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SDSU does not request new state resources. 

 

3. If you do not have a major in this field, explain how the proposed certificate relates to 

your university mission and strategic plan, and to the current Board of Regents Strategic 

Plan 2014-2020. 

 

The Production and Service of Wine, Beer and Spirits certificate supports the mission of SDSU 

as provided in SDCL 13-58-1: The legislature established South Dakota State University as the 

Comprehensive Land-Grant University to meet the needs of the State and region by providing 

undergraduate and graduate programs of instruction in the liberal arts and sciences and 

professional education in agriculture, aviation, education, engineering, human sciences, 

nursing, pharmacy, and other courses or programs as the Board of Regents may determine. 

The proposed certificate will contribute to SDSU’s mission of providing engaging student-

centered instruction that contributes to the workforce development in South Dakota. The 

fermented beverage industry is relatively new in South Dakota and is expanding, and needs 

qualified employees with skills to produce these products.   

 

In March 2020, House Bill 1081 passed and allowed that a “postsecondary institution may 

produce up to two hundred gallons of distilled spirits, up to two hundred gallons of malt 

beverage, and up to two hundred gallons of wine each year, and securely store up to two 

hundred gallons of each at any given time, for purposes of research and offering bona fide 

educational courses instructing students in the production and serving of distilled spirits, 

malt beverage, or wine.”1  

 

4. Provide a justification for the certificate program, including the potential benefits to 

students and potential workforce demand for those who graduate with the credential. For 

workforce related information, please provide data and ex

https://mylrc.sdlegislature.gov/api/Documents/68333.pdf
https://www.sdlegislature.gov/Session/Bill/11526
https://www.statista.com/statistics/207936/us-total-alcoholic-beverages-sales-since-1990/
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https://www.brewersassociation.org/statistics-and-data/state-craft-beer-stats/?state=SD
http://www.americanwineryguide.com/regions/south-dakota-wineries/
https://southcentral.edu/��ֱ����/aas3152.html
http://catalog.iastate.edu/azcourses/hsp_m/
https://onestop2.umn.edu/pcas/viewCatalogCourse.do?courseId=794871
https://viticulture.unl.edu/
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Board Policy 2:23 requires certificate programs to “have specifically defined student learning 
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A. Complete the following charts to indicate if the university seeks authorization to deliver 

the entire program on campus, at any o

https://www.sdbor.edu/administrative-offices/academics/academic-affairs-guidelines/Documents/5_Guidelines/5_5_Guideline.pdf
https://www.sdbor.edu/administrative-offices/academics/academic-affairs-guidelines/Documents/5_Guidelines/5_5_Guideline.pdf



