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Job Title: SR MANAGER-MICROBIOLOGY (QA)  

 

SUMMARY 

Directs and supervises the corporate QA Micro group, supporting Modesto Bottling 

Operations and the broader winery system. Develops and implements strategic 

approaches in managing the microbiological processes and analysis for all winery labs 

and co-manufacturing partners, ensuring consistent procedures and applications are 

executed.  Leads in the development of new rapid and novel microbiological methods to 

improve the speed and accuracy of results. Develops and plans training for new processes 

to continually enhance the microbiological skill-set of direct and indirect staff. Identifies, 

develops and implements new procedures and processes that improve the overall speed 

and effectiveness of microbiological programs.   
 

ESSENTIAL FUNCTIONS 
• Lead cross-functional team to standardize micro testing throughout the Gallo Winery 

Lab network and co-packing partners. 

• Provides corporate oversight for all microbiology functions enterprise-wide including 

co-packing partnerships. 

• Investigates, recommends, and implements new rapid microbiology and molecular 

biology methods; oversees implementation throughout the laboratory network. 

• Ensures laboratory compliance with Food Safety Standard FSSC22000 and ELAP. 

• Effectively communicates vision and business benefits of new microbiology 

opportunities to all levels of the organization. 

• Develops and designs microbiological experiments for consistent application in all 

winery laboratories; oversees staff execution of planned experiments and takes 

corrective action as needed. 

• Participates in the development of and implements a successful vision/strategy, 

utilizing strong leadership skills. 

• Monitors and ensures achievement of performance goals and objectives either directly or 

through subordinate staff.  

• Oversees and handles projects with short to long term focus. 

• Ensures employee conformance to established best practices and proper training of 

staff. 

• Oversees the management of the culture collection. 

• Advises on and ensures the protection of company intellectual property.  

• Continuously improves and develops technical skills; stays current with the latest 

scientific and trade literature and takes initiative to apply ideas that potentially could 

contribute to improved methods and commercial outcomes.  

• Manages the budgeting process including the financial justification for the acquisition 

and application of new technologies.  

• Reports regularly on the status, continuing direction, and timing of projects.  

• Maintains a safe laboratory work environment and conducts work in accordance with 

good laboratory practices and corporate safety guidelines.  

• Ensures overhead and capital budgetary compliance. 
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• Responsible for understanding and complying with applicable quality, environmental 

and safety regulatory considerations.   

• Provides direction and communication for consumer and customer product complaint 

investigations. 

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

not prescribe or restrict the tasks that may be assigned. 

 

 

SUPERVISORY RESPONSIBILITIES 
• Responsible for training and development of subordinate staff. 

• Conducts performance evaluations; recommends salary adjustments; schedules and 

approves overtime; takes disciplinary actions, 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 
• Master of Science degree in Microbiology or Molecular biology plus 6 years of 

microbiology laboratory testing experience reflecting increasing levels of 

responsibility; OR Bachelor of Science Degree to include 18+ units of microbiology 

courses plus 8 years of microbiology laboratory testing experience reflecting an 

increasing level of responsibility. 

• Supervisory or managerial experience. 
 

 

PREFERRED QUALIFICATIONS 
• Ph.D. in Microbiology plus 4 years of microbiology laboratory testing experience 

reflecting increasing levels of responsibility. 

• Experience communicating cross-functionally and at all levels of the organization. 

• Skilled in reading, analyzing and interpreting common scientific and technical journals, 

financial reports and legal documents.  

• Skilled in defining problems, collect data, establish facts and draw valid conclusions. 

• Experience with statistical process control. 

• Experience facilitating continuous improvement projects. 

• Experience working with a co-manufacturing partner.  

• Customer driven and strives for continuous improvement.  

• Skilled in the use of MS Word, MS Excel, MS PowerPoint and MS Project, and MS 

Access at an intermediate level. 

• Skilled in applying concepts such as fractions, percentages, ratios and proportions to 

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

conclusions. 

• Skilled in applying principles of logical or scientific thinking to a wide range of 

intellectual and practical problems. 

• Experience building relationships and influencing organizational functions. 

• Experience with Food and Beverage industry best practices, FDA regulations, and 

quality systems. 

• Experience with risk management. 

 

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 stand, 

walk, reach with hands and arms, and talk or hear.  The employee is occasionally 

required to sit; use hands to finger, handle or feel, climb or balance, stoop, kneel, crouch, 

or crawl and taste or smell. Specific vision abilities required by this job include close 

vision, color vision 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 frequently exposed to wet and/or 

humid conditions.  The employee is occasionally exposed to moving mechanical parts, 

high, precarious places, fumes or airborne particles, toxic or caustic chemicals, outside 

weather conditions and vibration. The noise level in the work environment is usually 

moderate. 


