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WHAT ISATYPICAL DAY
LIKE FORYOU?

Honestly every day is different!
My days include:Wine admin such
as SAWIS documentation, record
keeping of service rendered

and wine blends, movements

and work orders. General cellar
and winemaking: bulk wine
dispatch and receival, service and
maintenance of cellar equipment,
basic laboratory analysis, generate
work orders, supervising cellar
team, blending, bottling (mobile
plant), barrel work and quality
control, cleaning of tanks, monthly
wine analysis, monthly sulphur
additions, general wine additions,
receiving/checking/sign off on

deliveries, stock control and
monthly recon. During harvest:
running the lab, grape receival

Good administration, interpersonal communication,
ability to work in a team, be willing to learn, pay attention
to detail, follow work orders accurately, problem solving
skills and just contributing a positive attitude.
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(weighing scale), doing additions,

e———u o . il record keeping of all juice and
must movements, order wine
ASS I STANT WI N E MAKE R additives, gas and dry ice as well .
w L as helping out with inoculations, What do You enloy mOSt?
additions and general cleaning.
CAF SIS HINE AN 22 WHAT ADVICE WOULD HARVEST! This is where the fun begins. Doing some
(Both Neethlingshof Estate and YOU OFFER LEARNERS fun experiments.Working hands on with the produce.

WHO ARE INTERESTED IN Bottling is rather rewarding knowing that you have
PURSUINGTHIS CAREER? produced the final product which can be consumed

Speak to various people within the and enjoyed b)’ many other.

industry, gain a little bit of practical
knowledge in a tasting room

or by doing a hands-on harvest
experience.You can't go wrong,
there are endless opportunities
within the industry may it be

wine or table grape production,
distillation, lab technician, marketing
of various products and or
distribution.
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