South Australian Wine Industry Association
INDUSTRY JOB DICTIONARY


	Cellar DUTIES – Red & White

	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
	
	[image: image6.jpg]



	


	Critical Physical Demands
NOTE: Workload and work pace is greatest during vintage, a period of 8 to 12 weeks each year.
	Frequency

	POSTURAL DEMANDS
	

	Standing and walking 
	Frequent to constant

	Sitting 
	Occasional 

	Stooping - can occur when handling additions and when moving equipment.
	Frequent

	Twisting/rotation - twisting of the neck and spine can occur when handling equipment including hoses and fittings.
	Frequent

	Squatting/kneeling - when handling fittings, hoses and other equipment.
	Occasional to frequent

	Climbing/stepping - occurs when accessing catwalks, ladders and tanks.
	Frequent

	MANUAL HANDLING DEMANDS
	

	Lifting - lifting bags of chemical (to 25 kg), fittings (to 12 kg) and sulphurtometers (up to 20 kg).
	Occasional to frequent



	Pushing/Pulling - push pull force would vary from low to moderate and sometimes greater when moving hoses and pumps, shovelling and raking.
	Occasional to frequent



	Carrying - includes handling additions and fittings.
	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.

	Frequent to constant

Frequent to constant

	Handling/grasping - both hands are used in most operations.  
	Frequent to constant

	Please refer to 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 #:


	 cellar DUTIES - Red and White


Duties performed vary depending on the time of the year.  Some of the tasks are only undertaken during vintage.  The tasks will vary between locations;

Moving wine between tanks.  
The task requires moving pumps to the tank, dragging/carrying hoses (50 & 75 mm diameter) to the same area, attaching a cutout/fitting to the tank and then connecting the hose to the cutout and the pump (centrifugal/mono).  Hoses are connected to pipeline stations.  Connecting the hose involves tightening the nut by hand and then by spanner.  The cutout is held with one hand whilst the other hand tightens the nut by hand and then with the spanner.
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Transfer tanker loading

· Wine is transferred to and from tankers.  This occurs as required throughout the whole year Loading of tankers takes approx. 30 minutes.  Unloading of tankers varies between approx. 20 minutes and one hour with longer periods taken when wine is pumped through the juice warmer.  
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Hoses, cutouts and pumps are used.  Connections are secured (tightened by hand and then spanner) between the tank and tanker.  This occurs at the side or rear of the tanker.  Climbing on and off the top of the truck can be required to check levels.  Dry ice (up to 10 kg) can be carried to the top of the truck and placed through hatches.
[image: image14.jpg]


[image: image15.jpg]ONFINED Sppce





Filtration:
Using equipment including a flowmeter, mixing tub, pad filter and cuno filter
· Hoses and fittings are connected.  The equipment is pushed/pulled about as required.  Moderate effort can be required.
· The cuno filter is used throughout the year.  The housing is lifted on and off and this may occur once every two to three weeks normally and a maximum of once per day if any problems arise.  Lifting the housing on or off can be done by hand or using a block and tackle.
· The pads in pad filters are placed in position.  These weigh less than 1 kg and approximately 50 pads are added.  A lever is tightened to compress the pads together.
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Earth filtration

· Bags of earth are handled from pallets.  Depending on the machine, a full 23 kg bag is tipped into the tank.  At smaller Earth filtration machines, the bag is placed near the filtration machine, cut open with a knife and a scoop is used to place the Earth into the machine.
· At RDV/RVF (rotary drum vacuum/rotary vacuum filtration), bags of earth are emptied into a tank or hopper.
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Additions

Additions involve preparing and adding chemicals to wine;
· Sulphurtometer - this is a stainless steel device that contains sulphur.  They vary in size and weigh between 8 kg and 20 kg.  The process occurs year round.  The sulphurtometer can be carried up the steps to the top of tanks in the tank farm.

· Dry goods - bags of chemicals weighing 25 kg are taken from the storage area and placed onto the sack track or on the forklift and moved to the area as required.  At other times, a scoop is used to scoop material from tubs into a bucket.  The bucket is connected to a hook and weighed on a scale.  The bucket is then carried to tanks at ground level and tipped into the tank or alternatively carried up steps and added to the top of the tank.

· Chemicals such as Bentonite are in bags weighing 25 kg.  The bags are lifted within a few m to the side of a mixing tank, the bag is cut open and the contents tipped into the tank.

· Mixing chemicals - chemicals tipped into water are mixed using a hand ramager.  There is reaching and some resistance.
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Tank/vessel entry

Employees access tanks as required.  This involves opening the door at the base of the tank and climbing in and out - this is awkward.  The method is to lead with one leg, wriggle the body into the tank and then bring the trailing leg in.  Another method sometimes used is where the employee stands with their back facing the tank.  Whilst holding onto railing they place their legs in and work their way into the tank.

