Training course on Brewery and Distillery Tourism

Operations

Professional Development Training Course Outline

Category Tourism and hospitality Duration 10 Days

Online / On-site
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Course Introduction

In the burgeoning world of experiential travel and niche tourism, Brewery and Distillery Tourism Operations
has emerged as a captivating and highly profitable sector. Beyond the simple consumption of alcoholic
beverages, consumers are increasingly seeking authentic, immersive experiences that connect them
directly to the craft, the history, and the passionate individuals behind their favorite spirits and beers. This
specialized form of tourism leverages the allure of production facilities, offering visitors a unique blend of
education, entertainment, and sensory exploration?from guided tours and barrel tastings to behind-the-
scenes glimpses of fermentation and distillation. For breweries, distilleries, and hospitality entities,
effectively managing these tourism operations is not just an ancillary activity; it's a strategic pathway to
enhance brand loyalty, drive direct-to-consumer sales, create new revenue streams, and cultivate powerful
ambassadors for their products. Success in this field demands a unique blend of production knowledge,
hospitality expertise, compelling storytelling, and astute business management. Failure to competently
manage the visitor experience can lead to missed revenue opportunities, inconsistent brand messaging,
and a failure to capitalize on a rapidly growing market. Training Course on Brewery and Distillery Tourism
Operations is meticulously designed to equip aspiring and current brewery/distillery owners, tourism
managers, marketing professionals, hospitality leaders, and aspiring tour guides with the advanced
theoretical insights and practical tools necessary to excel in Brewery and Distillery Tourism Operations. We
will delve into the strategic development of compelling visitor experiences, master the intricacies of tour
design and guest flow, and explore cutting-edge approaches to marketing and sales. A significant focus will
be placed on understanding the unique operational challenges of a production facility, ensuring rigorous
health and safety compliance, and implementing efficient retail and merchandise management.
Furthermore, the course will cover essential aspects of financial management, legal and regulatory
frameworks, and fostering a culture of exceptional guest service. By integrating industry best practices,
analyzing real-world success stories, and discussing emerging trends in beverage tourism and experiential
design, attendees will develop the strategic acumen to create, manage, and scale highly successful and
memorable tourism operations, fostering unparalleled brand engagement, driving significant revenue
growth, and positioning their establishments as premier destinations for beverage enthusiasts.



Programme Curriculum

Training Course on Brewery and Distillery Tourism Operations
Introduction

In the burgeoning world of experiential travel and niche tourism, Brewery and Distillery Tourism Operations
has emerged as a captivating and highly profitable sector. Beyond the simple consumption of alcoholic
beverages, consumers are increasingly seeking authentic, immersive experiences that connect them directly to
the craft, the history, and the passionate individuals behind their favorite spirits and beers. This specialized form
of tourism leverages the allure of production facilities, offering visitors a unique blend of education,
entertainment, and sensory exploration—from guided tours and barrel tastings to behind-the-scenes glimpses
of fermentation and distillation. For breweries, distilleries, and hospitality entities, effectively managing these
tourism operations is not just an ancillary activity; it's a strategic pathway to enhance brand loyalty, drive direct-
to-consumer sales, create new revenue streams, and cultivate powerful ambassadors for their products.
Success in this field demands a unique blend of production knowledge, hospitality expertise, compelling
storytelling, and astute business management. Failure to competently manage the visitor experience can lead
to missed revenue opportunities, inconsistent brand messaging, and a failure to capitalize on a rapidly growing
market.

Training Course on Brewery and Distillery Tourism Operationsis meticulously designed to equip aspiring
and current brewery/distillery owners, tourism managers, marketing professionals, hospitality leaders, and
aspiring tour guides with the advanced theoretical insights and practical tools necessary to excel inBrewery
and Distillery Tourism Operations. We will delve into the strategic development of compelling visitor
experiences, master the intricacies of tour design and guest flow, and explore cutting-edge approaches to
marketing and sales. A significant focus will be placed on understanding the unique operational challenges of a
production facility, ensuring rigorous health and safety compliance, and implementing efficient retail and
merchandise management. Furthermore, the course will cover essential aspects of financial management, legal
and regulatory frameworks, and fostering a culture of exceptional guest service. By integrating industry best
practices, analyzing real-world success stories, and discussing emerging trends in beverage tourism and
experiential design, attendees will develop the strategic acumen to create, manage, and scale highly successful
and memorable tourism operations, fostering unparalleled brand engagement, driving significant revenue
growth, and positioning their establishments as premier destinations for beverage enthusiasts.

