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Craft Beer Brewing (CBB)
	CIP Code:


November 4, 2015
TRANSFER CODE DESIGNATIONS 

CODE A = AGSC approved transfer courses in Areas I-IV that are common to all institutions. 
CODE B = Area V courses that are deemed appropriate to the degree and pre-major requirements of individual students. 
CODE C = Potential Area V transfer courses that are subject to approval by respective receiving institutions. 
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	COMMENTS: 

Directory created this date.



	DPT
	CRS
	COURSE TITLE
	Credit Hours 

	CODE
	#
	
	THEORY
	LAB
	COURSE

	CBB
	101
	ORIENTATION TO CRAFT BEER
	3
	0
	3

	Course Description
	Added
	11/4/15

	CODE - A 
PREREQUISITE: As required by College. 
This course is designed to take the students on a journey through the world of craft beer. The course will tap into different areas of craft beer. Some of the topics that will be covered include the theory of the following; the history of beer, the craft beer revolution, beer styles, beer and food pairings and many more. This course will serve as a general overview of craft beer and its role in today’s culture. Exploring Craft Beer will give you the foundation for all future courses in the program. 


	DPT
	CRS
	COURSE TITLE
	Credit Hours 

	CODE
	#
	
	THEORY
	LAB
	COURSE

	CBB
	102
	applied craft beer science
	2
	1
	3

	Course Description
	Added
	11/4/15

	CODE - A 
PREREQUISITE: As required by College. 

This course provides an introduction to the science and laboratory practices in the brewing industry.  Emphasis is placed on yeast biology, fermentation, microorganisms in brewery’s/distillation and sanitation.  Upon completion, students should be able to demonstrate an understanding of the science, laboratory techniques, and commonly used analysis methodologies applied in the brewing industry. 


	DPT
	CRS
	COURSE TITLE
	Credit Hours 

	CODE
	#
	
	THEORY
	LAB
	COURSE

	CBB
	103
	beer styles i
	3
	0
	3

	Course Description
	Added
	11/4/15

	CODE - A 
PREREQUISITE: As required by College. 

This course is designed to give students a comprehensive overview of the key characteristics of beer, based on style. Each class will focus on a group of beer styles that share common attributes. Some of the topics covered will include; aroma, appearance, flavor, mouth-feel, impression and statistics. The goal with this course is to provide the basic underlying foundation for the types of beers being made throughout the world. Upon course completion, students will have a strong grasp of the myriad of beer style profiles and will possess tools to enable them to continue to grow a well-rounded knowledge of great craft beer.


	DPT
	CRS
	COURSE TITLE
	Credit Hours 

	CODE
	#
	
	THEORY
	LAB
	COURSE

	CBB
	104
	beer styles ii
	3
	0
	3

	Course Description
	Added
	11/4/15

	CODE - A 
PREREQUISITE: As required by College. 
This course will pick up where Beer Styles 1 left off and provide a comprehensive overview of the key characteristics of rarer beer styles, as well as explore off flavors within a style. Each class will focus on a group of new and previously introduced beer styles. Some of the topics that will be covered include: aroma, appearance, flavor, mouth-feel, impression, off-flavors, and statistics. This course will dive deeper into previously studied beers and provide students with the tools to evaluate quality within a specific style. Upon course completion, students will have a stronger grasp of the myriad of beer style profiles and will possess tools to enable them to continue to grow a well-rounded knowledge of great craft beer.


	DPT
	CRS
	COURSE TITLE
	Credit Hours 

	CODE
	#
	
	THEORY
	LAB
	COURSE

	CBB
	105
	MARKETING CRAFT BEER
	3
	0
	3

	Course Description
	Added
	11/4/15

	CODE - A 
PREREQUISITE: As required by College. 

Marketing is crucial to the health and survival of any organization. This course involves a comprehensive study of the basic concepts, techniques, and tools for developing marketing strategy for the business of craft beer. This course is designed to prepare students to help organizations decide which consumer groups to serve, which product and services to produce, and to set appropriate levels of promotional effort, pricing, and other considerations in generating sales. Some of the topics that will be covered include; marketing concepts, terminology, and the application of strategies within contemporary craft beer marketing situations.


	DPT
	CRS
	COURSE TITLE
	Credit Hours 

	CODE
	#
	
	THEORY
	LAB
	COURSE

	CBB
	106
	BREWERY START-UP I: READINESS
	3
	0
	3

	Course Description
	Added
	11/4/15

	CODE - A 
PREREQUISITE: As required by College. 

The Brewery Start-up course will provide the information needed to assess whether you are ready to accomplish this goal. Course content will include topics such as identifying a location, basic paperwork required, common legal issues; government agencies involved, support you will need along the way, both internal and external, and licensing. 


	DPT
	CRS
	COURSE TITLE
	Credit Hours 

	CODE
	#
	
	THEORY
	LAB
	COURSE

	CBB
	109
	CRAFT BEER and FOOD PAIRING
	2
	1
	3

	Course Description
	Added
	11/4/15

	CODE - A 
PREREQUISITE: As required by College. 

This course will demonstrate basic flavor principles, and give you the tools needed to pair a broad spectrum of regional cuisines. The "Master Pairing" concepts will allow even the most experienced palates to further enhance their level of expertise, yet still allow the novice the building blocks to begin their journey into the craft of beer and food pairings.


	DPT
	CRS
	COURSE TITLE
	Credit Hours 

	CODE
	#
	
	THEORY
	LAB
	COURSE

	CBB
	110
	THE BUSINESS OF DISTRIBUTION
	3
	0
	3

	Course Description
	Added
	11/4/15

	CODE - A 
PREREQUISITE: As required by College. 

This course will teach you how to evaluate all wholesalers in a market and once you have selected a wholesaler, how to best manage them. You will also learn how to maximize the three-tier system, what impact using a wholesaler will have on your bottom line and what will be expected of you as a brewery. Time will be spent going over all aspects of supplier to wholesaler relationships and how to work with a wholesaler, and more importantly, how NOT to work with one.


	DPT
	CRS
	COURSE TITLE
	Credit Hours 

	CODE
	#
	
	THEORY
	LAB
	COURSE

	CBB
	111
	DRAUGHT SYSTEMS
	2
	1
	3

	Course Description
	Added
	11/4/15

	CODE - A 
PREREQUISITE: As required by College. 
This course details the different types of systems available. Topics will include: safety, equipment, design and layout, best practices, maintenance, terminology, basic troubleshooting and more. In addition, there will be hands-on use of system components and an off-site visit to perform a line cleaning of an operational system. The guidelines set forth by Brewers Association publications will be reviewed. The goal of the course will be to gain a greater understanding of the intricacies of draught system technology.
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