


Alex Barlow (United Kingdom) 
Author, Brewmaster and Beer Judge 
Judge, Greg Noonan MBeer Contest 
 
Speaker :  
,*+-./$0'1"&2.-%$30'45."2%0 − Friday, June 10th • 5:00 p.m. • Cheese Dome 
65%'!$"("&5'7*%'8%9+"&&+92% − Sathurday, June 11th  • 3:00 p.m. • Cheese Dome 
 
Alex  was  brought  up  in  Chester,  North  West  England  and  in 
Zambia, Africa. His passion for beer started with his  first  job, as 
cellar‐man  at  his  local  pub.  He’s  a  qualified  Master  Brewer, 
International Beer Judge, Beer Sommelier and author of the ALL 
BEER Guide, winner of  four  International awards. Alex’s mission 
is  to  change  people’s  perceptions  about  beer,  to  get  more 
people,  especially  women,  drinking  a  wider  range  of  beers  on 
more  occasions.  Alex  believes  beer’s  superior  spectrum  of 
flavours  make  it  the  ideal  partner  for  food,  yet  beer  is  rarely 
matched with food in  its natural home – the pub, let alone with 
fine dining. He wants to change that. 
 
 
 
Fred Bueltmann (USA) 
Partner, Beervangelist, Advisor & Certified Cicerone 
Judge, Greg Noonan MBeer Contest  
 
Speaker :  
:"25";+9<'65%'=$%+('!%%$'>(+(% − Wednesday, June 8th • 5:00 p.m. • Cheese Dome 
 

Fred  Bueltmann:  aka  “The  Beervangelist,”  is  a  managing  partner  in 
New  Holland  Brewing  Company  and  Past  President  of  the  Michigan 
Brewers Guild and Certified Cicerone.   An avid home cook and expert 
at  pairing  beers,  he’s  an  ardent  advocate  for  quality  food  and  craft 
beer’s place at  the  table.    Fred has hosted  thousands of  tastings and 
authors  “Beer  and  Food with  the  Beervangelist”  a  regular  column  in 
“Food for Thought” magazine in SW Michigan.  
 
 

 
 

 
 

 

 



Claudio Cerullo (Italy) 
Brewmaster, Birra Amiata 
Judge, Greg Noonan MBeer Contest 
 
Claudio Cerullo was born on July 31, 1965 in Castel del Piano, an Italian 
village located on Amiata Mountain. Despite the fact that he was born 
in  the  great  wine  region  of  Tuscany  (40  km  away  from  the  cities  of 
Brunello,  Nobile,  Morellino,  Montecucco),  Claudio  didn’t  develop  an 
unconditional love for wines like many others. Thanks to his job, he got 
the  opportunity  to  travel  and  taste  many  different  foods  and  beers. 
Gradually,  his  passion  grew  as  he  focused  more  on  the  beer making 
process. He started to visit foreign and Italian microbreweries. He later 
started home brewing. Interested by the local market, he purchased his 
ingredients and created his beers with  local products  like his chestnut 
flavoured beer.  In 2006, a small brewery by  the name of Birra Amiata 
was  built  in  a  beautiful  and  pristine  area.  Last  year,  Birra  Amiata 
produced 1,000 HL and sold it in Italy and abroad. Other than brewing, Claudio has experience in the art 
of  tasting  wines  (he’s  an  honorary  Sommelier  of  the  New Wines  Association)  and  Spirits  (Single malt 
whisky  and  grappa).  He participated  in  regional  and  local  beer  competitions  as  judge.  He  also  hosted 
hundreds  of  tasting  workshops  in  renowned  restaurants,  explaining  the  different  tastes  of  beer.  He 
strongly  believes  that  a  brewer  is  much  like  being  a  cook.  You  must  know  the  equipment  and  new 
technologies, but also remember tradition and use of local products in each recipe. 
 
