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	Industry/Sector:
	Restaurants and Dining Establishments
	Department/Job Position:
	Wineries (Tours, Tasting Room, Production)

	
	
	
	
	

	
	Common Tasks and Duties:
	· Set up tasting room and production areas, including glassware
· Prepare and serve wine for tastings using proper glassware 
· Operate equipment such as pumps, hoses, dishwashers, bottling or kegging equipment (as trained)
· Handle and transport wine, cases, kegs, barrels, and supplies 
· Assist with cleaning and sanitizing tanks, tools, and work surfaces
· Monitor production or service areas and report issues or hazards
· Interact with guests and support tours or events
· Working around confined spaces, mobile equipment, ladders, conveyors and equipment, and other agricultural hazards 
· Manage waste, recycling, and cleanup of spills or broken glass
	Reasonably Foreseeable or Common Hazards:
	· Musculoskeletal injuries (MSI) and ergonomics 
· Working with the public, violence and harassment
· Handling cash or cash equivalents 
· Slips, trips and falls 
· Struck by/against incidents, mobile equipment
· Confined spaces and pressurized systems
· Burns from steam or hot surfaces 
· Small cuts and lacerations, broken glass
· Noise and loud environments
· Severe weather and heat, working outdoors 
· Fatigue and psychological hazards



Employers are to review this HIRA document and customize to their location, job tasks and site-specific hazards. To edit a row, simply use Microsoft word to edit (e.g. edit text, change risk ratings, delete a row, or add a new row). When determining risk follow the Guidance Document - Assessing Risk for HIRA Tools. When identifying controls, be sure to use the Hierarchy of Controls to control risk through elimination, substitution, engineering controls, administrative controls and Personal Protective Equipment (PPE). Once complete, this should be reviewed by the JHSC or a Worker H&S Rep, and reviewed annually thereafter. 
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	Job Position
	Signature
	Date

	Completed By:
	
	
	
	

	Reviewed By:
	
	
	
	



	Task
	Hazards/Risks
	Inherent (Before Controls) Risk
	General Control Measures
	Residual (After Controls) Risk
	Additional Notes

	
	
	Probability
	Severity
	Rating
	
	Probability
	Severity
	Rating
	

	Interacting with customers and  providing tours, sales and tasting experiences 
	· MSI risks e.g. repetitive motion, overexertion, reaching, awkward postures (see more below)
· Aggressive guests, violence and harassment with increased risk from alcohol consumption
	3

Likely
	3

Serious
	9

High Risk
	· Violence/harassment policies, risk assessments and training 
· Security measures based on risk as part of violence risk assessment e.g. CCTV, strategic layout (e.g. visible, counters, unobstructed egress, lighting), cash handling protocols etc.
· Ensure alcohol compliance and Serving It Right standards
· Clear conditions of entry signage posted and communicated 
· Winery staff trained in de-escalation and refusal techniques
· Maintain situational awareness, avoid distractions and rushing
· Working Alone Policy with established check-in procedures
· Devices for immediately summoning assistance e.g. radios, apps, panic button, whistles etc.
	2

Possible
	3

Serious
	6

Med. Risk
	See resources for employers from WorkSafeBC and go2HR on de-escalation scenarios and Safety Talk on navigating challenging interactions and other workplace violence prevention resources

Avoid work with increased risk when working alone. When possible, have staff work in pairs or groups, particularly in locations or at times with increased risk

	Working within the winery, tasting room and production areas
	· MSI risks e.g. repetitive motion, overexertion, reaching, awkward postures (see more below)
· Slips and falls due to wet surfaces
· Trips and falls due to tree roots, uneven ground, cords, boxes etc.
· Noise and loud environments
· Low lighting, poor visibility 
	3

Likely
	2

Moderate
	6

Med. Risk
	· Inspect the area, remove objects that pose tripping hazards
· Wear slip-resistant footwear, ensure adequate floor traction
· Clean up spills immediately, and use “Wet Floor” signage
· Secure hoses, cords and cables to prevent tripping 
· Use step stools to reach higher areas and shelves, do not stand on counters, tables, shelves, chairs or other objects
· Announce your presence e.g. “behind” or “corner” 
· Use adequate lighting in tasting room and production areas
· Wear hearing protection and implement hearing conservation program based on WorkSafeBC requirements
	2

