
2022 STOLLER FAMILY ESTATE HARVEST INTERNSHIP: 

Situated in the southernmost tip of the Dundee Hills, Stoller Family Estate is a 398 acre property with over 240 
acres of contiguous vineyards planted primarily to Pinot Noir and Chardonnay. We believe in sustainability and 
creating a culture that supports making wines of integrity and intention. We are looking for harvest interns that 
are hardworking, friendly, team players who enjoy getting their hands dirty making beautiful, well-crafted wines. 
Harvest interns are an integral part of our team during harvest and will work alongside the production team to 
ensure our standard of quality is met. 
 
HARVEST INTERNSHIP 
This full time, seasonal position requires open availability (including weekends and some holidays) and flexible 
days/hours. Our schedule varies depending on the harvest season, and the needs of the winemaking team as 
whole. This position is expected to start in September and continue into November. Our interns must be able to 
work long hours without any conflicting commitments during this time. 
 
The position requires a keen eye for detail, the ability to take direction and when necessary the ability to hustle. 
Stoller Family Estate offers the unique opportunity to produce world class wines through multiple scales of 
production and techniques.  
 
Stoller Family Estate also has extended vineyard and lab internships available for the 2022 vintage! Qualified and 
interested candidates are encouraged to enquire. 
 
RESPONSIBILITIES 
Under the supervision of the winemaking staff, interns will be expected to perform a variety of tasks that cover all 
aspects of production. This includes but is not limited to: 
- Cleaning and sanitation of winery and equipment 
- Crushpad and fruit processing 
- Cap management tasks 
- Inoculations and additions to juice/wine 
- Winery equipment operations 
- Wine and juice transfers and racking 
- Barrel work 
 
COMPENSATION: DOE (Depends on Experience) 
Harvest meals provided 
Harvest housing available for out of state applicants on a first come basis.  
 
REQUIREMENTS 
- Able to lift and move objects up to 50 lbs. in weight independently, and up to 100 lbs. or more with assistance. 
- Manual dexterity sufficient to reach, grasp, hold, handle items, and work with the fingers, wrists, elbows, and 
shoulders. 
- Able to read and comprehend instructions and write and communicate any corresponding information in English. 
- Able to add, subtract, multiply, and divide accurately, using standard American and metric units of weight, mass, 
volume, and distance. 
- Work well with individual and team tasks 
- Attention to detail 
- High school diploma or GED 
- Enology, Food/Fermentation degree a plus!  
 
 
INTERESTED CANDIDATES PLEASE CONTACT 
Aaron Fox | Assistant Winemaker Aaron.Fox@TheStollerGroup.com 