 
 

Dominic Charbonneau (Quebec) 
Brewmaster and Vice President to Production, Les Brasseurs du Monde and Judge  
Judge, Greg Noonan MBeer Contest 
 

Home  brewer  and  beer  lover  for  over  11  years,  Dominic 
Charbonneau  is  making  his  place  in  the  beer  industry.  He 
started his career  in 2006 as the first brewer of the >+"9(?!.2@'
!$+&&%$"%'7$("&+9+*% in Montreal. For 5 years, he created many 
recipes making the Saint‐Bock’s reputation: he won a platinum 
medal at the Greg Noonan MBeer Contest of the Mondial de la 
bière in 2009 and 4 gold medals in 2010. He also won 4 medals 
(gold,  silver  and  2  bronze)  at  the  2010  Canadian  Brewing 
Awards. His passion for beer is not only at the production level; 
Dominic promotes beer culture through workshops and is also 
Cicerone  certified.  He’s  been  a  BJCP  judge  since  2010  and 

currently participates in many American competitions. Always ready to participate  in Quebec’s brewing 
scene,  he  and  a  few of  his  colleagues  founded  the  Brasseurs  du Monde brewery  in  2011 where he  is 
Head Brewer and Beer Consultant. 
 
 
 
 

 

 



 

Odette Colin (France) 
Co‐Project Manager of the Mondial de la bière, Strasbourg – Europe 
Round‐table !%%$'4..@"9;  − Friday, June 10th • 3:00 p.m. • Cheese Dome 
 
Born  in  the  1950’s  and  on  the  other  side  of  the 
Mediterranean  (Algeria),  Odette  Colin  has  Alsatian  and 
Spanish  origins.  She  takes  her  love  of  cooking  from  her 
maternal  side  and  adapts  the  spicy  and  smooth  African 
cooking to Alsatian recipes. Odette is the Queen of couscous 
and  black  beer  chuck;  the  Princess  of  the  paella  and 
sauerkraut quiche, Vosges Berry  Jam and montecaos. When 
cooking,  Odette  likes  to  offers  a  great  and  pleasurable 
culinary experience to friends seated at her table and shares 
the art of living!  
 
 
 
 
 
 
 
 
 

Mario D’Eer (Ontario, Canada) 
Speaker, author, animator and teacher of École de biérologie MBière (beer school) 
Beer and Cheese Workshops 
 

Mario  D’Eer  is  passionate  about  beer  tasting.  He  shares  his  passion 
with beer  lovers  through book writing,  conferences,  teaching how  to 
taste beer and organizing several activities. Mario is Co‐Founder of the 
Festibière  de  Chambly,  Co‐Founder  of  the  Order  of  St.  Arnoldus,  as 
well as Founder of BièreMAG, of the Beerologist Certification Program 
and  designer  of  the  prestigious  MBeer  contest.  He  travels  across 
Europe and North America  in order to develop his knowledge on beer 
and to discover new flavors. He has written 14 books on beer and has 
sold over 55 000  copies of his books. He writes a weekly  column  for 
one of the most important French newspapers, *%'A./$9+*'B%':.9($C+* 
and speaks on a bi‐monthly basis  on Radio‐Canada. With 20 years of 
professional experience related to beer, we can understand why he is 
frequently interviewed by the Quebec media. 

 
 
 
 
 

 

 



Tony Forder (USA) 
Publisher and Co‐Editor, Ale Street News 
 
Speaker :  
The British Ale Renaissance − Sathurday, June 11th • 3:00 p.m. • Cheese Dome 
Workshop:  
Greg Noonan MBeer Contest’s Winning Beers − Sathurday, June 11th • 5:00 p.m. • Cheese Dome 
 
A  native  of  England,  Tony  Forder  has  lived  in  the  U.S.  for  30 
years. As editor and co‐founder of Ale Street News, America’s 
largest circulation beer publication, he has been at  the center 
of the craft brewing scene for 20 years. Tony has led beer tours 
to  many  countries,  especially  Belgium.  He  has  written  many 
articles  on  all  facets  of  the  craft  brewing  industry  and  is  a 
frequent  speaker  on  the  topic.  Tony  spent  a  decade  in 
California where he was  involved with  the  roots  of  craft  beer 
before moving  to  the  East  Coast  in 1990. Founding Ale Street 
News in 1992 with his brother‐in‐law, Tony was instrumental in 
educating  the public  about  the new microbrewing  revolution. 
His  philosophy  is  that  beer  relates  to  all  the  finer  things  in  life,  and he  enjoys  interpreting  beers with 
poetry and with his flute. 
 
