SUSTAINABLE BREWING

WMU Bachelor of Science
in Sustainable Brewing
The goal of this program is to educate students to
be intimately familiar with the technical features of
brewing, to have an appreciation for the rich landscape
of an industry that has been part of civilization for
thousands of years, and to comprehend and address
the environmental challenges faced by the industry in
the 21st century. Required science and math courses
complement a slate of brewing-focused courses,
transferred from our partner institutions. Additional
courses in sustainability and other elective ﬁelds
provide the breadth of knowledge sought in the
industry. With personalized advising, ﬂexible pathways
and rigorous science, students in this major are well
prepared for careers in a number of brewing,
food and fermentation industries.

Students will...
• Develop a solid foundation in the science that describes
the biochemistry and microbiology in fermentation
and aging.
• Understand the history and social forces that were the cause
and eﬀect of brewing in human civilization.
• Gain ﬁrst-hand experience going through the process of
brewing, from “grain to glass.”
• Develop a sensitivity for the ethics of sustainability that will
inform decisions about energy demand, eﬃciency, water use,
waste minimization and local sourcing of materials.

A Unique 4-way Partnership
This program was forged through true collaboration between
WMU and KVCC. It beneﬁts greatly from regular input from
industry partners representing brewers and suppliers who
form an external advisory board. These relationships allow
the program to be ﬂexible and relevant for a rapidly
changing ﬁeld.

Multiple Academic Pathways
Students can complete the KVCC certiﬁcate (or equivalent) as a stand-alone program or they can complete the certiﬁcate as part
of an associate’s degree designed speciﬁcally to transfer into the Bachelor of Science program at WMU. Students can also begin
their studies at WMU and complete the brewing certiﬁcate along the way to their bachelor’s program, taking full advantage of
advanced coursework in science and sustainability to complement the experiential brewing courses.
Regardless of the chosen pathway, the program is designed to allow students to move seamlessly between institutions, between
the classroom and the laboratory, and between the test facilities and internships with the leading breweries and suppliers
in the state. Academic advisors work closely with each student to ensure their individual path is clear and reasonable.

BREWING CERTIFICATE (From KVCC or Comparable)

Required Sustainability Courses

Required Introductory STEM Courses

ENVS 2150

Environ Systems and Cycles

3 hrs

ENVS 3000

Intro to Sustainability

3 hrs

CHEM 1100/1110

General Chemistry I + Lab

4 hrs

CHEM 1120/1130

General Chemistry II + Lab

4 hrs

PHYS 1130/1140

General Physics I + Lab

5 hrs

PHYS 1150/1160

General Physics II + Lab

5 hrs

MATH 1180

Precalculus

4 hrs

Electives (Choose 6 hrs)

BIOS 1600

Biological Form and Function

3 hrs

ANTH 3560

Food and Culture

3 hrs

BIOS 1610

Molecular and Cell Biology

4 hrs

MKTG 2900

Intro to Food and CPG Indus

3 hrs

BIOS 1620

Ecology and Evolution

4 hrs

MKTG 3330

Sustainable Marketing

3 hrs

MKTG 3770

Sales Promotion

3 hrs

ACTY 3990

Sustainable Accounting

3 hrs

MGMT 3120

Sustainable Operations

3 hrs

Required Experimental Capstone Experience
A-S 3499

Required Advanced STEM Courses

Sustainable Brewing Capstone

CHEM 2250/2260

Quantitative Analysis + Lab

4 hrs

BUS 1750

Business Enterprise

3 hrs

CHEM 3700/3710

Intro Organic Chem + Lab

4 hrs

FCS 2600

Nutrition

3 hrs

CHEM 3550/3560

Intro Biochemistry + Lab

4 hrs

REL 4000

Holy Waters

3 hrs

BIOS 2500

Genetics

3 hrs

GEOG 3200

Culinary Tourism

3 hrs

BIOS 3120

Microbiology

5 hrs

MFE 4400

Production Engineering

3 hrs

BIOS 5230

Fermentation

3 hrs

ECON 3190

Environmental Economics

3 hrs

A Variety of Career Opportunities
Students receive instruction in all aspects of brewing science with classroom work that is
reinforced through hands-on experience in science laboratories and in a small-scale teaching
brewery. In advanced courses, students will beneﬁt from WMU faculty expertise in science and
sustainability. Through a truly interdisciplinary curriculum built on partnerships and collaboration,
students will graduate with a solid foundation in science and with problem solving skills that can
be applied to a range of employment opportunities in:
• Brewing
• Winemaking/fermenting
• Food and agriculture
• Culinary arts
• Quality control
• Clean water/environmental protection
• Pharmaceuticals
• Pharmacy
• Sales and marketing
• And many others

"It's exciting. That two institutions have collaborated to develop a rigorous technical and academic curriculum around sustainable brewing
says a lot about the growth of craft beer, but maybe more importantly, HOW craft beer is growing. It's an indication that designing
brewhouse systems and operations with an eye toward the triple bottom line is becoming best practice, not an exception or experiment.
That’s good news for everyone in and outside of the craft sector."

Advisory Board
Tyler Glaze
(Short's Brewing)

Walker Modic
(Bell’s Brewery)

Jeﬀ & Bonnie Steihman
(Hop Head Farms)

Joe Rudnick
(Tapistry Brewing)

Jason Salas
(New Holland Brewing)

Beau Loncharte
(Founders Brewing)

— Walker Modic, Sustainability Manager, Bell's Brewery

"Whether a student's aim is to work in a production brewery or own their own brew pub, the sustainable brewing program has been
designed to prepare students for real-world brewing and management experiences. As the international craft brewing industry continues to
grow, we will continue to put pressure on our natural resources. With this in mind, a special emphasis is being placed on the variety of
sustainable practices that breweries can employ."
— Dave Sippel, Director of Brewing Operations, Arcadia Brewing Company

Ben Fleckenstein
(Paw Paw Brewing)

Aaron Morse
(Dark Horse Brewing)

Erik May
(Pilot Malt House)

Matt & Rene Greﬀ
(Arbor Brewing)

Tim Suprise
Dave Sippel
(Arcadia Brewing)

Dan Rodgers
(Griﬃn Claw Brewing)

Greg Haner
(Gonzo's Biggdogg)

Kris Spaulding
(Brewery Vivant)

Ryan Hamilton
(Michigan Barley
Association)

SUSTAINABLE BREWING

Oﬃce of Undergraduate Recruitment and Outreach: (269) 387-4371
1903 West Michigan Avenue, Kalamazoo, MI 49008-5308
www.wmich.edu/arts-sciences/academics/future-bronco