Possible
	2

Moderate
	4

Med. Risk
	Other tasks within this HIRA identify more specific risks and associated controls for work with increased risk e.g. broken glass, steam and hot surfaces, mobile equipment (e.g. forklifts), equipment (e.g. conveyors, bottlers, hoses etc.), working at heights, and chemical products



	Task
	Hazards/Risks
	Inherent (Before Controls) Risk
	General Control Measures
	Residual (After Controls) Risk
	Additional Notes

	
	
	Probability
	Severity
	Rating
	
	Probability
	Severity
	Rating
	

	Handling and using glass wine bottles, glass-ware including decanters or other sharp objects 
	· Broken glass and bottles
· Sharp glass and objects causing cuts and lacerations 
· Tools, equipment, and moving objects or blades
· Improper use and storage
	3

Likely
	2

Moderate
	6

Med. Risk
	· Where possible, minimize handling of glassware and bottles 
· Safe work procedures including training, disposal container, equipment and PPE for broken glassware and bottles
· Install glass racks and storage systems to prevent breakage
· Regular inspection of glassware for chips or cracks
· Dispose of glass in clearly marked containers, do not overfill
· Protocols and training for cleaning glassware and bottling
· Use the right tool for the job, consider safety utility knives
	2

Possible
	2

Moderate
	4

Med. Risk
	See WorkSafeBC Culinary videos for working safely in the kitchen: https://www.worksafebc.com/ en/resources/health-safety/videos/kitchen-safety-focusing-on-safety

	Working with hot liquids, steam (e.g. dish and glass washer) and surfaces
	· Exposure to hot liquids or surfaces causing burns  
· Steam from glass and dishwasher
· Eye injuries due to splashes
· MSI risks (see more below)
	2

Possible
	3

Serious
	6

Med. Risk
	· To avoid hot water burns, stand to the side when pouring and maintain slow steady pouring, do not overfill containers  
· Keep hot liquid prep or sources of steam (e.g. glass washer) areas clearly designated and away from high-traffic zones
· Ensure hot water taps and hoses are properly maintained, free of leaks with gaskets and connections in good condition 
	2

Possible
	2

Moderate
	4

Med. Risk
	Provide training for workers on hazards and controls, and identify hot surfaces and sources

	Pressurized systems e.g. pumps, hoses for cleaning and production
	· Slips, trips and falls 
· High-pressure fluid, gas, or air release causing injection injuries 
· Hose or fitting rupture, failure or malfunction releasing energy
· Eye injuries from flying debris or materials  
· Crush or pinch point hazards 
· MSI (strains/sprains) risks
· Noise and vibration hazards
	3

Likely
	3

Serious
	9

High Risk
	· Only qualified and trained personnel to work with pressurized systems and equipment, put away safely when not in use
· Follow manufacturer’s instruction for safe use, pre-use inspection and maintenance, and safe work procedures
· De-energize and Lockout/Tagout (LOTO) equipment before performing cleaning or maintenance 
· Use manufacturer-specified tools, fittings, and rated hoses to prevent leaks and failures, do not substitute with other parts
· Inspect hoses, fittings, and cylinders regularly for wear, cracks, or damage, and replace immediately
	2

Possible
	3

Serious
	6

Med. Risk
	Report and repair leaks immediately, do not operate pressurized systems or any equipment with known defects or safety concerns

Wear PPE e.g. gloves, safety glasses, hearing protection, safety footwear etc. 

	Working in or around confined and enclosed spaces e.g. sumps, pits, equipment, tanks etc. 
	· Asphyxiation (e.g. oxygen deficiency or toxic gas exposure)
· Limited entry/exit complicating emergency response
· Entrapment or moving parts
· Building-related hazardous materials or biological agents
· MSI risks (see more below)
	2

Possible
	4

Critical 
	8

Med. Risk
	· Cleaning-In-Place (CIP) to avoid entering confined spaces
· Confined spaces are inventoried, assessed, and labelled 
· Only qualified and trained personnel to enter confined spaces
· Use a confined space permit and entry checklist
· Atmosphere tested for oxygen and toxic gasses 
· Wear required PPE, respirators require fit testing
· Confined space entry procedures oxygen and gas detection
· Ventilate the space before and during entry
· Isolate energy sources, Lockout/Tagout (LOTO) before entry
· Standby person with communication device and rescue plan 
	2

