
JASON R. MEHERG
jason_meherg@yahoo.com 

504-261-5692

PROFESSIONAL EXPERIENCE:

Brewer, Avery Brewing Company, Boulder, CO March 2011-February 2013


Team member responsible for production of 30+ unique and artfully crafted beers 


Senior Brewer running manually operated 40 BBL two vessel Brewhouse


Cellarman operating Westphalia Centrifuge, downstream filters, inline Carbonator


Efficient time management, multitasking in fast paced production environment


Responsible for CIP of all vessels, from 30 BBL to 240 BBL outdoor fermenters


Strong math skills, perform various calculations repeatedly during shift


Effective communicator between all levels of management, written and verbal


Attention to detail and focus on quality control


Exceptional work ethic, positive attitude, honest and trustworthy


Mechanical aptitude:  knowledge of pumps, hard piping, gauges, mechanical equipment


Ability to work Independently in Brewhouse and Cellar, with no supervision


Shift work including graveyard shifts, on-call


Adherence to safety guidelines and procedures, safe use of chemicals for CIP


Trouble shooting of mechanical systems, perform maintenance and repair


Knowledge of PLC control systems: centrifuge, inline carbonator, yeast propagation


Training of new employees in brewing, cellaring, sanitation

Brewer, A.C. Golden Brewing Company-Coors Brewery, Golden, CO June 2010-February 2011


Cellar operator (Production Cellar-Colorado Native)-Sanitation, CIP, SIP, tank cleaning


Brewer Coors Pilot Brewery 30 BBL Brewhouse, mash filter



Wort Cooling, Yeast pitching, oxygenation, sampling


Fermentation (lagers and ales), Aging, Fining, DO testing, sensory evaluation


Understanding of piping, manifolds, pumps and loops


60 barrel VCF Fermenters, 90 barrel brite tanks


Filtration operator:  Centrifuge-primary filtration, secondary sterile sheet filter (H&K)


DeAerated water cooling, Blending, Carbonation, CO2 testing


Bottling line, keg production work


Communication and planning to meet production schedule, brew schedule


Data collection, spreadsheets, tracking of lab results (bio, chemistry, VDK reduction)


Safety training, awareness, & adherence to policy


Forklift certified

Small Business Owner, Down To Earth Lawn, Evergreen, CO and Knoxville, TN January 
2008-December 2009

 
Provide superior customer service to ensure repeat business through satisfied customers


Create marketing and advertising to promote services:  business cards, flyers, online 
advertising


Excellent written and verbal communication (email, Microsoft Word) to ensure job 
satisfaction


Responsible for various billing cycles for commercial and residential clients


Preparing competitive bids/proposals for commercial accounts


Organization of invoices, expenses, tax information, all record keeping (Microsoft Excel)


Perform all labor, preventative and routine maintenance on all lawn equipment

EDUCATION:  The University of Alabama, Tuscaloosa, Alabama 2004


Bachelor of Science Industrial Engineering


