
SOMMELIER 

 

 

 

 

 

 

 

PARADISE ON ITS OWN PRIVATE ISLAND LOCATED IN MALDIVES 

Join a Team of passionate individuals like yourself and become a versatile player in the Legendary squad. As a 
Planhotel Hospitality Group family member, you will be the most important asset in our service commitment 

to our guests. We are actors – not spectators. Start a new journey that will take you to places and people. 
 

JOB SUMMARY: 

We are looking for a knowledgeable and passionate Sommelier to join our Food & Beverage team. The Sommelier 
will be responsible for managing and promoting our wine selection, providing expert recommendations to guests, 
and ensuring excellent wine service. The ideal candidate should have good knowledge of wines, strong 
communication skills, and a passion for delivering exceptional guest experiences. 

KEY RESONSIBILITIES AND REQUIREMENTS: 

• Provide professional wine recommendations based on guests' preferences and food choices. 

• Present and serve wines according to established service standards. 

• Maintain and manage the wine list, including availability, pricing, and selections. 

• Ensure proper storage and handling of all wines. 

• Conduct wine tasting and knowledge sessions for F&B team members. 

• Assist in selecting and purchasing wines in coordination with the management team. 

• Monitor wine stock levels and assist with regular inventory checks. 

• Maintain cleanliness and organization of the wine cellar and wine service areas. 

• Ensure proper wine glassware, service equipment, and presentation standards. 

• Work closely with the Restaurant and F&B teams to enhance the overall dining experience. 

• Keep updated on new wines, wine regions, trends, and industry developments. 

• Handle guest inquiries and provide knowledgeable information about wines. 

• Promote wine sales and support the achievement of F&B revenue targets. 

• Follow all company policies, hygiene standards, and responsible alcohol service guidelines. 

• Perform any other duties assigned by the F&B management. 

If you are passionate about fostering employee growth and delivering exceptional learning experiences, we invite you to 
join our team! Please email your resume, along with two references (names and contact details), a copy of your 

passport or ID, your educational and work certificates, and a recent photograph, to 

careers.diamondsathuruga@planhotel.com 

The closing date for applications is 18 September 2026. 
Please note that only shortlisted candidates will be contacted. 
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