Possible
	3

Serious
	6

Med. Risk
	See WorkSafeBC information on confined spaces specific to wineries https://www.worksafebc.com/ en/health-safety/hazards-exposures/confined-spaces/confined-spaces-agriculture/orchard-vineyard 

	Using equipment e.g. conveyors, bottlers, hoses, crushers, press etc. 
	· MSI risks (see more below)
· Slips, trips and falls 
· Struck by/against incidents
· materials  
· Crush or pinch point hazards 
· Entanglement or moving parts
· Electrical shock and hazards
· Faulty or defective tools or equipment
· Noise and vibration hazards
	3

Likely
	3

Serious
	9

High Risk
	· Provide workers with training and instruction on equipment safety, including safe use and start-up/shut-down procedures 
· Ensure no loose clothing or jewellery, hair tied back to reduce risk of entanglement or caught in hazards
· Do not defeat or bypass safety guards or devices 
· Ensure machine guards in place and accessible emergency stops, ensure visible and train workers in function and use
· Encourage staff to report faulty or broken equipment
· Use CSA-approved electrical equipment and GFCI protection 
· Keep electrical connections away from water and spills
· Do not overload circuits or power bars, maintain clearances
· Secure hoses and cords to prevent damage and trip hazards
	2

Possible
	3

Serious
	6

Med. Risk
	Reminders on electrical safety: not overloading outlets, unplugging by the plug (do not pull cord), reporting damaged equipment (including cords and plugs), and always unplugging equipment before cleaning (e.g. kettles, lighting etc.)

De-energize and Lockout/Tagout (LOTO) equipment before performing cleaning or maintenance






	Task
	Hazards/Risks
	Inherent (Before Controls) Risk
	General Control Measures
	Residual (After Controls) Risk
	Additional Notes

	
	
	Probability
	Severity
	Rating
	
	Probability
	Severity
	Rating
	

	Using hazardous products e.g. disinfectants, cleaners, pesticides, fuels, and compressed gases
	· Compressed CO2 and gas tanks e.g. tip over, asphyxiation, frostbite, projectile hazards etc.
· Exposure to chemical hazards e.g. chemical burns, splashes to eyes, respiratory or skin irritation 
· Unlabelled or illegible containers or gas cylinders
· Spills and environment concerns
	2

Possible
	3

Serious
	6

Med. Risk
	· WHMIS training for staff using hazardous products
· Supplier and workplace labels in place and legible 
· Safety Data Sheets (SDS) referenced and available
· Safe handling practices and PPE as required by label/SDS
· Employer to assess products for hazards before procuring 
· Ensure adequate and good ventilation in working areas
· First aid on site with emergency eyewash 
· Compressed gas cylinders (e.g. CO2 tanks) to only be used by trained workers in accordance with SDS in ventilated areas
· Install CO2 monitoring alarms and train workers on what to do if CO2 high alarms are activated 
· Ensure proper storage and securement against tipping 
	2

Possible
	2

Moderate
	4

Med. Risk
	Educate workers on hazards of WHMIS and consumer products (and associated symbols) e.g. Windex or other products that may not be WHMIS-controlled  

Use gas cylinders with the required regulators, hoses (check hoses for leaks and in good condition), fittings and PPE e.g. gloves, eye protection

Ensure applicable emergency and exposure control plans are in place for CO2 related hazards

	Operating and working around vehicles/trucks, including use of mobile equipment e.g. tractors, forklifts, pallet jacks etc.
	· Slips, trips, and falls 
· Collisions with workers, tour groups, or equipment
· Struck by moving vehicles or equipment
· Traffic management hazards
· Working alone and in isolation
· Noise and vibration hazards
· Working overnight and fatigue
	3

Likely
	4

Critical 
	12


High Risk
	· Operator training and competency for operating vehicles and mobile equipment, confirmation of license and certification  
· Separate pedestrian and vehicle traffic, where possible
· Clearly marked touring routes and restricted access areas
· Workers and visitors to wear PPE and high vis, as applicable
· Conduct pre-use inspections of vehicles and equipment
· Load carrying and tow restrictions, ensure loads are secured before travel and use of lights, mirrors, horns as applicable
· Prohibit standing between vehicles and docks
· Maintain situational awareness, use horns at intersections
· Use spotters in areas with pedestrian traffic and congestion 
· Follow speed limits, wear seatbelts, and prohibit cellphones
· Park equipment safely when not in use, remove keys and use wheel chocks as applicable
· Drivers and operators to follow site safety rules, fit for duty with clear signage and instructions identifying requirements
	2

