
 

Job Title: WINEMAKER SENIOR-CO MANUFACTUIRING (CV) 
 

SUMMARY 
Influences the full spectrum of winemaking processes, from growing grapes through delivery 

to the consumer. Functions as Winemaking’s day-to-day representative through the entire 

life cycle of outsourced wine supply and co-manufacturing projects.  Works with Quality 

and other internal stakeholders to ensure that all supplier and co-manufacturing facilities are 

operating correctly, compliant with Gallo quality standards and requirements, and not 

negatively impacting wine quality or regulatory compliance. 

 

ESSENTIAL FUNCTIONS 
 Works cross-functionally with Co-Manufacturing, Quality, and Sourcing to assess 

and qualify potential global wine suppliers and co-manufacturers. 

 Functions as Winemaking’s primary day-to-day contact for cellar and bottling operations 

of outsourced wine suppliers and co-manufacturers. 

 Ensures quality and stylistic fitness-for-purpose of Gallo’s wines at global wine suppliers 

and co-manufacturers. 

 Utilizes sensory and chemical analysis to ensure wine and packaged products conform 

to wine quality and style specifications and expectations. 

 Functions as Winemaking’s day-to-day representative through the entire life cycle 

of outsourced wine supply and co-manufacturing projects. 

 Works with Supply Chain Planning, Central Valley Winemaking, and other 

stakeholders, internal and external to Gallo, to ensure timely and efficient transfer and 

production scheduling and logistics to and from Gallo’s California facilities. 

 Ensures that the proper amounts of bulk wines are on hand to meet internal and 

external production requirements and schedules. 

 Works with Quality and other internal stakeholders to ensure that all supplier and co- 

manufacturing facilities are operating correctly, compliant with Gallo quality standards 

and requirements, and not negatively impacting wine quality or regulatory compliance. 

 Conducts periodic bulk inventory, winemaking, and wine quality and style reviews with 

wine suppliers and co-manufacturers. 

 Maintains records of and ensures Gallo and regulatory compliance of wine production 

and bottling reports, analyses. 

 Maintains Modesto bottled wine library for assigned products. 

 Identifies and drives global wine supplier and co-manufacturer continuous 

quality improvement initiatives. 

 Implements and sustains validation and verification programs to assure brand protection 

and specification conformance. 

 Regularly communicates global wine supplier and co-manufacturer status to internal 

stakeholders. Displays Gallo’s core values and enhances Gallo’s image when working 

with global wine suppliers and co-manufacturers. 

 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 
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 of Science degree in Food Science, Enology, Fermentation Science, Winemaking, 

fermentation science, Engineering, Enology, Biochemistry, Chemistry, Microbiology, 

Biological Engineering, Chemical Engineering or Biology plus 8 years of quality 

assurance, Enology, Winemaking, or Chemistry experience reflecting increasing levels or 

responsibility. 

 Demonstrated proficiency in blending, mixology, and production winemaking (including 

bottling). 

  Required to be of legal alcohol consumption age (21 years of age or older). 

 Valid driver’s license and successful completion of background check. Required to obtain 

a California driver’s license or appropriate state driver’s license within 30 days of hire. 

 Required to lift and move up to 35 pounds. 

 

PREFERRED QUALIFICATIONS 
 Bachelor of Science degree in Food Science, Enology, Fermentation Science, winemaking, 

fermentation science, Engineering, Enology, Biochemistry, Chemistry, Microbiology, 

Biological Engineering, Chemical Engineering or Biology plus 10 years of quality 

assurance, Enology, Winemaking, or Chemistry experience reflecting increasing levels or 

responsibility. 

 Master’s degree. 

 Effective verbal and written communication skills and demonstrated business acumen. 

 Experienced in working with all levels and functions within an Organization, from the 

cellar floor through management. 

 Computer skill requirements include: intermediate MS Word, Excel, Access, 

and PowerPoint. 

 Skilled in applying advanced mathematical concepts such as exponents, logarithms, 

quadratic equations, and permutations. 

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

intellectual and practical problems. 



 Experience in working with nonverbal symbolism (formulas, scientific equations, 

graphs, musical notes, etc.,) in its most difficult phases. 

 Experience in working with a variety of abstract and concrete variables. 

 Experience with working under different climatic conditions. 

 Strong leadership qualities. 

 Experience with operating with substantial latitude for un-reviewed action or decision. 

 Experience with managing work scheduling and prioritizing. 

 Strong knowledge of enology, wine production, bottling production and wine transportation. 

 Experience with production winegrowing from grape to bottle, including but not limited 

to process control, production processing, work scheduling and prioritizing and 

government regulations. 

 Strong working knowledge of all-winemaking equipment, processes and procedures 

at assigned location(s). 

 Comprehensive knowledge of and experience with applying principles, practices and 

procedures of this particular field of specialization to the completion of difficult 

assignments. 

 Experience working under pressure, meeting aggressive deadlines and making effective 

and sound decisions. 
 

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 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.  

Specific vision abilities required by this job include color vision (Judging Wine Color).  The 

employee is required to lift and move up to 35 pounds. 

 

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. 
 


