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HOSPITALITY & CELLAR DOOR CV | MEGAN SPENCER 
 

	

	
Certificates:  Responsible	Service	of	Alcohol	(Victoria	&	South	Australia) 
		 	 	 Food	Handlers	&	Safety	Certificate. 
	
	

 
Hospitality & Cellar Door Work: 

 
	

1994	(Jan-Dec)		 San	Sebastian	Cafe	&	Wine	Bar	(now	Sebastian's	Food	&	Wine),	Hampton,	
	 	 	 Victoria.	 

Position:		FOH,	weekday	and	weekend,	casual	shifts. 
	
2011	–	2013		 El	Gordo	Cafe	&	Wine	Bar,	Bendigo,	Victoria.	 

Position:		co-proprietor	and	co-manager.	Managing	day-to-day	operations	
and	staff,	kitchen	& catering,	FOH,	BOH;	coordinating	events	and	bespoke	
wine	dinners; social	media	management	and	publicity	and	promotion;	
community building,	local	council engagement. 
 

2015	–	2017		 Moved	to	Berlin,	Germany.	Coaching	husband	through	Sommelier 
	 	 	 studies;	viticulture	worker	for	2	city	vineyards	in	Berlin	(Kreuzberg	 
	 	 	 Vineyard	and	Hessische	Landesvertretung);	wine	ed.ucation	travels	in 
	 	 	 France,	Spain	and	Germany.	
	
2017	-	current	 Production	of	wine	podcast,	Gut	Feeling.	Guests	from	Germany	and 

Australia. 
	
2018	 (July)			 Gemtree	Wines	Tasting	Room,	McLaren	Flat,	South	Australia.																																																					
	 	 	 Position:	Kitchen	hand	and	FOH,	weekend	casual. 
	
2024	 (May-June)	 Dandelion	Vineyards'	Wonder	Room,	Cellar	Door	&	Restaurant,										
	 	 	 McLaren	Vale,	SA.	 

Position:	Cellar	Door	Host.	FOH.	Casual	shifts.															 
	
2025	 (April-Aug)	 Kay	Brothers	Wines,	McLaren	Vale,	South	Australia 
	 	 	 Position:	Cellar	Door	Host,	FOH	&	BOH	duties,	food	preparation,	tastings,	
	 	 	 mailing	list	sign	ups.	Casual	shifts.																 
	 	

https://www.sebastiansfoodandwine.com.au/
https://www.facebook.com/elgordobendigo
https://www.atlasobscura.com/articles/berlins-secret-cold-warera-vineyard
https://www.atlasobscura.com/articles/berlins-secret-cold-warera-vineyard
https://embassy-berlin.net/en/hessen
https://soundcloud.com/oliver-budack
https://gemtreewines.com/pages/gemtree-tasting-room
https://dandelionvineyards.com.au/wonder-room/
https://kaybrothers.com.au/
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Hospitality & Cellar Door Work continued: 
	
2024		 (Oct	19	-	 Hastwell	&	Lightfoot	Cellar	Door,	McLaren	Vale,	South	Australia. 
2026		 Feb	6)		 Position:	Food	prep,	FOH,	function	wait	staff,	occasional	tastings.	Casual. 
	
2024		 (Nov	11	-	 Primo	Estate	Winery	&	Cellar	Door,	McLaren	Vale,	South	Australia. 
2026	 Jan	7)		 Position:	Cellar	Door	Host,	all	FOH	duties,	food	preparation,	tastings, 
	 	 	 wine	club	sign-ups.	Casual	shifts.	

	
Trade	Tastings:	Primo	Estate	Representative	at	Sam	Smith	&	
Son/Negociants	Seasonal	Release	Tasting	Trade	Fair,	September	2025	
(Brisbane,	Sydney,	Melbourne). 

	
2026	 (April)	 Position:	Grape	picker,	Maison	Lapalus,	at	Vaughan	Springs	Vineyard,		 

Victoria.	
	(August)	 Position:	FOH,	Sutton	Grange	Winery,	Restaurant	&	Cellar	Door,	Victoria.	 

Casual.	
Position:	FOH,	The	Albion	Bar,	Gallery	&	Hotel,	Campbells	Creek,	Victoria.	
Casual.	

 
Written references and phone referees on request 

 
 

 
 

 

https://hastwellandlightfoot.com.au/
https://hastwellandlightfoot.com.au/
https://www.primoestate.com.au/
https://maisonlapalus.com/new-cover-page-1
https://suttongrange.com.au/
https://www.thealbioncastlemaine.com.au/

