
JOB DESCRIPTION 

 
Job Title:   Brewery Operations Manager 
 
Responsible to:  Company Directors 
 
Salary:   £32,115 - £36,115 
 
Hours:   40 hours per week 
 
Location:   North Brewing Company, Taverners Walk Industrial Estate, Sheepscar Grove, 
LS7 1AH 
 
 

 
 
 
North was founded by John Gyngell and Christian Townsley, the brains behind legendary Leeds beer 
venue North Bar, which opened in 1997. Known as “the first craft beer bar in Britain”. North Bar 
influenced a new wave of modern beer bars and breweries across the country, including their own, 
with many citing the bar as one of the driving forces and influences behind the craft beer revolution 
in the UK. 
 
In 2015, North turned their long-term dream of making their own beer into a reality by opening a 
brewery, featuring a 200-person capacity tap room, just half a mile from their original flagship North 
Bar in Leeds.  
 
The directors look to maximise exposure with their design led range of packaging and branding, and 
have built a strong and diverse sales mix. The brewery distributes throughout the UK, has products 
listed in three major supermarkets (M&S, Booths and Tesco) and exports to eighteen countries around 
the world; covering most of mainland Europe, Australia, Singapore and China. 
 
In 2018 North created a third business, North Brewing Leisure Limited, which contains the front facing 
bar operation of the brewery. The first of these new concept “City Taps” opened in November 2018, 
exceeding all expectations.  
 
 

 
 
 
Our brewery operations manager is responsible for leading the internal sales, warehousing and 
distribution operations to ensure the efficient and timely distribution of our products whilst ensuring 
upkeep, maintenance and a clean and safe working environment.  Working alongside our head brewer 
and with the directors, this is a senior appointment and the successful candidate will be responsible 
for helping to continue the development of the brand. The role will include, but is not limited to: 
 
SITE MANAGEMENT 
 

• Responsible for general site maintenance and up keep. Ensure that the site meets required 
standards for Environmental health (SALSA) and Food Safety Regulation.  



• Take ownership of reviewing, maintaining and developing all related SOPs and ensure they 
work in conjunction with SOPs maintained by the brewery and production team 

• Utilising the brewery management software with skill in order to problem solve and 
investigate any issues which may arise. Taking responsibility for ensuring stock is controlled 
from packaging all the way to delivery, ensuring the sales administrators use brewery 
management software properly and diagnose issues as they arise 

• Ensure all packaged stock is correctly logged on brewery management software by brewers 
and allocated out of stock correctly when sold 

• Draw and maintain process diagrams to show how our products evolve and move through the 
space; allocate team members responsible for each stage 

• Take ownership of and manage operational strategic plans, ensuring the teams remain 
focused on all core projects and feedback progress to directors 

• Hold the teams accountable to timelines and delivery of results 

• Liaise with the staff members on site, and the stock auditor, to ensure stocks of raw materials, 
work in progress and finished goods are stored and recorded accurately 

• Overall responsibility for maintaining an enjoyable and efficient working environment on site 

• Make sure that the site is always functional and that site repairs happen quickly and efficiently 

• Take overall responsibility of the H&S function at the brewery site 

• Ensure risk assessments are up to date and complied with 

• Take ownership of the Shield software and carry out spontaneous audits of Shield data 
 
PEOPLE MANAGEMENT 

 

• Lead the Logistics/Sales admin and Warehouse teams 

• React quickly to solve problems which could have an impact on the wider team if not resolved 

• Main point of contact for all support, training and ad hoc queries for the sales and warehouse 
teams at the brewery 

• Manage the teams on site, including (but not limited to): 
o Work with the HR team on six monthly performance reviews 
o Attend performance investigations and disciplinary hearings as required 
o Ensure all teams are sufficiently trained to perform their roles safely and efficiently 
o Complete working hours records to ensure the team are paid correctly and promptly 
o Collate new starter information for the team and liaise with HR to ensure the team 

are paid correctly and promptly 
o Carry out inductions and initial training to comply with health and safety, SALSA etc 

for new starters 
o Write rotas for the team 
o Manage and approve holiday requests 

• Be ultimately responsible for ensuring that the head office HR team receive all required 
information relating to team members 

• Develop talent across the brewery operation; build capability and succession plans in order to 
deliver business targets and help us to become an industry leading employer 

• Develop and maintain a robust workforce plan 

• Increase job satisfaction and improve team cohesion on site 
 
CUSTOMER SERVICE 
 

• Having a mindset which puts the end customer at the forefront of everything 

• Maintaining relationships with customers and instil and ethos of excellent customer service 
and knowledge by liaising with the sales relationship manager 



• Liaise with the brewing team regarding brew schedules and the impact on potential to meet 
demand 

• Ensure the delivery of exceptional quality beer, in the correct volumes, to the correct place 
accompanied by the correct paperwork 

 
BREWERY SHOWCASE 
 

• Ensure the brewery site has a welcoming and hospitable culture and that all members of the 
team embrace this ethos 

• Create and maintain a brewery space that showcases our values, products and branding 

• Ensure that the brewery can be walked through at all times, even during busy periods of 
manufacture or packaging 

• Ensure the brewery is an impressive, enviable space 

• Ensure that the brewery is kept as clean and tidy as possible and that teams are held 
accountable for their own workspaces 

 
COMMERCIALITY 
 

• Attend weekly calendar meetings 

• Liaise with finance director to understand gross profit and overhead results 

• Attend monthly director meetings as required 

• Represent the company with professionalism, knowledge and passion 

• Network within the industry to maintain and create commercial relationships 

• Liaise with the marketing team to ensure maximum exposure for our brand and to ensure that 
they are fully supported by the brewery in terms of merchandise stock levels, label ordering 
etc. 

• Be a key contributor, bringing industry knowledge and expertise to ensure we build a solid 
foundation for our growth, whilst continuously challenging what is next 

 
QUALITY & INNOVATION 
 

• Create and instil an ethos of continual process improvement for brewery operations with 
regards to efficiency, customer experience and quality. 

• Ensure adherence to Environmental Health, HACCP and Health & Safety legislation 
 
 

 
 
 
The duties listed above require brewery operations manager with relevant experience and 
transferable skills. All of the following skills are required for this role and the successful applicant will 
show evidence, or provide examples, of the following: 
 

• Outstanding, confident communication skills; including clear spoken and written English and 
an ability to communicate professionally and effectively with people at various levels within 
the company and with external parties 

• Confident working with computers 
• A strong desire for accuracy and high levels of attention to detail, even when under pressure 
• Phenomenal organisation skills 
• Punctual and reliable 
• Excellent interpersonal skills 



• An ability to prioritise and multi task 
• An understanding of data protection requirements, confidentiality and how to deal with 

sensitive information 
• Willingness to take on complex and challenging tasks, even those that may seem daunting at 

first, and to use problem solving skills to generate solutions 
• An ability to ask when help is needed, follow instructions when given and react positively to 

developmental feedback 
• Have an understanding of the deadlines facing not only yourself, but the team as whole; 

maintain flexibility in order to meet deadlines when required 
• A passion for the company, its mission and the team.  
• A team player with enthusiasm, optimism and a cheery disposition 
• Experience of working in a manufacturing industry at an operational level; experience of 

logistics, warehouse maintenance and distribution 
• Experience in the craft beer sector desirable but not essential 
• Compliance certifications and training (e.g. H&S / fire and risk assessments) 
• Analytical skills in order to assess and drive business performance 
• Proven track record of developing a team 
• A passion for craft beer 

 


