
Lessons Learned 
from Experiential 
Learning:  

The Beer and 
Spirits Course



Five Lessons 

1. All Stakeholders have value in course 
design

2. Involve industry in curriculum 
development

3. Ask industry for resource support

4. Employ activities that engage students

5. Build industry connections through 
course activities and assessment



How the course started

ÅBegin with a vision, responding to 
student interest

ÅInvolved the industry for course design 
and resource support

ÅSponsored through gifts from 
distributors and brewers

ÅSupported by an institution that fosters 
curriculum growth and innovation



Beer and Spirits Course Design

ÅFirst phase includes Serv-Safe alcohol 

awareness training and exam

ÅSecond phase is hands on practice with 

mixology using real liquor

ÅThird phase is in a working brewery



Grain Selection and 

Fermentation



The Brewery Phase

ÅIncludes an introduction to beer styles, 

descriptive analysis, grain selection, 

design, mashing, brewing, fermenting, , 

filtering, and aging.



Brewing Lautering and Mashing


