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Recognized as one of the world leaders in brewing 
education, the Siebel Institute of Technology has 
been dedicated to the enduring pursuit of brewing 
excellence since 1872. 

We offer brewing education, products and services, 
including:

• �Entry to advanced level modules, programs and
specialized lectures to advance your brewing
career and improve your brewing knowledge

• �Intensive, short programs allowing for quick
entry into the industry

• �A large portfolio of online courses and
programs to allow students the flexibility of
learning from anywhere

• �Synchronous and asynchronous eLearning
offerings allowing students to choose an
instruction style that fits their needs

• �Immersive, intense dual-continent programs
through our renowned World Brewing
Academy strategic alliance

• �Brewing related products including our own
globally recognized sensory training kits

• �Brewing services including yeast services,
technical consultancy and pilot brewing

About Us
Siebel Institute of Technology

Our large network of alumni span more than 60 
countries across the globe and can be found in 
almost every major brewery.

Business address:
6120 W. Douglas Street
Milwaukee, WI 53218 U.S.A.

Classroom address:
3035 Rue Sainte-Catherine Est
Montreal, Quebec, CN

General Manager and Director of Education:
John Hannafan
jhannafan@siebelinstitute.com
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FOCUS 
A forward-thinking organization with a global 
mindset, the Siebel Institute of Technology educates 
with the goal to give brewers from around the globe 
the technical knowledge they would need in order 
to be fully prepared to solve the daily challenges 
encountered in the brewing industry. Courses and 
programs are designed to offer students a robust 
technical brewing educational experience in a fast-
track learning environment. 

Our classes include a mix of participants from 
breweries of all sizes who hail from around the 
globe. This vast and diverse base of participants 
enhances the learning opportunity of each 
student by exposing them to differences in culture, 
equipment, methods and beer styles. In our formal 
lectures and demonstrations though, we focus their 
attention on one common theme: beer. Students 
may come to the Institute with the biases of their 
own personal brewing environment, but they all 
leave in the simple and honest camaraderie of 
being a brewer.

We have an old saying here at the Institute: "Not 
only do we teach our students, but we also help 
them to teach each other."

Siebel continues to focus on one basic theme, 
as was published by Dr. J. E. Siebel in a Western 
Brewer ad from 1893. He stated, "The object of 
the Institute is to promote the progress of the 
industries based on fermentation, which is done by 
instruction, investigation, analysis and otherwise."

Focus and History
Siebel Institute of Technology

HISTORY
Dr. John Ewald Siebel was born on September 17, 
1845, near Wermelskirchen in the district of 
Dusseldorf, Germany. He studied physics and 
chemistry and earned his doctorate at the 
University of Berlin before moving to Chicago in 
1866. In 1868, he founded John E. Siebel's Chemical 
Laboratory and the Zymotechnic Institute, which 
soon developed into a research station and school 
for the brewing sciences and named Siebel's 
Brewing Academy.

In 1872, Siebel moved into new facilities on Belden 
Avenue on the north side of Chicago, and the 
business name was changed to the Siebel Institute 
of Technology. During the next two decades, Dr. 
Siebel conducted extensive brewing research and 
wrote more than 200 scientific articles and books. 
He also acted as the editor of several technical 
publications, including the scientific section of The 
Western Brewer.

In 1882, he started a scientific school for brewers 
with another progressive brewer, but the 
partnership was short lived. Dr. Siebel continued 
brewing instruction at his laboratory and expanded 
the business in the 1890's when two of his sons 
joined the Institute.

The Institute was incorporated in 1901 and 
conducted brewing courses in both English and 
German, and by 1907 there were five regular 
courses: a six-month Brewers' Course, a two-month 
Post Graduate Course, a three-month Engineers 
Course, a two-month Maltsters' Course, and a 
two-month Bottlers' Course. In 1910, the school's 
name, Siebel Institute of Technology, was formally 
adopted. With the approach of prohibition, the 
Institute diversified and added courses in baking, 
refrigeration, engineering, milling, carbonated 
beverages, and other related topics. 

On December 20, 1919, just twenty-seven days 
before prohibition became effective, Dr. J. E. Siebel 
passed away.
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Focus and History 
(cont.)

Siebel Institute of Technology

With the repeal of prohibition in 1933, the focus 
of the Institute returned to brewing under the 
leadership of F. P. Siebel Sr., the eldest son of Dr. 
J. E. Siebel. His sons, Fred and Ray, soon joined 
the business and worked to expand its scope. The 
Diploma Course in Brewing Technology was offered, 
and all other non-brewing courses were soon 
eliminated. 

The fourth generation, represented by Ron and Bill 
Siebel, joined the Institute in the 1960's. In 1974, they 
helped introduce the concept of shorter courses, 
two-weeks or less in length, and designed to meet 
the specific training needs of a changing brewing 
industry. The longer Diploma Course in Brewing 
Technology has been maintained to this day, but 
under the World Brewing Academy banner as the 
WBA International Diploma in Brewing Technology 
program. 

Beginning in 2000, several changes occurred for 
the Institute. After many years of ownership, the 
Siebel family sold their business to Lallemand, Inc., 
a Montreal, Canada-based company specializing 
in the development, production, and marketing of 
yeasts and bacteria. 

In 2001, the Siebel Institute of Technology - in 
cooperation with Doemens Academy of Munich, 
Germany - formed a strategic alliance and created 
new educational offerings under the name "World 
Brewing Academy." This alliance was designed to 
meet the growing demands of the international 
brewing community and provide a unique 
educational experience for students.

After 154 years of presence in Chicago, IL, USA, the 
Siebel Institute of Technology moved its classroom 
operations to Montreal, QC, Canada on January 1st, 
2026. The change was made to ensure the long-
term sustainability of the school while maintaining 
the high-quality level of education and the student 
experience on campus.
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Siebel Institute of Technology

General Information

For information regarding educational offerings 
or suggestions, please email John Hannafan, 
General Manager and Director of Education, at  
jhannafan@siebelinstitute.com.
For any other related issues, such as schedules, 
enrollments fees, student visas and cancellations, 
please contact: 

For World Brewing Academy classes:
Oliver Gebhart
o.gebhart@doemens.org
Office hours: 9:00 a.m.-5:00 p.m., Monday-Friday
Central European Time

For Siebel Institute classes:
Linda Brissette
lbrissette@lallemand.com  
Office hours: 9:00 a.m.-5:00 p.m., Monday-Friday
Eastern Standard Time
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The World Brewing Academy was created in 2001 
between Doemens Academy of Munich, Germany, 
and the Siebel Institute of Technology, to create 
educational offerings which provide knowledge and 
expertise developed by these two long-standing 
and respected brewing institutes. 
The core of the WBA approach is an intensive 
combination of theory and practice. Our two most 
advanced WBA programs begin at the Siebel 
Institute of Technology campus in Montreal, where 
students obtain the necessary theoretical base that 
will allow them to better understand the brewing 
process. The programs then take students to the 
Doemens Academy campus in Munich, where 
they deepen this accrued knowledge and put 
into practice. This special "new world/old world" 
approach, supported by experienced brewmasters 
on both campuses allows students the unique 
opportunity to experience different brewing 
cultures on two continents.

