
Craft Distilling Certificate 
Application Information  
 

 

Admission to the Craft Distilling Certificate program is by a first qualified, first admitted basis, based upon the 
admission requirements below.  There is a strong demand for this program; therefore applicants should pay close 
attention to the admission requirements and submit documentation in a timely manner.   
 
Once the program is full, qualified applicants will be placed on the waitlist.  Qualified applicants remain so for a 
period of at least 5 years.  
 
ADMISSION REQUIREMENTS 
 

 Must be 18 years of age or older on or before course start date 

 Applicants should have a Brewmaster Diploma or a Winery & Viticulture Diploma (Ex. Niagara College) or a 
degree in Fermentation Sciences (Ex. UC Davis) or equivalent online learning (Ex. Siebel Institute). On a 
case-by-case basis, strong standing after completing the first year of the Olds College Brewmaster Diploma 
may be considered for admission into this certificate. 

 Excepting the above, an applicant wishing to enter the Distilling Certificate must either complete the pre-
admissions course “Introduction to Alcohol Science and Production” with a 65% average, or provide a 
resume which includes a record of achievements and work background as it applies to alcoholic beverage 
production.   

 Resumes with work backgrounds must include at least a year’s working experience (preferably 2+) in an 
established brewery or distillery or winery or some combination, validated in writing or by reference by a 
previous or current employer.  In addition, applicants much include a short written essay (3 pages 
maximum) answering the following questions: 
 

o Why do you want to enter the Distilling Certificate at Olds College? What do you hope to achieve? 
o Elaborate on your understanding of the fermentation process for beverage alcohol production and 

how inputs (equipment, ingredients, personnel) can affect outcomes. 
o Explain the concept of sensory attributes and how this is critical to understanding product 

development, consumer appeal, and branding. 
o What is ‘quality’?  How is this mandated in production and in overall operation of a beverage alcohol 

production facility? 
o What do you know about different legislations that affect beverage alcohol production operations? 
o Describe one common problem encountered in beverage alcohol production and describe one or 

more methods of prevention and/or rectification. 
o How is ‘environment’ of critical concern throughout the processes of brewing or winemaking? 
o From a practical/hands-on perspective, describe the practice of Clean-in-Place and why this is an 

essential requirement in a beverage production facility. 
o What are some of the key concepts in packaging a finished product? 
o Discuss some of the history behind beer/wine and how this teaches us about the importance of 

fermented products, both in the past and in the future.  
 
 
 
 



APPLICATION PROCEDURE 
 

 Applicants wishing to register that have completed (or will have completed) a Brewmaster and Brewing 
Operations diploma at Olds College may contact the college at 1-800-661-6537 and ask for Continuing 
Education (or press 2 for Con Ed) to register. 

 Applicants who have alternate education are invited to submit proof of their previous education to 
coned@oldscollege.ca.  Once this education has been verified, you will be contacted for registration or 
placed on the waitlist, pending availability. 

 Applicants with prior industry experience must submit a resume and essay response to the above questions 
to coned@oldscollege.ca. 

o Upon submission, applicants must contact the college at 1-800-661-6537 and ask for Continuing 
Education (or press 2 for Con Ed) to pay a $75 application fee used to cover the costs of the 
assessment. 

o When the application has been reviewed, applicants will be notified by email of their status and will 
be able to register in the program.  Please note that if there is no room in the class, students will 
be placed on a waitlist. 
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