
Tuesday 
 April 21st 

6:00pm

FACEBOOK

Join Brewmaster
Chris Gagne for the

following virtual
adventures:

 
-Make sourdough
starter from a can
of Hermit Thrush!

 
-Tour the cellars, a
non-public barrel
aging facility, and
canning line from

the comfort of your
own home.

 

 
 
 please

donate

HERE
 

INSTAGRAM
@brattlebeer 

Click below to join in 

 To make sourdough

you will need:

Bread flour,

sugar/maple/honey,

hot water, and a can

or two of Hermit

Thrush beer!

https://www.facebook.com/HermitThrushBrewery/
https://www.facebook.com/HermitThrushBrewery/
https://www.instagram.com/brattlebeer/

