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	Cellar DUTIES – Barrels

	BODY DEMANDS

	

	
	FREQUENCY

	BODY PART
	Occasional
	Frequent
	Constant

	Neck
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	Back
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	Shoulders
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	Elbows
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	Wrists / Fingers
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	Legs
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	Critical Physical Demands
	Frequency


	POSTURAL DEMANDS
	

	Standing and walking 
	Constant

	Sitting - when operating the forklift
	Occasional to frequent

	Stooping - when handling and moving barrels, filling barrels, sulphur barrels and taking samples.
	Frequent

	Twisting/rotation - when handling and moving barrels, filling barrels, sulphur barrels, taking samples.
	Frequent

	Squatting/kneeling 
	Occasional

	Climbing - on and off the forklift, when building stacks and filling barrels in stacks.
	Occasional to frequent

	MANUAL HANDLING DEMANDS
	

	Lifting - up to approximately 30 kg when sliding/lifting one end of a barrel, filling hose weighing up to 4 kg and up to 15 to 20 kg when handling additions.  
	Occasional to frequent


	Pushing/Pulling - moderate force when moving barrels, low force when hammering shives.
	Frequent


	Carrying - handling chemicals.
	Occasional to frequent

	Reaching

Forward reach would vary from close to the body to extended reach.

Vertical reach would vary between ground level to above shoulder height, mostly at waist height.

	Frequent to constant

Frequent to constant

	Handling/grasping - both hands are used with most tasks including filling, topping up, handling barrels.  
	Frequent to constant

	Please refer to Barrel Cellar Duties List (next page).

	EMPLOYERS COMMITMENT

	Our company supports early return to work of its employees and suggest the following alternative duties:

1. ____________________________________________________________________

2. ____________________________________________________________________

3. ____________________________________________________________________

	DOCTOR’S NOTES

	

	OFFICE USE ONLY

	Employee’s Name:
	Date:

	Doctor:
	PMC #:


	 barrel cellar DUTIES


The volume of barrels at a given location will vary.  The processes also varies between sites.  The barrels are usually barriques (225 l in capacity) and hogs heads (300 l in capacity).  The tasks undertaken can include the following;
Forklift driving

The forklift is driven to move barrels on cradles.  The forklift operator has to be precise with the movement and positioning of the cradles/barrels when stacked to ensure that the stacks are stable.
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Handling barrels

For a new delivery of barrels, the employee drives the forklift to the back of the truck, rolls the barrels from vertical to horizontal and onto a platform, lowers the platform to the ground and rolls the barrels off.  
Handling barrels onto cradles
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Barrels are moved by a rolling action.  When using cradles, the empty barrels must be lined up correctly on the cradle once filled so that stacking of the cradles remains vertical in the warehouse.  The employee has to grasp either side of the barrel and partially lift and then slide the barrel sideways until correctly aligned on the cradle.   
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	Building up stacks


The process that occurs can be similar to the following;

· The barrels at floor level are rolled into position on timber rails and aligned properly using chocks (timber wedges).  A spirit level and string may be used to align the barrels.
· The second row of barrels are rolled into position and then levered on top of the first level by 2 employees.  

· The third row of barrels are moved into position from the forklift that has a scissor attachment.  There is a jig on the forklift that the barrels are placed on.  In other situations, the 3rd row is done manually with 2 employees pushing and pulling barrels sometimes with 1 foot placed on the bottom level of barrels.
· The fourth row of barrels are moved into position from the forklift that has a scissor attachment.  There is a jig on the forklift that the barrels are placed on.  Alternatively a barrel lifter is used.
Chocks are used to wedge the barrels.  A mobile ladder and mobile platform are used to assist with reaching and handling.
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Barrel filling 

Empty barrels are filled with wine.  The bungs are removed.  The filling hose or stainless steel tube is inserted into the hole of the barrel and the process is commenced pending operation used i.e. either manual valve operation or a Rapidfill unit.  A valve is turned sideways to release the wine into the barrel.  The filling process takes approximately 2 to 5 minutes.  The Silicon bung is twisted into position or alternatively calico is placed over the timber shive that is then hammered into position.  The excess calico is removed with a knife.
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The barrels may have to be rotated.  Given the weight of the barrel, this cannot be done unassisted.  A trolley is wheeled underneath the cradle and a compressed air operated platform with wheels raises the barrel.  The barrel can then be rotated and this requires holding either side of the barrel, squatting and lifting the barrel to rotate and turn the barrel effectively away from the body.  Alternatively, a lever can be used to turn the barrels.
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Filling and emptying barrels in stacks
· The bungs must be removed and this requires gripping and pulling/twisting. Sometimes a screwdriver may be required for extra leverage. The bung is replaced after filling.

