Jachter Family Wines is seeking one harvest cellar hand to join our small team for harvest
2026. This is a seasonal position that will start at the end of August and run until early
November. Since you will be part of a three person winery team you will participate in every
aspect of harvest from the vineyard to the cellar to the lab. The ideal candidate would be
passionate, positive, energetic, and wanting to learn while being part of a small knit team.
Like most others in the Willamette Valley we make Pinot Noir, Chardonnay, Sparkling, and
unlike others a bit of Nebbiolo. All our fruit is sourced from right here on the estate which is
farmed organically. In 2026 we are projected to produce 50 tons of fruit so this is a special
opportunity to really participate in every aspect of winemaking during harvest.

During harvest we provide lunches and take the time to enjoy them all together as a team, as
well as taste different wines from the valley and the world.

Job duties include vineyard sampling, grape processing, fermentation management, barrel
work, winery sanitation, and even tirage bottling. Candidates must be able to work overtime,
weekends, and be able to lift and carry 50 pounds. Candidates with at least one harvest
experience are encouraged to apply.

Interested candidates should submit their resume and a short introduction about yourself to:
Myles Nelson, myles@jachterwine.com

Details of internship:

Start Date: August 20th

End Date: Early November

Pay Rate: $19-$21 per hour with overtime

Perks: Lunch, Merch, Wine, and a Good Time!