What is the  
World Brewing 
Academy (WBA)?

Siebel Institute of Technology
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UNMATCHED TRADITION 
Both Siebel Institute and Doemens Academy are 
historic players in the brewing industry, based on 
decades of experience in brewing education. This 
deeply ingrained historic tradition ensures that the 
WBA teaching faculty is anchored in accepted and 
proven theoretical and practical knowledge.
Students will learn from industry leaders including 
world-class brewmasters, ingredients specialists, 
and experienced brewing educators.

PRACTICAL EXPERIENCES 
Not only are Siebel Institute and Doemens 
Academy leading centers for brewing knowledge 
and education, both are at the forefront for 
consulting services for customers of all sizes and 
for various needs, whether for recipe development 
expertise, brewery auditing or internal training.
At both Institutes, instructors and faculty are 
constantly exposed to the developments and 
challenges faced in the global brewing and 
beverage industry.

TRAINING AFTER THEORY 
The completeness of the WBA methodology allows 
for a 360 degree understanding of the brewing 
process, from thorough theoretical knowledge to 
hands-on practical experience.

Why Choose WBA 
Education?
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Becoming a Brewer
Each WBA offering can be taken independently or together to complete a certificate program. 

Steps to

The WBA Concise Course in Brewing Technology may be needed as a 
prerequisite, or passing the online assessment found on our website.

Advanced 

Entry Level

WBA Executive Overview of the Brewing Process

WBA Fundamentals of Brewing Technology

WBA Raw Materials and Wort Production Module

WBA Beer Production and Quality Control Module 

WBA Packaging and Process Technology Module

WBA Applied Brewing Techniques Module

WBA European Brewery Study Tour Module

WBA Business of Brewing and Technical Case Studies Module

WBA Advanced Applied Brewing Techniques Module

A

B

1

2

3

4

5

6

7

Available Online Available on Campus (see each offering for specifics)

Intermediate Level

May be needed as a prerequisite to enroll in the WBA Concise Course in Brewing 
Technology, depending on a person’s brewing knowledge and experience.

May be needed as a prerequisite to enroll in any advanced level courses or 
programs, depending on a person’s brewing knowledge and experience.

WBA INTERNATIONAL DIPLOMA IN BREWING TECHNOLOGY

WBA ADVANCED BREWING THEORY PROGRAM

WBA MASTER BREWER PROGRAM

WBA Concise Course in Brewing TechnologyC



Advanced Level 
Offerings



https://www.siebelinstitute.com/courses/advanced-level/wba-master-brewer-program


mailto:lzepeda%40siebelinstitute.com?subject=blended%20learning%3A%20master%20brewer%20program


https://www.siebelinstitute.com/courses/advanced-level/wba-international-diploma-in-brewing-technology-program


mailto:lzepeda%40siebelinstitute.com?subject=blended%20learning%3A%20International%20diploma%20in%20brewing%20technology%20program
mailto:lzepeda%40siebelinstitute.com?subject=blended%20learning%3A%20International%20diploma%20in%20brewing%20technology%20program


https://www.siebelinstitute.com/courses/advanced-level/wba-advanced-brewing-theory-program
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World Brewing Academy

Objectives
∙ �Gives students a complete understanding of the effects of 
products and processes on this area of the brewing cycle

∙ �Each critical factor in wort production, from water to bar-
ley and malting technology to hop growing and usage 
through wort boiling and cooling is explained in detail

LOCATION

Transcript of Grades / Yes

DOCUMENTS / GRADED

$550 Application Processing Fee (non-refundable)
$3,430 Regular Tuition
Total: $3,980

TOTAL COST

To apply, please visit our website at siebelinstitute.com

ENROLL

Description 
Great beer starts with quality raw materials and sound brew-
house practices, and the WBA Raw Materials and Wort Produc-
tion module provides advanced-level education in the technol-
ogy and science of wort creation. Students will also learn the 
analytical techniques involved in assessment of raw materials 
and wort towards achieving consistency in wort quality.
The WBA Raw Materials and Wort Production module can be 
taken individually, and the module is part of the WBA Advanced 
Brewing Theory, WBA International Diploma in Brewing Technol-
ogy, and WBA Master Brewer programs.

Location 
This module is offered both online and on-campus. The cam-
pus option allows students to participate in vibrant classroom 
discussions and develop close networks with fellow students. 
The online option allows students to advance through the  fully 
narrated module at their own pace and is run as a “virtual class-
room” with weekly live chats and periodic live guided lectures. 
The average time spent studying is normally 7-10 hours per week 
depending on the individual.

Prerequisites 
The WBA Raw Materials and Wort Production Module requires 
students to have a specific knowledge of brewing technologies and/
or related sciences in order to be approved to enroll. This can be satis-
fied by: (a) Successfully passing the WBA Concise Course in Brewing 
Technology OR (b) Successfully passing the online Assessment

Admission Requirements 
All students must be at least nineteen (19) years of age.

Other Expenses - Campus 
Lodging: $145.00 (per day average) 
Meals, City transportation, misc.: $55.00 (per day average)

Topics include
	▷ Underlying Fundamentals - Barley to Beer
	▷ Barley - The Cereal Grain
	▷ Barley - The Science of Seed Germination
	▷ Preparation for Malting
	▷ Malting Process: Steeping
	▷ Malting Process: Germination
	▷ Malting Process: Kilning
	▷ Malt Evaluation - Maltster's View
	▷ Malt Evaluation - Brewer's View
	▷ Adjuncts
	▷ Introduction to Hops
	▷ Hops - Types and Forms
	▷ Reduced Isomerized Hop Extracts
	▷ Hop Chemistry and Analysis
	▷ Hop Storage and Stability
	▷ Specialty Malts
	▷ Brewing Water Composition
	▷ Brewing Water Adjustmentsa
	▷ Hops: Craft Brewer's Perspective
	▷ Brewery Hazards
	▷ Milling
	▷ Mashing Theory and Enzymes
	▷ Mashing Process and Wort Composition
	▷ Wort Separation -- Lautering
	▷ Wort Separation -- Mash Filters
	▷ Wort Boiling
	▷ Wort Clarification
	▷ Wort Cooling, and Aeration
	▷ Brewing Calculation -- Mixing Formula
	▷ Recipe Formulation
	▷ Brewery Waste - Liquid and Solid Effluents
	▷ Brewhouse Cleaning and Sanitation
	▷ Hop Addition: "Hot Side"

2 weeks (10 days) / 3 months online access / 70 hours

MODULE LENGTH / CLOCK HOURS

Raw Materials and 
Wort Production  
Module (Module 1)