 
 
 

Guy Levesque (Quebec) 
Author, Speaker and Consultant and teacher of École de biérologie MBière (beer school) 
Beer and Cheese Workshops  
 

Guy Levesque discovered beer culture  in  the 1980’s,  through a friend 
who offered him a  homebrew.  It  became a  passion  and he began  to 
make,  research  history,  cook,  experiment  new  beers,  food  pairing 
combinations.  Guy has  continued  to  develop his  professional  side  as 
beer  expert  by  working  for  different  beer  events  such  as  Flaveurs 
Bières  et  Caprices  and  for  private  tasting  sessions. He  also  has  been 
giving workshops  on  the history,  the making,  the  tasting of beer and 
also  beer  and  food  pairings.  Guy  founded  in  2004  a  beer  enthusiast 
club called “Institut de la bière”, for which he is still a member of the 
board of directors. He also teaches for the Mondial de la bière’s “École 
de  biérologie  MBière”(beer  school).  As  an  author,  he  co‐wrote  the 

book  “Les Microbrasseries  du Québec”  and  is  the beer  critic  for  2010  and 2011  editions  of  the  “Petit 
Debeur” guide. 
 
 
 
 

 

 



Gary Lohin (Canada) 
Brewmaster, Central City Brewing 
Judge, Greg Noonan MBeer Contest 
 
Born  and  raised  in  Vancouver,  Gary  discovered  his  love  of  craft  beer 
when his parents bought him his  first home brewing  kit as a birthday 
present. The first beer he brewed was a Coopers Real Ale and needless 
to  say  it  turned  out  pretty  good!  Since  then  he  has  gone  on  to  a 
professional  brewing  career.  His  experiences  include  spells  at  the 
Whistler Brewing Company and Okanagan Springs  Brewery, as well as 
the  founding North Vancouver’s  first brewpub, Sailor Hagar’s  in 1994. 
In 2003, Gary became a partner in Central City Brewing Company / Red 
Racer Beer and has since overseen two major expansions in production 
capacity.  Throughout  the  years  Gary  has  remained  extremely 
passionate in the art of brewing craft beer, and this passion shows up 
in  every  beer  he  brews.  He  enjoys  promoting  his  passion  through  courses,  seminars  and  brewers 
festivals. 
 
 
 
 

Phil Markowski (USA) 
Brewmaster, SOUTHAMPTON BREWERY 
 
Speaker:  
4$+G('!$%H"9;'?'65%')+&('IJ'K%+$&L'65%'D%M('IJ'K%+$&N − Thursday, June 9th • 5:00 p.m. • Cheese Dome 
 

Phil Markowski began his professional brewing career in 1989 with 
the  New  England  Brewing  Company  of  Norwalk,  Connecticut.  He 
has  been  brewmaster  at  the  Southampton  Public  House  since  its 
inception  in 1996. Phil’s  recipes have  earned numerous awards  in 
national and international competitions. To date, Phil’s brews have 
earned  22  (11  Gold,  7  Silver  and  6  Bronze)  Medals  at  the  Great 
American  Beer  Festival  in  Denver.  Phil  was  awarded  the  Institute 
For Brewing Studies  Russell Scherer Award For  O99.-+(".9' O9'4$+G('
!$%H"9;  at  the  2003  Craft  Brewer's  Annual  Conference  in  New 
Orleans. This award honors a single American Craft Brewer who is 
selected  by  the  Institute's  board  members,  as  having  showed 
innovation  and  quality  in  brewing  as  well  as  making  significant 
contributions  to  the Craft  Brewing  Industry.  Phil  is  also  a  brewing 
consultant and writer; he has published technical and travel‐related 

articles  in American  Brewer,  Brewing  Techniques,  The New Brewer  and  Zymurgy magazines. He  is  the 
author of Farmhouse Ales, published in 2004 by Brewers Publications of Boulder, Colorado. 
 
