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D. Beer Styles (10 hours)
1. Lager

a. Pilsner

b. Malt Liquor

c. Bock Beer
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e. Seasonal Beer

2. Ales
a. British Ale
b. Porter
c. Stout
d. Lambic

E. History of Beer (4 hours)
1. Egyptians

2. Greeks

3. English

4. Germans

5. United States

F.

1.Responsible Alcohol Service (4 hours)
2.Visible and Legal Intoxication

3. Preventing Intoxication

4. Refusing Service

5. Liability for Serving Visibly Intoxicated Person

6. Pennsylvania Liquor Code

G. Beer Service (2 hours)
1. Types of Glassware

2. Handling Glassware

3. Pouring Beer

4, Slanitation

1. Definitions of Alcohol Abuse and Alcoholism
2. Risk Factors









Magazines:
Brew 8 issues 5515 Main St. Manchester Center VT

All About Beer 6 issues 501 H Washington St. Durham NC



Course Analysis Questionnaire

Section A: Details of the Course

Al How does this course fit into the programs of the department? For what students is the
course designed? (majors, students in other majors, liberal studies). Explain why this
content cannot be incorporated into an existing course.

HRIM 404  Brew Pub and Brewery Operations will complement the Department of
Hospitality Management curriculum as a senior-level course. This course is not for
inclusion in the Liberal Studies Program. This course will be offered as a department
elective. Beverage Management offers only a brief overview of beer and beer services. .
Brew Pub and Brewery Operations offer students in-depth analysis of the brewing and
restaurant industry.

A2 Does this course require changes in the content of existing courses or requirements for a
program? If catalog descriptions of other courses or department programs must be
changed as a result of the adoption of this course, please submit as separate proposals all
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A3 Has this course ever been offered at [UP on a trial basis (e.g. as a special topic)? If so,
explain the details of the offering (semester/year and number of students).

Yes, in the 2006 Pre-Session with 16 students enrolled and 2007 Pre-Session with 14
students enrolled as a special topic.

Ly |







C5 How many sections of this course do you anticipate offering in any single semester?

One section will be taught per offering.
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justification for this planned number of students?

This course can accommodate 16 to 22 students. This number of students is a maximum
for vans. The second week of class the group is divided and each van visited different
brew pubs. Space is very limited in most brew pubs.

C7 Does any professional society recommend enrollment limits or parameters for a course of
this nature? If they do, please quote from the appropriate documents.

No professional society limits either the enrollment or parameters for this course.
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Appendix D and respond to the questions listed.
This course is not distance education.
Section D: Miscellaneous

Include any additional information valuable to those reviewing this new course proposal.

To ensure students taking this class are 21 years old, students will be required to fill out a
Declaration of Age Card and attach a photo copy of their driver license. The students
then sign a Memo of Understanding. Food is also provided at tasting as well as a spit
bucket.

Memo of Understanding

I understand HRIM 481 Brewery and Brew Pub Operations includes a tasting component
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