 Advisory Notes on Beverage Management Program

The Beverage Management program offers a comprehensive foundation for individuals aspiring to enter the beverage industry at the management level. Designed with a strong focus on practical skills and legal knowledge, this program ensures that students are well-prepared for diverse roles in beverage management and service. The curriculum blends both the art and science of beverage creation, with an emphasis on safety, legal compliance, and customer satisfaction. 
Participants will gain hands-on experience under the mentorship of experienced mixologists, enabling them to master the craft of beverage making—ranging from traditional cocktails to innovative mocktails and other specialty beverages. The focus on presentation and customer engagement ensures graduates not only deliver quality drinks but also excel in providing an exceptional guest experience. 
Program Learning Outcomes (PLOs):
By completing the Beverage Management program, graduates will be able to:
1. Identify levels of intoxication and methods to control consumption by guests  
a.  Graduates will be able to observe and assess guests' behavior, ensuring a safe drinking environment by applying techniques to manage guest consumption effectively.
2. Explain the sources, production, presentation, and service of alcoholic and non-alcoholic beverages 
a. Students will be familiar with the origins of various beverages, understand the process behind their creation, and demonstrate how to present and serve them in a professional setting.
3. Relate local, state, and federal laws pertaining to the service and purchase of alcoholic beverages 
a.  Graduates will be adept at navigating the complex legal framework surrounding alcohol service, ensuring compliance with all relevant laws and regulations.
4. Compare and differentiate methods used in the production of wines, beers, and spirits  
a. Students will learn to distinguish between the production techniques of different types of alcoholic beverages, giving them a broad understanding of the industry.
5. Explain the external factors affecting alcoholic beverage production  
a. Graduates will gain insights into how various external elements, such as climate, regulations, and market trends, influence beverage production.
6. Apply sensory tasting skills to properly explain the flavor descriptions of wines, beer, and spirits  
a.  Through sensory training, students will develop the expertise to evaluate and articulate the flavor profiles of different beverages, enhancing both their product knowledge and customer service skills.
Advisory Committee Approval  
The above program description and learning outcomes have been reviewed and approved by the following committee members:
· Jessica James, Food and Beverage Director, Eagle Mountain Casino
· Priscilla Santos, Tribal Council
· Raquel Silva, Beverage Manager, Eagle Mountain Casino
· Nick Griffin, Director of Career and Technical Education, Porterville College
· Osvaldo del Valle, Dean of Instruction, Porterville College
· Elisa Queenan, Professor of Business and Economics, Porterville College
  
These advisory members bring a wealth of experience and expertise in the beverage and hospitality industries and have unanimously voted to support the implementation of this program.