Siebel Institute, Montreal, Canada 
Doemens Academy, Munich, Germany
First time entirely offered in Munich! (Spring only)
Online

https://www.siebelinstitute.com/courses/advanced-level/wba-raw-materials-and-wort-production


https://www.siebelinstitute.com/courses/advanced-level/wba-beer-production-and-quality-control


https://www.siebelinstitute.com/courses/advanced-level/wba-packaging-and-process-technology


https://www.siebelinstitute.com/courses/advanced-level/wba-applied-brewing-techniques


https://www.siebelinstitute.com/courses/advanced-level/wba-european-brewing-study-tour


https://www.siebelinstitute.com/courses/advanced-level/wba-business-of-brewing-and-technical-case-studies


https://www.siebelinstitute.com/courses/advanced-level/wba-advanced-applied-brewing-techniques






Intermediate 
Level Offerings



https://www.siebelinstitute.com/courses/intermediate-level/wba-concise-course-in-brewing-technology
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World Brewing Academy

Objectives
The 5-weeks of online access for the online WBA Fun-
damentals of Brewing Technology course will provide 
students with the primary foundations of the brewing 
process at an intermediate level. Within a very short time-
frame, students will gain a level of brewing knowledge 
that will benefit them immediately.

Description 
The WBA Fundamentals of Brewing Technology course is a 
recently created offering, targeting only the core topics from our 
more thorough WBA Concise Course in Brewing Technology. The 
subject matter was carefully selected based on what is consid-
ered to be essential brewing knowledge, important to both pro-
fessional and experienced homebrewers alike. The concept was 
born out of an increasing demand for a shorter intermediate-lev-
el educational offering for those with limited time and finances. 
Also of importance is if in the future a student would like to take 
the WBA Concise Course in Brewing Technology, the full amount 
paid for the WBA Fundamentals of Brewing Technology course 
will be applied towards the tuition for the WBA Concise Course of 
Brewing Technology, taken either online or on campus.

Location 
This course is offered online with 5-weeks of access, beginning 
48 hours upon payment. This allows students to fast-track their 
own education and advance through the material at their own 
pace, with the opportunity to request content clarification from 
an expert monitor via email. 

Prerequisites: 
Prior knowledge of the brewing process basics through either 
home brewing (1-year) OR having previously completed the WBA 
Executive Overview of the Brewing Process is recommended.

Admission Requirements 
All students applying for an online program, module or course 
must have proof to be of legal drinking age in their country of 
residence. 

Topics include
	▷ Brewing Process Overview
	▷ Basic Brewing Chemistry
	▷ Brewing Water Basics
	▷ Brewing Water Adjustments
	▷ Introduction to Hops
	▷ Barley and Malting
	▷ Specialty Malts
	▷ Milling
	▷ Mashing
	▷ Wort Separation
	▷ Wort Boiling
	▷ Wort Clarification, Cooling and Aeration
	▷ Recipe Formulation
	▷ Nature of Yeast
	▷ Yeast Growth and Propagation
	▷ Yeast Management
	▷ Fermentation, Maturation, and High Gravity Brewing
	▷ Fermentation Flavors
	▷ Principles of Beer Filtration (and Introduction to

Centrifugation)
	▷ Brewery Contaminants

5 weeks of access / 45 hours

COURSE LENGTH / CLOCK HOURS

Certificate of Accomplishment

DOCUMENTS

TOTAL COST

To apply, please visit our website at siebelinstitute.com

ENROLL

Fundamentals 
of Brewing 
Technology

Online

LOCATION

$1,640 Regular Tuition
Total: $1,640 Online

https://www.siebelinstitute.com/open-sessions/intermediate-level/fundamentals-of-brewing-technology
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Brewing 
Microbiology 
Course

Siebel Institute of Technology

Objectives
∙ �Understand the appropriate methods for biological and
sanitary control within the brewery

∙ �Students will leave with the theoretical knowledge and 
practical skills required to implement an effective microbi-
ological quality control/quality assurance program

Montreal, QC, Canada

LOCATION

5 days / 35 hours

COURSE LENGTH / CLOCK HOURS

Certificate of Attendance / No

DOCUMENTS / GRADED

$250 Application Processing Fee (non-refundable)
$2,575 Regular Tuition
Total: $2,825

TOTAL COST

To apply, please visit our website at siebelinstitute.com

ENROLL

Description
This course will benefit individuals immediately and throughout 
their career whether they are building a QC/QA course from 
scratch or joining an established program. The Brewing Micro-
biology course will promote an understanding of the essential 
tools for effective microbiological evaluation of process and prod-
uct in a short, but intensive, 5-day course.

The course begins with a detailed study of the microorganisms 
likely to occur during the various stages of the brewing process. 
Students then conduct laboratory exercises to acquire hands-on 
skills in microbiology and microscopy. Practical work will rein-
force the techniques required to isolate and identify microorgan-
isms as well as demonstrate the latest developments in brewing 
microbiology.

Prerequisites 
For this course, some prior laboratory experience is recommend-
ed and/or having successfully completed the Essential Quality 
Control course previously.

Admission Requirements 
All students applying for a program, module or course must be 
at least nineteen (19) years of age. 

Other Expenses 
Lodging: $145.00 (per day average) 
Meals, City transportation, misc.: $55.00 (per day average)

Lecture topics include 
	▷ Microbiological Principles
	▷ Working with Microorganisms
	▷ Yeast Growth and Nutrition
	▷ Yeast Quality Measurement – Viability and Vitality
	▷ Bacteria and Wild Yeast Contaminants
	▷ Beer Pasteurization
	▷ Principles of Flavor Production
	▷ Sensory Analysis
	▷ Sampling Techniques and Environmental Hygiene
	▷ Introduction to Molecular Techniques
	▷ Application of Genetic Tests in Brewing
	▷ Advanced Detection Methods
	▷ Microbiology Programs for Breweries
	▷ and more

Lab activities include
	▷ Agar media plate and tube preparation
	▷ Yeast isolation techniques
	▷ Yeast strain differentiation
	▷ Yeast propagation in the lab
	▷ Wild yeast and bacteria detection methods
	▷ Lab-scale fermentation
	▷ Yeast cell counting and pitching rate calculation
	▷ ATP testing
	▷ Rapid analysis testing (PCR)
	▷ and more

https://www.siebelinstitute.com/courses/intermediate-level/brewing-microbiology


Entry Level 
Offerings



https://www.siebelinstitute.com/courses/entry-level/wba-executive-overview-of-the-brewing-process


https://whitelabsbrewingco.com/wp-content/uploads/2022/08/Asheville-KT-menu-August-22nd.pdf
https://www.siebelinstitute.com/courses/entry-level/essential-quality-control
jhannafan
Cross-Out



https://www.siebelinstitute.com/courses/entry-level/sensory-panel-management


https://www.siebelinstitute.com/courses/entry-level/start-your-own-brewery
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Draught 
Executive 
Course

Siebel Institute of Technology

Objectives
∙ �Learn the foundations of draught service, technology,
system design, troubleshooting, cleaning, and more

∙ �Perfect for salespeople, distributors, and agents learning
the bedrock principles of draught service

LOCATION

2 days / 14 hours

COURSE LENGTH / CLOCK HOURS

Certificate of Attendance / No

DOCUMENTS / GRADED

$100 Application Processing Fee (non-refundable)
$945 Regular Tuition
Total: $1,045

TOTAL COST

To apply, please visit our website at siebelinstitute.com

ENROLL

Description
The educational content of this two-day course is designed to 
give students the basic understanding of draught technology in 
the shortest time possible. Through a mix of classroom presen-
tation and hands-on demonstration, the content will thoroughly 
address most basic critical issues encountered with draught 
systems. 

