Matt Manthe

505 Windsor Way

Chester Springs, PA  19425

brewermmanthe@gmail.com

To Whom It May Concern:

I am seeking a position as a Brewmaster/Head Brewer in a microbrewery, large brewpub, or regional brewery.  I will be available in the summer of 2011, after I return from the Certified Brewmaster Course at Versuchs-und Lehranstalt Für Brauerei in Berlin (VLB) e.V. 

As the Assistant Brewer and then Head Brewer for Thomas Creek Brewery I oversaw production increases from 3,300 barrels to roughly 6,000 barrels.  Recent capacity expansion had us on track to have 2011 production exceed 10,000 barrels.  

I first became interested in craft/specialty beer after living in Belgium for two years.  While I enjoy nearly all beer styles, I especially enjoy Belgian beer, including sour beers, as well as hoppy American beers, high-gravity/experimental beers, and barrel aged beers.  I appreciate tradition, but thrive on creating unique beer.

My education has provided me the opportunity to showcase my brewing skills in a microbiologically sound, yet unique and efficient manner.  I have helped produce national award winning beers and look forward to continuing this practice. 

Sincerely,

Matt Manthe  

MATT MANTHE
505 Windsor Way Chester Springs, PA  



  brewermmanthe@gmail.com
610-321-2787
[image: image1.emf]
SUMMARY
Self-motivated team leader with unparalleled work ethic and constant attention to detail.  
Proven time management skills, a production driven mindset, and task oriented problem solver.  Insatiable appetite for creativity driven by a passion for great beer.

WORK EXPERIENCE
Thomas Creek Brewery, Greenville, SC


               
  June 2008-November 2010

Hired as Assistant Brewer, promoted to Head Brewer
Appalachian Brewing Company, Harrisburg, PA       
                              
    Winter 2005-2006

Internship
TECHNICAL SKILLS

· Proficient operating 30 BBL Brewhouse and 3.5 BBL Pilot Brewhouse

· Proficient in DE Filtration and Plate and Frame Filtration

· Experienced in all cellar operations, including CIP, Dry Hopping, Yeast Harvesting, Transfers, Cask Production, Kegging, and Bottling

· Experience in lab testing as well as yeast handling, harvest, and storage

· Brewed over 40 commercial beers, including Thomas Creek products and contract brews 

· Experience brewing American, Belgian, German, and British beer

· Proficient with compound light microscope

· Forklift experience 

· Award winning Homebrewer with six years experience

RESEARCH EXPERIENCE

Summer 2007
Selected to work in the Food Science department at Clemson University conducting microbiological quality assurance research on the Bevo Beverage Dispenser.  Responsibilities included experimental design, all testing, and interpretation.
Spring 2007

Chosen to explore new treatment methods for killing the fungus Scopulariopsis brevicaulis, an agent of onychomycosis and granulomatous skin disease.  Compared relative lack in efficacy of prescription treatments to the activity of the antifungal herb known in Mexico as gobernadora.  Responsibilities included all microbiological testing, interpretation, and experimental design for testing the medications with various herb preparations.
EDUCATION

Versuchs-und Lehranstalt Für Brauerei in Berlin (VLB) e.V.      


    
Diploma of Certified Brewmaster (enrolled)






2011

Clemson University, Clemson, SC
Bachelor of Science in Microbiology







2008













                

