Episode 121: Wine Careers – Working in the Industry
Hi! I'm Marc, and welcome back to Wine in Small Sips. Last time, we celebrated the incredible women breaking barriers in wine. 
Today, we’re answering a big question: How do I work in wine? 
Whether you’re dreaming of making your own vintages, selling to restaurants, or teaching others, this episode is your roadmap.

The Wine Industry Landscape
Wine isn’t just grapes and bottles—it’s a huge ecosystem of opportunities:
· Production: Vineyards, wineries, custom crush facilities
· Distribution: Importers, wholesalers, wine clubs
· Retail & Hospitality: Restaurants, shops, online platforms
· Support Industries: Marketing, education, technology, finance
Reality check: The U.S. wine industry employs over 1.7 million people.

Production Careers
If you like being close to the vines and cellar:
· Winemaker/Enologist: Oversees fermentation, blending, and aging. Most start as cellar hands before moving up. Salaries range widely depending on winery size.
· Viticulturist: Manages vineyard operations with a focus on plant science and sustainability.
· Cellar Worker: Entry-level, hands-on production. Hard work, but the best way to learn from the ground up.
Pro tip: Harvest internships are golden—6–8 weeks that can launch your path.

Sales & Marketing Careers
For the storytellers who bring wine to the world:
· Sales Rep: Selling to restaurants and shops. Lots of travel, often commission-based.
· Brand Manager: Shapes marketing strategies, with wine knowledge as essential as business skills.
· Wine Club Manager: Focused on customer retention, events, and direct-to-consumer sales.
· Export Manager: Oversees international markets and compliance. Expect global travel.

Hospitality & Education Careers
Sharing the passion, one glass at a time:
· Sommelier: Works in restaurants, trains staff, and manages wine lists. Certifications boost credibility and pay.
· Tasting Room Manager: Manages visitor experiences at wineries—part sales, part hosting.
· Wine Educator: Teaches classes and leads tastings. Certifications and teaching experience are key.
· Wine Writer/Critic: Reviews and writes on trends. Highly competitive and often freelance.

Challenges & Rewards
The hard truths: Seasonal work can mean long, physical days. Entry-level pay is modest, hours can be irregular, and jobs are competitive.
The rewards: Passion, travel, community, and lifelong learning. If wine excites you, the industry offers unique satisfaction.

Different Paths, Different Personalities
· Analytical: Viticulturist, compliance manager, lab tech
· Creative: Winemaker, marketer, event planner
· People-oriented: Sommelier, sales rep, tasting room host
· Entrepreneurial: Winery owner, consultant, shop owner

Myth Buster
Myth: You need family connections or wealth to succeed in wine.
Truth: Most professionals started from scratch. Passion and persistence matter more than pedigree.

Quick Reference Cheat Sheet
· Certifications: WSET Levels 1–3, Certified Sommelier; advanced paths include Master Sommelier and Master of Wine.
· Job Sites: WineJobs.com, WineWork.com, Wine Industry Network
· Top Wine Cities: Napa, Sonoma, New York, San Francisco, Chicago, plus regional wine hubs like Walla Walla and the Finger Lakes

On the Next Sip…
We’re exploring Natural Wine: Trend or Revolution?—separating fact from fiction in the natural wine movement.
Until then, cheers—to finding your perfect pour-fession!
