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Backgrounder

In 2014, Mary Pellettieri and Noah Swanson took a calculated leap of faith and founded La Pavia Beverage 
Company in Milwaukee, Wis. After exploring a number of business ideas, the pair, who have extensive beverage 
experience, combined their talents to introduce Top Note Tonics, a line of herbal tonic concentrates that can be 
used to make Amaro (Italian for bitter) soft beverages or spirit-based cocktails.

With a bachelor’s degree in botany and 20 years of experience, Pellettieri is well regarded in the beverage 
industry. In 2015, she authored Quality Management: Essential Planning for Brewers and speaks nationally on 
a variety of topics, including brewing science, sensory analysis and quality control. She’s also judged several 
national beer competitions.

Pellettieri began her career as a chemist and microbiologist at the prestigious Siebel Institute of Technology, 
America’s oldest brewing school, where she also taught sensory management. From there, she took a position 
with Silliker Labs, an international provider of food safety, quality and nutrition services.  

In 2001, Goose Island Beer Company approached her to assist with quality control and product development. 
While at Goose Island, she was part of the team that created and launched many of the brewery’s most highly 
regarded labels, including Matilda, Sofie and 312.

Eight years later, Pellettieri took a position with brewing giant MillerCoors. She started out in quality control 
but eventually moved into business operations with Tenth and Blake Brewing Company, the craft and import 
division of MillerCoors.

Top Note Tonic was created after Pellettieri left MillerCoors to consult. She and Swanson returned to their 
homebrew roots and began experimenting with the elements for an herbal beer. They discovered an interesting 
offshoot – a bitter herbal concentrate that resembled the “tonics” dispensed by 19th century pharmacists to 
promote health and vigor. After refining the original recipe and incorporating different fruits, herbs and spices, 
Top Note Tonics was born. The name is a nod to the field of sensory science since top notes are the ephemeral 
aromas found in wine, beer and spirits that produce a multi-sensory experience.
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