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Job Title: QAOS LAB TECHNICIAN 3  

 

SUMMARY  
Under minimal supervision uses advanced level chemical, microbiological, and 

manufacturing quality assurance experience to engage in the end to end execution of 

quality assurance operations support functions, ensuring wine products adhere to all 

winemaker, corporate, and regulatory specifications.  Duties include prioritizing QA 

analysis and directing workflow for assigned shift, training less experience technicians on 

the QAOS response plan, actively supporting the product hold process, and developing 

the monthly shift schedules.  Also engages in day to day laboratory chemical and 

microbiological analysis to support quality assurance.  

    

ESSENTIAL FUNCTIONS 
 Leads the direction of work-flow for assigned shift; makes decisions surrounding the 

prioritization of samples that will be run. 

 Trains less experienced technicians on the QAOS response plan ensuring that all lab 

employees understand how to respond when samples do not meet specifications. 

 Actively participates in the “Hold” process, creating holds when sampled products do 

not meet outlined specifications; engages teams to work on releasing the product 

hold. 

 Partners with QAOS Team Leaders to develop monthly shift schedules. 

 Leads advanced instrument and process troubleshooting efforts for the shift. 

 Engages in data reporting and data review/validation efforts for the shift to identify 

data outliers that could cause a reporting error. 

 Runs chemical and/or microbiological samples on products being produced and the 

machinery that it is being produced on; follows response plan if samples are out of 

tolerance. 

 Logs sample results into the laboratory information management system so 

winemakers, team leaders, operation manager and the QAOS leadership team 

members are constantly aware of the quality of the product being produced at that 

time. 

 Engages in laboratory instrument calibration and minor troubleshooting as required; 

prepares chemical solutions used in the laboratory. 

 Mixes required solutions for analytical and micro analysis. 

 Prepares media and engages in sample plating; reads plates and logs results after 

cultures have had a chance to develop. 

 Collects samples from bottling lines to ensure that product is not being contaminated 

by machinery. 

 Cross-trains and serves as back-up to the QAOS Technicians at the Spirits plant.   

 Must maintain satisfactory attendance, to include timeliness. 

 Responsible for understanding and complying with applicable quality, environmental 

and safety regulatory considerations.   

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

not prescribe or restrict the tasks that may be assigned. 
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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. 

 

MINIMUM QUALIFICATIONS 
 High school diploma or State-issued equivalency certificate. 

 Bachelor's degree in a Natural Science discipline (e.g. Biological Sciences, 

Chemistry, Material Sciences, Physics, Astronomy, Earth Sciences, etc.), Enology, or 

Food Science plus experience actively conducting chemical/microbiological analysis. 

OR 

4 years of experience actively conducting chemical/microbiological analysis. 

OR 

4 years of E. & J. Gallo Winery Quality Assurance experience reflecting increasing 

levels of job responsibility.    

 Skilled in reading, comprehending, interpreting and executing simple instructions, 

detailed work instructions, short correspondence and memos. 

 Skilled in writing simple correspondence. 

 Skilled in the use of MS Word and MS Excel. 

 Skilled in adding, subtracting, multiplying and dividing using whole numbers and 

decimals. 

 Required to work swing or graveyard shifts when scheduled. 

 Required to lift and move equipment weighing up to 45 pounds. 
 

PREFERRED QUALIFICATIONS 
 Bachelor of Science degree in Chemistry, Microbiology, or Food Science plus 2 years 

of quality assurance laboratory experience reflecting increasing levels of 

responsibility. 

 E. & J. Gallo Winery Quality Assurance experience. 

 Experience reading and interpreting documents such as safety rules, operating and 

maintenance instructions, and procedure manuals.   

 Experience speaking effectively before groups of customers or employees within the 

organization. 

 Skilled in applying concepts such as statistical analysis, fractions, percentages, ratios 

and proportions to practical situations. 

 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 regularly required to stand and 

talk or hear.  The employee frequently is required to use hands to finger, handle, or feel.  

The employee is frequently required to walk, sit, and reach with hands and arms.  

Specific vision abilities required by this job include close vision, color vision, depth 

perception and ability to adjust focus. 

 

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 toxic or 

caustic chemicals.  The noise level in the work environment is usually moderate to loud. 
 

 

 


