
Sommelier 

S U M M E R  S C H O O L  I N  D E N M A R K

- Get new skills with focus on wine, spirit and beer



Being a Sommelier is more than just a title. 
Today the Sommelier is one of the most trusted 
employees in the restaurant. As a Sommelier you 
will be the connection between the Chef, the 
chef of the restaurant, the guests and the owner, 
making sure the guests experiencing the best 
service by understanding their needs. You are in 
charge of the wine cellar, buying and selling wine, 
making the wine list and introducing the other 
employees to the wines. 

At the Summer school at ZBC you will get a skill 
course as Sommelier, through a lot of exciting 
theory and tasting of different wines. You will also 
learn about the wine/beer/juice matching the 
food. You will learn the basic knowledge of the 
most important wine and beer countries and regi-

ons. You will also learn about the different grape 
varieties and their characteristics. 

Another very important part of working as a Som-
melier is to manage the role of being a host for the 
guests in the restaurant. For that part, you will learn 
psychology, sales, service, and other parts of the 
work as a Sommelier.

You will stay at the student hostel at ZBC. Here 
you will meet some other Danish and International 
students and therefore experience different cultu-
res during your stay. 

Badge
After finishing the Summer School in Denmark, 
you will receive an electronic Badge. The Badge 



will show what you have been taught and achie-
ved during your participation in class. You can 
share the Badge on the social medias and put it on 
your CV for your further working life.

Price
The price for the Summer School is 1500 Euro. For 
that price, you will get all meals, accommodation, 
teaching and teaching materials.

You will only need to bring pocket money, money 
for weekend activities and transport in your spare 
time.

You are responsible for your insurance, Visa and 
plane tickets. This is not included in the price.
There will be a maximum of 25 students pr. class.

Where to stay?
ZBC is situated on the main island of Zealand, one 
hour from the capital Copenhagen. ZBC has its 
own student hostel in the same building as the 
teaching takes place or maximum 100 meters 
walk. At the hostel, you will share a two-person 
room with bath and access to kitchen and refrige-
rator. 

Summer School days
Teaching starts all weekdays at 8.30 am and ends 
at 4 pm. Sundays will be for social activities, relaxa-
tion and preparation.

All recipes are included in the course.



Program
 Sommelier
- Day to day 

Day 1 | Monday 29 June 
Arrival and check in at the student hostel in 
Ringsted

Day 2  | Tuesday 30 June 
History of wine and spirit

Day 3  | Wednesday 1 July 
European Wines - An introduction to major 
wine areas - France (Bordeaux, Bourgogne)

Day 4  | Thursday 2 July 
European wines - Major wine areas - France 
(Loir, Rhone, Alsace, Champagne)

Day 5 | Friday 3 July 
European wines - Italy, Spain and Portugal

Day 6 | Saturday 4 July 
Practice and repetition. Learnings of the 
week

Day 7 | Sunday 5 July 
Time off for relaxation and sightseeing

Day 8 | Monday 6 July 
European wines - Germany, Austria and 
Denmark

Day 9 | Tuesday 7 July 
World of wine - Australia, South Africa and 
New Zealand

Day 10 | Wednesday 8 July 
World of wine - Chile, Argentina, introduc-
tion to spirit

Day 11 | Thursday 9 July 
World of spirits

Day 12 | Friday 10 July 
World of spirits

Day 13 | Saturday 11 July
Practice and repetition. Learnings of the 
week

Day 14 | Sunday 12 July 
Time off for relaxation and sightseeing

Day 15 | Monday 13 July 
Beer – production

Day 16 | Tuesday 14 July 
Beer of the world

Day 17 | Wednesday 15 July 
Food Parring and beer

Day 18 | Thursday 16 July 
Preparation for exam

Day 19 | Friday 17 July 
Exam

Day 20 | Saturday 18 July 
Departure



Value-added
Joining the ZBC course will award you with a 
diploma documenting the skills you have learned 
during your visit in Denmark. 

The course will add European Experience to your 
further education at your institute in your home 
country. You will gain special knowledge to put in 
your future job resume. If you either strive after a 
carrier at a five star hotel or up-scale restaurant, this 
course will bring some new knowledge you can 
apply to that business.

A sommelier certification are useable all over the 
world. Every restaurant focus on parring the food 
with wines and would like sommeliers with the best 
knowledge of wines, beers, juices and understan-
ding of the customers to offer the best service.   

A strong foundation for future success in the busi-
ness of food and beverage.

Sommelier Martin Castillo will be in charge of 
the sommelier course. Martin is educated waiter 
and is certificated sommelier. Martin is a famous 
person within the business of sommeliers. He has 
worked for high profiled restaurants in Denmark 
as Sommelier. Martin has also worked with wine 
around the world, as winemaker in Sicilia and wine 
culture in Rhone. Martin is also member of the 
tasting panel of the Association of Danish Wine-
makers, which each year is making the ranking for 
Danish wines. 

Employability is the aim in everything we do at 
ZBC.

Sommelier  
Martin Castillo. 



Denmark at a glance
Denmark is a small Scandinavian country (43,098 
km2) in northern Europe with a population of 
5,585,000 (2012) of which 1.2 million live in Greater 
Copenhagen, the capital.

ZBC’s location is near to Copenhagen, with 17 colle-
ges in eight different cities located all over Zealand.

Denmark has been a kingdom since approx. 900 AD 
and has been a constitutional monarchy since 1849. 
The Kingdom of Denmark also comprises the Faroe 
Islands and Greenland; nations that today enjoy 
extensive home rule and have their own parliaments, 
culture and language. The official language in Den-
mark is Danish but English is widely spoken

We would like to welcome you to a learning full study 
in Denmark with focus on bakery, pastry, ice cream, 
European cooking and Nordic cuisine.

Contact
If you have questions, you can either ask your tea-
chers or mail our coordinator Gitte Lykkebo Petersen, 
gipe@zbc.dk

Short presentation of Gitte
Gitte will be the coordinator durinq the whole 
Summer School, and she will be in touch with the 
students as mush as needed. Gitte is used being with 
younq people, as a mother for 3 daughters and as a 
coach for younq handball players. Gitte has worked 
at, ZBC for over 20 years, and with international busi-
ness for the last 3 years.  

lf any questions now or durinq the students’ stay in 
Denmark, feel free to contact Gitte.

Price and Bank details
Price for three-week summer school including 17 days of 
teaching: 1500 Euros

IBAN: DK29 0216 4069 0244 67 
BIC/SWIFT: DABADKKK
Name of company (account holder): Zealand Business College
Name of bank: Danske Bank
Address of the bank: Hovedvejen 107, 2, DK-2600 Glostrup

Location
Chef and Waiter School ZBC
Valbyvej 60, DK-4200 Slagelse

For an impression of our school, look at www.zbc.dk
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ZBC 
Selandia Park 6-8

DK-4100 Ringsted Join us. It is  possible to change the world - zbc.dk


