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Job Title: SUPERVISOR-HOSPITALITY AND EVENTS-CENTRAL 

COAST   
 

SUMMARY  
Responsible for the planning, set-up, break-down, and execution of events held on the 

winery grounds which includes weddings, dinners, appetizer receptions, educational 

seminars and trade events.  Also responsible for supervising a support staff that carries-

out event set-up and break-down.         

 

ESSENTIAL FUNCTIONS 
 Plans the implementation of private event functions; ensures events are carried-out as 

planned.   

 Participates in execution of trade events.   

 Oversees the scheduling, duties, and training of event support staff. 

 Develops professional relationships with outside vendors. 

 Ensures that the event calendar is maintained and updated. 

 Presents the brand to onsite visitors; leads the planned activities of winery visitors.  

 Provides expert responses to questions regarding winegrowing, winemaking and 

seasonal activities in the vineyard and at the winery. 

 Participates in the development and facilitation of educational offerings; provides 

support to brand marketing at offsite events as needed.  

 Uses local industry relationships to drive consumer traffic to the winery’s tasting 

room.  

 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. 

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

not prescribe or restrict the tasks that may be assigned. 

 

SUPERVISORY RESPONSIBILITIES 
 Assigns, monitors and reviews the progress and accuracy of assigned work. 

 Participates in the development and delivery of performance assessments, rewards 

process and disciplinary action, as necessary; recommends salary adjustments; 

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. 
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MINIMUM QUALIFICATIONS 
 Bachelor’s degree, plus 5 years of hospitality, public relations, communications or 

sales experience reflecting increasing levels of responsibility OR 9 years of 

hospitality, public relations, communications or sales experience reflecting increasing 

levels of responsibility.  

 Required to lift and move up to 50 lbs. 

 High school diploma or State-issued equivalency certificate.  
 

PREFERRED QUALIFICATIONS 
 Bachelor’s degree, plus 8 years of hospitality, public relations, communications or 

sales experience. 

 Experience planning and executing events.  

 Wine Industry experience. 

 Public speaking experience. 

 Experience with writing reports, business correspondence and procedure manuals. 

 Experience effectively presenting brand and wine information and responding to 

questions from groups of managers, clients, customers and the general public, ranging 

in size from 1-200 guests. 

 Computer skills to include intermediate MS Word, Excel, Access and PowerPoint. 

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

common fractions and decimals. 
 Skilled in computing ratio and percent, and drawing and interpreting bar graphs. 
 Skilled in solving practical problems and deal 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 with performing work that is varied in nature, requiring frequent 

evaluation, originality or ingenuity. 

 Knowledge of fundamental concepts, practices and procedures of this particular field 

of specialization. 

 

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, sit and lift/move 

product. 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 
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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 moderate. 
 

 

 

 


