
Job Title: TECHNOLOGIST-ASSOCIATE      

 

SUMMARY 

Supports process engineering and research/development of grapes and grape byproducts 

that are re-engineered or developed to create product differentiation, quality improvements 

and cost savings; therefore creating a competitive advantage for the winery in the 

marketplace. Conducts experimental trials, analyzes data, interprets experimental results 

and writes project reports to support the process engineering and research and 

development platforms. 
  

ESSENTIAL FUNCTIONS 
 Participates in planning and conducting of experiments and trials at the bench, pilot 

and plant levels which contribute to the improvement of commercial processes and 

wine quality.  

 Collects experimental data, analyzes and interprets results; writes project reports 

detailing and documenting processes used to get to results of experiments. 

 Participates on cross-functional research and development teams executing 

supporting tasks such as testing trials. 

 Maintains laboratory research notebooks to meet Gallo regulatory and legal 

standards. 

 Contributes to the planning and execution of development research projects during 

harvest; oversees production activates at site wineries during harvest. 

 Continuously improves research skills; identifies experiment improvement or process 

improvement opportunities. 

 Stays current with the latest scientific and trade literature and communicates ideas 

that will contribute to improved winemaking processes. 

 Conducts routine maintenance of equipment and systems. 

 Supports and conducts problem solving and troubleshooting of laboratory equipment. 

 Contributes to a work environment that embraces change and fosters innovation. 

 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. 

 

MINIMUM QUALIFICATIONS 
 Bachelor's degree in Chemistry, Food Science, Biochemistry, Biology, Microbiology, 

or Engineering  

OR  

4 years chemistry, food science, biochemistry, biology, microbiology, or process 

engineering experience reflecting increasing levels of responsibility.  

 Required to lift and move equipment and product weighing up to 50 pounds.   

 Required to possess vision necessary to identify judge color variances. 

 Required to work in conditions of extreme heat on occasion. 

 Required to work extended hours during harvest. 

 High school diploma or State-issued equivalency certificate. 

 

PREFERRED QUALIFICATIONS 
 Bachelor's degree in Chemistry, Food Science, Biochemistry, Biology, Microbiology 

or Engineering plus 2 years of food or beverage research and development or food 

and beverage process engineering experience. 

 Experience supporting research and development projects. 

 Experience with reading, analyzing and interpreting general business periodicals, 

professional journals, technical procedures or governmental regulations.   

 Experience writing reports, business correspondence and procedure manuals.   

 Experience effectively presenting information and responding to questions from 

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

 Experience working well under pressure, meeting multiple and sometimes competing 

deadlines. 

 Experience demonstrating a positive and cooperative behavior with colleagues and 

supervisors. 

 Skilled in the use of MS Excel, MS Access, MS Excel and MS PowerPoint at a basic 

level. 

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

practical situations. 

 Experience solving practical problems and deal with a variety of concrete variables in 

situations where only limited standardization exists.  

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

schedule form. 

 Knowledge of chemistry, biochemistry, microbiology, biology, or food science 

principles.   
 

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.  

The employee frequently is required to stand, walk, and taste or smell.  Required to 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 conditions.  The noise level in the work environment is 

usually moderate. Work is usually performed in a laboratory complex or pilot plant 

utilizing equipment and scientific instrumentation. 

 

 