 
 

 

 



Lisa Morrison (USA) 
Writer, Blogger, Director Barley's Angels  
Judge, Greg Noonan MBeer Contest 
 
Lisa  Morrison,  also  known  as  the  Beer  Goddess, 
hosts  “Beer  O’Clock!,”  a  weekly,  hour‐long 
commercial  radio  show  devoted  to  craft  beer, 
available in podcasts on KXL.com and iTunes. She is a 
regular  columnist  for  numerous  beer  publications 
and  blogs,  including  All  About  Beer,  Beer  Advocate 
and Celebrator  Beer News, and was  the  first  female 
recipient  of  the  national  Beer  Journalism  Awards  in 
the United States. Her first book, "Craft Beers of the 
Pacific Northwest" was released in April. 
 
 
 
 
 
 
 
 
 

Laurent Mousson (Switzerland) 
Vice President of the European Beer Consumers Union and Beer Judge 
Judge, Greg Noonan MBeer Contest 

 
Laurent  Mousson  is  a  Swiss  Romand  Beer  lover,  Vice 
President  of  the  European  Beer  Consumers  Union  since 
2004  and  volunteer  worker  in  many  European 
organizations  of  beer  drinkers  since  1997.  He  is  an 
autodidact  beer  taster  and  has  participated  in  many 
national  and  international  beer  tasting  competitions 
since 2006 such as: Birra dell’Anno (Italy), Champion Beer 
of  Britain,  European  Beer  Star  and  the World  Beer  Cup. 
Also a beer writer, he comments a  lot on his  blog ,$.9('
P%*-C("Q/%' B%' R"S"C$+(".9  and  other  supports  like  R%& 
4+$9%(&'B%':+'!"#$%L'or the collective work of TUUT'!%%$&'

K./':/&('6+&(%'!%G.$%'K./'1"% (led by Adrian Tierney‐Jones). He is also in charge of beer classes given at 
*EV2.*%'>/"&&%'B/'W"9 (sommelier training) and acts as the Minister of Propaganda of (5%',$.9('P%M+;.9+*'
B%'*"S"C$+(".9L a craftbrewery regrouping dedicated to promote microbreweries in France. 
 
 
 
 

 

 





Robert Purcell (USA) 
Beer Judge 
Judge, Greg Noonan MBeer Contest 
 
Robert began brewing  in 2001 and quickly became addicted  to 
the  challenging  endeavor.    After  six  months  Robert  began 
brewing  all  grain  recipes,  and  has  brewed  over  one  hundred 
batches, including a Belgian style Saison that one first place in its 
category (out of 34 entries), and was one of 20 brews to qualify 
for  the  MCAB  finals,  in  the  2002  Dixie  Cup  Homebrew 
Competition  ‐  the  largest  in  the  country  that  year  with  nearly 
1,000 entries.  In 2004 Robert became a nationally ranked judge 
in  the  American  BJCP  organization,  currently  holds  the  rank  of 
“Certified”,  and  has  judged  in  12  competitions,  including  the 
National Cider Finals, and the National Homebrew Finals. Robert 
has made  several  trips  around  the world,  including  Belgium  (5 
times),  Holland,  Germany,  Poland,  China,  Thailand,  Japan  and 
Peru.   A broad range of unique beer was studied in  throughout 
these  excursions.  To make a  living Robert  is  the Chief Financial 
Officer  of  an  international  consumer  products  company.    He 
holds a Bachelors Degree in Economics, an MBA in Finance, and 
a CPA license.   

