Court of Master Sommeliers Europe
Introductory Course and Examination – 30th August to 1st September 2021
Certified Examination – 1st September 2021
Warsaw, Poland
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Welcome
A message from Brian K. Julyan MS, Founder and President of The
Court of Master Sommeliers Europe.
The Court of Master Sommeliers are thrilled to be offering Introductory and
Certified certification to students in Warsaw this August. This follows on from a
highly successful year for the Court in Europe in 2020, which saw record attendance
numbers and students attending from many countries’ most prestigious restaurants,
hotels and bars.
Worldwide there are currently just 269 Sommeliers who have gained the highlycoveted title of Master Sommelier. CMS certification carries great prestige and
recognition both throughout Europe and around the world, and we are thrilled to be
able to offer this professional development opportunity in Poland this August. The
Court of Master Sommeliers was established in 1977 to promote excellence in hotel
and restaurant beverage service. Though its members worldwide come from diverse
backgrounds and experiences, they share a proven mastery of the art, science, and
history that informs a sommelier's work.
For students who are considering taking the next step in their career by attaining
professional accreditation (or perhaps applying for the next level of CMS
certification), I congratulate you on your commitment to your profession and wish
you all the very best.
Brian K. Julyan MS - Founder and President
Court of Master Sommeliers Europe
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The Court of Master Sommeliers

