
Introductory Half 
         Day Masterclass



We will aim to demystify the primary 
differences between ale and lager and 
thereafter highlight the range of various 
expressions of both these major beer ‘families’. 

In a nutshell, the Introductory Half Day 
Masterclass is for those who have had their 
curiosity aroused and want to learn more. 

Where the six week offering is naturally more 
expansive and detailed (it may be instructive 
to look through the six week session outline as 
well), the half day seminar compresses and dilutes 
aspects of the longer ‘6  Week Beer Odyssey’ 
primarily exploring what we mean by ‘craft beer’ 
as differentiated from ‘industrial beer’. 

As with any sessions we offer, discussing and 
elaborating on what we are tasting is critical; 

the intention is not so much to judge what we are 
tasting as good or bad, but understand why it tastes 
the way it does. Within this process, discovering 
new, interesting and captivating flavours becomes 
a real possibility. 

Therefore, roughly the first third of the session 
will provide background and insight, the remaining 
time dedicated to tasting through a select range of 
beers that reflect and reinforce our exploration of 
traditional brewing and artisanal/craft beer. 

It goes without saying that our main aim is to 
enhance an appreciation for beer styles beyond 
the norm, highlighting beer can be as complex and 
diverse as wine (if not moreso) and thus hopefully 
generate an excitement and desire to seek out 
more interesting, challenging and tasty beers.

Our half day masterclass is specifically intended for those wishing 
to expand their knowledge of what we have generally come to 
refer to as ‘craft beer’, while not excluding those who perhaps are 
coming to ‘craft’ beer as a potential novice. 

All sessions are held at the ‘Collabor8’ space on the mezzanine at 
The Mantle.

 1 James Street Fremantle, WA 6160. 

For dates and session times, subscribe to our mailing list or 
visit our Facebook and Instagram page.

Introductory Half Day Masterclass 
$80 per person

Includes 3 hour session	
12 beer tastings
Complementary LiquidBred beer glass
Complementary charcuterie platters & tacos courtesy of Don Tapa

‘Liquid bread’ is an age old colloquial term for a fermented beverage made from malted cereal and 
flavoured with hops (commonly) or spices, roots or fruit (historically). Its application reflects the belief 
that the two staples, bread and beer, emerged simultaneously in the Cradle of Civilisation - Mesopotamia


