Goal

My goalis to work in a microbrewery 1o be able to share my knowledge, experience and passion
for beer of the world and craft beer. | would work in any capacity in the front or back of house. |
have a hope of eventudlly spending some time working in the brewery and beer production.

Il currently tfeach high school and am willing to work in my off time. This time includes after school
during the week, weekends and full days during the summer.

Education

Crafter Beer Entrepreneurship Program - College of DuPage. Program completes in 5/1/2021

Cicerone - Cerlified Beer Server

M.Ed. Instructional Technology 2007 University of South Florida Tampa, Fl
B.S. Computer Science, 1989 University of lllinois, Urbana-Champaign
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Toured *heald Style

1987 University of lllinios. | chose for
my Chemical Engineering project, the
production of beer. This was based ins
my Old Style experience. The project
was my only A that semester.

Homebrewed Beer from 1990-1994 We
brewed Toadspit Stout, Porters, Cherry
Wheat beers and a mead. This was a
challenge back before the Web.
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Dublin Ireland, Toured the Gumness

parade fcr t:rf time. Ccmplete S’Fc-r\_.r
available upon request.) and experi-
enced Oktoberfest in Munich.

Cologne (Koln)- (1995 and 2000) Expe-
rienced Kolsch Beer in the Fruh Beer
Hall complete with the ition of mark-
ing a coaster with the er of beers
consumed in the 2L § dropped
off by the waiter.

.
Moninger Beer - Karlsruhe 1995. Trqveled Karlsruhe Ger-
‘many, where my grandfather (George Moninger) came
from. The Moninger brewery was around since 1856. | was
able to taste the same beer that my ancestors tasted
back in Germany. It also is an indication that brewing
may be in my blood.

Belgium 1998 — Toured Antwerp ané s Virtg fo ex-
perience as many Belgium beers &g ey favorite is
Wetmalle Tripel Trappiste beer.

Czech Republic - (1997 and 200(]] =l &d the origi-
nal Pilsner Urguell that was not Ilghisruck 9] a green botle.
Also experienced local Pilsner U-Fle in Prague.

Other international beer: Victoria Bi ustralia, Cask
Ale(England), Stiegl(Austria), He ).

During the last 20 years, our loca
always involve stops at microbre se in-
clude Mile Marker (St. Augustine, pa),

Big Top(Sarasota), Calusa(Saraso
Company(Tulsa, OK), Saranac(NY
Company(Santa Fe, NM), Tamara
ny(Missoula, MT) and dozens more.
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