Location 
This course is offered in-person, which allows students to partici-
pate in vibrant classroom discussions and develop close net-
works with fellow students.

Prerequisites 
For this course, prior brewing knowledge is not required.

Admission Requirements 
All students must be at least nineteen (19) years of age. No online 
option, campus only.

Other Expenses 
Lodging: $145.00 (per day average) 
Meals, City transportation, misc.: $55.00 (per day average)

Topics include
	▷ Draught Package and Market Facts
	▷ Dispense Operations Safety
	▷ Dispense Systems: Overview
	▷ Dispense Hardware Components
	▷ Pressure Hardware Components
	▷ Carbonation, Temperature, and Pressure
	▷ Designing Beer Lines: Restriction
	▷ Dispense Systems Design and Installation: Overview
	▷ Dispense System Hygiene
	▷ Pouring, Presentation, and Glassware Care
	▷ Draught Sensory Analysis
	▷ Draught Quality Assurance at Retail
	▷ Troubleshooting and Resolving Draught Problems
	▷ Draught Quality = Draught Profit

TBA

https://www.siebelinstitute.com/courses/entry-level/draught-executive
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Description 
The Draught Master course offers a mix of technical theory and 
hands-on activities presented in facilities dedicated specifically 
to draught training with industry-leading content and instruc-
tion throughout the class. 

The curriculum blends theoretical fundamentals with practical 
application. The first two days of the course offers novice-level 
draught training, providing the skills needed to understand 
draught dynamics from keg to glass. The following three days 
gives students the skills and confidence required to address 
more demanding, draught-related challenges.

Location 
This course is offered in-person, which allows students to partici-
pate in vibrant classroom discussions and develop close net-
works with fellow students.

Prerequisites 
For this course, prior brewing knowledge is not required.

Draught 
Master 
Course

Siebel Institute of Technology

Objectives
∙ �One of the most comprehensive draught training courses
in the industry

∙ �Students will leave with the skills to address most
draught-related challenges

LOCATION

5 days / 35 hours

COURSE LENGTH / CLOCK HOURS

Certificate of Attendance / No

DOCUMENTS / GRADED

$250 Application Processing Fee (non-refundable)
$1,820 Regular Tuition
Total: $2,070

TOTAL COST

To apply, please visit our website at siebelinstitute.com

ENROLL

Admission Requirements 
All students must be at least nineteen (19) years of age. 

Other Expenses 
Lodging: $145.00 (per day average) 
Meals, City transportation, misc.: $55.00 (per day average)

Topics include
	▷ Draught Package and Market Facts
	▷ Dispense Operations Safety
	▷ Dispense Systems: Overview
	▷ Dispense Hardware Components
	▷ Pressure Hardware Components
	▷ Carbonation, Temperature, and Pressure
	▷ Designing Beer Lines: Restriction
	▷ Dispense Systems Design and Installation: Overview
	▷ Dispense System Hygiene
	▷ Pouring, Presentation, and Glassware Care
	▷ Draught Sensory Analysis
	▷ Draught Quality Assurance at Retail
	▷ Troubleshooting and Resolving Draught Problems
	▷ Draught Quality = Draught Profit
	▷ Brewery and Beer Distributor Standards and Policy
	▷ Draught Brand Dispense Specifications
	▷ Specialty and Novel Dispense
	▷ Special Events Dispense
	▷ Direct Draw Systems Design
	▷ Forced Air Cooled Remote Draw Systems Design
	▷ Glycol Cooled Remote Draw Systems Design
	▷ Dispense System Installation Guides
	▷ Dispense System Operations and Maintenance
	▷ Retail Account Audit
	▷ Guide to Sourcing Draught Systems

TBA

https://www.siebelinstitute.com/courses/entry-level/draught-master


https://www.siebelinstitute.com/courses/entry-level/draught-master
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Description 
The Master of Beer Styles course is designed to give brewers 
and beer aficionados the skills they need to understand beer 
styles and recipe development, as well as how to evaluate and 
judge beers for accuracy of the style.

Those with either some home brewing experience or formal ed-
ucation will find this course valuable when formulating beers for 
competitions such as the World Beer Cup® or the Great Ameri-
can Beer Festival®, as well as for expanding their knowledge of 
beer styles and identifying off flavors.

Location 
This course is offered in-person, which allows students to partici-
pate in vibrant classroom discussions and develop close net-
works with fellow students.

Prerequisites 
For this course, prior brewing knowledge is not required. 

∙ �Understand and identify beer styles and history
∙ �Upon completion, brewers will know how to better formu-
late recipes to emulate specific styles and identify defects

LOCATION

3 days / 21 hours

COURSE LENGTH / CLOCK HOURS

Certificate of Attendance / No

DOCUMENTS / GRADED

$250 Application Processing Fee (non-refundable)
$1,430 Regular Tuition
Total: $1,680

TOTAL COST

To apply, please visit our website at siebelinstitute.com

ENROLL

Admission Requirements 
All students applying for a campus program, module or course 
must be at least nineteen (19) years of age. For this course, prior 
brewing knowledge is not required.

Other Expenses 
Lodging: $145.00 (per day average) 
Meals, City transportation, misc.: $55.00 (per day average)

Topics include
	▷ Overview of the brewing process: origins of flavors
	▷ Introduction to sensory evaluation and the beer flavor wheel
	▷ Malt, hop, and water evaluation
	▷ �Brewhouse, fermentation, and maturation associated flavors
	▷ Post fermentation and contamination associated flavors
	▷ The purpose, origins, and evolution of styles
	▷ Recipe formulation mechanics (grist and hop bill calculations)
	▷ Style-specific formulation and process planning
	▷ Benchmarking style parameters: gravity, color, alcohol, etc.
	▷ The flavor contributions of raw ingredients: malts, hops, etc.
	▷ Yeast: selection for style, propagation, sources, alternate

fermentation organisms, handling multiple yeasts
	▷ �Brewhouse: dealing with difficult ingredients, sour mashing,

adjunct use, alternate mashing techniques
	▷ Fermentation: pitching rates, temperature effects, high-

alcohol fermentation, multiple fermentations, etc.
	▷ Aging and maturation: storage on wood, etc.
	▷ Beer evaluation: benchmark comparisons, key attributes by

style, off-flavors and aromas

Siebel Institute of Technology

Master of Beer 
Styles Course

Objectives

Montreal, Canada

https://www.siebelinstitute.com/courses/entry-level/master-of-beer-styles-and-evaluation
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ACCREDITATION 
Siebel Institute of Technology is not accredited 
by an accrediting body recognized by the U.S. 
Department of Education. The school does not 
guarantee the transferability of credits to another 
school, college or university. Credits or coursework 
are not likely to transfer; any decision on the 
comparability, appropriateness and applicability of 
credit and whether credit should be accepted is the 
decision of the receiving institution. 