· The 1st level of barrels is filled standing at ground level.  Filling the 2nd, 3rd and 4th row requires climbing up the barrels. It requires stepping up approx 60cm each time.  The filling pipe and hose are pulled up or other employees hand the equipment to the operator.
· A similar process occurs when emptying barrels.  The wine is suctioned out.
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Emptying barrels

Barrels containing wine are on cradles that are moved into position by forklift.  The cradle is placed in position.  The barrels may have to be turned and a barrel raiser or lever is used.  The bung is removed (twisted for Silicon or hammered out for timber).  A deshiver may also be used to drill a hole in the timber before pulling on the sliding hammer to remove the bung.  A stainless steel hose is inserted into the hole of the barrel and the wine is suctioned out.  

Barrel washing 

Barrels on cradles are moved into position by forklift.  The cradle is placed in position and has to be turned to a 6 o'clock position using a barrel raiser or lever.  Some barrel washers are designed with wheels that facilitate the rotation of the barrels.  The bung is removed in a similar way to that described previously.  Wash spears are then inserted into the hole on the barrel and a valve is released to wash out the barrel.  Once the process is completed, the cradle containing the barrels are removed by forklift.
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Sulphur barrels 
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Once any barrel has been emptied, sulphur has to be placed into the barrel within 10 days.  If the barrel remains empty, the process is repeated once per month.  When a barrel has been washed out, it is left to dry for 24 hours before the sulphur process occurs.  The barrel is rotated to 12 o'clock position using a barrel raiser or lever.  There are two methods of placing sulphur into the barrel.  One method involves moving a container of sulphur dioxide on a hand trolley.   A probe connected to the container with the sulphur is inserted into the barrel.  The lever on the valve is turned on and off quickly to insert 10 ml of sulphur.  Calico is placed under the timber shive and this is then hammered into position.  Otherwise a silicon bung is fitted.  The other method is to use sulphur rings.  This process involves placing sulphur rings onto a wire, lighting the sulphur rings with a gas torch and then inserting the sulphur rings into the barrel.  A silicon bung is inserted into the hole to maintain a seal.  Once completed, the bung is removed and the wire is then removed.  The bung is quickly replaced.
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Barrel topping 
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The barrels are topped up as required.  The bottom layer of barrels on the cradles are topped up using a trigger nozzle (similar to a beer gun).  The bung is twisted and removed and the nozzle is inserted.  Once the filling is completed, the bung is twisted back into position.  For the other levels, equipment including a portable aluminium steps and scissor lift platform are used.  
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Battonage/barrel stirring

The task involves using a battonage stirrer to stir up the lees in the barrels.  The action required is to move the stirrer up and down and also sideways.  This requires a twisting action and results in a combination of pronation and supination and lateral flexion of the wrist.  The bottom two rows are done whilst standing at ground level.  The top two rows are usually done whilst standing from a platform.



Barrel sampling

Samples of wine are taken from barrels mostly situated at ground level.  The process that occurs is either of the following;

· The bung is twisted and removed.  A piece of plastic tubing is inserted into the barrel and the wine then flows through the tube and into a bottle.  The bung is then placed back into position.  

· Another method is to use a battery drill and drill into the head of the barrel.  A sample is then taken similar to the previous method.  A wooden spiggot is then hammered into the head.  Done when bung cannot be removed.

Cutting Calico 

Small squares of calico are cut from a roll.  A template is placed on to the calico and both items are folded together.  A knife is then used to cut down the edge of the calico.  A small template is then used and the calico and template are folded.  A knife is then used to cut down the edge so that the calico becomes small squares.


General cellar duties 

There are a number of additional tasks undertaken as required in the wood cellar/barrel storage area including;

· Moving hoses

· connecting hoses to tanks and pumps. 

· Moving pumps 

· Adding additions to the top of tanks.  The additions may weigh approximately 10 kg.

· Cleaning tanks using a spray ball.
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