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Job Title: ENOLOGIST-CENTRAL VALLEY    

 

SUMMARY  
Performs basic enology functions associated with the winemaking process at assigned 

Central Valley locations across all wine varieties and brands.  This role encompasses the 

responsibility for influencing the growing of grapes (raw materials stage) through the 

quality of wine delivered to the consumer. 

 

ESSENTIAL FUNCTIONS 
• Reviews wine analysis data and tank top inspection reports; informs winemakers of 

wine that does not meet specifications. 

• Participates in monitoring of fermentation activity, analysis and management of 

grapes received during harvest including, but not limited to: temperatures, TA, pH, 

Brix, VA, tank top/bottom evaluations. 

• Supports the winemaking and wine/brandy production processes across all wine 

varieties and brands at assigned location(s). 

• Maintains and sorts data from wine/brandy making trials, experiments and 

wine/brandy processing operations. 

• Participates in conducting fining trials; conducts and manages other trials and 

experiments as assigned. 

• Manages sample requests and inventory tasting. 

• Participates in berry sensory analysis and fundamental vineyard assessments. 

• Participates in wine/brandy/spirit tasting and sensory evaluation. 

• Manages wine/brandy quality at a fundamental level. 

• Must maintain 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. 

• This job description reflects management’s assignment of essential functions; it does 

not prescribe or restrict the tasks that may be assigned. 

 

SUPERVISORY RESPONSIBILITIES 
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. 
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MINIMUM QUALIFICATIONS 
• Bachelor's degree in Enology, Winemaking, Viticulture, Fermentation Science, Plant 

Science, Food Science, Biology, Chemistry, Microbiology, Geology, Physics, 

Biological Engineering or Chemical Engineering, or 4 years of enology, winemaking, 

viticulture or, chemistry experience reflecting increasing levels of responsibility. 

• Candidates for this position must have a valid driver’s license and safe driving record. 

Required to obtain a California driver’s license or appropriate state driver’s license 

within 30 days of hire. 

• Required to lift and move product and equipment that weighs up to 45 pounds. 

• Required to possess vision necessary to judge wine and brandy color. 

• Skilled in the use of MS Word and MS Excel at a basic level.  

• Skilled in reading, analyzing, and interpreting general business periodicals, 

professional journals, technical procedures, or governmental regulations.   

• Skilled in writing reports, business correspondence, and procedure manuals. 

• Skilled in effectively presenting information and responding to questions from groups 

of managers, clients, customers, and the general public. 

• Experience applying concepts such as fractions, percentages, ratios, and proportions 

to practical situations.  

• High school diploma or State-issued equivalency certificate.  

 

PREFERRED QUALIFICATIONS 
• Bachelor's degree in Enology, Winemaking, Viticulture, Fermentation Science, Plant 

Science, Food Science, Biology, Chemistry, Microbiology, Biological Engineering or 

Chemical Engineering plus 2 years of enology, winemaking, viticulture, or chemistry 

experience reflecting increasing levels of responsibility. 

• Completion of one grape harvest; experience with grape crushing and the production 

winemaking processes. 

• Skilled in the use of MS Word, MS Excel, MS Access, MS PowerPoint at an 

intermediate level. 

• Experience working with mathematical concepts such as probability and statistical 

inference, and fundamentals of plane and solid geometry and trigonometry.   

• Experience solving practical problems and dealing with a variety of concrete 

variables in situations where only limited standardization exists.  

• Experience interpreting a variety of instructions furnished in written, oral, diagram, or 

schedule form. 

• Experience following established procedures to performing tasks that are routine in 

nature, requiring some evaluation, originality, or ingenuity. 

• Experience defining problems, collecting data, establishing facts and drawing valid 

conclusions. 

• Experience learning and adapting to equipment, processes and procedures. 

• Knowledge of fundamental of wine chemistry, viticulture practices and grape 

varieties. 

 

PHYSICAL DEMANDS   
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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 occasionally required to stand; walk; sit; use hands to 

finger, handle, or feel; reach with hands and arms; climb or balance; and stoop, kneel, 

crouch, or crawl.   

 

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 occasionally exposed to moving 

mechanical parts; high, precarious places; fumes or airborne particles; toxic or caustic 

chemicals; and outside weather under different climatic conditions.  The noise level in the 

work environment is usually moderate and requires ear protection as needed. 
 

 

 


