
Vintage 2025 job opportunity
ASSISTANT WINEMAKER 

Franconia  - Southern Germany 

Hey Winemakers!
We are offering a seasonal assistant winemaker position from late August to November 
2025 in our family operated winery in Franconia. We process fruit from 45 ha and are en-
gaged in various styles of winemaking (technically driven to low intervention) due to our 
diverse portfolio of varieties and high class quality wines. 
In the cellar we are a hard working, enthusiastic but heartfelt team where you will have the 
opportunity to work closely with our experienced winemaker and be involved in all aspects 
of winemaking from grape receival and lab work to punch downs, fermentation monitoring 
and barreling down our premium wines.

We would love to welcome you as our new team member if you can relate to the following 
requirements: 
Positive, fun loving and great attitude with strong work ethics and a keen attention to detail 
and precision. Huge passion for wine and a sincere motivation to craft epic wines.
Previous experience in the cellar and willingness to learn.
Ability to work long and irregular hours and a „Can do“ attitude when the going gets tough 
during harvest. Forklift experience is a plus, but not required.

We offer:
An enyoyable and pleasant working environment with an outstanding team spirit and 
cameradery, beers and barbecue. Accomodation and dinner provided on the estate. 
Competitive weekly pay and one day off on the weekends to be able to visit the picturesque 
region (Würzburg/Rothenburg/Kitzingen).
Wine allowance and a voucher for the Michelin starred restaurant on the premise.
Immense possibility to acquire hands on knowledge working with an outstanding winema-
ker and multiple and organically farmed varieties like Sauvignon blanc, Chardonnay, Chenin 
blanc, Scheurebe, Muscat, Riesling, Silvaner, Cabernet franc and Merlot.
Possibility to stay on longer if both sides agree.

If you feel you are a good fit for the team, we would love to hear from you!
Please reach out to us with a short resume 

m: mail@winzerhof-stahl.de 
p: +49 98 48 – 968 96

w: www.stahlwein.com i: www.instagram.com/christianl.stahl/


