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Brewers may work for breweries with 
large-scale national or international 
production through to small micro-
breweries. However, all brewers are 
responsible for making beer either 
at specific stages of production or in 
its entirety from ingredients intake to 
final package. The brewer occupation 
is a diverse role which may vary 
considerably across the sector.

As well as beer production, a brewer 
may be expected to understand and 
take responsibility for compliance with 
relevant regulatory requirements. The 
brewer may also have a role in design 
and development of new brands and will 
need to react to information related to the 
quality and consistency of beer at various 
stages of production and once in final 
package. The brewer may also have input 
to the selection, design and operation of 
equipment and technology implemented 
within the brewery and which is required 
for processing of ingredients as well as 
beer production. Finally, a brewer may 
be required to take part in public facing 
activities such as product launches or beer 
tasting sessions.

Entry

Employers will set their own 
entry requirements in order to 
start on this apprenticeship.

Duration

Typically this apprenticeship 
will take 18 months.

Level

This apprenticeship standard 
is set at level 4.

Apprenticeship Enrichment

Each apprentice will attend 12 workshops 
at the International Centre for Brewing 
Science at the University of Nottingham. 
Industry experts will bring the theory and 
practice of brewing to life with a series of 
lectures, practical sessions and tutorials.

Apprentices will also complete 
and earn their Institute of Brewing 
and Distilling ‘General Certificate in 
Brewing’ as part of their learning.

Functional Skills

If the employee does not have maths 
and English GCSE passes at grade C or 
above, they will need to pass maths and 
English Functional Skills level 2 during 
their Apprenticeship.

End Assessment

To achieve this apprenticeship standard, 
the employer, training provider and 
apprentice will agree when the apprentice 
is competent and ready to undertake the 
independent end point assessment.

HIT Professional Trainers

Alongside the apprentice they will 
agree on a personal learning and 
development plan, setting a timetable 
of learning activities in preparation for 
the End Point Assessment (EPA).

The HIT Training Consultant will meet 
with the apprentice regularly either 
online or face to face to complete 
and review assessments, provide 
further coaching where required and 
agree the next steps of learning.

For more information contact us at:

0800 093 5892 
info@hittraining.co.uk  |  hittraining.co.uk



Knowledge
(Know it)

Brewers have knowledge and understanding of:

◗ The provenance, quality and characteristics of principle ingredients used for beer production and their combined 
contribution to beer style and character.

◗ Requirements for processing of ingredients prior to use in the brewery.

◗ Importance of stock control, handling and storage of ingredients for use in the brewery to preserve ingredient quality 
and characteristics.

◗ Principles of brewing, fermentation, yeast management, conditioning, maturation, stabilisation, clarification, processing 
and packaging, plant design, operation and the impact of processing conditions on the characteristics, quality and 
consistency of beer and beer style.

◗ Principles and importance of plant hygiene and maintenance on production quality, safety and efficiency.

◗ Transport and supply chain conditions, including beer dispense, required to ensure beer quality and consistency from 
brewery to glass.

◗ Brewery monitoring systems to control the quality, consistency and safety of ingredients and raw materials as well as 
product within the process and at final package.

◗ Drivers of brewery operation and performance, including costings, maintaining consistent, high quality and efficient 
output and process, responding to consumer expectations and developing market trends; financial and business 
pressures, meeting expectations of responsibility and sustainable production.

◗ Commercial awareness of brewery operation and all brewery inputs and outputs.

◗ Control of costs associated with production in response to drivers of brewery operation and performance, maintaining 
and upgrading brewery assets, plant and equipment as well as decisions on plant investment and improvements.

◗ Sustainability factors and environmental considerations connected with beer production and the supply chain; 
management and control of waste and effluent throughout production.

◗ Regulatory compliance and responsibility associated with beer production, logistics and retail operation.

◗ Continuous Improvement (Cl) processes, for example knowledge of 5 S, and Plan, Action, Review.

◗ The heritage and structure of the beer industry, as well as the significance of changing market trends and drivers of 
consumer preferences.

INDUSTRY KNOWLEDGE
Beer is an alcoholic beverage that is differentiated from other alcoholic beverages i.e. cider, wines and spirits 
on the basis of differences in the approach to production and the use of different ingredients. Beer is a 
fermented beverage rather than distilled and uses cereals rather than fruit as a source of fermentable sugar. 
Beer in the UK is produced to the lowest strength within the alcoholic beverage sector. All beers are typically 
made from a common set of ingredients and are produced by a brewer.

Dependent on the size of the brewery a brewer may work 
alone or as part of a team. In smaller breweries it is more 
likely that a brewer will be required to work with more 
autonomy across the entire production process. For larger 
producers it is more likely that a brewer will be responsible 
for specific parts of the production process, working 
alongside or even leading a small team of production 
operators. In larger organisations brewers are more likely 
to report to a senior brewer or director and may also be 
required to interact with other members of the business. 
For instance, to work with engineers or report on 
production metrics, help market existing brands or even 
to develop new ones.

The UK brewing and pub industries are a significant 
contributor to the National economy and breweries 
represent a diverse sector of UK food and drink 
manufacture. There are over 2000 breweries operating 
in the UK and which vary considerably in size and 
production capabilities with outputs that range from 300 
hectolitres to over Sm hectolitres per year. The majority of 
beer produced for sale in the UK is sold as lager typically 
in kegs, bottles and cans. UK brewers are also famous 
throughout the world for production of cask conditioned 
beer, typically ale. Irrespective of ale and lager, UK 
brewers now produce over 140 different styles of beer. 
The number of breweries in the UK has grown in recent 
years, along with the variety of beers produced, making it 
an exciting time to work in the industry.



