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ABOUT 
US

Each level of certification must 
be passed before applicants can 

proceed onto higher levels. 

Our syllabus is structured around the 
core skills of wine theory, deductive 
wine tasting and practical service.

All our programs require  
significant pre-study.
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We are a certification body 
for sommeliers and beverage 

professionals.

We offer four levels  
of certification.

Our qualifications are  
globally recognised.



OUR 
NETWORK

The Court of Master Sommeliers Worldwide
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The Court of Master Sommeliers Oceania offers programs throughout Australia and New Zealand, operating 
under the auspices of the Court of Master Sommeliers Europe. The Court of Master Sommeliers Europe and 
Americas conduct courses worldwide. 



THE PROGRAM
AT A GLANCE 
Program Coursework Examinations Duration 

(Days)
Admission  

Requirements
Pre-Study
Required 

2026 Program 
Location

Introductory 3
• �One year’s hospitality  

experience 
• �Good general  

knowledge of wines 

Min.  
6 weeks  
pre-study

Sydney 
Melbourne 

Noosa

Certified 1 • �Introductory Sommelier  
Certificate

Min.  
6 weeks  
pre-study

Sydney 
Melbourne

Noosa

Advanced 5
• �Introductory Sommelier  

Certificate
• �Certified Sommelier  

Certificate

Min.  
6 months  
pre-study

Sydney

MS Diploma 3

• �Introductory Sommelier  
Certificate

• �Certified Sommelier  
Certificate

• �Advanced Sommelier  
Certificate 

Min.  
12 months  
pre-study

Hong Kong, 
UK, USA, 
Austria

EXAMINATION FORMAT 
Theory Practical Tasting

Introductory Coursework:

Examinations:
Written test – multiple choice  

theory paper
Short practical service test

Theory and Practical exams must be passed together – a 60% pass mark for each section.

Certified Coursework:

Examinations:
Written test – 40 multiple choice and 

short answer theory paper
Short practical service test Written tasting test consisting  

of two wines tasted blind and  
answered on a tasting grid

Theory, Practical and Tasting exams must be passed together – a 60% pass mark for each section.

Advanced Coursework:

Examinations:
One hour theory paper of 24  

multiple-choice questions and 60 
short answer questions

45 minute practical service test 6 wines tasted blind in 25 minutes  
– verbal only

Theory, Practical and Tasting exams must be passed together – a 60% pass mark for each section.

MS Diploma Coursework:

Examinations:
One hour verbal theory test 45 minute practical service test 6 wines tasted blind in 25 minutes  

– verbal only

Theory, Practical and Tasting exams must be passed within two years, after which all three parts must 
be retaken - a 75% pass mark for each section.
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The Introductory Sommelier and 

Certified Sommelier Certificate 

programs are a challenging yet 

rewarding experience and pushed 

me to further my in-depth 

knowledge of the world of wine. 

Hearing about wine through the 

eyes of an MS was an enlightening 

experience and inspired me to 

continue my studies. However, 

the most valuable aspect are the 

connections and friends I made 

throughout the preparation and 

coursework period.

Sophie Kemp  
Certified Sommelier  
2025 RIEDEL Auckland Certified Sommelier Dux 
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THE FOUR LEVELS 
OF CERTIFICATION

INTRODUCTORY SOMMELIER CERTIFICATE
The Introductory Sommelier Certificate is a three-day intensive 
program comprised of two days of course work followed by 
one day of examinations.

Entry Requirements: Minimum of twelve months practical 
hospitality experience, a good basic theoretical knowledge 
of wines.

CERTIFIED SOMMELIER CERTIFICATE 
The Certified Sommelier Certificate is the primary certification 
for wine and beverage professionals, comprised of one full day 
of examinations. There is no coursework for this level.

Entry Requirement: Introductory Sommelier Certificate

ADVANCED SOMMELIER CERTIFICATE 
The Advanced Sommelier Certificate is a five-day program 
intended for applicants with extensive wine service 
experience. The program is comprised of two and a half days  
of coursework followed by two and a half days of examinations.