ADMISSION 
It is the policy of Siebel Institute to admit students 
without regard to race, gender, sexual orientation, 
religion, creed, color, national origin, ancestry, 
marital status, age, disability, or any other factor 
prohibited by law.
All students applying for a campus program, 
module or course must be at least twenty-one (21) 
years of age. 
Advanced level programs require students to have 
a specific knowledge of brewing technologies and/
or related sciences in order to be approved to enroll. 
This can be satisfied by:
(a) Successful completion of the WBA Concise
Course in Brewing Technology OR
(b) Successful completion of an online assessment

CANCELLATION OF ENROLLMENT 
AGREEMENT PRIOR TO START OF CLASS 
The student may cancel the enrollment agreement 
by delivering written notice of such cancellation 
to the Siebel Institute registrar prior to 5pm on the 
5th business day after the student has entered into 
the enrollment agreement to receive a full refund 
of all monies paid to Siebel Institute, provided that 
classes have not yet started during such period. 
Cancellations received after the 5th business day 
and prior to the first day of class will lead to a full 
tuition refund less the Application Processing Fee 

Policies and Procedures
Siebel Institute of Technology (APF). If the application is not accepted by Siebel 

Institute, all monies paid to Siebel Institute relating 
to the application, including the APF, will be 
refunded to the student.  
All course cancellations must be done in writing:
For WBA courses 
Olivier Gebhart 
o.gebhart@doemens.org
For Siebel courses  
Trisha Kurylo 
tkurylo@lallemand.com
OR by submitting a request through our website.

CANCELLATION AFTER THE START OF 
CLASS: CAMPUS COURSES, MODULES 
AND PROGRAMS 
A student may withdraw from a course, module or 
program at any time, and partial tuition refunds, if 
any, will be given based on the number of calendar 
days that have elapsed since the first day of such 
course, module or program as set forth on the 
following schedule.

Campus Refund Schedule 
Program 

Number of calendar days*:		 Refund 
	 1		 90% 

2-5 50% 
6-8 25% 
9+ 0% 

Module and any 2-week Course 
Number of calendar days*:		 Refund 

	 1		 90% 
	 2		 50% 
	 3		 25% 
	 4+		 0% 
Short Course (5-days or less) 

Number of calendar days*:		 Refund 
	 1		 50% 
	 2+		 0%

*Starting on the first day class is scheduled to meet up until and

including the date written cancellation is received by the Siebel

Institute Registrar
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ONLINE COURSES 
A student may withdraw from an online course, 
module or program at any time, and partial 
tuition refunds, if any, will be given based on the 
percentage of completion as set forth on the 
schedule below.
Refund Schedule (Online Courses)

Percentage completed*:		 Refund 
up to 10%		 90% 
11-20% 70% 
21-30% 50% 
31%+ 0%

*Determined on the date written cancellation is received by the

Siebel Institute Registrar

ACTIVE MILITARY OR RESERVIST 
STUDENTS CALLED TO DUTY OR 
TRAINING 
A student who is on active duty or is a military 
reservist (including members of the National Guard) 
may withdraw from Siebel Institute and receive a 
full tuition refund if such student is called for active 
duty or reassignment during the course/program, 
provided that the student officially withdraws and 
submits a copy of his/her Official Orders to the 
registrar at Siebel Institute. 
Following withdrawal, the student will be dropped 
from all registered courses, modules and programs, 
and no certificate or diploma may be earned for 
any programs/courses for which a refund has been 
given.

CANCELLATION OF COURSE 
Siebel Institute reserves the right to cancel any 
course for any reason at any time. All monies paid to 
Siebel Institute, including the APF, for any canceled 
course will be refunded within thirty (30) business 
days of any such cancellation.

FINANCIAL AID 
Siebel Institute of Technology is a privately-owned, 
vocational trade school, and therefore does not 
qualify for Federal student loans, grants, or any 
programs offered by the Veterans Administration 
(GI Bill, Veteran Readiness and Employment, etc.)

GRADING INFORMATION 
Advanced and Intermediate-level programs, 
modules and courses within the “Certificate 
Studies” category is graded as follows:
Points Grade Description 
95+		 A+	 Superior 
90-94 A Excellent 
85-89 B+	 Very Good 
80-84 B Good 
75-79 C+ Fair 
70-74 C Satisfactory 
<69 D Unsatisfactory

GRIEVANCE 
Siebel Institute endeavors to treat all student 
complaints fairly and to address student concerns 
promptly.  Students are directed to submit all 
complaints in a dated, signed writing to the 
Office Manager of Siebel Institute. Siebel Institute 
endeavors to address, and where practicable, 
respond to complaints within five (5) business 
days.  If Siebel Institute deems necessary, a written 
response may be presented to the student. Records 
will be maintained in respective student files and 
treated as confidential.
Complaints against the school may be entered 
using our ethical hotline:

Or by contacting Sylvie Van Zandycke at 
svanzandycke@lallemand.com

Siebel Institute of Technology

Policies and Procedures 
(cont.)

https://www.clearviewconnects.

com/#/reporter/submit-report?org=La

mEnD&lang=en&vanity=true
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PAYMENT TERMS: 
CAMPUS COURSES AND PROGRAMS 
To reserve a seat in any course, module or program, 
the required non-refundable Application Processing 
Fee (APF) must be paid within five (5) days after a 
student is accepted. To qualify for “Regular Tuition” 
pricing, full payment must be received no later 
than 60-days in advance of the course, module or 
program start date. “Late Tuition” pricing will apply 
after this time with full payment to be made no 
later than 45-days in advance of the course, module 
or program start date.
If a student application is received less than forty-
five (45) days in advance of the course, module or 
program start date, full payment including the APF 
is required upon approval of attendance.

PAYMENT TERMS: 
ONLINE (eLEARNING) COURSES, 
MODULES AND PROGRAMS 
To reserve a seat in any online course, module or 
program, the required non-refundable APF must be 
paid within five (5) days after a student is accepted. 
To qualify for “Regular Tuition” pricing, full payment 
must be received no later than fourteen (14) days 
in advance of the course, module or program start 
date. “Late Tuition” pricing will apply after this 
time. If a student application is received less than 
fourteen (14) days in advance of the course, module 
or program start date, full payment, including the 
APF is required upon approval of attendance.

PAYMENT 
Payments are accepted through Visa, MasterCard, 
Wire Transfer, checks drawn on a US bank and US 
money orders. Siebel Institute is not responsible 
for any transaction fees. If submitting payment 
by Wire Transfer, contact the registrar for banking 
information. Allocate sufficient time to process 
the Wire Transfer payments. It is the student’s 
responsibility to ensure that their account is in order.

