
 

 

 

Profile:  

I’m currently pursuing a Masters in Wine Business at the University of Adelaide. I was 
born and raised in South Africa, and I’ve recently relocated on a student visa to Australia. 
I’m looking to work and learn about the Australian wine industry, using the knowledge 
and experience from my previous degree and work to aid me. I’ve also been very privileged 
to have travelled to many of the wine regions in Europe, including Tuscany, Sicily, 
Champagne, Bordeaux, Languedoc and many of the Croatian islands. This will assist me 
in understanding the business relations between exporting and importing countries. I 
would like to apply for a 12-week internship, as I truly believe it will benefit my knowledge 
of the Australian industry and help form crucial connections in the global wine industry.  
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Adelaide, South Australia (SA) 

 

Bsc(Agric) Viticulture and Oenology at Stellenbosch University Cum Laude 

Additional Subjects: Entomology, Plant Pathology, Grapevine Sciences (Table Grapes)                                          

First aid Level 1 course  

Completed through St John’s in March 2021 
BeWell Mentor programme 

 I was a mentor for the 1st years of 2021 for Stellenbosch University (PSO 
Academia).  
Qualified RYA approved Day-skipper and Deckhand for a 60ft sailing yacht 

Matriculated at Pecanwood College, Hartbeespoort Dam 

3 distinctions in Life Sciences, LO and Geography and overall mark of 78%  
I was the mountain biking coach and captain in Grade 11 and 12 

WSET level 2 & 3 with distinction 

12 December 2022- 20th May 2023: Creation Wines internship 

I worked at Creation Wine Estate, voted 4th Best in the World and best in Africa in 2023. I 
worked in the tasting room for 1 month over peak-season (December), I presented food and wine 
pairings for the customers. I then worked in the cellar for Harvest 2023, from the 15th of January 
– 9th April 2023. I cleaned tanks, barrels, presses, inoculated yeast, took sugar readings and 
many other cellar activities. After the cellar I worked in the office from the 10th of April- 20th May 
2023. I wanted to get experience in the marketing and business pillars of their wine business. I 
collaborated with Creation Wines to write a book about Pinot Noir, which is currently being 
designed and published. 

Responsible Service of Alcohol certificate  



 

 

 

 

 

 

 

 

 

 

 

 

Sports and Societies:  

20-27th March 2022 

17th-24th March 2024:   

2021-present:  

 

 

Interests and Personal Traits:  

I’m a hard-working student who has a bubbly nature and the desire to learn everything. 
I love to interact and learn from other people as I believe you can learn something from 
everyone. I’m very passionate about mountain biking, hiking, and sailing, anything 
outdoors related. I also have a deep passion for travelling and I’m extremely grateful to 
have travelled to many countries.  

My ideal weekend would be to go mountain biking in the morning and go wine tasting 
with my friends in the afternoon. I have a personal wine blog called Bottled Notes on 
Instagram, where I review wines and wine farms for fellow students to use.  

I’m fluent in English and Afrikaans. I have my South African driver’s license for manual 
and automatic cars. 

April 2022 – October 2022: Wine presenter and sales 

Just a side job where I present wines at corporate functions (Burgiss office party, Pinotage 
festival and at Simon Wine Emporium for example) in the hope to boost sales of the product. 

8th - 18th Feb 2021: Harvest intern at Scali Wines in Agter-Paarl 

This was my first harvest, I was involved mainly with cellar work. This included cleaning all 
the tanks and machinery, fetching grapes from the vineyards, working with the destemmer and 
crusher, hand pigeaging the fermenting tanks, making sure the barrels were water tight as well 
as cleaning and bottling the previous vintages. The farm is a boutique vineyard run by Wille 
and Tania De Waal. 
 
July 2020 – Present: Mountain bike salesperson  

I sell second hand mountains bikes on commission as a side job. I started it in July 2020 and  
I've been employed by roughly 15 people so far and I'm currently still busy with it. I've sold 
around 35 bicycles. 
 
September 2018: Job shadowing at Kerridge Commercial Systems 

I worked as an assistant for 4 different sectors of the company, namely HR, Sales, Accounting 
and at the Reception. I mainly did filing, organizing documents for clients, printing and 
answering phone calls.  
 
 

2022 & 2024 Absa Cape Epic finisher  

 

Wine tasting group  

Comprising of fellow winemakers and wine students  



References: 

Edmund (Stellenbosch University Cellar Master): +27 72 637 0555 

Dr Jeanne Brand (Lecturer and Mentor at Stellenbosch University): +27 21 808 2671 and 
email: jeanne@sun.ac.za 

Professor Maret du Toit (Professor at Stellenbosch University): +27 21 8083772 and email: 
mdt@sun.ac.za  

Carolyn and Jean-Claude Martin (Owners of Creation Wines): +27 72 673 1880 and +27 
82 858 6562 

Loraine Grobbelaar (Sales & Marketing Manager of Klein Welmoed): +27 71 288 5994 

Mia Marike Koch (Wine Clubs Near You): +27 79 494 2046 

Tania De Waal (Scali wine farm): +27 82 563 8304 