Entry Requirements: Introductory Sommelier Certificate, 
Certified Sommelier Certificate

MASTER SOMMELIER DIPLOMA 
The Master Sommelier Diploma is a three-day program 
comprised of examinations only. The fourth level of certification 
requires candidates to demonstrate the highest level of 
proficiency and knowledge on the three core disciplines 
of wine service: theory, tasting and practical.
Entry Requirements: Introductory Sommelier Certificate, 
Certified Sommelier Certificate, Advanced Sommelier Certificate 

	 	 3 DAY PROGRAM

	 A 	 SYD, MEL, NOOSA
	 	 $1,265.51

	 	 1 DAY PROGRAM

	 A 	 SYD, MEL, NOOSA
	 	 $580.73

	 	 5 DAY PROGRAM

	 A 	 SYD

	 	 Invitation Only
	 	 $2,234.73

	 	 3 DAY PROGRAM

	 A 	� AUSTRALIA,  
HONG KONG, UK, 
USA, AUSTRIA

	 	 Invitation Only
	 	 $POA



Attempting the CMS Introductory Sommelier 

Certificate and Certified Sommelier 

Certificate examinations is far more than 

a certification of one’s wine knowledge. 

You’re putting yourself in an environment 

of like-minded and ambitious people. The 

friendships, networking and connections 

I’ve made have been invaluable. I highly 

recommend for anyone pursuing a career 

within the hospitality or wine industries 

to sign up and reap the benefits of even 

attempting the exam.

Kobi Watson 
Certified Sommelier  
2024 RIEDEL Noosa Certified Sommelier Dux 
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RECOMMENDED  
PATH

CAREER PATHWAYS
TO CMS
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ALTERNATIVE  
PATH

WSET Level 2

CMS Introductory Sommelier Certificate

CMS Certified Sommelier Certificate

CMS Advanced Sommelier Certificate

Master Sommelier Diploma

WSET Level 4 Diploma

WSET Level 3

Entry to CMS via WSET 
Candidate must have  

12 months practical hospitality 
experience by this point

Industry 
Employment

IMW Master of Wine

WSET Level 1



The Court of Master Sommeliers 

Oceania program pushed me to 

expand my expertise as a sommelier, 

challenging me to reach new heights. 

But beyond technical knowledge, 

it opened doors to invaluable 

connections within the industry. I was 

continually inspired by the support, 

camaraderie, and dedication of fellow 

professionals, making the journey as 

rewarding as the achievement itself.

Marie Pousse  
Advanced Sommelier 
2024 RIEDEL Melbourne Certified Sommelier Dux
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INTRODUCTORY 
SOMMELIER CERTIFICATE
OVERVIEW
The Introductory Sommelier Certificate is the first  
level of certification offered by the Court of Master  
Sommeliers Oceania. It is a three-day intensive  
program comprised of two days of coursework 
and concludes with a full day of examinations. The 
coursework consists of lectures, tastings and a practical 
service demonstration. The examination consists of 
a multiple-choice theory test plus a short practical 
service test.

COURSE CONTENT  
■	� Elementary practices in the vineyard and 

winemaking procedures.
■	� The grape varieties, origins, specific winemaking 

procedures and classifications for all the major 
wines of the world.

■	� The technical skills of wine service.
■	� The production, raw materials and flavours of 

spirits and liqueurs.
■	� The importance of social skills.
■	� The fundamentals of matching wines with food.
■	� An introduction to the skills of wine tasting.

WHAT YOU’LL LEARN  
■	� How to explain the factors which contribute to the 

quality of wines.
■	� How to 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 apéritifs, 

spirits and liqueurs.
■	� Demonstrate an awareness of beers, saké and  

other beverages.

PRE-LEARNING
Minimum six weeks 

pre-study

PROGRAM LENGTH
Three Days

PROGRAM FORMAT
Two days: Coursework
One day: Examinations
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■	� Demonstrate the correct service of wine and  
other beverages.

■	� Demonstrate basic competence in selling  
and matching wines with foods.

■	� Identify the requirements of the Advanced 
Sommelier Certificate.

EXAMINATION FORMAT 
■	 Multiple choice theory paper 
■	 Practical service test 
■	 60% pass mark for both theory and practical
■	 Both theory and practical must be passed together

ENTRY REQUIREMENTS 
■	� Minimum of twelve months practical hospitality 

experience, a good basic theoretical knowledge  
of wines. 

