
Get hands-on with the basics of 
brewing in this two-day experience 
at Harper Adams University.

harper.ac.uk/brewsmart

Get a flavour for brewing with this hands-on introduction, designed for 
beer enthusiasts, homebrewers, and those working in the drinks trade.

Explore the brewing process from grain to glass, dive into malt and water 
chemistry, and discover the science behind great flavour. With expert-led 
sessions, a guided tasting, and an overnight stay with meals included, it’s 
the perfect way to learn the basics in a relaxed, practical setting.

Limited spots available - book now!

Scan the QR or visit harper.ac.uk/brewsmart for more info.

(includes all sessions, lunch and 
a two-course dinner)

+£60 for accommodation


