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ANALYST-SENSORY 

  
 

 

Job Code 
200589 

FLSA Status 
E 

 

 

Summary 

Provides primary support for analytical functions surrounding the design, execution, and 
interpretation of results from sensory panel evaluations. Supports the implementation of descriptive, 
discrimination and consumer panels and training initiatives for the panels and cross-functional teams. 
Provides sensory analytical support to enology, process technology, viticulture and packaging research 
evaluating the impact of the treatments on product characteristics. 

  

 

Essential Functions 
This job description reflects management’s assignment of essential functions; it does not prescribe or 
restrict the tasks that may be assigned. 

• Designs sensory studies with cross functional teams using established sensory testing standards. 
• Provides sensory analytical support to technical research programs and the qualification of new 
packages and closures; interprets the results and writes reports summarizing findings. 
• Participates in managing descriptive, discrimination and consumer testing. 
• Engages in panel recruiting, panel training, and reviewing descriptive data and performance analysis. 
• Trains cross-functional winery teams in the descriptive evaluation of wine and/or spirits. 
• Provides back-up support to other Product Insights & Sensory Operations (PISO) team 
membersWS&PG functions as needed. 
• Participates in department and interdepartmental planning and management teams; works cross 
functionally to improve processes within the organization. 
• Maintains satisfactory attendance, to include timeliness. 
• Responsible for understanding and complying with applicable quality, environmental and safety 
regulatory considerations. If accountable for the work of others, responsible for ensuring their 
understanding and compliance. 

  

 

Supervisory Responsibilities 
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• N/A 
  

 

Qualifications 
To perform this job successfully, an individual must be able to perform each essential duty satisfactorily. The 
requirements listed below are representative of the knowledge, skill and ability required. Reasonable 
accommodations may be made to enable individuals with disabilities to perform the essential functions. 

Minimum Qualifications 
• High school diploma or State-issued equivalency certificate. 
• Bachelor's degree in Food Technology, Food Science, Sensory Science, Enology, Viticulture, 
Chemistry, Biochemistry, Statistics,  or Experimental Psychology, or Marketing Research plus 2 years of 
sensory science, marketing research, or product development experience reflecting increasing levels of 
responsibility; OR Master of Science degree in Food Technology, Food Science, Sensory Science, 
Enology, Viticulture, Chemistry, Biochemistry, Statistics,  or Experimental Psychology, or Marketing 
Research plus sensory science experience. 
• Possesses good sensory acuity. 
• Required to lift and move up to 25 pounds. 
• Skilled in the use of MS Excel and MS Word at an intermediate level. 
• Required to travel via automobile and air on occasion to execute job duties. Examples include: travel 
to different winery sites to conducting trainings, attend meetings or bench tastings at different office 
buildings, etc.  
• Valid driver’s license and successful completion of background check. Required to obtain a California 
driver’s license or appropriate state driver’s license within 30 days of hire. 

 

 

Preferred Qualifications 
• Bachelor's degree in Food Technology, Food Science, Sensory Science, Enology, Viticulture, 
Chemistry, Biochemistry, Statistics, or Experimental Psychology plus 4 years of sensory science, 
marketing research, or product development experience reflecting increasing levels of responsibility; 
OR Master of Science degree in Food Technology, Food Science, Sensory Science, Enology, Viticulture, 
Chemistry, Biochemistry, Statistics or Experimental Psychology plus 2 years of sensory science 
experience reflecting increasing levels of responsibility. 
• Experience in descriptive analysis preferably in the sensory evaluation of wine or spirits. 
• Enology training and experience. 
• Experience applying and interpreting experimental designs. 
• Experience working as part of a team. 
• Skilled in organization and multi-tasking. 
• Experience maintaining a sense of urgency and prioritization of projects. 
• Skilled in reading, interpreting, professional journals, technical procedures. 
• Experience defining problems, collecting data, establishing facts, and drawing valid conclusions. 
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Physical Demands 
The physical demands described here are representative of those that must be met by an employee to 
successfully perform the essential functions of this job. Reasonable accommodations may be made to 
enable individuals with disabilities to perform the essential functions. 

While performing the duties of this job, the employee is frequently required to sit, taste or smell and 
talk or hear. The employee is occasionally required to stand, walk, use hands to finger, handle or feel, 
and reach with hands and arms. Specific vision abilities required by this job include close vision, 
distance vision and color vision. 

  

 

Work Environment 
The work environment characteristics described here are representative of those an employee encounters 
while performing the essential functions of this job. Reasonable accommodations may be made to enable 
individuals with disabilities to perform the essential functions. 

The noise level in the work environment is usually moderate. 
  

 


