
Host a Sensory Class with BrewLab

 

OBL Sensory Class Descriptions  

101 Taste versus Flavor 

Explore the difference between Taste, Flavor, and Mouthfeel using 

candy and beer. It’s easy to confuse similar flavors and the use of vague 

vocabulary can make it harder. Learn to distinguish between different 

types of trigeminal sensory experiences and apply it to drinking and 

evaluating beer. 

Choose 2 Flavors: Herbal, Earthy, Floral, Spicy 

10 seats | $20 tickets | 60-75 minutes | 5x64oz 

102 Evaluate Beer like a Pro 

Learn to evaluate beer with a critical palate and provide Sensory Data for 

the brewery. Walk through the steps professional beer judges take and 

learn to accurately describe taste and flavor using common sensory 

vocabulary. Learn to use a Profile Wheel while evaluating a beer. 

Breweries determine which beers are evaluated. Focus on all your 

flagships, all one style, seasonals, rare selections, or experimental one

offs.  

Choose 4 Brews: Flagships, Seasonals, Rares, Styles

15 seats | $15 tickets | 45-60 minutes | 4x64oz 

103 Off-Flavor Exploration 

Improve the palate by taking an in-depth look at cause, prevention, and 
identification of a common off-flavor. Taste the off flavor(s
increasing concentrations to find the detection threshold up to 3x!
careful consideration of flaw selection, 2 off-flavors can be demonstrated 
in a longer class. [Two strong flaws can create palate fatigue]
Choose 1-2 Flaws: Acetaldehyde, Diacetyl, DMS, Ethanol
10 seats | $20 tickets | 30-60 minutes | 5x32oz or 10x32
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Sensory Class Hosting Logistics

Seating and Table Space 

Each individual will require a seat and a table space large enough to hold 

up to 5 taster glasses per person. Don’t forget to include space for the 5 

additional tickets your brewery receives! 

Beer and Taster Glasses 

Your brewery will be providing the beer. Each class requires a different 

volume you can find listed under Class Descriptions in growler units. For 

Taste vs Flavor and Off-Flavor exploration the beer provided is a base 

beer and is ideally a light, low-hopped lager or ale. Kösch, Weiss beers 

and Blondes can be acceptable. Each individual will need up to 5 taster 

glasses at a time. BrewLab can provide disposable drinking cups with 

advanced notice, but prefers the more environmentally

provided by your facility.  

Set Up and Take Down 

Set up will begin approximately 30 minutes before the class starts. This 

includes setting up the table(s), getting glassware, and checking in 

attendees. After the class completes, there is a reminder to attendees to 

hang out with questions and purchase a pi

clearing the glasses, wiping down the table(s), and dumping any leftover 

beer, this also takes about 20-30 minutes.

Schedule a Sensory Class! 

For more information and details visit www.oregonbrewlab.com/sensory. 

You can also find dates and buy tickets for upcoming Sensory Classes. 

To schedule a Sensory Class feel free to email us with a brief comment 

on the class and options you want to host. 
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Other OBL Sensory Options 

BrewLab Sensory Series 

You can offer your employees and consumers a chance to take all three 

classes! Offer 1 of the classes every week for three weeks. We 

recommended series are held the same day each week at the same time. 

Options for each class are set. 

Herbal & Earthy, Flagships, DMS 

10 seats | $30 tickets | 60minutes, 3x | 4x64oz, 3x 

BrewLab Sensory Seminar  

You can offer your employees and consumers a chance to take all three 

classes! Bundle all of the classes together for a half day Seminar. 

Seminars last for approximately three hours with a two palate

breaks. It’s recommended to start at 9AM for clean palates. Options for 

each class are set. 

Floral & Herbal, Flagships, Diacetyl  

15 seats | $30 tickets | 3 hours, 2x 10min breaks | 12x64oz

Private Party Sensory Classes 

These classes can be purchased as a whole. It is a set rate for a set 

number of people. You get to make all the same option choices, but you 

decide who attends! All of the same Hosting Logistics are still required. 

Email for more information.  

15-20 seats | $400 | 60 minutes | 5x64oz 

Sensory Panels 

BrewLab offers breweries a chance to train their employees to sit on 

Sensory Panels. You can host a training or a panel or both. For more 

information and details visit www.oregonbrewlab.com/consulation. 
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Hosting Benefits 

No Upfront Cost  

In fact, participants are encouraged to purchase a pint after the class! 

Oregon BrewLab creates and manages the event, ticket sales, and 

logistics. All your facility needs to provide is the beer, the seating, and 

the tasting glasses. There are no set up, take down, service, or travel fees. 

Additional social media support from your facility will really make this 

event successful!  

Encourage Employee Education

Oregon BrewLab is excited to work with your taproom to host an 

educational discussion on Brewing Sensory! For every class hosted, 

facility receives 5 Free Tickets to give away, raffle, or offer to 

employees. Employees can use these classes to start their sensory 

education with the Taste vs Flavor 101 class, or prepare

judging in Evaluate Beer Like a Pro. Already have excellent tasters? 

Keep their palates current with Off-Flavor Exploration and practice 

detecting flaws in lower concentrations. 

Boost Consumer Culture 

Hosting sensory public sensory panels gives

vocabulary to describe the beer in their glasses and provide constructive 

feedback. With educational outreach, your most invested drinkers can 

become part of your sensory quality control. Consumers who recently 

joined our craft movement can get started with the fun Taste vs Flavor 

101 class. Your local Homebrew Club would love a chance to practice 

BJCP judging in Evaluate Beer like a Pro. Cicerones

Off-Flavor Exploration for an affordable way to practice for upcoming 

exams.  
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