Shane Moore

mhanesoore@yahoo.com
+61 0424667857  (currently in Australia)

4205 Hwy 11 Orofino Idaho 83544

OBJECTIVE: Vintage Assistant Winemaker

QUALIFICATIONS:

I have nearly seven years and soon to be nine vintages of experience working in premium wine production throughout multiple renowned wine grape growing regions of the world.  Four of these years have been spent as either a hands on Assistant or Associate Winemaker.  I am highly efficient and very detail oriented in both the lab and the cellar.  

I have been instrumental in the production of many different styles of wine using both the most modern as well as traditional techniques.  Additionally, I possess a very keen palette especially dealing with recognition of possible issues, or small variations such as within a lot, during press, and across additions or blending trials. I have been a well regarded employee in all working atmospheres, and have a passionate, energetic, and fun personality.  Furthermore, I enjoy working in team environments, and have a strong self-motivated work ethic.

Also, I am very familiar with the viticulture and winemaking conditions and considerations that exist in Washington State and British Columbia. This is due to having worked four years at small premium wineries in Washington and nearly a year in the BC's South Okanagan.  This understanding has been grounded by an education in Viticulture and Enology at Washington State University.  These qualifications as well as my experience in the last year and a half of working vintages in three very different wine regions in Australia as well as a vintage at a custom crush facility in Sonoma Valley California make me feel confident that I am the right candidate for a position of Vintage Winemaker.

EDUCATION:

Postgraduate classes: Chromatography for Food Science

Bachelor’s Degree Enology and Viticulture, Washington State University, Pullman WA May 2008 GPA 3.81

Associates of Science, North Idaho College, Coeur d’ Alene ID May 2005 GPA 3.89

Honors and Accomplishments:

Production of highly acclaimed wines by esteemed wine competitions such as the LA and Indianapolis Internationals, as well as by respected publications during vintages as an Assistant or Associate Winemaker at three separate wineries.

Research published exploring the functional genomics of flowering in Vitaceae by the International Plant and Animal Genome Consortium January 2008.

Awarded the Walter Clore and John Farmer Scholarship by the Washington Association of Wine Grape Growers as well as the Rhone Rangers Scholarship.

Co-president of the Washington State University Enology and Viticulture club 07-08

CRC Press Freshman Chemistry Student of the Year Award: North Idaho College 2004.

EMPLOYMENT:


Vintage Cellar Hand / Vintage Winemaker,  Deep Woods Estate, Margret River West Australia 2009 and 2010 vintages: Smithbrook Estate, Pemberton West Australia 2010 vintage: First Creek Wine Center, Hunter Valley New South Whales 2010 Vintage: Vinify Wine Services, Sonoma County California 2009 vintage.

Associate Winemaker/Assistant Viticulturalist, Burrowing Owl Estate Winery (400 ton), Oliver British Columbia, 5/08 - 2/09 

Ultra premium wine production from vine to bottle and public.  Viticulture duties include analysis and assessment of all aspects of vineyard performance from efficiency and timing of vineyard operations to nutrient applications, irrigation timing, independent research and development, and final fruit quality.  Winemaking duties include all aspects of wine production from crush pad operations to monitoring and care of fermentations, standard chemical analysis, sensory analysis, data entry, research and development, human resource management, as well as blending and care of wine in between vintages.  Other duties include being a company representative at various press, media and promotional functions, as well as at professional conferences.

Assistant Winemaker, Merry Cellars (60 ton), Pullman Washington, 7/06 - 5/08

Ultra premium wine production from grower relations and pre-harvest analysis to bottle and public.  Including berry sampling and sensory analysis, crush pad preparation and supervision, standard chemical analysis, monitoring and care of fermentations, supervision of staff and volunteers, must and wine sensory analysis, care for wine in between vintages, blending of wines, physical and mechanical upkeep of facility and production equipment, customer relations, sales and media events.
Genetic Researcher, Dr. Amit Dhingra Plant Functional Genomics Lab Washington State University, Pullman Washington, 4/07 - 5/08

Lead researcher exploring functional genomics of Vitaceae genes related to flowering time, cluster morphology, precocity, and anthocyanin production.  This has led to the identification of previously unsequenced genes, and the procurement of a dwarf phenotype of Pinot meunier which is gibberllic acid insensitive.  This mutant exhibits seed germination to flowering time of three months and will be used as the keystone of the beginning of a functional genomic based research program at Washington State University.  These studies are the first of their kind to be conducted in the Pacific Northwest and have firmly established the university as a contributing member of the worldwide community exploring grape genomics.  

Assistant Winemaker, Coeur d’ Alene Cellars (50 ton), Coeur d’ Alene Idaho, 4/05 - 1/06

Ultra premium wine production from grower relations and pre-harvest analysis to bottle and public.  Including berry sampling and sensory analysis, crush pad preparation and supervision, standard chemical analysis, monitoring and care of fermentations, precise forklift operation, supervision of staff and volunteers, must and wine sensory analysis, care for wine in between vintages, blending of wines, physical and mechanical upkeep of facility and production equipment, customer relations, sales, and media events.

Lab Technician/Cellar Worker, Coeur d’ Alene Cellars, Coeur d’ Alene Idaho, 5/04 - 4/05

Preformed all chemical analysis (TA, pH, VA, brix, ethanol percentage, reducing sugars, free and bound Sulfur di-oxide concentration using aeration oxidation). Executed all duties of cellar hand throughout whole year including sensory analysis of must and wines, and customer relations. 

Farm/Ranch Hand, Moore Ranch, Weippe Idaho, 1999-2003

Worked on family’s farm including everything from driving tractor, working with cattle, and mechanical repairs.

References:

Ben Rector / Travis Clydesdale: Winemakers, Deep Woods Estate Dunsborough West Australia


winemaker@deepwoods.com.au 

Patrick Merry: Winemaker/Owner, Merry Cellars Pullman Washington


patrick@merrycellars.com
1-509-338-5284

Dr. Amit Dhingra: Professor of Horticultural Genomics, Washington State University



adhingra@wsu.edu
1-509-432-6380




