;  EXPERIENCED
N BREWER

OUR BUZZING BREWERY, WE ALSO RUN A TAPROOM & RESTAURANT IN WEST AND HAVE A SERIES OF COOL COLLABORATIONS
AND PROJECTS ON THE GO. OUR MISSION? SIMPLE: GET EVERYONE ACQUAINTED WITH THE SURPRISING FLAVORS OF OUR
COLORFUL CRAFT BEERS. OUR YOUNG, INTERNATIONAL TEAM OF BREWERS MAKES IT ALL, FROM PERFECTLY BALANCED
CLASSICS TO LIMITED EDITIONS THAT WAKE UP YOUR TASTE BUDS. BY NOW, YOU'LL FIND OUR BEERS ALL OVER THE
NETHERLANDS AND GERMANY.

WHY YOU'LL LOVE BREWING AT TWQ CHEFS
WORK IN A MODERN 35 HL BREWERY PRODUCING HIGH-QUALITY CRAFT BEER AT SCALE.
BREW A DIVERSE RANGE OF BEERS, FROM CRISP LAGERS AND FLAGSHIP FAVOURITES TO HAZY IPAS, BARREL-AGED BEERS
AND LIMITED-EDITION COLLABORATIONS.
GAIN HANDS-ON EXPERIENCE WITH MODERN BREWING EQUIPMENT, INCLUDING CENTRIFUGATION, PASTEURISER,
FILTRATION AND HIGH-SPEED CANNING AND KEGGING.
BE INVOLVED IN EVERY STAGE OF PRODUCTION, FROM RAW MATERIALS THROUGH TO THE FINISHED BEER.
JOIN A PASSIONATE, INTERNATIONAL BREWING TEAM WHERE YOUR IDEAS AND PROCESS IMPROVEMENTS ARE GENUINELY
VALUED.
COLLABORATE ON RECIPE DEVELOPMENT AND EXCITING BREWERY COLLABORATIONS THROUGHOUT THE YEAR.
PRODUCE BEERS ENJOYED ACROSS THE NETHERLANDS AND GERMANY WHILE HELPING SHAPE THE FUTURE OF ONE OF THE
COUNTRY'S LEADING INDEPENDENT CRAFT BREWERIES.

A DAY IN THE LIFE OF OUR BREWER
YOU TAKE OWNERSHIP OF THE BREWING PROCESS, FROM WORT PRODUCTION THROUGH FERMENTATION, MATURATION,
FILTRATION AND PACKAGING.
YOU ENSURE EVERY BATCH MEETS OUR QUALITY STANDARDS BY OVERSEEING BREWING OPERATIONS, YEAST
MANAGEMENT AND QUALITY CONTROL.
YOU DRIVE CONTINUOUS IMPROVEMENT BY IDENTIFYING OPPORTUNITIES TO IMPROVE QUALITY, EFFICIENCY, SAFETY AND
CONSISTENCY ACROSS THE BREWERY.
YOU WORK CLOSELY WITH THE HEAD OF BREWING AND PRODUCTION TO PLAN BREWING SCHEDULES, MANAGE TANK
UTILISATION AND COORDINATE PRODUCTION PRIORITIES.
YOU OVERSEE RAW MATERIAL MANAGEMENT, ENSURING INGREDIENTS ARE ORDERED, STORED AND USED EFFICIENTLY.
YOU TROUBLESHOOT TECHNICAL AND PROCESS ISSUES, WORKING WITH MAINTENANCE PARTNERS WHERE REQUIRED TO
MINIMISE DOWNTIME.

YOU HELP DEVELOP NEW RECIPES AND REFINE EXISTING BEERS, BRINGING CREATIVITY WHILE MAINTAINING CONSISTENCY
ACROSS OUR CORE RANGE.

YOU MAINTAIN AND IMPROVE BREWERY SOPS, ENSURING SAFE WORKING PRACTICES AND HIGH PRODUCTION STANDARDS.
YOU SUPPORT PACKAGING OPERATIONS WHEN REQUIRED, ENSURING EVERY BEER LEAVES THE BREWERY IN PERFECT
CONDITION.

YOU HELP FOSTER A CULTURE OF OWNERSHIP, ACCOUNTABILITY AND CONTINUOUS LEARNING THROUGHOUT THE
PRODUCTION TEAM.

WHAT MAKES US HAPPY
YOU'VE GOT 3-5+ YEARS OF EXPERIENCE AS A BREWER, PREFERABLY AT A CRAFT BREWERY
YOU HAVE IN-DEPTH KNOWLEDGE OF BREWING PROCESSES, YEAST MANAGEMENT AND QUALITY CONTROL
A BREWING QUALIFICATION/CERTIFICATION (E.G. IBD, BREWLAB, VLB) IS STRONGLY PREFERRED
LEADERSHIP EXPERIENCE OR A STRONG AFFINITY FOR COACHING COLLEAGUES (BONUS POINTS)
KNOWLEDGE OF THE CRAFT BEER MARKET AND INDUSTRY (BONUS POINTS)
FORKLIFT LICENSE (PREFERRED)

THIS IS YOU IF YOU LOOK IN THE MIRROR
INDEPENDENT, SOLUTION-ORIENTED AND RESILIENT UNDER PRESSURE
STRUCTURED, COMMUNICATIVE AND DETAIL-ORIENTED
A GENUINE PASSION FOR EXPERIMENTING WITH NEW BEER STYLES
ENGLISH AND/OR DUTCH SPEAKING (REQUIRED)
FORKLIFT LICENSE (PREFERRED)

WE MAKE YOUR WORK LIFE MORE FUN WITH
SURPRISING OUTINGS: NO BORING STANDARD TRIPS, BUT FUN ACTIVITIES LIKE BEACH VOLLEYBALL AND PADEL
TOURNAMENTS |
BREAK-TIME TOURNAMENTS: DARTS, TABLE TENNIS, YOU NAME IT — A LITTLE FRIENDLY COMPETITION KEEPS THINGS FUN
25 VACATION DAYS! WHETHER YOU WANT TO RELAX ON A TROPICAL BEACH, PLAN A ROAD TRIP OR JUST CHILL — YOU'VE
EARNED THAT TIME. RECHARGE AND LIVE A LITTLE!
PENSION SCHEME: WE PAY YOUR FULL PENSION PREMIUM, SO YOU CAN RELAX AND BUILD A CAREFREE FUTURE
DISCOUNT, DISCOUNT AND MORE DISCOUNT: ON OUR FOODBAR AND WEBSHOP

IS THIS YOU? THIS IS YOU! TELL US WHY YOU'D BE A GREAT FIT AT TWO CHEFS.

S BUSINESSCTWOCHEFSBREWING.COM
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