 Jennifer Talley

426 Pine St., Grass Valley, CA.·801.598.0499·jtalley@xmission.com
Brewing Experience
1849 Brewing Company, Grass Valley, CA. October 2018-present

Brewmaster/Owner
Director of Brewery Operations, HR, bartender, risk management, operations, vision, music venue booking agent, janitor and everything under the sun.
Talley Fermentation’s LLC, Grass Valley, CA. February2015-Present
Owner

Brewing consulting firm providing solutions for clients in the brewing industry. Technical services from start-up to packaging, brand development, presentations, judging and technical writing. 
Auburn Alehouse, Auburn, CA. September 2014-February, 2018
Brewery Development

Daily responsibilities include quality control and wort production. Primary responsibility is overall quality assurance and control through monitoring and maintenance of established parameters in all departments: brewing, cellaring and packaging. Brewery development and consulting on the future growth of Auburn Alehouse brands in the market. 
Russian River Brewing, Santa Rosa, CA. May 2013-July 2014
Head Brewer, Russian River Brewing Production Facility

Responsible for the production, clarification and packaging of beer produced at the production facility. Operate an Alpha Laval Clara 80 centrifuge, GAI 12 Head filler, rinser and a 50bbl brewhouse. Designed the 2013 version of “Great Beer, Great Wine”. Involved in the barrel aged sour beer program.
Craft Brew Alliance, Woodinville, WA. October 2011-February 2013

Brewing Manager, Redhook Ale Brewery

Responsible for the scheduling of all brewing, cellaring and filtration activities for a 200,000HL brewery. Managed a brewing team of 12, formulated new recipes to include, Double Black Stout, Winterhook and No Equal Amber Lager. Daily collaboration with all departmental managers (packaging, maintenance, warehouse and quality) to ensure all scheduled releases are met.  Collaborated with the corporate Technical Director of Brewing to bring new brands to development and implemented new production processes. Active member of the Quality Taste Panel Team, as well as, managed, supported and developed company safety protocol.  
Salt Lake Brewing Company, Salt Lake City, UT. April 1991 – October 2011
Research and Development Director, Salt Lake Brewing Co. 

November 1994-October 2011 

Responsible for new recipe formulation for Squatters Pub Brewery and marketplace bottle and draft beer production by Utah Brewers Cooperative (UBC). Created UBC's flagship beer, Full Suspension Pale Ale™, along with multiple other successful brands.  Responsible for implementing and heading an ongoing taste panel team for quality assurance of all beer in the marketplace. In addition to new brand development responsibilities, I participate as a team member of the production brewing team at Utah Brewers Cooperative, the mid-sized brewing company winners at 2010 GABF.
Brewmaster, Squatters Pub Brewery 

November 1994-October 2011
Responsible for all aspects of brewing operations, including recipe design, quality control, training and supervision of brewing staff, and overseeing equipment maintenance. Developed procedure for production, cleaning and filtering. Additional responsibilities include event representative, brewmaster dinners, education of all staff and public regarding beer style and taste profile and accountable for record keeping and tracking related to the payment of alcohol production taxes. 

Assistant Brewer, Squatters Pub Brewery 
April 1991- November 1994 

Developmental position learning about all aspects of commercial brewing including malt handling, brewhouse operations, yeast handling, fermentation, proper brewery sanitation and cellar operations. 

Technical Speaker 
2013 -Present, March. Hop Growers of America, VLB Berlin. “U.S Hops and the American Craft Beer Revolution”

2012 Brewers Association American Homebrewers Conference, Bellevue, WA. “Thank You, I’ll have Another” 
2006 Brewers Association Craft Brewers Conference, Seattle, WA. “Team Management”

2003 Brewers Association Craft Brewers Conference, New Orleans, LO. “Connecting Staff to the Brewing Industry” 
1999 Westminster College, Salt Lake City, UT. “Production of Alcohol in Fermentation”

1995 Westminster College, Salt Lake City, UT. “Production of Alcohol in Fermentation” 

Writing and Editing
Brewers Publications, September, 2017. “Session Beer: Brewing for Flavor and Balance”-Author
Brewers Publications, June 2014. “American Sour Beer”- Technical Editor
New Brewer, Vol. 16, July/August, 1999. “The Art and Beauty of Brewing 3.2 Beer”-Author
The Utah Peace Officer, Vol. 76, December 15, 1999. “Crime Analysis: Merging Crime Statistics with Maps”. Co-publisher and research team member. 

Industry/Professional Judging/Awards

Brewers Association of America, Board of Directors, January, 2020
Russell Schehrer Award for Innovation in Brewing Recipient, 2011
Master Brewers Association of the Americas (MBAA), Technical Committee Member, 2010-Present
Brewers Association of America, CBC Committee and Brewpub Committee Member, 2007-2011
Founder and Secretary for Utah Brewers Guild, 2011 
Beer Judge: Australian International Beer Awards, Melbourne/Ballarat, AU. March, 2005  

Beer Judge: Great American Beer Festival, Denver, CO. 1997-Present 

Beer Judge: World Beer Cup, 1998-Present 

Media
On Tap, Idea Factory Productions, Sacramento CA.  December 2008, (television pilot)

 American Brew, History Channel, Release date: April 5th, 2007, Florentine Films/Sherman Productions, (featured brewing expert)
Education
Institute of Brewing and Distilling, General Certificate in Brewing, Nov 2011

MBAA Scholarship Recipient for Brewing and Malting Course, Madison, WI. Oct-Nov 2011
MSW, Masters of Social Work, May 2002 

Graduate School of Social Work, Alumni Scholarship Recipient, University of Utah, Salt Lake City, UT. 

Bachelors of Science, Sociology, Certificate in Criminology, May 1999 

Behavioral Science and Arts, University of Utah, Salt Lake City, UT. 

Siebel Institute of Brewing Technology, November 1995 Short Course, Alumni Scholarship Recipient 

Other Beer Related Experience
Great American Beer Festival Medals
Gold 2017 American IPA Category “Gold Digger”

Silver 2017 Imperial Amber Ale “Hop Donkey”

Silver 2012 International Pilsner Category “Redhook Pilsner”

Bronze 2012 American Amber Ale Category “Winterhook”
Gold 2011 Belgian Style Sour Ale Category “Fifth Element”

Bronze
2008 American Style Sour Ale Category “Fifth Element” 

Gold
2004 German Schwarzbier Category “Black Forest Schwarzbier” 

Bronze
2004 Vienna Lager Category “Vienna Lager” 

Gold
2003 English Summer Ale Category “Chasing Tail Ale” 

Bronze
2003 German Schwarzbier Category “Black Forest Schwarzbier” 

Silver
2002 German Schwarzbier Category “Black Forest Schwarzbier” 

Gold
2001 German Schwarzbier Category “Black Forest Schwarzbier” 

Bronze
2000 German Schwarzbier Category “Black forest Schwarzbier” 

Gold
1997 Vienna Lager Category “Vienna Lager” 

 World Beer Cup Medals 

Gold
2010 German Schwarzbier Category “Black Forest Schwarzbier”

Gold
2008 German Style Brown Ale/Dusseldorf Style Altbier “Alt and in the Way”

Silver
2006 American Amber/Red Ale Category “Emigration Amber Ale”

Bronze
2006 German-style Brown Ale/Dusseldorf-style Altbier “Victory Alt” 

Silver
2004 German Schwarzbier Category “Black Forest Schwarzbier” 

Bronze
2000 American Amber/Red Ale Category “Emigration Amber Ale” 

Gold
1998 Vienna Lager Category “Vienna Lager” 
