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Streamline Productivity and Staff Operations



Customer Data & Information ManagementCustomer Data & Information Management

Customer Records 

□ Customer information exists in a single location. 
□ Staff can easily access guest purchase history. 
□ Staff can view wine club information without switching
systems. 
□ Customer notes are visible across departments. 
□ Customer contact information is consistently updated. 

Questions 
How many systems store customer information? 
□ 1 
□ 2 
□ 3 
□ 4+ 

How often do employees manually update customer
information in multiple locations? 
□ Never 
□ Rarely 
□ Sometimes 
□ Frequently 
□ Daily 
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Tasting Room OperationsTasting Room Operations

Guest Experience 
 

□ Staff can quickly access guest history during visits. 
□ Club member benefits are automatically recognized. 
□ Reservations are visible within the same workflow used for sales. 
□ Checkout processes are simple and efficient. 
□ Employees spend more time engaging guests than navigating
software. 

Questions 
How many screens or systems are typically used during a guest
interaction? 
□ 1 
□ 2 
□ 3 
□ 4+ 

How often do guests experience delays caused by technology or
information access? 
□ Never 
□ Rarely 
□ Sometimes 
□ Frequently 
□ Daily 
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Wine Club OperationsWine Club Operations

Membership Management 
 

□ Wine club processing requires minimal manual intervention. 
□ Declined payment management is streamlined. 
□ Club communications are automated where appropriate. 
□ Members can manage their own preferences online. 
□ Club reporting is easy to access and understand. 

Questions 
Approximately how many hours does your team spend managing
club operations each month? 
□ Less than 5 
□ 5–10 
□ 11–20 
□ 21–40 
□ 40+ 

What percentage of club communications are automated? 
□ 0% 
□ 1–25% 
□ 26–50% 
□ 51–75% 
□ 76%+ 
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Ecommerce & Order ManagementEcommerce & Order Management

Online Sales 
 

□ Online orders flow directly into operational systems. 
□ Inventory updates automatically across channels. 
□ Staff do not manually re-enter online order information. 
□ Customer purchase history is updated automatically. 
□ Ecommerce reporting is easily accessible. 

Questions 
How often are online orders manually reviewed or adjusted? 
□ Never 
□ Rarely 
□ Sometimes 
□ Frequently 
□ Daily 

How often do inventory discrepancies occur? 
□ Never 
□ Rarely 
□ Sometimes
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Reporting & VisibilityReporting & Visibility

Business Intelligence 
 

□ Key business reports can be generated in minutes. 
□ Management has visibility into sales performance. 
□ Club performance is easy to track. 
□ Guest conversion metrics are readily available. 
□ Staff spend minimal time compiling reports. 

Questions 
How many hours per month are spent building reports manually? 
□ Less than 2 
□ 2–5 
□ 6–10 
□ 11–20 
□ 20+ 

How confident are you in the accuracy of your reporting? 
□ Very Low 
□ Low 
□ Moderate 
□ High 
□ Very High 
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Internal CommunicationInternal Communication

Team Alignment  
 

□ Departments work from the same customer information. 
□ Tasting room and fulfillment teams stay aligned. 
□ Ecommerce and club teams share visibility. 
□ Employees know where to find information. 
□ Communication breakdowns are rare. 

Questions 
How often do employees need to ask another department for
information they cannot access themselves? 
□ Never 
□ Rarely 
□ Sometimes 
□ Frequently 
□ Daily 

How often do customer issues result from missing or inconsistent
information? 
□ Never 
□ Rarely 
□ Sometimes 
□ Frequently 
□ Weekly 
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Employee ProductivityEmployee Productivity

Team Efficiency 
 

□ Employees can complete daily tasks efficiently. 
□ New employees learn systems quickly. 
□ Staff are not overwhelmed by administrative work. 
□ Employees spend most of their time serving guests. 
□ Operational processes are clearly documented. 
 
Questions 
How long does it typically take a new employee to become fully
productive? 
□ Less than 1 week 
□ 1–2 weeks 
□ 3–4 weeks 
□ 1–2 months 
□ 2+ months 

Which area consumes the most employee time? 
□ Reporting 
□ Club Management 
□ Customer Updates 
□ Inventory Management 
□ Guest Services 
□ Other 
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Your Results 

Total Score 
Add your responses from all scored statements. 
Maximum Score: 175 

140–175 Points 
Highly Efficient 
Your winery has established strong operational processes and systems. Continue
monitoring for opportunities to automate repetitive tasks and improve cross-department
visibility. 

105–139 Points 
Generally Efficient with Opportunities 
Your winery has established strong operational processes and systems. Continue
monitoring for opportunities to automate repetitive tasks and improve cross-department
visibility. 

70–104 Points 
Moderate Operational Friction 
Your team is likely spending significant time managing systems and processes instead of
focusing on guests and growth initiatives. 
Focus Areas: 

Duplicate Data Entry 
Manual Reporting 
Club Management Workflows 
Department Communication 

Below 70 Points 
High Operational Friction 
Operational inefficiencies are likely creating unnecessary workload, employee frustration,
and guest experience challenges. 
Immediate opportunities may exist to: 

Consolidate systems 
Automate repetitive processes 
Improve customer data visibility 
Streamline operational workflows 
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Reflection Questions 
What process frustrates your team most often? 
Where do employees spend the most time on administrative work? 
What task would you eliminate tomorrow if you could? 
What operational improvement would have the biggest impact on guest
experience? 
What operational improvement would have the biggest impact on employee
satisfaction? 

 

Next Step 
Operational efficiency isn't about asking your team to do more. It's about removing
the obstacles that prevent them from doing their best work.

The wineries that consistently grow aren't necessarily the ones with the largest
teams. They're the ones that make it easy for their teams to focus on guests, wine
club members, and revenue-generating activities instead of spreadsheets, duplicate
data entry, and manual workarounds.

Complete this assessment to identify where operational friction may be costing your
winery time, productivity, and guest satisfaction. Then, schedule a personalized
Operational Efficiency Review with OrderPort to discuss your results, uncover
opportunities for improvement, and see how a connected winery platform can help
your team accomplish more with less effort.

Request Your Winery Operations Review Today and discover where your winery
could save time, simplify processes, and create a better experience for both
employees and guests.
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