Sacramento Home Winemakers, Inc.
Job Description 
	Job Title 
	HOME  WINERY TOUR COORDINATOR

	This position is:     FORMCHECKBOX 
  Elected    OR       FORMCHECKBOX 
   Appointed by _President____

	Term of Office 
	

	General Description

	The purpose of the event is to expose SHW members to the physical set-ups at other Club member home wineries. Usually 3 wineries within the same proximity are selected to increase the success of participants getting to the next winery destination. A winery chooses the wine and amount of each of its wines poured as the winery owners are donating the wines to the event.  



	DEtails of Job 

	This position is responsible for coordinating the event including securing home wineries and chefs, determining a budget and advertising the event to the membership.

Coordination:

1.  Identify home wineries willing to participate.

2. Choose a date when all wineries are available for the event.

3. Propose a budget to be approved by the board (2009: $85 for first two destinations and $200 for the third destination). Should be a zero based budget event.

4. Determine ticket price and try to structure it so event goers are encouraged to buy their tickets early to help better estimate the amount of food needed.  (2009: $10/$15 for members and non-members, respectively, by April 18 [one week before event]; $15/$20 respectively after April 18.)  Home winery and chef volunteers do not purchase event tickets. 

5. Each location is assigned a chef to pair with the respective winery’s wine.  Appetizers are served at the first two destinations, and a main dish/entrée accompanies side dishes and wines provided by the event goers at the last winery.  The event schedule provides for 90 minutes each for the first 2 destinations (including travel time).  The end time is unspecified at the last winery. 

6. SHW pays for the appetizers, a main dish/entrée (usually a meat dish), paper goods and plastic eating utensils.  Chefs submit receipts to receive reimbursement.

7. Advertise for chefs and clean-up volunteers.

8. Encourage winery owners and their assigned chef to dialogue about what type of food would go well with that winery’s wine.

9. Educate winery owners and chefs on: budget for each location, how to secure reimbursement; remember to buy a couple of flats of water for each location; and ensure there are enough napkins, disposable plates and utensils for their location.  Chefs assist home winery owners and clean-up volunteers in cleaning up after people leave.

10. Advertise event in Grapevine with ticket purchase form twice in Grapevine.  Get people to calendar the event with short articles in the Grapevine before that. Include in the article:  date, locations, time (usually starts in early PM), cost, date to purchase tickets by, bring wines to share and dish (appetizers, side dish or dessert) that serve at least eight people.  Encourage event goers to bring their own wine glasses (see next item on club wine glasses).
11. Club wine glasses are provided to event goers and the event goers keep the same glass throughout the event.  Ensure that a sufficient amount of wine glasses are at the first winery with extra glasses at subsequent wineries.  At the end of the event, ask for volunteers to take glasses home to wash.

At the final winery during the event, either the president, vice president or event coordinator should publicly thank all of the winery owners, chefs and volunteers who help make the event happen.