 
 
Jim Robertson (United Kingdom) 
Brewmaster, Wells and Young’s Brewery 
 
Speaker :  
65%'!$"("&5'7*%'8%9+"&&+92% − Sathurday, June 11th • 3:00 p.m. • Cheese Dome 

 
The son of a Scottish test pilot, Jim is married with two children and lives 
with his family  in Bedford. His career to date spans some 33 years in the 
brewing  industry  working  for  both  major  and  regional  brewery 
companies  in  the  UK  as well  as  specialist  technical  support  and project 
commissioning  world  wide.  Educated  at  Bedford  Modern  School  and 
Heriot‐Watt  Brewing  School,  Jim  gained  a  BSc.    Degree  in  Brewing  in 
1977,  and  became  a  Master  Brewer  in  1983.  Jim  is  now  employed  as 
Head  Brewer  and  Production  Director,  having  been  invited  to  join  the 
board of Charles Wells ltd in July 1999 and Wells and Youngs when it was 
formed in October 2006. Through his career Jim has taken a keen interest 
in  brewing  science  including  a  term  as  chairman  of  the  raw  materials 
group  at  the  Brewing  Research  International  (BRi)  and  trustee  of  the 
BBPA/IBD grant fund which supports research and education in beer and 
brewing. 

 
 
 

 

 



 

Louis Rodaros (Quebec) 
Chef, Hilton Bonaventure hotel of Montreal 
 
Louis  Rodaros  was  born  in  Montreal,  from  parents  of 
Greek  origin.  Louis  Rodaros  grew  up with  the  aromas 
coming from his father’s kitchen. At that moment in his 
life, he had already begun to develop an unconditional 
love for cooking. He realized the intensity of his passion 
for  cooking  and  continued his  studies  at  the Montreal 
culinary  academy  Calixa‐Lavallée.  He  obtained  his 
diploma  and  went  to  France  for  an  intense  training 
session  lasting  over  several months. He  later  returned 
to  Montreal  and  began  a  partnership  with  the  Hilton 
family  as  kitchen  assistant.  Eager  to  learn  more,  he 
followed a class  in kitchen management at the George 
Brown College in Toronto while working as a station chef at the Westin Harbour Castle. In 1990, he came 
back to Montreal and joined the Hilton Montreal Bonaventure again. After many years of experience, he 
has gradually climbed the ranks and continues to lead the culinary brigade towards new and flavor‐filled 
horizons. 
 
 
 

Kurt Staudter (USA) 
Executive Director, Vermont Brewers Association 
 
Speaker :  
65%'W6!7'[+&&[.$(<'&/22%&&G/*'+&'+'Y+$@%("9;'+9B'(./$"&Y'(..* − Thursday, June 9th • 3:00 p.m. •  
Cheese Dome 
 

For  the  last  three  years,  Kurt  Staudter  is  has  been  the 
Executive  Director  of  the  Vermont  Brewers  Association. 
Kurt,  along  with  his  wife  Patti,  run  the  day‐to‐day 
operations of  the 21  brewery member driven organization 
through  their  Springfield,  Vermont  public  relations  and 
marketing  firm  Brewing  Revolution,  LLC.  Drawing  on  his 
experience as a  journalist and political  activist, Kurt brings 
the same passion to the craft brewing movement as he did 
for  economic  justice  causes. When  asked  why  he  left  the 
labor movement in order to promote Vermont beer, he says 

“It’s not really that big of a jump: The growing number of breweries in Vermont are one of the 
bright new stars in the manufacturing sector and are providing lots of good jobs for Vermonters. 
This is a very exciting time to be involved in homegrown beer!”  
 
 
 

 

 

 



 

Bernard Van Den Bogaert (Belgium) 
Brewmaster and CEO of De Koninck Brewery 
President of the jury, Greg Noonan MBeer Contest 
 
Bernard  Van  Den  Bogaert  is  a  Civil  Engineering  graduate  at  the 
^9"-%$&"(C' R./-+"9.  He's  also  a  graduate  student  of  the  C2.*%' B%'
S$+&&%$"%' B%' R./-+"9?*+?D%/-%  and  currently  President  of  the 
Graduate  Student's  Commity.  A  7th  generation  brewer,  he 
currently  brews  at De  Koninck where he  also  acts  as  CEO.  He's  a 
member  the  =$+9B' 2.9&%"*' B/' ,./Q/%(' B%&' S$+&&%/$&,  Treasurer 
and Administrator of Brasseurs Belges. 
  