The Court of Master Sommeliers was established in 1969 to encourage
improved standards of beverage service in hotels and restaurants. Education
was then, and remains today the Court’s charter.
The first Master Sommeliers examination was held in the United Kingdom in 1969. By 1977 the
Court of Master Sommeliers was established as the premier examining body for Sommeliers
worldwide. Courses are now conducted regularly throughout Europe, Asia, America, Australia
and New Zealand.
The Court of Master Sommeliers offers four levels of professional certification for Sommeliers
and Beverage professionals: Introductory Sommelier Certificate, Certified Sommelier, Advanced
Sommelier Certificate and the highly prestigious Master Sommelier Diploma. Students must first
pass each level before proceeding onto higher levels of certification.
The Court of Master Sommeliers was established in 1977 to encourage improved standards of
beverage service in hotels and restaurants. Education was then, and remains today the Court’s
charter.
All students must first pass Introductory level before proceeding onto higher levels of
certification. Students can apply for both Introductory and Certified at the same intake, however
only the top-ranking candidates will be invited on the day of the examination to proceed
Certified level. Students cannot attempt Introductory, Certified and Advanced at the same
intake.
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Introductory Sommelier Course (3 days)
The Court of Master Sommeliers Introductory Course is held over two days, with
examinations held on the morning of the third day.
The content of the course covers:
- Elementary practices in the vineyard and wine making procedures.
- The grape varieties, origins, specific wine making procedures and classifications for all the major
wines of the world.
- The production, raw materials and flavours of spirits and liqueurs.
- Technical skills of wine service.
- Importance of social skills.
- Fundamentals of matching wines with food.
- An introduction to the skills of wine tasting.
The lectures are presented by Master Sommeliers using a power-point format interspersed with wine
tastings, plus a practical service demonstration.
The examination comprises of:
- A multiple-choice theoretical paper
- A short elementary practical service test.
The pass mark for each part of this examination is 60%.
Education Outcomes:
Students who complete this course will be able to: explain the factors which contribute towards the
quality of wines.
- Describe the characteristics of the wines from the main wine producing countries of the world.
- Demonstrate an understanding of the wine classification and control systems in current use.
- Interpret wine label terms.
- State the basic ingredients and flavours of aperitifs, spirits and liqueurs.
- Demonstrate an awareness of beers, sake and other beverages.
- Demonstrate the correct service of wine and other beverages.
- Demonstrate a basic competence in selling and matching wines with foods.
- Identify the requirements of the Advanced Sommelier Certificate
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Certified Sommelier Exam (1 day)
The Court of Master Sommeliers Certified Sommelier Examination is held on
1 day only, following the Introductory exam.
The Certified Sommelier qualification is the primary certification for wine and beverage
professionals in the Hospitality Industry and is intended to provide a meaningful qualification
for the working Sommelier.
The examination will recognise beverage professionals whose knowledge, skills and
demeanour are worthy of the title - Certified Sommelier.
The pre-requisite for this examination is the Court of Master Sommeliers Introductory
Sommelier Certificate. Candidates who wish to take the Certified Sommelier Certificate must
do so within two years of passing the Introductory Certificate.
The Certified Sommelier Qualification is the pre-requisite for entry to the Advanced
Sommelier Certificate course.
The Certified Sommelier Examination comprises three parts:
1. Short written theory paper of 40 multiple choice and short answer questions.
2. Tasting test consisting of two wines tasted blind, and answered on a Tasting Grid.
3. Practical service test.
The pass mark is 60% in each section. All three sections must be passed together. The theory
paper is at a higher level than the Introductory Sommelier Certificate exam.
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Advanced Sommelier Course (5 days)
The Court of Master Sommeliers Advanced Sommelier Certificate is held over five days,
with examinations commencing on the afternoon of the third day.
The Advanced Sommelier Certificate course is intended for persons with extensive wine service experience and who
wish to develop their knowledge and service skills to a higher level.
Prospective candidates should be aware that the level is significantly higher than the Certified Sommelier Certificate
and that it is therefore necessary to carry out considerable study in preparation for this course.
The program is conducted over five days, with the final two and a half days devoted to examinations. The lectures
are presented by Master Sommeliers using a power-point format interspersed with a number of wine tastings, plus
a practical service demonstration.
Candidates who satisfactorily gain this certificate will be able to:
- Discuss, recommend and serve aperitifs, spirits and liqueurs, displaying a sound knowledge of the products.
- Select, prepare and position glassware necessary for the service of drinks in the lounge, restaurant, function
room or private suite.
- Present, offer, prepare (decanting where necessary) and serve wines, demonstrating a high degree of
efficiency and proficiency.
- Discuss menu content and wine lists, recommending wines to accompany food, displaying a sound knowledge
of the products, their vintages and characteristics.
- Handle queries and complaints with skill and diplomacy.
- Demonstrate a sound knowledge of Beverage Management including an ability to train beverage servers.
- Demonstrate an ability to sell.
- Orally describe the characteristics of wines.
- Analyze classic styles of wine, identifying where appropriate, grape varieties, country and district of origin, vintage
and quality level.
The examination comprises three parts:
- 1-hour Theory paper of 24 multiple choice questions and 60 short answer questions. totaling 150 marks.
- Practical tasting of 6 wines tasted blind in 25 minutes.
- Practical Service test.
The pass mark is 60% in each section and all three sections must be passed together.
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Course Information
Schedule
Students will receive a detailed briefing when the course commences on August 30th.
Indicative timings below.
Monday 30th August:
08.00 - 08.10
Registration
08.10 - 18.00
Introductory Course Day One
st
Tuesday 31 August:
08.00 - 18.00
Introductory Course Day Two
st
Wednesday 1 September:
08.00 - 09.00
Introductory Theory Examination
09.00 - 09.30
Candidates Break Time
09.30 - 10.30
Certified Theory & Tasting Examination
10.30 - 14.00
Introductory & Certified Practical Examination
16.00 - 16.30
Introductory & Certified Award Ceremony

Venue Information

The course and examination venue is Raffles Europejski Warsaw Hotel, address below:
Raffles Europejski Warsaw Hotel
Krakowskie Przedmieście 13
00-071, Warsaw
Poland
Tel. +48 22 255 95 00

Candidate Registration

Please allow ample time for registration on August 30th. Students are required to bring photo identification along with a copy of their enrolment confirmation
email. As per the CMS terms and conditions, only students aged 18 and above will be allowed access to the venue and course.

Payment of Fees & Cancellation Policy

No place on the course will be confirmed until either a 50% deposit or full fee is received. All fees are required to be paid in full, two months before the
commencement of the course.
If an applicant cancels enrolment up to 90 days prior to the commencement of the course, the applicant will incur the loss of 50% of the full course fee.
Any cancellations received within 89 days of the scheduled start date of the course or examination in which the applicant is enrolled will incur a
100% cancellation fee.

Please read our terms and conditions of booking on our website relating to cancellation of places.

