
Bløm Meadworks Overview: 
 
At Bløm Meadworks (“Bløm”), there are two things we really love: supporting local, and 
creating unique (and delicious) grown-up beverages. We combine these two concepts by using 
locally sourced ingredients to craft refreshing, light, totally approachable products that bring 
the tradition of mead into the modern world. As a small business, the people are the heart of 
Bløm. We love what we do, we care about what we make, and we’ve built a community with 
our fellow employees, neighbors, farmers, and producers. This isn’t a typical work environment, 
and we try to hold ourselves to higher standards. We also love puns...  
 
 
Basic requirements for all employees include: 
 

● Motivated, hard-working, safety-minded, innovative, and genuine with a commitment to 
representing the culture of Bløm Meadworks 

● Content as a team player with other taproom employees 
● Curiosity about our meads and ciders, and the craft beverage industry. Craft beverage 

experience preferred 
● High school diploma or GED 
● Must be at least 21 years of age 
● Detail oriented with excellent organizational and communication skills 
● Professional appearance and attitude 
● Ability to lift 50 pounds and maneuver a ½ BBL keg (165 lbs) on a dolly 
● Conduct work in a standing position; however, job requires walking, bending, stooping 

and lifting 
● Willing to work evenings, weekends and special events 
● Valid Michigan ServSafe Alcohol certification required (this is not required to apply, but 

must pass certification prior to first shift) 
● This position is located on-site at our downtown Ann Arbor location 

 
 
Job Description: Meadery Taproom Associate - Part-Time 
 
Bløm’s Taproom Associate will often be the face and first impression of Bløm within the 
community and will be responsible for educating consumers about our products, ingredients, 
and business model. The role will focus primarily on taproom service and maintenance, but 
may also occasionally include deliveries, festivals and events, cleaning, etc. 
 
Duties: 
 

● Provide an excellent customer service experience. Take time to taste, learn about, and 
understand our products - customers come in with a lot of questions and it’s important 
to thoroughly understand what we make and how we make it so you can answer those 
questions.  

● Tell our story! Educate consumers about our business model, product and ingredients 



● Follow the opening, mid-shift and closing checklists and operating procedures, 
ensuring that all tasks are completed in a timely manner to help the taproom operate 
smoothly 

● Ensure that all customers are abiding by rules and regulations as established by the 
Michigan Liquor Control Commission 

● Maintain a clean and orderly tap room, as well as other areas open to the public 
● Prepare the taproom space as necessary for internal events 
● Accurately transact POS sales through POS system 
● Bus/wash dishware 
● Keep all retail products well stocked 
● Prepare, store and serve food in compliance with Michigan food safety requirements 
● Communicate any known issues, including tap room inventory shortages, to supervisor  
● Ensure taps are properly connected and change out kegs/tanks when necessary 
● Complete all necessary paperwork 
● Each employee is allowed a shifty after each work shift; however, while tasting is 

acceptable, drinking beyond that on the job is not.  
● Participate in onsite and offsite events as needed 


