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C O L L E G E  O F  A G R I C U L T U R E  A N D  L I F E  S C I E N C E S  

Brewer and Hop/Grain 
Grower Events  

The UVM Extension Northwest Crops & Soils Program is excited to announce a series of fun and 

educational events to transfer valuable knowledge about ingredient and beer sensory quality while 

establishing standard methods and terminology to promote effective communication between 

suppliers and brewers. The three events will build on each other and result in a much deeper 

understanding of sensory analysis and meeting the changing needs of beer drinkers. Our goal is to help 

you be successful through education and networking. COVID-19 procedures will be followed.  

Northwest Crops and Soils Program | 278 So. Main Street, Suite 2 | St. Albans, VT 05478-1866 

802-524-6501 or 1-800-639-2130 (toll-free in Vt.) | susan.brouillette@uvm.edu 

uvm.edu/extension/nwcrops 

Events are Free, but we ask for pre-registration please. 

With support from:  

 

 

To request a disability related accommodation to participate in this pro-

gram, please contact Susan Brouillette at (802) 309-8260 prior to the event 

so we may assist you. 

Monday, 9/14/20, 4:30 p.m. to 7:30 p.m. was hosted by Champlain Valley Hops 

Monday, 10/26/20, 4:30 p.m. to 7:30 p.m. hosted by Peterson Quality Malt 

Nordic Farm, 1211 Ethan Allen Highway, Charlotte, VT 05445 

Tour Nordic Farm and processing/malting areas, attend a sensory seminar to 

learn the basics of ingredient and beer aroma and flavor analysis, interact with 

hop/grain growers and brewers, taste beer with the experts, network, and social-

ize. Contact Andrew Peterson to register at qualitymalt@gmail.com or 802-989-

0014. 

Early 2021 - Date and Location To Be Determined 

Attend an intense two-day sensory training program. Join others in the beer in-

dustry value chain to practice evaluating ingredients and final beers using stand-

ard methods and terminology. Discuss the meaning of quality and what it takes 

to achieve sustained success in the market. Develop lasting friendships and con-

tacts to work together to meet the needs of beer drinkers, and of course, social-

ize and have fun.  

COVID Guidelines will be 

followed - wearing mask 

and social distancing. 

https://goo.gl/maps/sE6BMzuomLLpX2DN7
mailto:qualitymalt@gmail.com?subject=October%2026th%20Senssory%20Event

