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Presentation Notes
We launched the program in January at the AB Beer Academy to 275 wholesalers, in April we will put through another 200 wholesalers.  The program has paid its up front costs and is already providing revenue back to the MBAA



Master Brewers Association of the Americas
Non-Profit Technical Brewing Organization, since 1887

Mission:
To Provide technical and practical knowledge to assist the 
brewing industry to continuously improve product, 
procedures, and processes from raw materials through 
consumption
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Presentation Notes
The program is designed to go beyond the brewery gate and meet our mission to bring education from the brewery to the retail end of the business.  By educating our wholesalers and retailers they will better handle, present and describe our beers to our customers



Providing Relevant 
Knowledge about:
• Proper Treatment of Beer
• How Ingredients and Process 
Affect Beer Flavor
• How to Taste and Develop a 
Beer Flavor Vocabulary 
• Pairing Beer Styles to Food
• How to Present Beers to 
Improve Their Image, Taste, 
and Enjoyment
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Presentation Notes
Our textbook, The Beer Steward Handbook, available only through the program covers beer from its history through styles, process, ingredients, serving, sensory, draft systems, health and regulatory



The Beer Steward Objectives
Share Your Training with your Retail Customers:

• Describe your beers using vocabulary terms 
that accurately reflect its process, style, and 
flavor profile beyond “malty” and “hoppy”

• Develop in them an appreciation for how beer 
can be paired with almost any food or meal

• Educate them on beer’s health benefits 

Elevate Beer’s Image While Increasing Sales! 
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Presentation Notes
Our objective is to have everyone speaking the same language in describing beer from the brewery to the beer drinker.  We are trying to elevate beer the way the wine industry has elevated wine.  A “hoppy” IPA should be described by the flavors it brings:  Strong aromas of grapefruit pine resin, slight caramel flavor with the citrus hop flavors and medium body that finishes crisp with bracing bitterness.  There are opportunities to bring beer to fine dining tables where wine has dominated.  Also we need to share some of spotlight with wine as a healthful beverage of moderation.



Seminar Agenda:
•The Story of Beer in Human History
•Sensory Basics: Perceiving Flavor
•A Sensory Tour of the Brewing Process 
and Key Ingredients
•Beer Presentation and Tasting
•Building Flavor Vocabulary: Going 
Beyond “Malty” and “Hoppy” to Describe 
Style
•Good Beer Gone Bad: How Stress Is Bad 
for Beer Too
•Beer and Food: Beyond the Greasy Side 
of the Menu
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Presentation Notes
The all day Seminar is required for the credential and is dedicated to teaching what you can’t learn online or through a textbook:  Flavor and how to describe flavor.  The sensory tour has people tasting malt and then sweet wort, rubbing hops and then tasting hopped wort, we are building direct relationships between ingredients, process and flavor outcomes.  Then we teach them to identify flavors in common to four main flavor groups that all beers, lager or ale, belong to:  Malt driven, Hop driven, Fermentation driven, and Added flavor driven.  We teach them how flavor changes when beers are “punished” and also the opportunities that beer has in pairing with foods beyond brats and hamburgers.



Why the Beer Steward Program?

• The Beer Steward Certificate Program began development four 
years ago and parallels the Certified Specialist of Wine program

• Our courses are taught by trained brewing professionals with at least 
twenty years of brewing experience

• The Beer Steward program has the full support of the MBAA, a non-
profit professional brewers association not affiliated or controlled by 
any individual or group, proceeds from the Beer Steward program 
are used to fund other educational programs for brewing 
professionals within the MBAA.

• We include a comprehensive textbook, the Beer Steward Handbook
and the Beer Steward Tasting Journal, in our program; no websites

• We require attendance in a hands-on flavor training seminar; 
students do not have to use their own resources for training

• Our exam can be taken on the student’s own computer and does not 
require additional travel or expense
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Presentation Notes
This slide differentiates the MBAA program from other beer server type programs out there.  The emphasis is that our program is taught by MBAA members who are experienced brewers, we support our teaching from a comprehensive textbook and a rigorous all day flavor training class, and importantly, the proceeds from this program are going back into the MBAA to support further educational programs.



To Attain the MBAA 
Beer Steward 

Certificate

Participate in the 
“Understanding Beer 
Flavor” seminar

Study the Beer Steward 
Handbook

Pass the online exam
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The exam is 60 minutes in length, there are 75 questions and you need a 75% correct score to pass.  We allow re-takes for a small charge.



ONCE YOU PASS THE PROGRAM

Upon Successful Completion You Will Receive:
• A Certificate of Completion 
• Designation:  MBAA Beer Steward
• Lapel Pin With the Beer Steward Emblem
• E-file of the Emblem to Use on Email and 

Business Correspondence
• Listing in the Beer Steward Website as a 

Graduate
• Access to Other Educational Programs and 

Features Through www.mbaa.com/beersteward
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As we proceed our credential will be used and recognized as a standard within the industry.  We want to continue our relationship with our grads and will come out with a newsletter, continuing ed classes and possibly a separate dedicated track at future annual conferences.  We hope to offer open enrollment seminars in Portland and Seattle as early as this summer, cost will be about $350 per person.



For more information: www.mbaa.com/beersteward

Or contact:
Karl Ockert

MBAA Technical Director
kockert@mbaa.com
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Presentation Notes
Click on the website if you have internet access so they can at least see the home page.

http://www.mbaa.com/beersteward�
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