Skills
(Show it)

Brewers demonstrate the following skills:

◗ Control and safe operation of automated and/or manual plant and equipment required for brewing, fermentation, 
processing and packaging of beer taking appropriate personal and operational responsibility for health and safety to 
protect self and others at all times.

◗ Maintains accurate records for existing beer recipes and as part of day to day brewhouse and production 
requirements.

◗ Design and adjustment of beer recipes and specifications where necessary.

◗ Planning to ensure production schedules are met, with adjustments made in a timely way where necessary.

◗ Quality and safety control checks (microbiological, chemical, physical, sensory) and maintains records required  
for traceability.

◗ Monitoring quality control and consistency of ingredients, raw materials and product within the process and at final 
package and to demonstrate compliance with specification and regulations.

◗ Implementation and monitoring of cleaning and sanitation processes intended to ensure plant and process hygiene.

◗ Monitoring and maintenance of yeast hygiene, vitality and viability.

◗ Use of computer word processing and data manipulation packages.

◗ Contribution to Cl activities to improve and optimise production processes and troubleshoot/problem solve 
operational issues.

◗ Promotion of the brewery and attributes and characteristics of key brands and styles, when hosting or attending 
private and/or public events.

Behaviours
(Live it)

Brewers demonstrate the following behaviours:

◗ Leads by example in behaviour and approach to working safely.

◗ Passion for the industry and the product; acts as a role model and ambassador for brand and brewery.

◗ Demonstrates integrity and confidence in daily activities.

◗ Curiosity and desire to innovate and expand knowledge and experience of brewing.

◗ Calmly and consistently reacts to information.

◗ Committed to delivering and maintaining high-quality product and work place standards.

◗ Demonstrates responsibility, personal accountability and professionalism in all aspects of the role.

◗ Flexible and adaptable to working environment.

◗ Confidently and competently communicates relevant information to team members and others in an  
appropriate manner.

◗ Works collaboratively as part of a team.

In partnership with:



INDEPENDENT END POINT ASSESSMENT
The end point assessment will only commence once the employer, apprentice and HIT Training Consultant are 

confident that the apprentice has developed all the knowledge, skills and behaviours defined in the apprenticeship 
standard and clearly evidenced by the on-programme progression review meetings and records. 

The independent end point assessment ensures that all apprentices consistently achieve the industry set professional standard and can 
commence at any point once the apprentice is competent after the minimum period of learning and development. Prior to independent 

end point assessment the functional skills English and maths components of the apprenticeship must be successfully completed.

Summary of Independent End Point Assessment Process

The apprentice will be assessed to the apprenticeship standard using complementary assessment methods 
below. The assessment is synoptic, i.e. takes a view of the overall performance of the apprentice in their job. The 

assessment activities will be completed by the independent end point assessment organisation as follows:

Practical Brewing Assessment

Apprentices must complete a synoptic practical brewing 
assessment, in their workplace as part of their normal working 
hours during the EPA period. It is underpinned by the apprentice’s 
brewer log book.

It is of greater importance than the other two EPA assessment 
methods (knowledge test and professional discussion), in that 
performance in this method alone will determine whether the 
apprentice is awarded a distinction.

Completion

The Independent end assessor confirms that each assessment 
element has been completed. The apprenticeship includes 
Pass and Distinction grades with the final grade based on 
the apprentice’s combined performance in each assessment 
activity. In order to pass the apprentice is required to pass each 
of the assessments. Should an apprentice fail one assessment 
activity this should be retaken as soon as the apprentice is ready 

and when practicable for the business. Should they fail two or 
more activities a period of further training and development 
lasting between one and three months must take place before 
a resit. For more information on grading criteria please refer to 
the apprenticeship standard assessment plan by searching via 
https://www.instituteforapprenticeships.org/

Knowledge Test

The knowledge test assess apprentices against the standard’s 
knowledge and consist of 30 multiple-choice questions. The 
apprentice must select one or multiple correct options.

Apprentices have a maximum of 1 hour to complete the 
knowledge test with 5 minutes reading time before the start of 
the test. It must be completed in closed book conditions with a 
calculator being supplied by the EPAO. The test can be either 
electronic or a paper-based.

Professional Discussion

Apprentices must complete a professional discussion during 
the EPA period. It is underpinned by the apprentice’s brewer 
log book. To enable the independent assessor sufficient 
time to plan, apprentices must submit their log book to their 
EPAO at least two weeks before the scheduled professional 
discussion.

The professional discussion will be in the format of question 
and answer. Apprentices must be asked 10 questions in total, 
5 technically based and 5 competency based.

Independent end point assessment organisations 
Approved assessment organisations are registered on the SFA Register of apprenticeship assessment 
organisations. Assessment organisations are responsible for ensuring assessments are conducted fairly and 
that assessments are valid, reliable and consistent. To access the list and find an assessment organisation visit:  
https://www.gov.uk/government/publications/using-the-register-of-apprentice-assessment-organisations. 
The employer will approve and appoint the assessment organisation to undertake the independent 
end point assessment of the apprentice. 
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