Venue Information

The Course and Examination venue is Northcote, address below:
Northcote
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Travelling & Local Information
Travel via Public Transport – to and from the Venue
Taxi
Taxis (Warsaw) http://en.sawataxi.pl

Distances from Chopin Airport:
There are few ways to get from Warsaw Chopin Airport to Raffles Europejski Warsaw Hotel, Wasaw – by bus, train or
taxi. There is a direct bus (number 175) departing from Lotnisko Chopina - Przyloty 02 and arriving at Raffles
Europejski Warsaw Hotel. Services depart every 30 minutes and operate every day. The journey takes approximately
45 minutes.
Alternatively, you can catch a train departing from Warszawa Lotnisko Chopina and arriving at Warszawa
Śródmieście. The journey to Warszawa Śródmieście takes approximately 25 minutes, then another 25 minutes
walking distance.
Distances from Modlin Airport:
Modlin is the smaller airport and is 35 kilometres from the downtown of Warsaw. You can reach Raffles Europejski
Warsaw Hotel, Warsaw by a bus.
There is Modlin Bus (https://www.modlinbus.com/) – it will take you form the airport to Pałac Kultury i Nauki. Then
you can catch a bus (number 128) from “Centrum” stop.
Warszawa Centralna railway station
There is a direct bus departing from Dworzec centralny 01 and arriving at Uniwesytet 02. The journey takes
approximately 15 minutes.

Local Information

Hotels
There are a number of hotels and apartments all placed in the city center and within walking distance to the venue.
Restaurants
Within Warsaw there is a vast choice of places to dine. Here are some of our favourites.
Wine bars: http://www.kieliszkinaproznej.pl/eng/ or http://www.alewino.pl/en
For steaks: http://www.butcheryandwine.pl/?lang=en
For traditional Polish food: https://www.restauracjastarydom.pl/stary-dom2
For a bit of vodka: http://www.domwodki.pl/en/#
For breakfast: https://www.cafebristol.pl
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Others
Text Book
The recommended text book for the course is “Sales and Service for the Wine Professional” 4th edition,
by Brian K. Julyan. This text book is issued as part of your course fees. Students are again reminded that
the primary source for study is the CMS web portal and the Guild of Sommeliers website.

What to Bring
All students are required to bring a notepad, pens and corkscrew and photo identification.

Meal Breaks

Morning tea, lunch and afternoon tea will be provided on the first 2 days of the course (Monday 30th
August & Tuesday 31st August). On the day of the examination (Wednesday 1st September) no lunch or
afternoon tea will be provided, and students will be required to make their own arrangements.

Accommodation
Students are responsible for arranging and covering the costs of their accommodation whilst attending
the course.
There might be a few rooms available at the venue at a discounted rate but the area offers a number of
other hotels and guesthouses. Early booking is recommended. Please quote the Course name when
booking with Northcote to obtain a discounted rate.

Dress Code
The dress code for the course is smart casual. Working dress is required for the examination (suit and tie
for men, suit and shirt for women). Smart casual is required for the award ceremony and champagne
reception.

Mobile Phones and Electronic Devices
The use of mobile phones throughout the course and examination are not permitted. Please also note
that the use of mobile phones or electronic devices to take video footage or photos at any time during
the course or examination is not permitted. Laptops or iPads are permitted during the course strictly for
note taking purposes only.
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Others
Perfumes & After Shave
Students are reminded that it is inappropriate to wear strong smelling perfumes and aftershaves in the
tasting examination. Please keep these to a minimum so as not to disadvantage other candidates

Incidental Costs
Students are responsible for covering all costs including travel, meals and accommodation associated
with attending this course. The Court of Master Sommeliers accepts no responsibility for costs incurred
by students. Students travelling from overseas are strongly encouraged to consider purchasing a suitable
travel insurance policy and to choose flexible fares where possible.

Visa Requirements
International students are reminded that they are responsible for ensuring they meet the visa
requirements for entry into Poland. For further information regarding visas please visit the Polish
Government website.

Emergency Contact Information
For any emergencies (illness etc.) please contact
Adam Pawłowski M.S. info@adampawlowskims.com
or
Piotr Pietras M.S. kontakt@piotrpietras.com

Media Disclaimer
Students are advised that selected media may be invited to attend the CMS Courses in the Hotel Bristol.
If you do not wish to be photographed or included in future CMS Europe Course publicity materials
(including website and written materials), please notify the administrator via email prior to the
commencement of the course.

We look forward to mee.ng you in Poland and wish you the best of luck on
your studies prior to a:ending the course.
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Supporters
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