
BECOME A BREWERY QUALITY 
CHAMPION AT MSU DENVER

Industry Quality Champions Will Lead the Way
Metropolitan State University of Denver (MSU Denver) is asking 
Colorado’s most prominent brewing industry partners to lead the way 
in helping build world class beer laboratories on campus through 
a charitable gift $5,000 a year for five years. As important as this 
financial support is to the project, its symbolic message is equally as 
important. MSU Denver will be able to leverage your support with other 
members of the brewing industry, demonstrating that an investment in 
quality labs will help the entire industry. The logos of Quality Champions 
will also be prominently displayed in the labs, raising your level of 
exposure to our students and partners. 

The Road To Preeminence: MSU Denver’s 
Beer Industry Operations Degree Program 
MSU Denver’s vision is to become the preeminent public urban 
university in the nation. Serving a large number of low income students 
and students of color, the University transforms the lives of individuals 
and families who might not otherwise have had the opportunity to 
pursue a college degree. 

As part of this effort, MSU Denver is building a nationally recognized 
program for beer industry education. With input from the University’s 
Beer Industry Leadership Council, two new bachelor’s degrees, Brewery 
Operations and Craft Brewing and Pub Operations, blend the art and 
science of brewing beer with the hospitality knowledge and operational 
skills to support growing workforce needs. In addition to our goal of 
elevating the entire craft brewing community of Colorado, the University 
also helped Tivoli Brewing, a revival of Colorado’s first brewery, bring 
a 28,000 barrel capacity brewery, packaging and distribution company 
back to its original home in the Tivoli Student Union.

In March 2017, the Master Brewers Association of the Americas 
recognized MSU Denver’s Beer Industry Operations program on its 
inaugural list of academic institutions that have met or exceeded the 
association’s guidelines and learning outcomes for Brewing Schools.

Qualifying gifts made through the MSU 
Denver Foundation to capital costs 
associated with the Beer Industry Operations 
Labs are eligible to receive an income tax 
credit of 25% for cash contributions - over 
and above normal deductions.

ENTERPRISE ZONE TAX CREDIT

Qualifying Contributions $25,000

Federal and CO State Income 
Tax Deduction $6,084

Enterprise Zone Credit $6,250

Total Tax Benefit $12,334

After tax/out-of-pocket cost 
of giving $12,666

*EZ Credit certification for this project has been approved 
through 12/31/2022. Project is subject to annual 
recertification. Please consult your tax advisor.



STEVE GALPERN
Metropolitan State University of Denver
Senior Director of Development 
303-556-5005 (Office)
720-644-7301 (Cell)
sgalpern@msudenver.edu

THANK YOU FOR 
CONSIDERING THIS 
PROPOSAL. FOR MORE 
INFORMATION ABOUT 
BECOMING AN INDUSTRY 
QUALITY CHAMPION, 
PLEASE CONTACT:

MSUDENVER.EDU/BEER

In order to become a nationally recognized 
beer industry educational center, and also 
based on the industry council’s advice, 
MSU Denver is building world class 
laboratories located in the basement of 
the Tivoli building. 

The Quality Control and Analysis Lab 
will serve as an educational chemistry 
laboratory as well as a commercial 
enterprise where brewers can gain access 
to sophisticated equipment and expertise 
in testing their products. Designed for 
both student education and commercial 
testing, the lab will include state-of-the-art 
units to perform analysis using liquid, ion 
and gas chromatography, mass and UV 
spectrometry, and sophisticated density 
meters to measure key quality components 
in beer. Students will learn to perform tests 
and brewers will be able to determine 
alcohol content, dissolved oxygen and CO2 
levels and possible contaminants in beer 
as recommended by the American Society 
of Brewing Chemists’ Methods of Analysis. 
This lab will gain Alcohol and Tobacco Tax 
and Trade (TTB) certification as well, and 
perhaps Food and Drug Administration 
(FDA) credentials in time.

The Fermentation Lab will feature twenty, 
7-gallon conical fermenters, as well as 
testing equipment for the entire cold side 
of the brewing process. Here, students 
will learn the microbiological process of 
using yeast to convert the simple sugars 
in the wort to alcohol. Again, industry 
usage for plating, microscopic testing, 

PCR testing and more biological testing 
will be encouraged so that our students 
will gain knowledge on industry beers while 
professional craft brewers in the region will 
be able to look at beer spoilage organisms 
and more. 

The Brewing Production Lab will feature 
four Ruby Street 15-Gallon Fusion Systems 
where students will learn the “hot side” 
of the brewing process. From mashing 
in barley, to extracting resins from hops, 
they will create their first batches of wort, 
which they will have the opportunity to 
ferment into beer. Here they truly begin to 
understand a professional brewer’s work 
varies from a homebrewer’s hobby.

The Draft Training Center will offer students 
and the beer industry the opportunity to 
learn the design and service aspects of this 
last critical step of beer service, ensuring 
the beer tastes like the brewer intended. 
With every conceivable direct draw, long 
draw and temporary draw system, as well 
as proper glassware and even cask service, 
it will also serve as a beer tasting area 
for events benefiting the entire brewing 
program.

The Packaging Lab will feature a Micro-ACS 
canning machine donated by Cask Brewing 
Systems, which faculty will use to teach the 
science and art of quality packaging. We will 
also have filtering equipment and kegging 
equipment to showcase this often neglected 
but still critical aspect of the industry. 
 

THE QUALITY CONTROL AND 
ANALYSIS LAB WILL SERVE AS 
AN EDUCATIONAL CHEMISTRY 
LABORATORY AS WELL AS A 
COMMERCIAL ENTERPRISE 
WHERE BREWERS AND 
INDUSTRY PARTNERS CAN GAIN 
ACCESS TO SOPHISTICATED 
EQUIPMENT AND EXPERTISE IN 
TESTING THEIR PRODUCTS. 

World Class Laboratories


