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Be creative, resourceful

JOB #1: SECURE A SPACE FOR CLASS




Be creative, resourceful

SECURE A SPACE, Take 2
Operation KitchehWinter 2011
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PROBLEMS & Too small, need

to add PowerPoint/projection.




Be creative, resourceful

SECURE A SPACE, TAKE 3 & Spring 2011
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Get the Word Out

World Beer Festival i Free Brew School tickets in the giant mug!



GET THE WORD OUT

JOB #2: Use social media, advertise for free
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Negotiate, calculate

Bull City Homebrew - Durham

60-Minute Home-Beer-Brewing Class with Souvenir Pint Glasses for One or Two at Bull City
Homebrew (Up to 60% Off)
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VALUE DISCOUNT  YOU SAVE

$25 52% $13

£ GIVEASAGIFT




We net approx. $5 per person




Create a spiffy web page, too.

| + | " www.bullcityhomebrew.com

.(':hapel Hill-Carrboro (jty Schools Hourly forecast = WRAL.com Bull City Homebrew - Brew School
6 E. NC Hwy 54, Suite 200-B
Durham, NC 27713

919.682.0300
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Learn to keg!

R Make your own beer?? Oh hell yeah!

Wine School Brew School 101: Getting Started in Homebrewing [ Show || Hide ] S
Helpful Stuff 0

Welcome to Bull City Homebrew's Brew School, a 101 level class designed for people who have never brewed a batch of beer ber: d ar |learning how, or for people that have made a batch or two and still have

BeerSmith questions.
Blog This class teaches you everything you need to know to go from opening up an extract recipe kit, brewing up the batch of beer and then bottling ith your friends. No prior knowledge of homebrewing is required. I'm ready to try
all-grain
Si Will we be making a batch of beer?
ign up
for news Yes and no... we make a small batch so you can see what all of the ingredients look like and smell like. When Julia Child"demonstrates cooking Thanksgiving dinner, she puts an My boss
uncooked turkey in the oven and pulls out a roasted bird 15 seconds later. We do the same type of thing... you woni be watching water boil for an hour in this class. thinks | went back
00 to business
So how long does the class take? school...
Like us on We'll show you the entire process from opening the recipe kit to bottling in about 1 hour and 15 minutegf'We think you'll be so excited after the class that you'll want to run [CHANGE]
Facebook back home and brew one up right away... and we don't want to take any of your valuable time away fyOm that!
How much does it cost? SUSTAINABULL

Our class costs $25 and provides a lifetime worth of beer brewing knowledge that you can gt to use right away.
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O Save time and buy online! Click here to buy your tickets to Brew Schol today and we'll mail them to you, or to wherever you'd like them to be sent to.
o9 MEMBER
BUSINESS

When are the classes?

Saturday, March 15 at 11:00 AM (20 spots left) [Register]
Saturday, March 15 at 1:00 PM (17 spots left)  [Register]
Saturday, March 29 at 11:00 AM (17 spots left) [Register]

Saturday, March 29 at 1:00 PM (14 spots left)  [Register]

Interested and want to sign up or find out more?

We like to keep the classes small, no more than 20 people. Signing up is on a first-come-first-serve basis. If you're interested, click on the [Register] link next to the class time slot you want, or send us an email at
brewschool@bullcityhomebrew.com.




FB, Twitter, reviews as FUEL

Google reviewc Bull City Homebrew

DanielRibeiro

| took the 101brewingcourse
andlovedit. Scott & Scotare
greatinstructors It wasfun,
Instructive andinspirational
with afriendlyandwarm
atmosphere Alreadystarted
makingmy own beer. And |
can'twait to learnmore from
theseguys
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https://plus.google.com/u/0/111128216605056963609/reviews?hl=en&gl=us
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Question break. Anyone?
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W' 0 6 3 ¢ Glass Components




TheMagicFour SoOs

» Simplicity

,» Stories
,Super fun

» SUIprises




iImplicity, “tories, “uper Fun,
urprises

Balances moderate roasted
character with medium-high
nop bitterness



SLIDE #]

Brew School 101




" Check in w/ mobile app.

Who wants to try this? It looks cool, and is so easy.



Warm up:Beer Trivia




Give everyone a job!




0 Wax, D2 y Worry, Have A Home Brewe

SLipy; #o - Charlie Papazian

RDWHAHB

RDWHAHB, it's not just a slogan, it's a way of life.




Surprise
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What are thed main
Ingredients of beer?

barley



What most people think they need to make beer




What you actually need to make beer
(SIMPLE)

Equipment Kit Beer Recipe Kit
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120z 160z 220z

Brewing Pot (5 gallons) Empty bottles






SimplemessageYou can Brew It!
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SMELL THE POTeéel NHALE.
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Get to know your students!




A Job, then a challenge.




. SURPRISE.

Challenge accepted



NI c e, b ut wher

- The real professor bought
numerous carboys and Kits from
Bull City Homebrevand vows to
keep shopping there.

- Plus, community goodwill,
soclal media exposure, etc.




Bull City Homebrew
BullCityBrew

March MASHNESS @DukelU Microbiology
Lab. Power of yeast, magic of

#NChomebrewers
pic.twitter.com/OTVF2 TTrHR
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What O0s on Yyou|
Questions?




Fermentation frenzy! |.
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Keeping cool iIn warm weather
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JustaddfC;
1-2x/day to

keep below |
75 degrees@
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Is 5 0z. t0o0 much? Discussion.

Balances moderate roasted
character with medium-high
hop bitterness
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Job #15Put a cap on it!
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oTHE WAI TI NG GAME

- Homer J. Simpson aka Mr. Plow




Hardest Part of Homebrewing

NThe waR2twegks$)l 1 s th






Which one?



