
Learn  to  make  beer  from
professionals
Slow Food Lake Tahoe and Alibi Ale Works are joining together
to  offer  a  half-day  skillshare  for  people  interested  in
learning how to make beer at home.

The skillshare will cover the fundamentals of making great
beer at home through a hands-on demonstration and sampling
some  local  homebrewed  creations.  Beginning  (extract)  and
intermediate  (all-grain)  brewing  techniques  will  be
demonstrated. Whether you are a do-it-yourselfer, a curious
beer geek, or have already taken up the hobby of homebrewing,
the  goal  is  to  leave  with  a  better  understanding  of  the
ancient tradition of making beer.

The  Homebrewing  Skillshare  will  be  led  by  long-time  home
brewers Kevin Drake and Rich Romo, who are the owners/founders
of Alibi Ale Works, a craft brewery in Incline Village.  The
skillshare will be held at Alibi Ale Works on April 2nd from
noon-4pm at 204. E. Enterprise St. in Incline Village.

The cost is $25 per person or $20 for Slow Food members and
may be purchased online. All attendees must be at least 21
years old to participate.
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