
 
 

 

 
 
 
Founded in 1865, the Tanglin Club is Singapore’s leading private members’ club with members from 
more than 60 countries. The Club offers a diverse range of social and sporting amenities in the 
exclusive Claymore district, along with reciprocal partnerships with over 130 outstanding private 
members’ clubs throughout the world. The Club is also listed in the Top 100 of the Platinum City 
Clubs of the World 2020-21, which represents the finest clubs in the world that demonstrate 
excellence in all aspects of their operations. We now invite applications from suitably qualified 
candidates for the post of: 
 

Sommelier 
 
Job Responsibilities include, but are not limited to: 

 As a Sommelier, your role is to have a high level of knowledge of wines and be able to 
recommend vintages to Members 

 Ensure all beverage stocks in the wine stand are used, stored and accounted for following 
company policies and procedures 

 Responsible for sourcing wine selections directly from a vineyard and cultivating 
relationships with vineyards 

 Coordinate with chefs and the Food & Beverage Manager to create and update the wine 
list 

 Maintain and update the wine list to reflect the products and vintages in stock 
 Ensure that continuous and adequate feedback is communicated to the Food & Beverage 

Manager with regard to Members’ comments on the scope and content of the wine list. 
 Responsible for maintaining the wine list, recommending wines accordingly and ensuring 

the wine meets Members’ expectations of enjoyment. 
 Ensure communication with Food & Beverage Manager to identify wines that need to be 

upsold in order to maintain stocks 
 Responsible for maintaining the upkeep of wine 
 Responsible for the correct use and maintenance of glassware and other wine related 

equipment in the restaurant including wine list covers, ice buckets, decanting equipment, 
specialty glassware, bar equipment, cheque covers and POS equipment 

 Responsible for maintaining and executing all special beverage promotions designed to 
increase beverage sales in the restaurant 

 Maintain and update sales records and report any changes in stock such as vintage 
changes, shortage of wines and sold out vintages 

  Ensure wines are served at the right temperature and within the proper glassware 
 Comply and implement all health and safety requirements 
 To drive the Club Wine training program for the service and beverage team to grow 

internal wine talent and create a wine culture in service, as well as recommend wines to  
pair with foods during the taking order process.   

 To achieve wine budget and maximise sales opportunities through wine sales, 
promotions and Member communications 



 
 

 

 To follow and maintain SOPs  
 To carry out all tasks in a reasonable time frame to ensure the smooth running of the 

restaurants 
 Assist in control measures on wine cost for the outlet and to be in line with the budget 
 Any other duties that may be assigned by the Food & Beverage Manager and the 

Management 
 
Required Qualifications & Experience: 
 

 Extensive knowledge of wines and wine service, encompassing alcoholic and non-
alcoholic items 

 Preferably 3 to 5 years’ experience in luxury hotels or fine dining restaurants 
 WSET Level 3/Sommelier or its equivalent 
 Excellent communication skills to provide expert service for guests 
 Well-groomed, able to perform shift duties and work on weekends and public holidays 

 
Interested applicants, kindly submit a comprehensive resume with your expected salary to: 

HRrecruit@tanglin-club.org.sg 

 


