CELLAR MANAGER JOB DESCRIPTION

Cellar Managers ensure there is a constant supply of stock to the station at all times during the

event.

Cellar Managers must work in accordance to all Health & Safety policy and site rules, and be aware

of the dangers of the environment they’re working in.

This role is hands on and requires you to be front and back of house constantly during your shift
(excluding breaks).

You may be expected to camp at certain events and provide your own camping equipment.

Roles & responsibilities:

Continually manage stock levels on
stations, replenishing when necessary
Monitor and change kegs & gas
Effectively manage ales

Monitor usage throughout each day
First point of contact for station
managers

To take care when handling heavy and
unwieldy items of stock to avoid
injury

Communication link with Bar
Managers & Stock Managers

Skills required:

Stock management

Organizational and time keeping skills
Health & Safety including Manual
Handling

Event knowledge

Numeracy

Bar experience



