CAN SERVE THE HIGHEST QUALITY
!()Aaaght Beer Possible!

ATTEND A “HOW TO & HHNI]S oy

- GET YOUR MONEYS WORTH
What to Expect from your Beer Line Cleaners
- SIMPLE CHECKS -
How to Monitor the Line Cleaning Services You’re Hiring
- THE NATIONAL BREWERS ASSOCIATION
Beer Line Cleaning Standards
- TASTE TESTING
Training on Beer Sensory Analysis
- DRAUGHT SYSTEM MATERIALS AND GASES

And Much Nore!
Whe Should

- Bar and Restaurant Managers, Owners, BeerTenders
and Bar Staff, Brewers, Draught Cleaners and Technicians

EIYSIA“ BREWING Attendanc_.e i.s FH.EE ~
CAPITOL HILL - 1221 E PIKE ST, SERTTLE E———————

dglor@newbelgium.com
Tenday, October 28 . 5uunuonims

. 9:30 AM - 11:30 AM or Bar and Restaurant Personnel afte\:'Vitlll’\Zem%r%\ﬂwdgeglass
100 PM — 300 PM for Draught Cleaners and Technicians for attendees.

ash ton