Siebel Institute of Technology

Policies and Procedures 
(cont.)

PRIVACY 
Siebel Institute respects your privacy and will not 
provide any personal information to other parties 
without your written consent.

STATEMENT ON PHOTO RELEASE FOR 
PROMOTIONAL USE
Siebel Institute of Technology may periodically take 
photos, audio, or video recordings during school 
sessions, events, or activities that could feature 
students. These photos/recordings may be used for 
various purposes including, but not limited to, the 
school's website, social media pages, newsletters, 
promotional materials (e.g., brochures, flyers, 
videos), and news releases.

TERMINATION 
Siebel Institute reserves the right to cancel the 
enrollment agreement for any of the following 
reasons: 
(a) �failure to maintain satisfactory academic progress 
(b) �failure to pay school fees and/or tuition by 

applicable due dates
(c) �disruptive behavior 
(d) �posing a danger to the health or welfare of 

students or other members of the Siebel 
Institute community 

(e) �failure to comply with the policies and 
procedures of Siebel Institute

DISCLAIMER 
Important notice to currently enrolled students.
The policies and procedures set forth in this copy 
of the Siebel Institute Academic Catalog become 
effective as of January 28, 2023, and may not 
necessarily apply to currently enrolled students.
Please refer to your signed enrollment agreement 
for policies and procedures applicable at the time 
your application was approved for attendance.
The information in this document was the best 
available at the time of release. Siebel Institute 
endeavors to present an accurate view of the 
policies, programs, facilities, fees, and personnel of 
the school in this document. This catalog is updated 
regularly and available for download from the 
Siebel Institute website at www.siebelinstitute.com/
downloads/siebel-academic-catalog/



Standards
of Conduct
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The following Standards of Conduct is applicable 
to Siebel Institute of Technology (the “Institute”) 
employees, instructors, consultants, and students 
(“Covered Persons”). Questions or clarifications 
should be directed to the Director of Education via 
phone at 1-312-255-0705x4104, or in person or via 
email to jhannafan@siebelinstitute.com 

All Covered Persons must submit the last page 
of these Standards of Conduct, signed, before 
beginning their employment, work, or studies on the 
day one. 

General Responsibility: Where violations of these 
Standards of Conduct or other disciplinary violations 
occur, any Covered Persons found to be knowingly 
in the presence of, or directly responsible for, such 
violation will be subject to disciplinary actions up to 
and including removal from the Institute premises 
with the inability to return to their designated 
work, program and/or activity or termination of 
employment or contract, as the case may be. 

Alcohol 
As a school and facility that focuses on the 
production, serving, and responsible consumption 
and enjoyment of alcoholic beverages, Siebel 
Institute allows for the consumption of alcohol on its 
premises under the following conditions: 

	▷ Any Covered Persons consuming alcohol must be of 
minimum drinking age (19 years old). 

	▷ Alcohol consumption may be part of a school-
sanctioned tasting session or event, but students or 
attendees are not required to consume alcohol as part 
of their successful participation in classes or events.  

	▷ Students, staff, faculty, and those attending events 
within the Institute are permitted to consume alcoholic 
beverages during lunch and after class but are asked to 
drink responsibly and not to intoxication. Those judged 
by staff and/or management of the Institute to be 
abusing this privilege will be denied further alcoholic 

Standards of Conduct
beverages and will lose their privilege to partake in 
consuming or tasting alcoholic beverages while at 
Siebel.   

	▷ Students, faculty, and staff may bring alcoholic 
beverages into the Institute for the purposes of 
personal consumption and sharing with others. 
However, Institute representatives retain the right to 
prohibit alcohol consumption among students and 
faculty for any reason.  

	▷ Disorderly conduct due to alcohol consumption will 
result in the immediate physical removal of the Covered 
Persons from Institute premises and may be cause for 
expulsion from a course or program. Students found 
to be disorderly may be allowed to return to class but 
may be restricted from consuming alcohol from that 
point forward at the discretion of Institute staff or 
management.  

	▷ Disorderly conduct by an instructor or staff member is 
cause for termination of employment or contract. 

	▷ Open containers of alcohol may not be removed from 
the Institute premises, such as into the lobby or outside 
of the building.  

Assault and Battery 
Actions or behavior, including threats, which 
endanger the safety and/or well-being of others, or 
which cause injury to another person on Institute 
property are prohibited. This prohibition is intended 
to cover assaults on Institute property or fighting 
among Covered Persons. This prohibition includes 
any harassment and/or intimidation based on race, 
gender, ethnicity, religion, color, national origin, 
sexual orientation, age, or disability. This also includes 
hazing, intimidation, or harassment (including 
phone harassment). 

Breach of Security/Safety 
Covered Persons are prohibited from entering or 
providing entry into restricted rooms, offices, and 
other areas of the Institute building during and after 
normal closing hours. Such areas are designated by 
posted signs, locked doors, and/or gates. 

Covered Persons are not allowed to possess or 
use restricted keys without the permission of the 
appropriate Institute staff member. 

Siebel Institute of Technology
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Disorderly Conduct 
Lewd, obscene, or disorderly conduct on Institute 
property or at Institute-sponsored functions is prohibited. 

Failure to Comply 
Failure to comply with the instructions of any 
authorized Institute representative acting lawfully 
in the performance of their duty by any Covered 
Persons is considered noncompliance and is 
prohibited and may result in disciplinary actions. 

Fire Alarms 
Tampering with or misusing fire alarms or fire 
equipment is an offense that jeopardizes the safety 
of other Covered Persons and Institute guests at the 
Institute premises or at Institute sponsored functions 
is strictly prohibited. 

Firearms, Explosives, and Other Weapons 
Possession of a firearm, explosive, or other weapons 
at Institute premises or at Institute -sponsored 
functions will result in disciplinary actions, which 
may include, but is not limited to suspension or 
expulsion from the Institute or termination of 
employment or contract. Furthermore, any item 
or object used to threaten or inflict bodily harm on 
another individual will be considered, at the time of 
its use, to be a weapon. 

Siebel Institute Guests 
The Institute is closed to non-Covered Persons 
unless first receiving approval from the Institute 
authorized staff in advance. 
 
Identification 
Every Covered Person must visibly wear (not 
under any clothing) the guest pass card. Failure to 
wear a guest pass is a violation of Institute policy. 
Upon request, Covered Persons must show their 
ID card to authorized Institute personnel (faculty, 
administrative staff, etc.) and comply with the 
directives of such Institute officials. 

Illegal Drugs 
Covered Persons are prohibited from the possession, 
sale, or consumption of any form of narcotics, 

hallucinogens, amphetamines, controlled substances, 
or any other form of illegal drug on Institute premises 
or at Institute-sponsored functions. 

