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WINEMAKER ASSISTANT-RESEARCH-NC 

   

 
 

Summary 

Serves as the liaison between the PBU and Winegrowing Research departments. Envisions, plans, and 

executes experiments that contribute to the improvement of winemaking processes and wine quality. 
Responsible for analyzing and interpreting experimental results, writing project reports, and presenting 
experimental findings.  

  

 

Essential Functions 
This job description reflects management’s assignment of essential functions; it does not prescribe or restrict 
the tasks that may be assigned. 

• Envisions and executes innovative and technical winemaking projects for department and Corporate 
Research and Development. 

• Conducts analysis and interpretation of experimental results and writes technical reports.  

• Participates and makes recommendations to scientifically innovative cross-functional teams to improve 
commercial winemaking processes and procedures. 

• Oversees research winemaking at one or more winery location(s) including wine production and 
processing equipment operations to ensure the highest standards are maintained, operations are 
profitable, and risk is minimized. 
• Manages the end to end production of high-end small production wine for bottling and occasional 

retail sale. 
• Ensures wine production meets agreed upon processes and procedures for harvest and off-season 
experimentation with other resources/departments of the organization.  

• Functions as site liaison Winemaking and Operations; enlists appropriate staff to address research and 
problem solving needs. 
• Plans and facilitates research projects; defines timelines and maintains an understanding of scope and 

internal customer expectations throughout the project’s life cycle through timely progress reports and 
team meetings. 
• Organizes and leads cross-functional teams and provides or facilitates extension education efforts to 

the stakeholders. 
• Maintains satisfactory attendance, to include timeliness.  
• Responsible for understanding and complying with applicable quality, environmental and safety 
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regulatory considerations. If accountable for the work of others, responsible for ensuring their 
understanding and compliance. 

  

 

Supervisory Responsibilities 

• Develops, coaches and mentors peers, indirect and subordinate staff.  
• If accountable for the work of others, conducts performance evaluations; reviews and communicates 

salary adjustments; rewards employees or takes disciplinary action, 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 

• High school diploma or State-issued equivalency certificate. 

• Bachelor's degree in Fermentation Science, Enology, Viticulture, Food Science, Biological Sciences, 
Microbiology, Chemistry, or Chemical Engineering plus 3 years of fermentation science, enology or 
viticulture experience reflecting increasing levels of responsibility; or 7 years of fermentation science, 

enology or viticulture experience with increasing levels of responsibility. 
• Required to lift and move up to 50 pounds. 
• Specific vision abilities required by this job include close vision and color vision (Judging Wine Color).  

• Experience working with intellectual property and proprietary information; required to sign a 
confidentiality agreement. 

 
 

Preferred Qualifications 

• Bachelor’s degree in Fermentation Science, Chemistry, Enology, or Viticulture plus 6 years of research 

winemaking experience reflecting increasing levels of responsibility. 
• Experience presenting information to top management, public groups and/or board of directors.  

• Experience carrying-out assignments that are broad and difficult in nature, requiring originality and 

ingenuity. 
• Contributes to a work environment that embraces change and fosters innovation.  
• Stays current with the latest scientific and trade literature and communicates ideas that will contribute 

to improved winemaking processes. 
• Experience reading and interpreting documents such as safety rules, operating and maintenance 
instructions, and procedure manuals. 
• Experience writing routine reports and correspondence. Experience speaking effectively before groups 

of customers or employees of organization. 
• Skilled in the use of: MS Word, MS Excel, MS Access, and MS PowerPoint at a basic level.  
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• Skilled in working with mathematical concepts such as statistical inference, and applying concepts such 
as fractions, percentages, ratios, and proportions to practical situations. 
• Experience with solving practical problems and dealing with a variety of concrete variables in situations 

where only limited standardization exists. Experience with  

• interpreting a variety of instructions furnished in written, oral, diagram, or schedule form. 
• Experience with following established procedures to perform tasks that are somewhat difficult in 

nature, requiring frequent evaluation, originality or ingenuity.  
• Experience with properly maintaining a laboratory notebook and data logs for each unit operation. 
• Knowledge of the winemaking equipment, processes and procedures at assigned location.  

• Knowledge of the fundamental concepts, practices and procedures of 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 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. 

  

 

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 moving mechanical parts 

and wet or humid conditions; the employee is occasionally exposed to high, precarious places; toxic or 
caustic chemicals; extreme cold and risk of electrical shock. The noise level in the work environment is 
usually loud. 

  

 