Course Objectives
Upon completion of this course, participants will be able to:

Analyze the fundamental principles and strategic importance of Brewery and Distillery Tourism.
Develop compelling visitor experiences and tour itineraries that educate and entertain.

Master the intricacies of branding and storytelling for beverage tourism operations.

Implement efficient operations management for tours, tastings, and visitor centers.

Formulate effective marketing and sales strategies to attract and convert visitors.

Apply principles of guest experience and service excellencein a production environment.
Understand and manage financial aspects and diverse revenue streams in beverage tourism.
Ensure comprehensive legal and regulatory compliance, particularly for alcohol service.
Implement robust health, safety, and security protocols within production facilities.

© NG~ wWDNPRE

=
o

Explore sustainability and ethical practices in beverage tourism operations.



11. Develop and manage effective retail and merchandise strategies for on-site sales.
12. Anticipate and adapt to emerging trends and innovations in the beverage tourism sector.
13. Position their brewery or distillery as a leading and memorable tourism destination.

Target Audience
This course is designed for professionals involved in or looking to enter the beverage tourism sector:

Brewery and Distillery Owners/Managers: Seeking to develop or enhance their tourism operations.
Tourism Managers: Specializing in niche or experiential tourism.

Marketing and Sales Professionals: For breweries, distilleries, or tourism boards.

Hospitality Leaders: Managing visitor experiences in beverage-focused venues.

Aspiring Tour Guides/Educators: For breweries and distilleries.

Retail Managers: Overseeing merchandise and direct sales at beverage facilities.

Event Managers: Planning events at breweries or distilleries.

Entrepreneurs: Looking to launch new beverage tourism ventures
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Course Duration: 10 Days
Course Modules
Module 1: Introduction to Brewery and Distillery Tourism

¢ Defining Beverage Tourism: Scope, Market Size, and Economic Impact.

The Rise of Craft Beer and Spirits and Its Influence on Tourism.

Benefits for Breweries/Distilleries: Brand Building, Direct Sales, Community Engagement.
Understanding the Unique Visitor Profile of Beverage Tourists.

Overview of Successful Beverage Tourism Models Globally.

Module 2: Concept Development and Branding for Visitor Experiences

Crafting a Unique Value Proposition for Your Brewery/Distillery Tour.
Developing a Compelling Brand Story and Narrative.

Designing a Cohesive Visitor Center Experience (Physical Layout, Ambiance).
Integrating Brand Identity Across All Touchpoints: Tours, Tastings, Retail.
Identifying Your Target Visitor Segments.

Module 3: Tour Design and Experience Creation

Principles of Engaging Tour Design: Education, Entertainment, Sensory Engagement.
Developing Varied Tour Itineraries: Production Tours, Barrel Tastings, Specialty Workshops.
Storytelling Techniques to Highlight History, Craft, and Innovation.

Incorporating Interactive Elements and Hands-On Experiences.

Managing Group Sizes and Tour Flow for Optimal Experience.

Module 4: Operations Management for Visitor Centers

o Staffing Models: Tour Guides, Tasting Room Staff, Retail Associates.
Scheduling and Booking Systems for Tours and Events.

Managing Visitor Flow and Queue Management.

Daily Operational Checklists and Procedures.

Integrating Production Operations with Visitor Access and Safety.



Module 5: Marketing and Sales Strategies

e Developing a Targeted Marketing Plan for Beverage Tourism.

Digital Marketing: Website Optimization, Social Media Engagement, Online Advertising.
Utilizing Online Travel Agencies (OTAs) and Local Tourism Partnerships.

Public Relations and Media Outreach for Brand Awareness.

Creating Compelling Promotional Materials and Packages.

Module 6: Guest Experience and Service Excellence

e Delivering Exceptional Customer Service from Arrival to Departure.
Training Staff on Product Knowledge, Storytelling, and Guest Engagement.
Handling Guest Inquiries, Feedback, and Complaints with Professionalism.
The Art of Upselling and Cross-Selling Tours, Tastings, and Products.
Creating Memorable Moments that Foster Brand Loyalty.

