
Come and Join Us

Head of Food & Beverage Service



Located within the UNESCO-designated Piemonte 
region and surrounded by vineyards, Almaranto 
offers an abundance of nature and beauty on its 
doorstep and a magical place to live and work. 

A Magical Setting



In Piemonte at the border between Langhe and 
Monferrato, you’ll find an oasis of hospitality. 

Almaranto is a boutique hotel that offers guests the 
perfect location for a short break, a summer holiday, a 
business meeting, product launch or celebration.

Guests can explore the UNESCO heritage wine & 
hazelnut-growing landscapes of the surrounding hills, 
visit vineyards for tastings, and enjoy our two 
exceptional restaurants, offering the best tastes of 
Piemonte. 

A Taste of Piemonte



CORTILE
The pool and 
ANIMA Ristorante



Almaranto is available for groups and events big or 
small. For intimate gatherings and family events to 
business meetings and special presentations, our 
spaces provide a unique backdrop to events.

Our team organises the perfect event for our guests 
to make it a truly memorable affair. 

Meetings & Celebrations



Entrance to Anima Ristorante and 
La Sala Banchetti event space

Our event spaces



We are passionate about food and wine and aim 
to create memorable experiences for our guests.

Our menus follow the seasons and centre around the 
fresh produce that each season offers. We primarily 
source from our beloved region in the slow-food spirit, 
promoting a sustainable approach to tourism.

From light lunch buffets to celebratory dinners and 
five-course tasting menus, our menus offer the perfect 
accompaniment to our guest’s events.

Food & Drink







Adagio Accademia is our professional onsite cooking 
school and offers an exciting activity for our guests.

From single classes to week-long courses, our 
cooking school offers something for everyone and 
lets guests explore Piemontese, Italian or 
International cuisines through hands-on cooking 
classes taught by our charming team, in English, 
Italian or German. 

Exclusive classes available for groups of 6-40 foodies.

Cooking School



Our Rooms

Our individually designed rooms await our guests, offering a 
refined private space to sleep, relax and get ready for 
exploring Piemonte.

Many offer secluded terraces or private gardens and all offer 
views of the surrounding vineyards and hills. 

All benefit from homely touches and thoughtful necessities 
to make our guest’s stay a memorable one.





Our Suites

Our four signature suites – Terrazza, Nocciola, 
Giardino and Almaranto – offer special benefits 
including welcome treats, private terraces with sun 
loungers, and exclusive in-suite extras. 

The Almaranto Suite is our “honeymoon suite” and 
is one of the largest in Piemonte, offering 175m2 of 
exclusive space including a lounge and dining area, 
whirlpool bath and a private 100m2 terrace with 
vineyard views.







About Us
I am Alexa and together with my husband Markus and our wonderful team,  we invite you to 
consider joining us here at Almaranto. After getting married in Italy many years back and as 
both of us are passionate foodies, the dream to one day live out our culinary passions in Italy 
became a reality here at Almaranto when we opened in July 2021. 

For me, I’ve continuously developed my culinary know-how over the past 25 years building a 
successful culinary school in Germany, working in various kitchens all over the world. Whilst I 
specialise in Asian and Indian spices, it’s Italian cuisine - using simple, seasonal ingredients to 
showcase its full potential - that has always been the love of my life. 

As for Markus, he has worked across the globe transforming organisations and developing 
teams. With his passion for wine, he was always a fan of Piemonte in a glass and quickly fell in 
love with the many incredible Barbera wines that our region is famous for.  

The vision we had for Almaranto was a boutique hotel housed in an historic place with lots of 
character, without compromising on modern features and finesse, combined with an 
exceptional cooking school. 

As we started to develop the project, our vision evolved even further and now guests can enjoy 
two outstanding dining options; fine dining ADAGIO - offering the finest of Piemonte in a 
unique and tranquil atmosphere,  or for a more casual experience guests can choose our our 
stylish ANIMA Ristorante- the “soul” of our venture overlooking the Monferrato hills where you 
can enjoy Piemonte with a twist.

We run our new venture as a family of like-minded individuals, and our team working for our 
guests are the heart and soul of this family. We have been very lucky to find our new family 
here in Calamandrana and it’s important to us to be able develop our people, especially young 
talents, reinvest in the community and protect the environment by building a social 
sustainable enterprise.

We very much look forward to welcoming you and hope that you will enjoy your time with us!

Our Vision



As Head of Food & Beverage you will:

• Be a strong leader who can help us to realise our aspiration and to lift the team to the 
required level to reach a consistent five-star service

• Be responsible for the delivery of service to 12,000+ F&B guests we welcome each year, with 
a special focus on our fine dining restaurant – ADAGIO - which will set a new standard in the 
region in 2023 and beyond

• Lead and mentor the F&B team, currently 10 staff during the main season, and to build their 
skills and service delivery to a top-notch standard this year

• Contribute to the overall team atmosphere across all areas

• Establish a smooth working relationship between kitchen and service

• Set new optimised service standards in both restaurants

• Develop a world-class fine-dining service package for ADAGIO with us

• Make ANIMA the coolest place to work and to visit as a guest

• Establish and maintain strong relationships with wineries and suppliers and explore new 
options for us to consider with you

• Lead on service delivery for our events, including business lunches, private dining and 
weddings

• Develop engaging marketing stories with our marketing team to promote both restaurants

Your Role



• Competitive contract and salary (nationally and internationally, subject to experience)

• 100% documented 
• 10% TFR accrual
• Full pension contributions 
• Annual bonus based on performance
• Free housing for the season including all utilities 
• Support with your relocation (from inside & outside Italy)

• Organisation of work permit and tax registration (EU residents + selective other countries)

• Daily staff lunch and/or dinner during your shifts
• Free parking (at the hotel & staff housing) 
• 24 days vacation p.a. (pro-rata) + permessi
• 25% off all ANIMA & ADAGIO consumption

• Fully covered visit to VinItaly
• WSET sponsoring 
• Cost price wine from our wineries
• Staff parties 2-3 times a year

• Free hotel gym & pool use (during staff hours) 

• Seasonal contract April till end October/November, with potential option to convert to 
permanent (subject to business needs, performance and team fit)

The Opportunity



Your Qualifications
• Trained hospitality professional
• Qualification from reputable Italian or International school/academy 
• 10+ years experience in well-established restaurants
• Previously managed a (small) team as lead or deputy
• Experience in multiple establishments 
• Must have international experience (not just Italy)
• Languages: 

• Italian – fluent 
• English – fluent 
• Other languages desired

• References that we can consult



Contact Us

Please forward your CV and a covering letter in English to:

Alexa Schulte  - ceo@almaranto.it

Deadline for applications is 15th February 2023

For more information about us please visit almaranto.it


