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A little guide

Thank you very much for participating in an Online Beer Tasting by CRAFT BEER COMPANY STUTTGART. We
have prepared a little guide for you about the preparation and procedure of the tasting.

Unpacking

Does the parcel contain all the bottles and
cans?

There should be 6 bottles resp. cans.

The beer should be chilled in a fridge or
cellar until the event, in other words they
should be stored in a cold and dark
environment.

Bottles/cans should be stored upright if
possible, in order to let sediments to settle
to the ground.

The event
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Start of the event is Saturday 31° July 2021, 6pm
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Preparation

You might want to fetch the beer facts document to find
key figures about the beers, and to have QR codes ready

for votings.

Please have your smartphone ready for beer votings.
Please continue chilling the beers even when event
stats. We will take them out of cooling together at the
appropriate time.

All documents and slides can be download from event’s

website (check out link below), during or after the
event.

Please don’t forget to give feedback about the event
through our feedback page (you find the link below).
The tasting is conducted via MS Teams meeting using
business infrastructure.

Event website:
www.craftbeerco.de/z0OP824

& MS Teams conference:
www.craftbeerco.de/zZOP824/conference

You will need a bulbous glass for the tasting, like a
red or white wine glass. A professional Craft Beer
glass would be perfect, of course, if available.

If you have any questions about the tasting prior to
the it, feel free to contact us — E-mail to
kontakt@craftbeerco.de

If you are unsure whether your smartphone supports
reading QR codes, please check out in advance. Some
brands require a dedicated app to read them.

You will your business laptop resp. business MS
Teams account to join the event.

You might want to print the beer facts document in
advance.




