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Fueling fascination and building community to make common
beer exceptional and make exceptional beer common.

CONSULTANT A LA BIERE

Cuising & fa bidre colebrates the nighl beers for every foad and the right
foods for every ber. Modaling my unique consultancy on finding the
uniguengss of very besr, avery company. and gwery opportunity, | call
iy position Cansuwitsnt & 4 Sideg, | parner with individuals, compa-
nigs, and events 10 explore how the right besr and nght approach can
oomplemént business, lifestyle, and communily, | approach beer from
all angles -- brewing, serving, educaling, Sludying, and selling -- 1o
brirvg nuance and insight 1o my Serdsces, dasses, and evens

CUISINE A LA BIERE

Cuising & fa didre describes the seamless marriage of bear and food
The French-speaking Selgians use it as a commilment that Desr
desarvas a place in the kilchen and al the table, Dining in Belgium, or
any olher region steeped in beer hislory, guarantess delicious beer
and food pairings tha are guided first by the sol and the season, then
spill inbd the kitchen and the menu, befors pamnéring on an aflsmoon
ribBle of fulfilling & greal meal
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B & Thanksgiving Food
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