The Best 2026 Oregon Harvest Internship!
Bryn Mawr Vineyards

Bryn Mawr means “high hill” in Welsh, and once you’re up here, you'll understand. Think big skies, rolling
hills, and unreal sunsets. Perched in the heart of the Eola-Amity Hills AVA, we’re a small, premium winery
doing serious work in colorful ways. For the 2026 harvest season, we’re looking for hardworking,
wine-curious people to join our team. This is a fully immersive experience, and you'll touch every stage of
the winemaking process, building real-world skills and technical knowledge.

Under the leadership of Rachel Rose, our Winemaker and Vineyard Director, we blend tradition with innovation
to craft expressive, forward-thinking wines. With a background in molecular biology, Rachel brings scientific
precision to time-honored techniques. Pinot Noir and Chardonnay are our foundation, but you’ll also dive into
experimental lots and limited-production wines that push creative boundaries. We make wines with intention,
minimal intervention, and meticulous attention to detail.

Our winery is located within our organically farmed estate. We’re committed to biodiversity, environmental
stewardship, and thoughtful farming that respects our land and community. As a harvest intern, you'll be a real
part of our tight-knit team. From vineyard to cellar, you'll work alongside experienced pros in a light-filled winery
overlooking our 40-acre estate. If you're ready for meaningful, hands-on experience in a dynamic, educational
environment, apply for the 2026 harvest season at Bryn Mawr. Come work hard, learn a ton, and be part of
something special. Email resume to rachel@brynmawrvineyards.com.

VINTAGE STATS!

2026 Vintage production: ~ 6500 / ~100 tons Total cellar team: 5 - 6 people
8-12 weeks in duration

Mid-August to Mid-November (TBD)

25-48 hours/week

TASKS

Cleaning, cleaning, and more cleaning

Vineyard sampling and fruit analysis

Fruit reception and fruit sorting

Cap management: Pumpovers, Punchdown, Pulsair, etc.

Juice racking and barrel filling

Hydrate, eat, and sleep well to stay healthy and energized for the harvest

PHYSICAL REQUIREMENTS
Ability to climb stairs, stand, and walk for 12 hours/day
Ability to work both inside and outside in hot, cold, and wet weather conditions

QUALIFICATIONS

Candidates must be reliable and enthusiastic about wine and life

Ability to read, write, and speak English

Ability to accurately follow written and spoken work instructions

Previous cellar and forklift experience is a plus, but not required for all levels of employment

PAY & ACCOMMODATION
$17 - $20 / Hour - based on experience and housing & transport arrangement.



