'@ Taproom Operations Manager Job Description

Stemma Brewing Company
2039 Moore St.
Bellingham, WA 98229

Position: Taproom Operations Manager
Reports to: CEO / Jason Harper

The Manager of Taproom Operations at Stemma Brewing Co. is an integral position that
will work closely with department leaders and the CEO to manage taproom operations.
This position will oversee daily operations of the taproom(s), improve operational
efficiency, and manage the taproom team. This position will include both management
and administrative duties, working closely with others, and independently, to contribute
to the success of Stemma Brewing. The below list includes required responsibilities
and duties but is not an exhaustive list.

Responsibilities:
e Represent Stemma and company values
e Manage taproom employees
o Includes employee training and development, scheduling, conflict
resolution, coordinating with HR as needed, leading staff meetings,
communicating information to taproom team, and monitor employee
performance and adherence to SOPs.
o Ensure the taproom team has the tools needed to excel
e Ability to evaluate taproom performance and identify revenue growth
opportunities
e Manage inventory and ordering
Perform weekly bank deposits
Analyze beer and merchandise sales, and keep up with market and industry
trends
Manage and assist with taproom events
Manage beer club subscriptions
Build relationships with customers, participate in Beer Club events
Maintain a fun and safe taproom environment
Address and oversee taproom projects and maintenance needs
Cover taproom shifts and work the bar as needed, requiring schedule flexibility
Collaborate with, and assist, various teams (marketing, production, etc.)
o May include light marketing tasks
e Contribute to the continual growth and development of Stemma

Qualifications:
e 6+ years bartending experience, or 3+ years management experience
e Excellent communication skills
e Must be Organized and Detail-Oriented
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Self-starter
Kind and Friendly
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Passion for craft beer

An understanding of the beer industry and taproom operations
Display an understanding of brewing and beer styles

Basic knowledge of draft systems and taproom equipment
Knowledge of industry rules and regulations

Responsible and level-headed

Desire and willingness to learn, and ability to teach and train others
Leader and Team Player

Excel under pressure

Humble, kind, honest

Flexible

Physical Requirements:

To perform this job, individuals must meet certain physical requirements and must be able
to satisfactorily complete essential job duties successfully and safely. Reasonable
accommodations may be made to enable individuals with disabilities to perform the
essential functions.

Ability to be on your feet and stand for long periods.

Ability to frequently walk, reach, and carry.

Ability to occasionally move up to 501Ibs.

Ability to participate in sensory evaluation of beers (sight, smell, taste).

Other Requirements:
e MAST Card

e Food Handlers Permit
e Cicerone® Certified Beer Server

Hours and Compensation:

Full-time position. Starting at a $58,000 yearly salary based on experience.

Must have a flexible schedule and be able to work evenings and weekends. 1-2 Saturday
shifts per month.

Includes FT Benefits:

-Company Paid Medical & Dental Insurance, including HSA employer contribution
-Company Paid Participation in Direct Primary Care

-Paid Vacation

-Paid Sick Time

-Discounted Beer and Merch

Other Benefits:

-Monthly Stemma Gift Card

-Cell Phone Reimbursement $20/pay period

-Paid Holidays (4th of July, Thanksgiving, Christmas, NYE)

To apply for this position please email a cover letter and resume to our team at
careers@stemmabrewing.com and tell us why you’d be a great fit for our awesome team.
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