Sacramento Home Winemakers, Inc.

Job Description 

	Job Title
	WINEMAKING 101 COORDINATOR

	This position is:     FORMCHECKBOX 
  Elected    OR     x  Appointed by    President  

	Term of Office 
	ad hoc

	General Description

	This position coordinates the Winemaking 101 class.  This is a class that is outside of regular SHW monthly meetings and is provided if there is enough demand but no more than once annually.  The class is open to non-club members and is part of the outreach efforts for home winemaking education and membership recruitment.

	DEtails of Job 

	1. Determine if there is a need for the class. Poll new members at meetings or by phone/email inquiries. Ask board members if they have received any interest from potential winemakers. Try to have a class of at least 8 students.  If there aren’t enough students, advertise by contacting the Sacramento Bee, send email blasts or contact neighboring home winemaking clubs.

2. Decide on a date.  The second half of July or the first half of August seems to be best because it is before the whites are harvested and there isn’t too much lag time between the class and harvest.  Try to schedule as soon as possible so that students can clear their calendars.  

3. Find a home winery that is willing to host the class.  The winery should have some visuals to demonstrate a possible physical set-up.  The class will probably last 4-5 hours with a lunch break.

4. Decide on the topics to cover and develop training materials.  At a minimum, basics should include: sourcing grapes; differences in making whites and reds; destemming/crushing; pressing; fermentation; equipment such as carboys, airlocks, punches; chemicals; and the basic winemaking process including racking, ageing and bottling.

5. Identify presenters.  Try to have an assortment of speakers to help break up the day.

6. Order lunch.  In the past, we’ve purchased sandwiches and chips. The coordinator should also bring a couple flats of bottled water.

7. Cost for the class has been no charge. Students are encouraged to bring wine/refreshments to share at lunch.  Students also pay for the lunch (generally been under $10 apiece – Corti’s has great sandwiches).

8. Ask students to also bring necessary chairs, and hats, sunglasses and sun block if the class is outdoors.

9. Welcome students with introductions.  Ensure there are enough materials to hand out to all (club reimburses for the materials) including the day’s agenda.  Tell students about Sacramento Home Winemakers meetings and activities, mentors, and particularly about the Club Project.  

10. Clean up and return the home winery to its original condition after the training.

11. Thank the winery hosts and presenters in the next edition of the Grapevine and at December’s holiday party.

	











