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Craft Beer School
Learn, fre. Chesr

COURSE PROSPECTUS - 2026

Brew like you mean it.

18 live online courses in brewing, business, spirits and the drinks
beyond beer, hands-on days in Bengaluru, and services for drinks
companies. Taught by people who do the work.



ABOUT THE SCHOOL

India's beer school, grain to glass and
beyond.

We teach everything inside and outside the bottle: ingredients, brewing, tasting,
branding and the business of beer, and now spirits, Al for breweries and the drinks
beyond beer. Live online sessions, guided tastings and hands-on brewery days.

18 20 Sat-Sun Cert.

Live online courses Students per batch, at 12:00 to 2:00 PM IST Certificate of

most completion

Ankur Napa Chatty Girija Anu Rao Rahul Baliyan

Master Brewer and course Beer podcaster and creative Head of Strategy and Brewing science instructor
instructor, with hands-on strategist, with more than 30 Operations, with more than for Delhi and North India.
experience at global years in advertising. 15 years in education and Weihenstephan-trained
brewing companies. operations. German-style Brewmaster.
Live, not recorded Small batches

Two live sessions every weekend, with recordings At most 20 students, so every question gets answered.
afterwards.

Weekly assignments Certificate

Real tasks on your own recipes, data or brand. Once every assignment is in and you have attended at

least 80% of sessions.
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ing

From your first batch to judging-level palate.

Brewing Fundamentals 4 Weeks - 35,999

The science of brewing: ingredients, equipment and
technique. Live online sessions, plus your first real
recipe.

e Brewing science & theory
e Raw materials & quality
e Equipment & sanitation

e Recipe formulation basics

For: Homebrewers who want to know why a batch
worked, not just that it did

Style Specialisation 8 Weeks - 18,999

Master IPAs, stouts, lagers, sours and Belgian ales:

their history, technique and award-winning examples.

e Style guidelines & origins
e Specialised techniques
e Ingredient selection & pairing

e Competition brewing skills

For: Brewers who want a broader portfolio

WSET Beer exam prep

Preparation for every WSET Beer level, in groups or
one-to-one: syllabus, guided tastings and mock
papers. You sit the exam through a WSET Approved
Programme Provider.

Craft Beer School - craftbeerschool.in

Advanced Brewing
Science

6 Weeks - ¥12,999

Go deeper into chemistry, microbiology and
advanced fermentation for serious brewers and pros.

e Microbiology & fermentation
e Water chemistry optimisation
e Advanced mashing techniques

e Quality assurance & control

For: Working brewers and assistant brewers

Sensory Evaluation 2 Weeks - ¥5,999

Train your palate like a pro: taste, identify off-flavours
and score beer with real sensory methods.

e Flavour chemistry
e Tasting techniques
e Off-flavour identification

e Quality scoring systems

For: Brewers and QC staff



Business & tech

Run, market and modernise a brewery.

Brewery Business
Management

3 Weeks - ¥8,999

The business behind the brew: plan, launch and grow
a brewery, from finance to distribution.

e Business planning & finance
e Licensing & regulations
e Marketing & branding

e Distribution strategies

For: Founders planning a brewpub or microbrewery

Al for Craft Breweries 2 Weeks - 5,000

Put GenAl to work on your brewery's copy, social
posts and weekly admin, and use it responsibly. No

coding needed.

e GenAl for beer copy & social

® Prompting with your brewery's facts
e Automating repetitive tasks

e Responsible Al & alcohol ad rules

For: Brewery and brewpub owners who write their own

posts at midnight

ESG in Craft Brewing

Water, energy, spent grain, packaging, people and

2 Weeks - ¥5,000

governance: measure what your brewery does and
tell the story honestly.

e Water and energy per litre
e Spent grain, waste and packaging
e People, safety and community

e A simple ESG scorecard

For: Founders asked about sustainability by investors,

retailers or customers
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Beer Branding &
Packaging

3 Weeks - ¥4,999

Build a beer brand that stands out and packaging
that sells. Made for aspiring brewers and founders.

e Build your brand identity
e Design packaging that pops
e Launch planning & promotion

e Certificate & community access

For: Brewery founders before launch

Digital Transformation 2 Weeks - 5,000

Basics for Brewing

Move your brewery off paper and into simple digital
tools: brew logs, stock, batch tracking and a
dashboard you will actually open.

e Paper to digital brew logs

e Stock and batch tracking

e Sensors and dashboards

e A 90-day digital plan

For: Brewery owners still running on paper, WhatsApp

and memory

Power Bl and Tableau for 2 weeks - 25,000
Breweries
Build the dashboards a brewery actually opens: brew

logs, yield, losses, stock and sales in Power Bl or
Tableau, from your own spreadsheets.

e Brewery data model from your logs
e Yield, loss and KPI dashboards

e Power Bl and Tableau side by side

e A dashboard your team will keep

For: Head brewers and owners whose numbers live in five
spreadsheets and a WhatsApp group



Spirits’ -

Distilling and gin, from wash to bottle.