Possible
	3

Serious
	6

Med. Risk
	See WorkSafeBC information for forklift and material handling equipment: https://www.work safebc.com/en/health-safety/tools-machinery-equipment/cranes-mobile-equipment/types/forklifts-materials-handling-equipment  and  tractor safety: https://www.worksafebc.com/ en/health-safety/tools-machinery-equipment/cranes-mobile-equipment/types/tractors-ptos  

	Working at heights e.g. step stools, ladders and Elevating Work Platforms (EWPs)
	· Slips or trips on uneven or slippery surfaces
· Falling from heights
· Falling tools or materials posing risk to others below
· Overreaching or loss of balance while working at heights
· Faulty or defective equipment or ladders
· Distractions or unsafe use of ladders or EWPs
	3

Likely
	4

Critical 
	12


High Risk
	· Utilize the fall protection hierarchy (e.g. elimination, guardrails, fall/travel restraint and fall arrest) to eliminate or guard against fall hazards as the preferred methods
· Only qualified and trained personnel to work from heights
· Follow safe work procedures and wear required PPE
· Assess the area for overhead hazards (e.g. branches, fans or electrical lines or equipment), maintain limits of approach 
· Conduct pre-use inspections of ladders and EWPs/lifts
· Maintain three points of contact when climbing and working
· Set up work areas to prevent tools/materials from falling and use adequate work delineation e.g. barriers, cones etc.
· Use spotters or barricades to protect others below
· Follow manufacturer’s instructions and WorkSafeBC requirements for inspection, safe use and storage of EWPs e.g. scissor lifts or aerial lifts
	2

Possible
	3

Serious
	6

Med. Risk
	Follow manufacturer’s instructions and WorkSafeBC requirements for ladder inspection, use, and storage

Safe ladder use includes pre-use inspection of ladders and equipment, ensuring CSA or ANSI-certified, maintaining 3-points of contact, training, ensuring proper set-up and using work delineation and spotters

See WorkSafeBC information on ladder safety: https://www.work safebc.com/en/health-safety/tools-machinery-equipment/ladders and linked Orchard Ladder Safety Poster

	Late working hours and fatigue
	· Mental well-being and health 
· Slower reaction times 
· Communication errors
· Increased absenteeism 
· Safety and service quality affected
	3

Likely
	2

Moderate
	6

Med. Risk
	· Schedule regular breaks, and ensure adequate staffing
· Limit shift length and avoid excessive overtime
· Train staff to recognize signs of fatigue and a supportive culture that prioritizes rest and wellness
· Encourage healthy sleep habits and work-life balance
· Maintain situational awareness, avoid distractions and rushing
	2

Possible
	2

Moderate
	4

Med. Risk
	See resources for employers from WorkSafeBC and go2HR on psychological safety, mental health and fatigue



	Task
	Hazards/Risks
	Inherent (Before Controls) Risk
	General Control Measures
	Residual (After Controls) Risk
	Additional Notes

	
	
	Probability
	Severity
	Rating
	
	Probability
	Severity
	Rating
	

	Storing materials in walk-in fridges and cooler rooms 
	· Cold stress illnesses or injuries 
· Ice build-up and condensation
· Slips, trips and falls 
· Power outage, limited visibility
· Locked inside cooler
· Malfunctioning door latches or internal release mechanism
	2

Possible
	3

Serious
	6

Med. Risk
	· Ensure workers dress in layers for work conditions
· Provide training for workers on safe use and inspection of walk-in fridges and coolers, including emergency lighting  
· Slip resistant flooring/mats, do not store items on the floor
· Inspect doors, latches, alarms, and release mechanisms
· Implement controls e.g. limited time, buddy-system, PPE etc.
· Working Alone Policy with established check-in procedures
	2

Possible
	2

Moderate
	4

Med. Risk
	Walk-in fridges and freezer doors must always be openable from the inside and equipped with clearly visible internal release mechanisms and lighting and/or alarm systems to ensure workers can safely exit in an emergency