Sales and Solicitations 
The sale or promotion of commercial products 
by Covered Persons are restricted to promotional 
(non-sales) gatherings and must be approved by 
Institute leadership. All other promotion or sale of 
products, without approval of Institute leadership is 
prohibited. Outside vendors are not permitted on the 
Institute property without prior approval of Institute 
leadership. 

Sexual Harassment 
Sexual harassment is prohibited. Sexual harassment 
is conduct based on sex, whether directed toward a 
person of the opposite or same sex and may include 
(but is not limited to) kidding or teasing, practical 
jokes, jokes about obscene printed or visual material, 
and physical contact such as patting, pinching, 
grabbing, or brushing against another person’s body. 
This prohibition is not limited to Institute behavior 
but the entire time a Covered Person is considered 
as conducting an Institute-sponsored function. 

Theft/Vandalism 
Theft of or vandalism to property of the Institute 
or the property of a member of the Institute is a 
violation of civil law and prohibited by the Institute. 
The Institute is not responsible for replacing 
items lost or stolen from Covered Persons’ closet 
space, classroom area, or other public or private 
areas. Losses should be reported to the Institute’s 
administrative staff. 
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Disciplinary Actions 
Disciplinary action may include verbal or written 
warning or letter of reprimand that a Covered 
Person has violated provisions of these Standards 
of Conduct or other Institute applicable policies, 
rules, and procedures. Repeated violations or 
behavioral problems will subject the Covered Person 
to further disciplinary action. A Covered Person 
accused of violating these Standards will be given 
an opportunity to present their version of the events 
at issue prior to any determination of appropriate 
disciplinary actions. 

Disciplinary Probation 
The Institute may implement a disciplinary status 
which does not interfere with the Covered Person’s 
right to work, enroll in and/or attend classes, but 
which includes some disciplinary/educational 
sanctions and restrictions of privileges (i.e.: loss of 
drinking privileges in the Bier Stube or restricting 
from attending a field trip for example) for a 
specified period as determined in each situation. 
The Institute reserves its right to take any needed 
action upon policy violations conducted by 
Covered Persons, up to expulsion from the Institute 
premises and educational studies, or termination of 
employment or contract. 

Diversity, Equality, and Inclusivity 
At the Institute, each of us contributes to inclusion 
— we all have a role to play (instructors, employees, 
students, alumni). This means being inclusive, open-
minded and being responsible for each other. The 
collective sum of the individual differences, life 
experiences, knowledge, innovation, self-expression, 
and talent of Siebel Institute’s team and students 
represents not only part of our culture, but our 
reputation and best achievements as well.  

We are an Equal Opportunity Employer and School 
and do not discriminate against any applicant or 
student for instruction or education because of 
education, opinions (personal, cultural or political), 
culture or cultural experiences, ethnicity, race, sex, 
gender identity and expression, nation of origin, age, 
of languages spoken, veterans’ status, color, religion, 
disability, sexual orientation, and beliefs (cultural, 
political, or personal).  

We do not just accept different; we thrive on it for 
the benefit of our community. We are committed 
to a focus on equitable hiring, training, promotional 
practices, and fair policies.  

Other Criminal Conduct 
Commission of an act that would constitute a 
crime under federal, state, or local law by a Covered 
Person will be reported by the Institute to the 
competent jurisdiction. 

BUILDING AN ETHICAL WORKPLACE 
TOGETHER

ETHICS HOTLINE POLICY 
Scope 
This whistleblowing policy (the “Policy”) applies 
to all Siebel Institute instructors, employees, 
consultants and students worldwide, including 
part time, web-based, temporary and contract 
employees (collectively “Covered Persons”). 

Purpose 
Siebel Institute (the “Institute”) is committed to 
the highest possible standards of ethical, moral, 
and legal business conduct. In conjunction with 
this commitment and Institute’s commitment to 
open communication, this Policy aims to provide 
an avenue for Covered Persons to raise concerns, 
report any known or suspected violation of the 
laws, rules, regulations, or policies that apply 
to the Institute, and reassurance that they will 
be protected from reprisals or victimization for 
whistleblowing in good faith. Reporting can be 
done at any time through the hotline for any 
concerns during class time, events or down time. 
However, if a Covered Person feels that their 
anonymity is not required then they should contact 
the Institute Director of Ethics, Sylvie VanZandycke 
via phone at +1 702 202 7233, in person, or via email 
to svanzandycke@lallemand.com  

Policy 
The Policy is intended to cover the reporting and 
follow-up of serious concerns that could have 
a large impact on Institute, such as, without 
limitation, actions that: 
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	▷ May lead to incorrect financial reporting; 

	▷ Are unlawful; 

	▷ Are not in line with Institute policies, including the 
Standards of Conduct; or 

	▷ Otherwise amount to serious improper conduct. 

“Reporter” shall mean any Covered Persons 
reporting any such concern in compliance with the 
terms of this Policy. 
Regular matters that that do not require anonymity 
should be directed to the Institute Director of Ethics 
and are not addressed by this Policy.

SAFEGUARDS 

Harassment or Victimization 
Harassment or victimization of Reporters 
submitting hotline reports will not be tolerated.  

Confidentiality 
Every effort will be made to protect the Reporter’s 
identity by the Institute hotline vendor. Please 
note that the information provided in a hotline 
report may be the basis of an internal and/or 
external investigation by the Institute into the issue 
being reported. It is possible that because of the 
information provided in a report the Reporter’s 
identity may become known to the Institute hotline 
vendor during the course of our investigation.    

Anonymous Allegations 
The Policy allows reporters and covered persons to 
remain anonymous at their option.  Reports may 
be expressed anonymously using the link in the QR 
code below:  

Reporters to the Hotline will have the ability to 
remain anonymous if they choose. Please note that 
the information provided by a Reporter may be the 
basis of an internal and/or external investigation 
into the issue the Reporter is reporting, and its 
anonymity will be protected to the extent possible 
by law. However, a Reporter’s identity may become 
known during the investigation because of the 
information that it has provided. Reports are 
submitted by the Hotline to Institute or its designee 
and may or may not be investigated at the sole 
discretion of the Institute.   
 
Timing 
The earlier a concern is expressed, the easier it is to 
act. 

Evidence 
Although Reporters are not expected to prove the 
truth of an allegation, the Reporter submitting a 
report needs to demonstrate in their Hotline report 
that there are sufficient grounds for concern. 

HOW THE REPORT WILL BE HANDLED 

The action taken following the report will depend 
on the nature of the concern. The Director of 
Ethics of the Institute and the General Manager of 
Lallemand Brewing receives a copy of each report 
and follow-up reports on actions taken by the 
company. 
 
Initial Inquiries 
Initial inquiries will be made to determine whether 
an investigation is appropriate, and the form that 
it should take. Some concerns may be resolved 
by agreed upon action without the need for an 
investigation. 
 
Feedback to Reporter 
Whether reported directly to the Institute personnel 
or through the Hotline, the Reporter will be given 
the opportunity to receive follow-up on their 
concern: 



	▷ Acknowledging that the concern was received.  

	▷ Indicating how the matter will be dealt with;  

	▷ Giving an estimate of the time that it will take for 
a final response.  

