
Fossil & Fawn is a small winery (3,500 cases) dedicated to low-intervention,

terroir-driven Oregon wines. We operate at a historic vineyard just outside Forest

Grove, on a site rooted in Oregon's early-70s viticultural history. We are looking for a

hardworking, inquisitive, and collaborative intern to join us for the 2026 vintage and

potentially beyond.

The Ideal Candidate

We are looking for someone who wants to understand why we do what we do. You

are:

Curious: You ask questions and have a genuine desire to learn the nuances of craft

winemaking.
Sharp & Adaptable: You are a natural multi-tasker with a high level of attention to

detail.

Self-Sufficient: You are a self-starter with a strong work ethic.
Committed: You have a goal of one day starting your own brand, winery, or vineyard.

The Experience
Harvest is a season of long hours and physical labor, but we prioritize a culture of

organization and camaraderie. To support our team, we offer:

*A full on-site kitchen with occassional communal meals

*On-site shower and beautiful outdoor camping areas for those who wish to stay
close to the vines.

The Details

Timing: Mid-August through late October (with potential for long-term employment).
Compensation: $25/hr.

Duties & Rigor

You will be involved in every stage of the vintage:

Cellar Prep: Sanitation, chemical preparation, and equipment set-up.

Fruit Processing: Sorting and processing fruit with precision.

Fermentation Management: Monitoring and managing active ferments.

The Grind: Daily cleaning and maintenance of the winery and equipment.

Contact us with inquiries or interest: Jim Fischer (jim@fossilandfawn.com)