Module 7: Financial Management and Revenue Streams

e Pricing Strategies for Tours, Tastings, and Events.

Analyzing Revenue Streams: Ticket Sales, Retail, Food & Beverage, Events.
Cost Control for Tourism Operations: Labor, Merchandise, Marketing.
Budgeting and Financial Reporting for the Visitor Center.

Measuring Return on Investment (ROI) for Tourism Initiatives.
Module 8: Legal and Regulatory Compliance

e Understanding Alcohol Licensing Laws for Tours, Tastings, and Retail Sales.
Compliance with Local, State, and Federal Alcohol Regulations.
Responsible Alcohol Service Training (e.g., TIPS, ServSafe Alcohol).
Managing Liability, Insurance, and Waivers for Visitors.

Permitting and Zoning for Visitor Centers and Events.
Module 9: Health, Safety, and Security in Production Facilities

¢ Implementing Robust Safety Protocols for Visitors in Production Areas.
Managing Risks: Machinery, Forklifts, Wet Floors, Alcohol Consumption.
Emergency Preparedness and Evacuation Plans for Visitor Areas.

Food Safety and Hygiene for Any On-Site Food Offerings.

Staff Training on Emergency Response and First Aid.

Module 10: Sustainability and Ethical Practices

e Implementing Sustainable Practices in Production and Tourism Operations.
Water and Energy Conservation in Visitor Centers.

Waste Management and Recycling Programs for Tasting Rooms.

Ethical Sourcing of Ingredients and Merchandise.

Community Engagement and Local Economic Impact.

Module 11: Retail and Merchandise Management

e Designing an Effective Tasting Room and Retail Space Layout.
e Product Selection and Merchandising Strategies.



e Inventory Management for Retail Products.
¢ Point-of-Sale (POS) Systems and Sales Analytics.
e Training Staff on Retail Sales and Product Knowledge.

Module 12: Future Trends and Innovation in Beverage Tourism

e The Impact of Technology: Virtual Tours, Augmented Reality, Personalization Apps.
Experiential Design: Immersive Storytelling, Unique Tasting Formats.

The Rise of Non-Alcoholic Beverage Tourism.
Collaboration with Other Local Attractions and Tourism Clusters.
Adapting to Changing Consumer Preferences and Travel Behaviors.

Training Methodology

e Interactive Workshops: Facilitated discussions, group exercises, and problem-solving activities.

e Case Studies: Real-world examples to illustrate successful community-based surveillance practices.

e Role-Playing and Simulations: Practice engaging communities in surveillance activities.

e Expert Presentations: Insights from experienced public health professionals and community leaders.

e Group Projects: Collaborative development of community surveillance plans.

e Action Planning: Development of personalized action plans for implementing community-based
surveillance.

e Digital Tools and Resources: Utilization of online platforms for collaboration and learning.

e Peer-to-Peer Learning: Sharing experiences and insights on community engagement.

e Post-Training Support: Access to online forums, mentorship, and continued learning resources.

Register as a group from 3 participants for a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797

Certification

Upon successful completion of this training, participants will be issued with a globally recognized certificate.
Tailor-Made Course

We also offer tailor-made courses based on your needs.

Key Notes

e Participants must be conversant in English.

e Upon completion of training, participants will receive an Authorized Training Certificate.

e The course duration is flexible and can be modified to fit any number of days.

e Course fee includes facilitation, training materials, 2 coffee breaks, buffet lunch, and a Certificate upon
successful completion.

e One-year post-training support, consultation, and coaching provided after the course.

e Payment should be made at least a week before the training commencement to FINESKILL TRAINING
CENTER account, as indicated in the invoice, to enable better preparation.

Upcoming Scheduled Sessions
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Start Date

10 Aug 2026

17 Aug 2026

24 Aug 2026

31 Aug 2026

07 Sep 2026

14 Sep 2026

21 Sep 2026

28 Sep 2026

End Date

21 Aug 2026

28 Aug 2026

04 Sep 2026

11 Sep 2026

18 Sep 2026

25 Sep 2026

02 Oct 2026

09 Oct 2026

Location

Online

Online

Online

Online

Online

Online

Online

Online

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Price

$2,200

$2,200

$2,200

$2,200

$2,200

$2,200

$2,200

$2,200

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com


https://www.fineskilltrainingcenter.com/courses/training-course-on-brewery-and-distillery-tourism-operations

