
Maritime Craft Malt 
Workshop

Barley 101
Lea n ho  a iet  choice and field 

management affect malt and bee  ualit .
Aaron Mills

Ag icultu e and Ag i-Food Canada

Maltsters Talk
Comme cial maltste s talk about hat it 

is like being a pionee  in the indust .
Featuring:

Alan Ste a t - Ho ton Ridge
De in Huffman - Ba n O l

Joel Ale  - Blue O

Tasting Session
T  diffe ent "single malt" bee s b e ed ith diffe ent ba le  

a ieties.  Both the hops and ba le  e e g o n locall .

Collaboration with:
Patrice Godin - Acadie B ou

November 30th Crowne Plaza, Moncton
9:00 am - 4:00 pm

Malt masters Session

Deep di e into malt ualit , and impact on 
p ocessing in the malthouse and b e e .

Aaron MacLeod
Ha t ick College, NY

malt 101
E e one can lea n something b  lea ning 

the basics of ho  to make good malt.
Mike Doucette

CCNB

Brewers Talk
Comme cial b e e s talk about the 

oppo tunities and challenges the  face 
hen using local ing edients.

Featuring:
Rand  La ence - Seale el

Wend  Papadopoulos - Big Tide
Mike Hogan - Upst eet

Je em  White - Big Sp uce

An info mation session specificall  fo  fa me s, maltste s and b e e s ho 
ant to sta  at the cutting edge of thei  c aft.

Registration $55 - Includes lunch.
 

Space is limited, so register early!

https://www.eventbrite.ca/e/maritime-craft-malt-workshop-tickets-52231588086