	Storage racks, loading and unloading and general storage
	· Overloading leading to tipping or unsecured items falling
· Poor maintenance, resulting in deterioration or damage
· Unsafe loading and unloading
· Rack collapse or failure due to impact, damage, or overloading
· Blocked aisles, exits, or fire equipment 
	3

Likely
	4

Critical 
	12


High Risk
	· Post rated load capacities on all racking, do not exceed
· Install, modify, and repair racks per manufacturer or engineer specifications and only by a qualified person
· Conduct inspections for damage, missing parts, or instability 
· Take damaged racks out of service, and have a qualified person repair per manufacturer/engineer specifications
· Train workers on safe stacking, inspection, and procedures
· Keep aisles, exits, and fire equipment clear of storage items
· Maintain required clearance(s) between racking for fire separation, evacuation and away from fire/life safety devices 
	2

Possible
	3

Serious
	6

Med. Risk
	See WorkSafeBC information on storage rack and racking requirements: https://www.worksafebc.com/ en/health-safety/tools-machinery-equipment/storage-racks 

	Musculoskeletal injuries (MSI) and ergonomics 
	· Repetitive motions from pouring, handling glassware, and cleaning 
· Awkward postures reaching into coolers, racks, or under counters
· Overexertion lifting or moving cases, kegs, hoses, barrels etc. 
· Pushing or pulling carts, pallet jacks, bins, or equipment
· Prolonged standing and fast-paced movement during bottling or harvest periods
	3

Likely
	3

Serious
	9

High Risk
	· Training on MSI prevention including safe lifting and hose handling and body positioning techniques
· Reminders during pre-shift briefings on MSI prevention 
· Warm-up, stretch and take breaks, including micro-breaks
· Use safe lifting techniques, lift in pairs or use a cart or dolly when moving heavy materials e.g. kegs, cases, bottles etc.
· Push carts and dollies instead of pulling to reduce risk of strain
· Inspect and maintain equipment regularly including wheels 
· Rotate tasks throughout the shift to reduce repetitive motions
· Report and replace worn or broken equipment
· Position frequently used and heavier items in close proximity and at waist height to avoid unnecessary lifting and bending
· Consider anti-fatigue mats for prolonged standing
· Encourage early reporting of MSI signs and symptoms
	2

Possible
	3

Serious
	6

Med. Risk
	See resources for employers from WorkSafeBC and go2HR on MSI prevention and ergonomics

	Severe weather, extreme heat, wildfires, and working outdoors 
	· Severe weather, wildfires
· Heat-related illness e.g. cramps, exhaustion, heat stroke
· Dehydration, reduced alertness
· Emergency events or air quality 
· Allergies and bites/stings from wasps, insects, ticks and spiders
	2

Possible
	3

Serious
	6

Med. Risk
	· Ensure workers dress in layers for weather conditions
· Modify work or suspend tasks during unsafe conditions
· Provide heat stress training for workers, post visual reminders 
· Monitor temperatures and air quality, ensure adequate breaks 
· Schedule strenuous tasks for earlier or later parts of the day
· Identify risks local to area for insects, wasps or ticks, notify workers in briefings and ensure controls in place to reduce risk
	2

Possible
	2

Moderate
	4

Med. Risk
	Ensure emergency response and weather sheltering plans are specific to the location, known and up to date

See resources for employers from WorkSafeBC and go2HR on heat stress and BC wildfires 




Note: This Hazard Identification and Risk Assessment (HIRA) tool provides a general overview of common hazards and controls associated with tourism and hospitality operations. Wineries, vineyards, and orchards involved in the production of wine and other alcohol products must also comply with applicable WorkSafeBC requirements and consult AgSafe BC, the health and safety association that supports agricultural operations in British Columbia.

For additional guidance on agriculture-specific hazards, controls, and regulatory requirements, refer to resources provided by WorkSafeBC, AgSafe and BC Wildfire Service.
· WorkSafeBC: https://www.worksafebc.com/en/health-safety/industries/agriculture/types/orchards-vineyards 
· AgSafe: https://agsafebc.ca/tools/ 
· BC Wildfire Service: https://www2.gov.bc.ca/gov/content/safety/wildfire-status 
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