2023) Alain Ducasse Wine List. Available at:
https://www.alainducasse-dorchester.com/wp-content/uploads/2023/04/Alain-Ducasse-at-The-Dorchester-Wine-List-1.pdf (Accessed: 15 May 2023)

Andrews, Emma (2023) Senior Sommelier. Job advertisement at:
https://www.caterer.com/job/senior-sommelier/c-e-recruitment-job100362258?Keywords=&r=5|JobDetailsPageSimilarToSearch (Accessed: 15 May 2023)

Anonymous (2023) Why Become a Master Sommelier?. Available at:
https://www.courtofmastersommeliers.org/the-court/why-become-a-master-sommelier/ (Accessed: 15 May 2023)

Anonymous b (2023) Let The Good Times Be-Gin With Harvester. Available at: 
https://www.harvester.co.uk/drinks#/ (Accessed: 15 May 2023)


[bookmark: _Int_gyqU3VwW]Wagner, Manfred (2023) What are the requirements to become a sommelier?. Available at: https://hospitalityinsights.ehl.edu/sommeliers-hospitality-industry-requirements (Accessed: 15 May 2023)


[bookmark: _Int_ifFxtYkG]Bolles-Beaven P. (2015) How to Become a Wine Director / Sommelier. . (2015).[Video/DVD] Howcast. Available at: https://video.alexanderstreet.com/watch/how-to-become-a-wine-director-sommelier (Accessed: 15 May 2023)

Maynard, & Susskind, A. M. (2019) Paris 3 Stars Michelin Le Cinq $658pp (€604) World Top Fine Dining 11 Tasting Course Wine Pairings Available at: https://www.youtube.com/watch?v=Z5AeOkbCHGc (Accessed: 15 May 2023)

