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Craft Beer Italy 2019: the second edition 
The second edition of Craft Beer Italy 
(CBI), organized by NürnbergMesse 
Italia and supported by Doemens Aca- 
demy and the VLB Berlin, took place at 
the Milan Convention Center from 27 
util 28 March. The event, a B2B trade 
fair designed exclusively to benefit Ital-
ian craft brewers, offered over 900 visi- 
tors two main highlights: On the one 
hand, there was an exhibition on over 
4,000 square meters with 74 exhibi-
tors (much larger than the first edition 

Dear reader,
Efficient sensory as-
sessment training!

Consistent product 
quality should be a 
top priority in any 
brewery or beverage 
company’s business 
model. Product qual-
ity takes many forms, 
be it chemical-tech-
nical, microbiological 
or sensory. Especially 
in the area of sensory technology, beverage 
employees should not only have a sound 
basic knowledge, but also access to profes-
sional development opportunities in order to 
guarantee consistent product quality.

Sensory assessment competence is among 
a beer brewer’s most important analysis 
tools, not to mention at natural springs and 
soft drink companies. This skillset directly in-
fluences consumer reaction to their product. 
Product changes are generally not tolerated 
by the consumer, which is why well-trained 
employees are needed in beverage compa-
nies. And sensory assessment professionals 
need proper training! That’s where Doemens 
Academy comes in.

Since October 2018 we have offered our own 
set of flavour standards for beer, soft drinks 
and spring/mineral water. These flavour 
standards (36 flavours!), from A for acetalde-
hyde to W for woody, are optimally suited to 
sensitize employees involved in production 
processes to detect unwanted off-flavours 
as well as enhance desirable flavours in the 
product.

The response from the national and interna-
tional beverage industry makes it clear that 
we’re on the right path with our flavour stand- 
ards and the consulting to back up our tried 
and true system. And our qualified sensory 
assessment training program (also available 
in-house) has become increasingly popular: 

–  Firstly: The simplicity of handling the stand- 
ardized aromas and custom training with 
one’s own product allows for a targeted 
and efficient program. 

–  Secondly, the customer can put together 
the desired aromas individually and in the 
appropriate quantity. 

–  Thirdly, the flavors are “Doemens brand-
ed,” so the customer has a clear reference. 

–  And finally, quick delivery and a reasonable 
price can be expected.

Curious? We’re happy to help! You’ll see: It 
pays off to utilize perfect sensory assess-
ment competence in any quality assurance 
program. 

Sincerely yours

Dr. Gerrit Blümelhuber
Managing Director –  
Consultation, Seminars & Services

in autumn of 2017) featuring raw ma-
terials, production technology, analysis 
kits, filling / packaging technology as 
well as marketing / distribution ideas fo-
cussed on craft beer. Italian and inter- 
national companies presented their tar-
geted product portfolios from compo-
nents to equipment.

On the other hand, visitors were offered 
a highly professional conference pro-
gram, designed and carried out by the 
two most respected German beverage 
industry training institutes, Doemens 
Academy and the VLB Berlin. Two par-
allel series of lectures focussed on tech-
nical/technological developments in the 
craft beer sector, with presentations by 
33 well-known international speakers 
on topics that could be applied in the 
brewery.

Representatives of Doemens Academy 
held cutting edge, informative, practical 
lectures which garnered positive reac-
tions:

Dr. Werner Gloßner, Doemens

The conference program was in high  
demand. 

Stefan Grauvogl, Arte-Bier/Doemens pre-
sented the final of the Italian Championship 
of Beer Sommeliers. 

Theresa Zimmer and Dr. Gerrit  
Blümelhuber, both Doemens

–  Theresa Zimmer, Doemens, reported 
on the correlation between yeast and 
hops and also touched on craft dis-
tilling.

–  Stefan Grauvogl, Doemens Italia, in-
formed his attentive audience about 
specialty malts and sensory evaluta-
tion of beer.

–  Dr. Gerrit Blümelhuber shared his ex-
pertise in the areas of bottle condition-
ing, draft beer systems, non-alcoholic 
beers, flavor stability and brewing 
water treatment.

Besides the exhibition and conference 
program, the second edition of the CBI 
offered even more: Four separate tast-
ing areas (TASTE IT!) were embedded 
at the fair, under the direction of Doe-
mens Academy and Unionbirrai in order 
to highlight taste and aroma diversity 
among craft beers. “Le Donne della 
Birra,” an association of female Doe-
mens-trained beer sommeliers, demon-
strated their expertise.

