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	Winemaker - small/smaller winery

	BODY DEMANDS

	

	
	FREQUENCY

	BODY PART
	Occasional
	Frequent
	Constant

	Neck
	
	
	

	Back
	
	
	

	Shoulders
	
	
	

	Elbows
	
	
	

	Wrists / Fingers
	
	
	

	Legs
	
	
	


	Critical Physical Demands
NOTE: Workload can vary at different times of the year.
	Frequency

	POSTURAL DEMANDS
	

	Standing and walking 
	Frequent

	Sitting 
	Frequent

	Stooping - when working in the cellar/winery.
	Frequent 

	Twisting/rotation - in the cellar/winery.
	Frequent

	Squatting/kneeling - in the cellar/winery.
	Frequent

	MANUAL HANDLING DEMANDS
	

	Lifting - could occur at times but mostly less than 10 kg.
	Occasional

	Pushing/Pulling - when moving hoses and equipment.
	Occasional to frequent

	Carrying 
	Occasional

	Reaching
	

	Forward - up to mid-range.
	Frequent 

	Vertical - could vary between ground level and shoulder height at times
	Frequent 

	Handling/grasping 
	Frequent

	Please refer to Winemaking 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 #:

	


	Winemaker - large/larger winery

	BODY DEMANDS

	

	
	FREQUENCY

	BODY PART
	Occasional
	Frequent
	Constant

	Neck
	
	
	

	Back
	
	
	

	Shoulders
	
	
	

	Elbows
	
	
	

	Wrists / Fingers
	
	
	

	Legs
	
	
	


	Critical Physical Demands
NOTE: Workload can vary at different stages of vintage.
	Frequency

	POSTURAL DEMANDS
	

	Standing and walking 
	Occasional

	Sitting 
	Frequent

	Stooping 
	Occasional

	Twisting/rotation 
	Occasional

	Squatting/kneeling 
	Occasional

	MANUAL HANDLING DEMANDS
	

	Lifting .
	Occasional

	Pushing/Pulling 
	Occasional 



	Carrying 
	Occasional

	Reaching
	

	Forward - from close to mid-range.


	Occasional

	Vertical - mostly at waist height.
	Occasional

	Handling/grasping - most of the work would be office-based.
	Frequent

	Please refer to Winemaking 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 #:

	

	


	 winemaking DUTIES

	The duties of a winemaker varies depending on the size of the winery.  In general, the smaller the winery, the more hands on is the work of the winemaker.  

	

	Small/smaller winery

In a smaller winery, the duties can cover the entire process from growing grapes through to bottling and marketing.  The tasks can include the following;

· Liaising with the viticulturist or sometimes doing viticultural work and coordinating planting, cultivating, training vines, growing vines, pruning regimes, irrigation timings and spray timings.
· Analysing grapes for Baume and PhTA (PH and total acidity)

· Collecting grapes 1 to 2 times per week leading up to vintage, walking the rows and tasting grapes for flavour ripeness to determine the harvest date.  Travelling to the different locations can be required.

· Arranging the contractor to commence harvesting.

· During vintage, the task can include helping cellar hands, supervising the crushing and destemming and supervising the processing of whites and reds.

· The processing of whites can require the following tasks;

· Analysis occurs in the laboratory during the whole crushing/pressing process.

· Supervising or doing the pressing.  When the juice drains off, the winemaker has to be there to cut the press (cutting between the free run and the press) to get the fractions right.  This is done on taste.

· A sample of juice is analysed and fining agents are used to soften the juice.

· Clarification process commences and the cooling is turned on to settle out the juice or a centrifuge is used.

· The clear juice is racked off and sent to fermentation.  The yeast is chosen or a decision is made to not use inoculated yeast.
· Fermentation is controlled and monitored.  Tasting and analysing occurs.  Decisions are made such as turning up the refrigeration if the temperature is too high.

· On completion of fermentation, there can be secondary fermentation depending on the variety and style.  Monitoring occurs 1 to 2 times per week.  Filtration is done with an earth filter or RVF to remove the gross lees.  A decision is made if the wine is to go into tanks for oak or maturation.  Maturation can be anywhere between 6 months to 2 years.

· Planning occurs for blending and bottling and can require handling hoses, parts and fittings.  A contract bottler may be arranged and labels, cartons, capsules and transportation has to be organised.

· Additions are made including mixing and adding tartaric acid, DAP, yeast and sulphur.

· The processing of reds can include the following tasks;

· Analysis occurs in the laboratory during the whole process.

· The same crushing process occurs.  There is no pressing and the reds go to a vessel on skins.  Fermentation using static fermenters, Vinomatics or open fermenters occurs.  Inoculation occurs with yeast.

· During fermentation, tastings and analysis is required and the cap (skins on top of the juice) is tended to.  This involves pumping over to get the juice on the skins to manage the temperature.  The winemaker manages the time on skins which can vary between 10 to 50 days depending on the style of wine.

· Additions and analysis occurs as required.

· Once fermentation is completed, pressing occurs and this is followed by clarification and racking.  Secondary fermentation (Malo lactic) is done with most reds.  This can be monitored weekly and is done in tanks or oak.  Sulphur is added.

· Maturation varies between 18 months to 2 years.

· Other tasks over the course of the year include;

· Oversees staff and conducting training.

· Advising on maintenance in the vineyard and winery.
· Sales and marketing - doing marketing, meeting the demands of the market.

· Promotional work including tasting, tours of the winery, going overseas, explaining wines.

· Administrative duties including maintaining records of technical information, winery records, analysis/movement/composition records to maintain traceability.

· Tastings.
· Setting specifications if the wine is made at another winery.

· Doing samples and analysis if selling wine.

· Maintaining quality assurance - ordering additives, corks, bottles, oak (planks or barrels), pumps, hoses and other equipment and doing QA testing.

· Dealing with salespersons who are selling products to the winery.

· Organise and maintain a relationship with the maintenance personnel.

Some of the key work requirements include;

· Being able to work at heights and work in rural areas.

· Having scientific, analytical and communication skills, being a problem solver, having attention to detail and having effective project management.

· Having a sense of smell and taste - instinct, experience required.

· Being familiar with systems and software.

Large winery
In a large winery, the duties can typically include the following;

· Coordinating winemaking operations.

· Doing minimal to no hands-on work in the winery and cellar areas.

· There is generally minimal sampling and no hose or pump handling, laboratory analysis or additions.

· Doing the tastings and reviewing the analysis.

· Much of the day is spent at a computer working out logistics, tanks required, timings for transport and timings for laboratory analysis.

· There can generally be more travel to visit vineyards.

The key work requirements would be similar to that detailed previously for small wineries.
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