Opening and closing of the doors occurs at approximately waist to chest height.  The task can require a large amount of force particularly when the doors do not locate easily.  This varies depending on the particular mechanisms.
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Tank cleaning - internal
There can be different techniques.  Employees access the tank only as required;

· A spray ball/spray disk is carried to the tank.  It may be carried up the stairs and lifted into the opening on the tank.  The spray ball is then connected to a hose to clean the tank.  Caustic is scooped out of a drum and placed into a bucket and used as part of the cleaning process.
· A stainless steel tripod is placed through the door at the base of the tank and opened out.  Another section is then connected to the tripod.  This task is extremely awkward when placing the tripod into position as this is done with outstretched arm position whilst stooping.  This similarly occurs when placing the top section into position however it is more awkward due to the vertical and horizontal reach required.
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Tank cleaning - external

When washing the exterior of tanks, a long handled brush is used.  This requires reaching up and down to clean the tank.
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Tank filling

Cutouts, hoses and pumps are connected between the tank and pipeline stations.  Filling of the tank can take anywhere from 5 to 30 minutes.  The operator monitors the tank filling process to ensure that over filling does not occur.  This requires looking up and observing the sight glass, checking the litres or going up to the top of the tank and checking.

Fermentation:
Vinomatics

The vinomatics are used during vintage.  The tasks include the following;

· Operate the controls, handle hoses and handle the doors.
· Doing additions (up to 25 kg in weight), getting samples and cleaning the screens once per year (climbing inside the Vinomatics).
Static/swaps
Move hoses, handle cutouts and handle chemical additions weighing up to 25 kg.
Open fermenters
The duties can include;

· Monitoring the fermentation process.

· Operating the controls where there is automation.

· Foot treading.

· Digging out skins where the process is undertaken manually.
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Membrane press 

The bag press is operated during vintage.  The cellar hand is responsible for operating the bag press and using the controls.  Hosing the inside of the bag press occurs - requires squatting underneath the bag press and standing up through the access hole.  During vintage, screens have to be moved in and out of the bag presses.  This requires climbing in and out of each bag press to handle the screens (up to 10 kg each).  There is a lot of reaching and effort required.  A shovel and broom are used to clean up the skins as required.
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Screw press
Hoses and fittings are connected.  Monitoring occurs.
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Basket press

The basket presses are moved about as required.
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Centrifuge

· Hoses and fittings are connected and disconnected and moved about.

· Valves are opened and closed.

· Pumps of various types are moved and used as needed.

Racking
The task involves lowering a racking arm (PVC pipe or stainless steel) with a hose attached through the tank opening.  This device is used to clean off on top of the lees.  The process occurs regularly throughout the year and more so during vintage.  The racking arm is placed onto a stand or secured in position to keep it in the correct position.
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Lees removal from tanks
The lees are removed from tanks.  This requires using a broom and reaching through the door on the tank.  The solids are dragged to the front outlet.  
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Red ferments
The red ferments are removed from the static fermenters.  This requires using a long handled fork and reaching through the door on the tank.  The skins are dragged to the front outlet on the tank.  The action is to lift the fork and reach into the tank, drop the rake down and then rake the ferments out.  
Tank checks

The task involves opening the top lid of the tank to check the wine quality or before emptying.  The dip is also checked as required and this is done by lowering a “toilet cistern ball” on a tape measure.
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Planking  

Tank planking involves the process of installing timber planks into tanks.  An employee feeds the timbers into the tank and someone inside the tank places the planks into position.  The number of planks per tank varies up to approximately 600.  Employees have to access the tank.  The technique would be the same as described previously.  There can be different planking techniques;

· Planks are placed onto rings.

· Planks are contained together and hung as a whole.  

· Planks are placed over stainless steel rails and secured with a circlip.
[image: image56.jpg]


Bags of oak chips (pillow bags) weighing approx. 5 to 8 kg are placed into the tank and tied in position or tossed in.  There can be up to 50 bags in one tank.  When removing bags of saturated oak chips, the bags weigh approx. 10 kg.
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Tank sampling

A bottle is held underneath the tap on the tank door.  The tap is opened and a sample flows into the bottle.  The tap is then closed.
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General cleaning

A high-pressure water cleaner and a high-pressure water sweeper is used when required to clean surfaces.   A squegee is used at times to clean the floor surfaces.  A shovel can also be used at times.
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Receivals bin 

The crushers are only operational during vintage.  The operators do tasks including;

· Use a hose and spray water on the bin or truck.
· Activate the controls on the crusher.
· Climb up and down the steps and stairs as required to rectify any problems such as jams in the crusher.
· Pour chemicals into the receivals bin.  
· Reach into the crusher pit with a long handled stainless steel fork to pull vine stumps and other material out of the crusher.  This requires pulling and dragging actions at full reach at times and under load. 

· Hose out bins once emptied and crusher pit when all fruit has been processed.
· Assist the truck driver line up the truck under the gantry (where applicable).

· Operate a forklift and unload bins from trucks (where applicable).
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