In addition, the Italian Championship of 
Beer Sommeliers was held (1st place: 
Giovanna Merloni, 2nd place: Ingrid 
Facchinelli, 3rd place: Daniele Vivian), 
along with the “Best Craft Beer Label 
Contest” as well as a specialized home 
brewing forum. A Milan pub crawl also 
drew a number of participants.

Andreas Hofbauer
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10 Years at Doemens: Dr. Gerrit Blümelhuber
Dr. Gerrit Blümelhuber crossed paths 
with Doemens Academy even before 
his official start in April 2009. The brew-
ing science and beverage technology 
engineer (TU München-Weihenstephan) 
had been a freelance lecturer for Doe-
mens since 2002. His decision to join 
the Doemens team as a permanent 
member of the faculty fell on April 1st, 
2009. His responsibilities began in the 
consulting department, now known as 
the Consulting, Seminar and Services 
Division.

In addition to his consulting work, es-
pecially in the fields of bottle hygiene, 
non-alcoholic beers and microbio- 
logy, the Mainz native taught courses in 
energy technology, measurement and 
control technology as well as industrial 
engineering. He is also an active mem-
ber of the IHK examination committee.

Dr. Blümelhuber has been known for 
his skill at thinking outside the box. The 
investment in a still, for example, used 
in the context of seminars and product 
development, is evidence of his willing-
ness and vision to blaze new trails.

Dr. Blümelhuber is known far beyond 
Germany’s borders. He is a networker, 
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  Beer Sommelier
Beer sommelier training courses are now 
being held across eleven countries in seven 
different languages. English-speaking beer 
enthusiasts: Don’t wait too long to book 
your spot in the Gräfelfing course, as there’s 
only one offered per year directly at the 
Academy. From September 9th to 20th, 2019 
we’ll be training yet another internationally 
diverse cohort of enthusiasts. This course 
is characterized by an intensive exchange 
of beer cultures and beer knowledge from 
every corner of the globe and is therefore 
quite popular.

a cool-headed analyst and has a (cred-
ible) answer to (nearly) every problem. 
And if he doesn’t have an answer, he 
knows who might. He’s also a loyal Doe-
mensian and represents the interests of 
Doemens Academy like no other. It is no 
surprise that he has served on the Pre-
sidium of the Doemensian Federation 
since 2010, where he still serves on the 
Executive Board and represents Doe-
mens’ interests inside one of the largest 
professional brewers and maltsters as-
sociations.

Andreas Hofbauer

For more information and registration, go 
to www.doemens.org/en/savour-academy/
beer-sommelier.html or write a mail to  
biersommelier@doemens.org

Doemens Flash

  Doemens 2020
Current status of donation pledges for our 
construction project “Doemens 2020”: 
The threshold of 1 million euros has been 
surpassed, by May 5th, 2019 the pledges 
amount 1,109,977 euros. Many thanks  
to all the supporters for their donations!

Dr. Gerrit Blümelhuber (r.) with Doemens 
CEO Dr. Werner Gloßner

Dr. Rudolf Michel assumes chairmanship of  
the Board of Trustees at Doemens 
After being a member of the Board 
of Trustees at the Doemens Acade-
my for many years, Rudolf Michel was  
elected Chairman in February 2019. Mi-
chel has been responsible for the devel-
opment department for beverage and 
beer applications at the GEA technol-
ogy group in Kitzingen since 2015. For 
GEA, Doemens provides a key platform 
to enhance the global education of fu-
ture decision makers with discussions 
on technology and industry develop-
ments. Each year, their excursions lead 
prospective brewmasters, brewing and 
beverage technologists and students 
of the World Brewing Academy to GEA 
in Kitzingen, where brewing technology 
has been designed and manufactured 
for 145 years.

As Chairman of the Board of Trustees  
he is committing himself to promoting 
an intensive exchange between the 

trainees 
and the 
technology 
company. 
In his new 
role at Doe-
mens, Mi-
chel wants 
to pursue 
GEA’s ap-
proach of 
bringing in-
dustry lead-
ers, future 

talent and the industry together. In ad-
dition, the Board of Trustees promotes 
the practical relevance and international 
orientation of teaching, which has been 
given even better training conditions 
by the new building project “Doemens 
2020” in Gräfelfing.

GEA


