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ASSISTANT MGR-TASTING ROOM-NC

Job Code
201791

FLSA Status
E

Summary

Manages the planning and day to day functions and provides direction to Visitor Center employees, 
ensuring that tasks are completed as assigned. Leads tasting room operations in a manner that 
achieves established financial goals, ensures a rich consumer experience, builds consumer loyalty and 
reflects the brand essence. Demonstrates superior product knowledge, leads educational/informative 
product presentations, and provides exceptional sales and customer service to winery guests.

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

• Leads the training, instruction, and development of Visitor Center staff.
• Helps develop innovative & profitable Guest Experiences that support the brand essence.
• Ensures execution of strategic initiatives to increase wine sales, conversion to club membership and 
guest engagement at higher tier/luxury experiences.
• Meets with Visitor Center staff to review product promotions.
• Manages the assignment schedule for Visitor Center staff Ensures proper reporting of hours, tips 
and incentives. Oversees the onboarding program of new Visitor Center staff
• Oversees group tastings, tours, small events and guest experiences at the winery.
• Educates Visitor Center staff and winery visitors on winery brands.
• Leads the promotion and procurement of memberships into the wine club.
• Researches, develops, composes, and coordinates tasting room programs to facilitate “best of 
industry” experience for each guest. Provides expert responses to questions regarding winery brands.
• Monitors and reviews the progress and accuracy of the assigned work of Visitor Center staff.
• Analysis and presents sales data for visitor center KPI’s. Recommends business changes.
• Understands and effectively communicates the Brand message.
• Trains team members in the operation of cash registers and credit card terminals ensuring accurate 
and efficient use.
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• Provides leadership to attract, develop, and retain high quality experience professionals.
• Identifies, obtains and schedules staff resources and capability needed to accomplish objectives.
• Ensures employee conformance to establish best practice and proper training of staff.
• Participates in the development of and implements a successful vision/strategy through strong
leadership skills.
• Manages tasting room wine and soft goods inventory including wine ordering, wine receiving, cycle
counting, conducting quarterly inventories, and vintage transitions.
• Receives merchandise and tasting room supplies as needed.
• Ensures all staff members execute regulatory policies e.g. checking winery guest’s identification, and
that staff obtains required training related to food safety and intervention training procedures (TIPs)
• Coordinates Tasting Room maintenance and vendor requests.
• Provides performance feedback to team members in a timely manner.
• 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

• Develops, coaches and mentors peers, indirect and subordinate staff.
• If accountable for the work of others, conducts performance evaluations; reviews and
communicates salary adjustments; rewards employees or takes disciplinary action, as necessary;
addresses complaints and resolves issues.

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
• Bachelor’s degree plus 4 years of wine sales, luxury sales, brand marketing or hospitality experience 
reflecting increasing levels of responsibility; OR Associate’s Degree plus 6 years of wine sales, luxury 
sales, brand marketing or hospitality experience reflecting increasing levels of responsibility; OR High 
school diploma or State-issued equivalency certificate plus 8 years of wine sales, luxury sales, brand 
marketing or hospitality experience reflecting increasing levels of responsibility.
• Required to be 21 years of age or older.
• Required to work weekends and a flexible schedule.
• Required to lift and move cases of product weighing up to 45 pounds.
• Skilled in reading, comprehending, interpreting and executing simple instructions, short 
correspondence and memos.
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• Skilled in writing simple correspondence.
• Skilled in adding, subtracting, multiplying and dividing using whole numbers.

Preferred Qualifications
• Bachelor’s degree plus 6 years of wine sales, retail sales, or hospitality experience.
• Possession of CSW, Certified Sommelier or WSET Advanced Certifications.
• Skilled in the use of a cash register.
• Skilled in communication, presentation, sales and customer service.
• Skilled in calculating figures and amounts such as discounts, interest, commissions, proportions, 
percentages, area, circumference, and volume.
• Skilled in basic Microsoft Office applications Proficient in CRM, POS or Salesforce.
• Detailed knowledge of wine and wine production.
• Knowledge of federal and state legal compliance related to tasting room operations preferred.
• Skilled in applying concepts of basic algebra and geometry.
• Skilled in personal selling, time management, and public speaking.
• Experience effectively presenting information in one-on-one and small group situations to 
customers, clients and other employees of the organization.
• Experience solving practical problems and dealing with a variety of concrete variables.

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 regularly required to talk or hear and taste or 
smell. The employee is frequently required to stand, walk and sit. The employee is occasionally 
required to reach with hands and arms.

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.

While performing the duties of this job, the employee is frequently exposed to outside weather 
conditions. The employee is occasionally exposed to moving mechanical parts, and fumes or airborne 
particles. The noise level in the work environment is loud at times.