	▷ Telling them whether initial inquiries have been 
made.  

	▷ Telling them whether further investigations will 
follow, and if not, why not.  

Further Information 
The amount of contact between a Reporter and 
the body investigating the concern will depend on 
the nature of the issue, the clarity of information 
provided, and whether the Reporter remains 
accessible for follow-up. Further information may 
be sought from the reporter. 

Outcome of an Investigation 
At the discretion of the Institute and subject to legal 
and other constraints, the Reporter may be entitled 
to receive information about the outcome of an 
investigation. 
Siebel Institute reserves the right to modify or 
amend this Policy at any time as it may deem 
necessary.
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Academic 
Calendar

2026

New Years Day 
Jan. 1-2, 2026

Memorial Day 
May 25, 2026

Independence Day 
July 4, 2026

Labor Day 
Sep 7, 2026

Thanksgiving Day 
Nov. 27, 2026

Native American Heritage Day 
Nov. 28, 2026

Christmas 
Dec. 25-26, 2025

The Siebel Institute of Technology is closed for the following holidays:
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15 
$1,000.00 $9,995.00	 $11,095.00	
$1,000.00 $10,590.00	 $11,770.00	

13 
$2,500.00 $15,965.00	 $17,720.00 
$2,500.00 $16,900.00	 $18,750.00 

$2,750.00	 $26,245.00	 $29,130.00	 11 

	


	


	


16 

	


	


	


17 

	


	


	


18 

	


	


	


19 

	


$3,430.00
$3,640.00* 

	


20 

	


	


	


21 

 $2,500.00	 $13,260.00	 $14,720.00	 22 

Advanced Level Studies: Campus 2025/26 
* Application Processing Fee (APF) is non-refundable

WBA Advanced Brewing Theory Program 
Mar. 9-Apr. 17, 2026 (in Munich)  
Sept. 14-Oct. 23, 2026 (in Montreal) 

WBA International Diploma in Brewing Technology Program
Mar. 9-May 29, 2026 (in Munich) 
Sept. 14-Dec. 11, 2026 (in Montreal and Munich) 
(There will be a 1-week break Oct. 26-30, 2026)

WBA Master Brewer Program 
Mar. 9-July 31, 2026 (entirely in Munich) 
(There will be a 1-week break June 1-5, 2026) 
Those wishing to take a single module or modules as “stand alone subject matter 
interest only” or if preferring to build-up to the completion of a program over time  
may do so by enrolling and paying for each module individually. See below.

WBA Raw Materials and Wort Production Module (1) 
Mar. 9-July 20, 2026 (In Munich) I Sept. 14-25, 2026 (in Montreal)*

WBA Beer Production and Quality Control Module (2) 

Mar. 23-Apr. 2, 2026 (in Munich) I Sept. 28 - Oct. 9, 2026 (in Montreal)*

WBA Packaging and Process Technology Module (3) 
Apr. 7-17, 2026 (in Munich) I Oct 12-13, 2026 (in Montreal)*

WBA Applied Brewing Techniques Module (4) 
Apr. 20-May 8, 2026 I Nov. 2-20, 2026*

WBA European Brewing Study Tour Module (5) 
May 11-22, 2026 I Nov. 23-Dec. 4, 2026*

WBA Business of Brewing and Technical Case Studies Module (6) 
May 25-29, 2026 I Dec. 7-11, 2026*

WBA Advanced Applied Brewing Techniques Module (7) 
June 8-July 31, 2026 
(Note: This module cannot be taken unless all previous modules have been 
passed and completed.)

Intermediate Level Studies: Campus 2025/26

WBA Concise Course in Brewing Technology 26 
May 4-15, 2026 	 $550.00	 $3,430.00	 $3,810.00	
Oct 19-30, 2026	 $550.00	 $3,640.00	 $4,000.00

$250.00	 $2,575.00	 $2,730.00	 28 Brewing Microbiology Course 
May 4-8, 2026
Sep. 28-Oct. 2, 2026

APF* 
Fee

Regular 
Tuition

Late 
Tuition

Page 
Number

$250.00 $2,730.00 $2,890.00 
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APF* 
Fee

Regular 
Tuition

Late 
Tuition

Page 
Number

$1,640.00		 27 

$550.00 	 	 26 

$1,000.00	 $9,995.00	 $11,095.00	 15 

$550.00	 $3,430.00	 $3,810.00	 16 

$550.00	 $3,430.00	 $3,810.00	 17 

$550.00	 $3,430.00	 $3,810.00	 18 

23 

$250.00	 	 	 38 

	


	


	


31 

$250.00	 $1,430.00	 $1,520.00	 39 

$250.00	 	 	 32 

$250.00	 $1,290.00	 $1,370.00	 33 

Intermediate Level Studies: Online 2025/26
* Application Processing Fee (APF) is non-refundable.

WBA Fundamentals of Brewing Technology Course 
This course is offered “on demand” and upon purchasing, a 5-week window 
begins to view the lectures.

WBA Concise Course in Brewing Technology 
Apr. 27-July 13, 2026 | Aug. 17-Nov. 2, 2026

Advanced Level Studies: Online 2025/26

WBA Advanced Brewing Theory Program 
Jan. 12-Sep. 28, 2026 
Note: Those wishing to take a single module or modules as “stand alone subject 
matter interest only” or if preferring to build-up to the completion of a program 
over time may do so by enrolling and paying for each module individually.

WBA Raw Materials and Wort Production Module (1) 
Jan. 12-Mar. 30, 2026

WBA Beer Production and Quality Control Module (2) 
Apr. 13-June 29, 2026

WBA Packaging and Process Technology Module (3) 
July 13-Sep. 28, 2026

WBA Specialized Lectures.
Pricing on a per lecture basis, dependent upon length  
Lectures are “on demand” and upon purchasing, there is a 10-day window 
to view the lecture(s).

Entry Level Studies: Campus 2025/26

Craft Distilling Operations and Technology Course 
TBA 

Essential Quality Control Course 
Apr. 28-May 1, 2026
Sep. 22-25, 2026

Master of Beer Styles and Evaluation Course 
Sep. 21-23, 2026 (Pre-Mondial de la Biere Festival, Montreal)

Sensory Panel Management Course 

Oct. 27-30, 2026 (Montreal)

Start Your Own Brewery Course 
TBA

TBA – To Be Announced
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APF* 
Fee

Regular 
Tuition

Late 
Tuition

Page 
Number

$100.00	 $945.00	 $1,050.00	 34 

$250.00	 $1,455.00	 $1,615.00	 35 

$100.00	  $980.00	 	

30 

Draught Executive Course 
TBA

Draught Master Course 
TBA

Entry Level Studies: Online 2025/26

WBA Executive Overview of the Brewing Process Course 

Mar. 30-Apr. 20, 2026
July 20-Aug. 10, 2026 | Nov. 9-30, 2026

TBA – To Be Announced

$100.00  $1,040.00 $1,100.00 
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