Craft Distilling 4 Weeks - 9,999

From wash to bottle: stills, cuts, gin botanicals, ageing
in Indian heat, and the licences a craft distillery
needs.

e Wash, stills and the run
e Heads, hearts and tails
e Gin and botanicals

e Ageing, costs and licensing

For: Brewers thinking about adding spirits
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Craft Gin Making 4 Weeks - 29,999

Design and make a gin of your own: juniper and
botanicals, the still run, proofing, and getting a bottle
to market in India.

e What makes a gin a gin
e Botanicals, including Indian ones
e Distilling, cuts and proofing

e Brand, costing and licences

For: Founders planning a craft gin brand



Beyond beer

Low, no and other ferments people are buying now.

Non-Alcoholic Beer 2 Weeks - 35,000

Beer that still tastes like beer, without the alcohol:
limited fermentation, special yeasts, body and aroma,
and keeping it safe on the shelf.

e Limited fermentation and special yeasts
e Dealcoholisation, and when it makes sense
e Body, aroma and avoiding a worty taste

e Pasteurisation, testing and labelling

For: Craft breweries adding a zero or low alcohol beer

Hop Water

Sparkling water with all the aroma of hops and none

2 Weeks - ¥5,000

of the alcohol. Make it on brewery kit and keep it
stable on the shelf.

e Choosing hops for aroma
e Cold steeping, oils and extracts
e pH, carbonation and stability

e Selling a zero-alcohol line

For: Breweries that want a zero-alcohol drink on tap

Kombucha 2 Weeks - ¥5,000

Brew kombucha safely and consistently, from tea,
sugar and culture to flavoured, sparkling bottles for a
cafe or taproom.

e Tea, sugar and the culture
e Safe pH and clean brewing
e Second ferment and flavour

e Scaling up and labelling

For: Cafe and taproom owners who want their own

kombucha
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RTD Drinks: Alcoholic
and Non-Alcoholic

2 Weeks - ¥5,000

Ready-to-drink cans and bottles, with and without
alcohol: formulation, sweetness and acid,
carbonation, shelf life and the rules.

e Formulating for flavour and balance
e Spirit, malt and sugar bases

e Carbonation, canning and shelf life
e Excise and FSSAI labelling

For: Brewers and distillers looking at canned cocktails

Hard Seltzer

A clean, dry sugar ferment turned into a light, fruity

2 Weeks - ¥5,000

seltzer: base, yeast nutrition, clarity, flavour and the
rules in India.

e Sugar base and yeast nutrition
e A clean, neutral fermentation
e Clarity, flavour and acid

e Packaging and excise

For: Brewers with spare tank space



Free & in Bengaluru

Start free, or learn in the room with us.

Safety in Brewing 1 Week - Free Professional Beer Tasting 1 day - 4,999
The hazards that hurt people in breweries and how to Day

work around them: CO2, chemicals, heat, pressure In person in Bengaluru. A guided flight across the
and confined spaces. main styles plus spiked off-flavour samples. The

« CO2 and confined spaces .professional tasting method, Writ.te.n notes and an
. . L industry scoresheet. Beers and kit included.

e Caustic, acid and hot liquids

e Pressure, kegs and lifting

e Your brewery safety checklist

For: Anyone starting work in a brewery or brewpub

Brewery Business Half day - On enquiry
Tour

For anyone thinking about a brewery or brewpub.
Walk a working Bengaluru brewery with a brewer
who runs one, then the questions on cost, licences,
staffing and space.
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FOR COMPANIES

Training, hiring and consulting for the drinks
business.

Hiring support

The right people for every function in a brewery, winery

or distillery, screened by people who do the job.

Corporate training
Beverage domain training for GCC teams in Bengaluru,

Pune and Hyderabad: Beverage 101, operations, supply
chain, regulation, sensory, data and Al.

Brand and digital marketing Market entry into India

Brand strategy, naming, packaging direction, launches For beer brands, ingredient, raw material, packaging
and digital marketing that works within India's alcohol and equipment companies from abroad: the market,
advertising rules. the rules by state, partners and launch.

Talk to us

Every engagement starts with a conversation about
how your business runs today. Legal and tax steps are
done alongside your own advisers.

Digital transformation
Brew records, stock and batch tracking, dashboards,

software choices and Al, with a 90-day plan.
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ENROL

Pick a course. Save your seat.

Enrol online, ask a question on WhatsApp, or tell us about the team you want
to train. We reply within 24 hours.

WEBSITE WHATSAPP AND PHONE
craftbeerschool.in +91 98209 25347

EMAIL BASED IN
chatty@cheerschattyventures.com Bengaluru, teaching learners across

India and the world

Fees and dates are correct at the time of printing and may change; the website
has the latest. Drink responsibly. Photos: Wikimedia Commons contributors
under free licences; full credits at craftbeerschool.in/image-credits.html.
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