 
 
 
 
 
 
 
 
 
 

Bill White (Canada) 
Brewmaster & Columnist  
Judge, Greg Noonan MBeer Contest 

  
Having  judged  at  the  CBA’s,  GABF  and  World  Beer  Cup,  Bill  is 
excited to be invited to judge at the 2011 Mondial de la Bière. With 
37  years  of  experience  in  the  brewing  industry  as  brewmaster, 
plant  manager  and  champion  of  quality,  beer  gastronomy, 
glassware  and  beer  service,  Bill  now  shares  his  knowledge  as  a 
brewery  consultant,  beer  columnist,  educator  and public  speaker. 
Bill  has made over  100  television  appearances  on morning  shows 
from coast  to coast, 3 years of Beer TV and 2 seasons of The Beer 
Buddies.  A  long  time  supporter  of  the  Mondial  in  Montreal  and 
Strasbourg,  Bill  was  knighted  by  the  Confederation  of  Belgian 
Brewers  in  2005  and  holds  the  title  of  Chevalier  du  Fourquet  des 
Brasseurs.   
 
 

 
 
 
 

 

 



Deborah Wood (Quebec) 
Beer Writer and Judge, Brewmaster and Brewing Consultant  
Substitute Judge 
 
Deborah Wood:  Born  in  1952,  Sandusky  Ohio,  USA.  Deborah  has 
been  living  in Quebec since 1982 and writes about Quebec’s beer 
actuality  for  Ale  Street  News.  She  is  “BJCP”  certified  (Beer  judge 
certification program)  since  1996  and well  known  for  sharing  her 
passion  for  beer  through  beer  history,  conferences,  beer‐food 
pairings, and historic brewing  re‐enactments at  the Mondial de  la 
Bière.  Deborah  was  a  judge  in  numerous  commercial  beer 
competitions  like  the  “GABF”  (Great  American  Beer  Festival)  and 
many  amateur  beer  competitions.  She  presently  works  in  the 
brewing industry selling malt for Gilbertson and Page (Canada) Inc. 
 
 
 
 
 
 
 
 
 
 

Philippe Wouters (Quebec) 
Speaker, Editor and Journalist 
 
Speaker:  
Assessment of the Quebec Beer Market − Wednesday, June 8th • 3:00 p.m. •  Cheese Dome 
Round‐table !%%$'4..@"9;  − Friday, June 10th • 3:00 p.m. • Cheese Dome 

 
Philippe,  like Obelix,  fell  into  the cauldron when he was a  small 
child.  In a cauldron of his country’s good beers:  Belgium. At  the 
age where many collected hockey  cards, he preferred collecting 
beer bottles…full ones! When he reached  the  legal drinking age, 
he discovered a world of  flavors,  tastes and culture.  Today, he’s 
the editor of Bières et Plaisirs, the first French newspaper on beer 
and  artisan  products.  Renowned  speaker  in  Quebec  and 
commentator of  the beer market  in Quebec  for  different media 
networks, he’s devoted  to present beer differently: a pretext  to 
conviviality and happiness.      
 

 
 
 
 

 

 



 
 
Daniel Zenner (France) 
Chef, Speaker and Teacher 
Round‐table !%%$'4..@"9;  − Friday, June 10th • 3:00 p.m. • Cheese Dome 
 
Daniel  Zenner  is a cook by profession but also a  teacher. For over 20 
years  now,  he’s  been  teaching  culinary  creativity,  knowledge  and  the 
use of wild plants  in gastronomy at the 4%9($%'V/$.[C%9'B%',.$Y+(".9'
B%' >($+&S./$;.  A  meat  lover,  he’s  passionate  about  the  history  of 
gastronomy,  a  convinced  epicure  and  collector  of  culinary  literature. 
Daniel Zenner is also the author of the following titles: “Gastronomie et 
Plantes  Sauvages”  and  “Dictionnaire  de  la  Gastronomie  Alsacienne”. 
Speaker  in  televised  cooking  programs,  gastronomic  commentator  on 
radio  programs,  Daniel  Zenner  lives  happily  at  the  top of  his Alsatian 
Mountain. 
 

 