PRE-STUDY REQUIRED 
■	� A minimum of 6 weeks pre-study for both 

the theory and practical components to the 
examination.

RESOURCES 
■	 CMS Europe web portal 
■ 	� “Sales and Service for the Wine Professional”  

(5th Edition) by Brian K. Julyan MS 
■	 Court of Master Sommeliers Service Standards 
■	 Court of Master Sommeliers Theory Syllabus 
■	 GuildSomm 

WHO SHOULD ENROL?
■	� Wine waiters, sommeliers and hospitality professionals 

with a minimum of 12 months of practical experience. 
■	� Hospitality professionals who are seeking to develop 

their wine theory, tasting and practical expertise. 



Completing the CMS Introductory and Certified programs gave me a 

deeper understanding of the world of wine and allowed me to make 

connections with other like-minded professionals. The skills I learnt 

during the course have made me both a better sommelier and leader 

within my team. 

Having relocated to Brisbane from overseas, achieving CMS 

qualifications made my move easier, as I already had a 

community of peers here, facilitating my transition from the 

UK. 

I chose Brisbane for the opportunities and change of 

pace and lifestyle, and I’ve quickly fallen in love with 

the diversity and world-class service across the food and 

beverage scene. There is excitement about the upcoming 

Olympics, and I believe this is an exciting time of 

opportunity for Queensland’s hospitality sector.

Charlie Richards   
Certified Sommelier  

Head Sommelier, Agnes Restaurant Brisbane 
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GRADUATE TESTIMONIAL



CERTIFIED SOMMELIER 
CERTIFICATE
OVERVIEW
The Certified Sommelier Certificate is the primary 
qualification for sommeliers and beverage professionals 
worldwide. It recognises beverage professionals whose 
knowledge, skills and demeanour are worthy of the  
title of Certified Sommelier.

The program consists of one day of examinations, 
and there is no coursework for this level. The Certified 
Sommelier examination requires significant pre-study 
for the theory, practical and tasting components to  
the examination. 

EXAMINATION FORMAT 
■	 Multiple choice theory paper 
■	 Practical service test 
■	� Tasting test consisting of two wines tasted blind  

on a tasting grid
■	� 60% pass mark for all three sections, which must  

be passed together

ENTRY REQUIREMENTS 
■	� Introductory Sommelier Certificate

PRE-STUDY REQUIRED 
■	� A minimum of 6 weeks pre-study for the  

theory, practical and tasting components  
to the examination.

RESOURCES 
■	� CMS Europe web portal 
■	� “Sales and Service for the Wine Professional”  

(5th Edition) by Brian K. Julyan MS
■	� Court of Master Sommeliers Service Standards 
■	� Court of Master Sommeliers Theory Syllabus 
■	� Court of Master Sommeliers Certified Sommelier 

Examination Grid
■	� Court of Master Sommeliers Certified Sommelier 

Deductive Grid 
■	� GuildSomm 

CAREER OPPORTUNITIES 
■	� Senior Sommelier, Assistant Head Sommelier

PRE-LEARNING
Minimum six weeks 

pre-study

PROGRAM LENGTH
One Day

PROGRAM FORMAT
Examination only
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Participating in both the Introductory and Certified programs 

has benefited me in multiple ways. Most importantly, it 

has significantly helped me to build my confidence when 

engaging with guests on the floor. The preparation process 

itself elevated my performance at work, sharpening 

both my technical knowledge and service precision. The 

result of passing the exams is like cherries on top to 

me.

Beyond the academic component, the opportunity 

to attend lectures and taste alongside industry 

professionals who share the same level of dedication 

far exceeded my expectations. The sense of shared 

commitment and professional standard was both 

inspiring and motivating.

I would strongly recommend that anyone committed 

to pursuing a career as a sommelier consider 

undertaking these programs. The program 

provides a clear and structured 

pathway for progression, 

offering direction and 

focus during moments 

when one may feel 

uncertain about the 

next step in their 

development.

Kris Ji 
Certified Sommelier  
Beverage Manager,  
Rick Shores Burleigh Heads
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GRADUATE TESTIMONIAL


