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What Field Quality basics would be
helpful for any brewery to implement
regardless of size, beer style, and
budget?
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Who do you educate/train?
How does this add value to your
brewery’s role in the three-tier
system?
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How do you convey your brewery’s
Quality standards and priorities In the
field? What systems are In place to
promote feedback and improvement?
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WEEKLY 10-ACCOUNT
ON-PREMISE
QUALITY SURVEY

1. Cleaning receipt is present and last cleaning Is within 2 weeks

2. Tavern heads. couplers and FOB's are free of visible buildup

3. All faucets are free of visible buildup both inside and out (all faucets swabbed to check interior buildup)
4. Only propel NBB products with CO-. Beer Pumps or blended CO:/N; gases. (No Air Compressors!)
5. All NBB Beer (Package and Keg) is in Code and properly rotated

Name:

Week: January 25th

ACCOoU NAME TE SURVEYOR 1 2 3 4 5
[Z-Tejas-Scotisdale 30-Jan]Cuinn v Vv Vv v v
Kona Grill-Scottsdale 30-JanjQuinn v v v W W
MNYPD Pizza-Scottsdale 30-JanjCuinn ~ ~ v v r Out of date keg
Oregano’s-Shea 30-JanjQuinn v ~ r e v Dirty Faucet
Hyatt-Scottsdale 30-Jan]Quinn v Vv Vv v v i
Bufflo Wild Wings-Scottsdale 3-Jan]Quinn r g I v v ;:grﬁﬁ:n Jwesk sies et
Red Robin-Scottsdale 371-JanjQuinn v Vv ~ - -
White Chol. Grill-Scotisdale 31-JanjQuinn v ~ ~ v v
McGrath's-Scottsdale 31-JanjQuinn v ~ v v v
Blluemoose-Scottsdale 1-Feb)Cluinn v v v |7 M

|Additional Comments:

#Craft BrewersCon

NEW BELGIUM BREWING QUALITY ASSURANCE AUDIT

Kick Ass Beer
November 1 - November 15
Completed By:

[Beer Ranger

Possible

100

Congratulations, This Scora
Requirements

Missed  Scored

7.0 X1

LINE CLEANING EXECUTION

Current electronic spreadsheet for tracking of ine cleaning:

Line Cleaning Tracker execution

[Recirculation pump usage:

Al line ceaning completed with New Belgum approved chemicals

Possible

20

o om

Missed  Scored Comments:

(X 20.0 |
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ON PREMISE DRAUGHT ACCOUNT SURVEY
To receive the Set-Point-Value, the account must be in compliance with ALL of
the following:

1. Account is on 3 hwo wesk cycle with posted documentation

2. Tapping devices and FOB's are free of vishle buildup

3. All faucets are free of visible buildup

4. Keg storage and dispense: AN kegs are stored under 50°F and no air compressors @

5. All NBE Products - botties, can. and kegs - are within thesr printed enjoy by dates

Possible

20
21
20
20
20
20

Receipts & Cycle Tapping Devices Faucets Bir C: S50rS
.“ ’ ) . ) 6w
1 1
% L] BE% %

Missed  Scored

3 Bl
3 a7
0 0

Missed  Scored Comments:

U 10

To receive § points, NEE Keg Froducts must be under 50°F

OFF PREMISE ACCOUNT SURVEY Possible
[Poinzs are deducted for each account camying out of dare Product Poings are 40
fior mi i ing ro a sliding scale.
Al NEB Products are within their printed best by dates 40
4l Products are properly rotated 40
Product Dates Product Rotation X
= 1% LComments:
100
8% %
Possible
[Each of the following criteria are worth & points (@ maximum of 10 points can 1 0
be lost or awarded for this section):
(Quality Banner: MBB Quality Banner In Cooler andior Salesroom: ¥
Ternperatures: All NBB Products Are Stored Betwesn 33° - 50°F. ¥
Product Rotation: AN NBE Products Are Properly Rotated ¥
[Best By Dates: All NBB Products Are Within Printed Best Before Dates: ¥
DELIVERY Possible
Two Product delfvery poings cheched between 12pm and 3pm. Each check 1 0
|poiint is worth § points.

Missed  Scored Comments:

o TN

QA Survey On Premise

NBB Steward

Status Reason

Actual End

Request Call fro...

Survey Type

2WeekCycleDoc...

TappingDeviceC...

FaucetisClean2

NoAirCompress...

DatesRotationTe...

1st Last Cleanin...

2nd Last Cleanin...

3rd Last Cleanin...

Matt Meadows
Open

Mone

QA Comment

Everything

Looks Good!
Looks Good!
Looks Good!
Looks Good!

Looks Good!

Mone
Mone

MNone
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Can you give us an example
where your Field Quality Program
enacted positive change?
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Key Take-Aways

1. DEVELOP STANDARDS

Record a set of standards that make sense for your brewery
and prioritize them.

2. TRAIN AND EDUCATE

Train your internal teams and work your way to training
wholesalers and then finally retailers.

3. CLEARLY COMMUNICATE

Clearly communicate your expectations; and be diplomatic,
objective, and non-emotional when communicating results.
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Q&A
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