Position Description for Vintage Winemaker – 3 to 4 month contract

Winemaking Tasmania is looking forward to welcoming an experienced winemaker to join our vintage team.  The role will entail a strong focus on managing the processing as well as directing and supervising cellar staff.  We are looking for a person who has a strong commitment to quality, experience with cool climate small batch processing as well as a passion for super premium fruit parcels.  It is a hands-on position for an energetic and motivated person who has the education and experience to bring to the role.   

Qualifications:

We are looking for a winemaker, preferably with a tertiary education who has experience processing small batch premium fruit. The successful applicant would be proficient in managing work teams to achieve daily goals.  This position demands a person who has attention to detail as well as the bigger picture with a focus on quality.  We would expect that in previous roles the successful applicant has displayed a keen work ethic and sense of responsibility, ability to work shifts and function as part of a dynamic team.  As laboratory personnel may not be available throughout the processing shift, basic wine laboratory skills would be required. A fork-lift licence and own transport is also essential. 
Duties and Responsibilities:

To meet the objectives of the company through active participation and cooperation in a team environment is paramount.

Reporting to the senior winemakers and the chief winemaker, the vintage winemaker will manage the processing shift, providing leadership in the cellar, maintaining a high quality of work as well as working side by side with permanent and casual cellar hands to uphold quality and efficiency.  The vintage winemaker will uphold Winemaking Tasmania’s high standards and style approach.  Each individual batch is equal and therefore equally special. 

The vintage winemaker will need to be able to problem solve unexpected events (with safety and quality concerns paramount), to be proactive with regards to safety and work with the relevant safety staff to address suggested areas of improvement, willing to perform other tasks as required (for example, performing laboratory work or assisting the packaging team).  The vintage winemaker would be expected to be familiar and quickly become proficient in the operation and basic care of our vintage equipment (crusher, presses etc) and general cellar equipment.
Package:

This position is offered as a 3 to 4 month contract which may be extended on a monthly basis.  Vintage hours may be up to a 6 day week and 12 hour shifts.  Processing occurs mostly on night shift and as such the applicant must be willing to work this shift for the bulk of their contract.   Remuneration will be negotiated depending on the skill set and experience of the applicant.

