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Activity 1

	1.  c
	6.  d
	11.  d
	16.  c
	21.  d

	2.  a
	7.  a
	12.  b
	17.  c
	22.  a

	3.  b
	8.  b
	13.  c
	18.  c
	23.  a

	4.  a
	9.  a
	14.  a
	19.  d
	24.  b

	5.  c
	10. d
	15.  a
	20.  b
	25.  a
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	1.
	Kurt came up with the idea.

	
	

	2.
	Kurt had just finished his graduate work when he was given the idea.

	
	

	3.
	He did his graduate work in Glasgow, Scotland. 

	
	

	4.
	Kurt proposed that they start a brewery together.

	
	

	5.
	Kurt proposed that they start a brewery together.

	
	

	6.
	Kurt’s hometown is Portland, Oregon.

	
	

	7.
	Micro-breweries are very popular all across America.
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	Interviewer:
	Hello, Kurt.  Thanks for speaking to us tonight. Um, yeah, we wanted to speak about your... your brew pub, Ninkasi.  How did you come up with this idea?

	
	

	Kurt: 
	Um, I came up with the idea in... June of 1995.  I had just finished my graduate work in Glasgow, Scotland and I just proposed to a French friend of mine named Christophe Fargier that we start a brewery together. There... there’s a large number of breweries from where I’m from in the States, which is Portland, Oregon, and it’s something that works very well...uh, there and it kind... it’s become very  popular all across America, and I thought “It’s really something I think that could work well in France. 
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	What they did

	2.   They modernized the face

	3.  They made the face more slender

	4.  They gave her a very slender mouth

	5.  They gave her fuller lips

	6.  They made her nose more aquiline 

	7.  They made the face softer and more appealing

	8.  They accentuated the eye

	9.  They exaggerated the eyebrow


	What was done

	2.  The face was modernized

	3.  The face was made more slender

	4.  The mouth was given a slender look

	5.  Fuller lips were given to the face

	6.  Her nose was made more aquiline

	7.  The face was made softer and more appealing

	8.  The eye was accentuated

	9.  The eyebrow was exaggerated
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	Interviewer:
	I like your logo... how did you find it?

	

	Kurt:
	So, what we did is that we took the idea of a kind of an Egyptian face. It was a face that we liked, so we took an old, a photo of a... of a profile of a woman’s face, uh, that was uh... from some kind of a museum exhibition somewhere.  We took her face, and we took the profile, we put it in the middle of a circle because we wanted to use it as a coaster... uh, kind of the... you know what goes under your... cup in a bar and uh, so we knew we wanted it round and we put her face in the center and we really wanted to modernize the face a little bit, make it uh... make her a little bit more slender, so we really tried to give her a very slender mouth, uh... with uh... maybe fuller lips than in the... than in the Egyptian carving.  Uh... we tried to give her nose a little bit more of an aquiline feature, and uh really make it a very soft, appealing face, uh... and then we really wanted to accentuate the eye (to) have this Egyptian eye with a... an exaggerated eyebrow, very dark and black and the eye... (to) have this very distinctive shape about it, because we wanted then subsequently to communicate just with the eye.  The eye would become the logo, but we needed at the beginning this connection with the name Ninkasi, which we put at the top of our logo, the face in the center, and then the eye, which later will become... what we... what we communicate with.


Activity 3a

In ancient Egypt, beer was one of the most important foodstuffs and appears regularly in the offering lists for the deceased. A recent study was made possible because of this practice of leaving food and beer in their tombs for sustenance in the afterlife.  Fortunately, those remains were preserved by the arid climate over the centuries. After technology benefited from recent advances, researchers were subsequently able for the first time to examine with optical and electron microscopes loaves of bread from several sites and beer residues from more than 200 pottery vessels found among the ruins of workers’ villages. In other words, these findings are said to be the first real scientific evidence for the ancient brewing techniques.  

Almost all of the bread was made from a type of wheat known as emmer, sometimes flavored with coriander and fig. Both emmer and barley - not barley alone, as previously thought - were used for brewing. No flavorings have been detected in these beer residues. To start with, ancient Egyptians used as ingredients water, malt consisting of different grains, yeast, and possibly different flavorings such as honey and fig juice, which is still a subject of debate today.  First of all, the grains were deliberately sprouted to provide sugar and flavor. Afterwards the grains were cooked to make them more susceptible to attack by the enzymes that convert starch into sugars. This batch was then mixed in a treading vat with sprouted but unheated grains in water. Next, yeast was added to the combination of sugar and starch in solution, and after that this was fermented to make beer.  Before finally being sieved into a brewing vat, the mixture was often thinned with the addition of water. 

This figure of a brewer from the tomb of Djascha represents this stage of the process. He is shown standing before the spouted vat over the mouth of which has been placed a sieve. The statue captures the brewer using his hands to force the mixture through the sieve.

Activity 3b

	11
	
	Two elements are produced:  carbonation (CO2) and alcohol

	
	
	

	8
	
	The liquid is cooled

	
	
	

	5
	
	Malt is brought back into first vessel

	
	
	

	2
	
	Water is boiled

	
	
	

	7
	
	Hops are added

	
	
	

	12
	
	Beer is put into serving tanks in walk-in refrigerator in back of the brewery

	
	
	

	7
	
	Bitterness and aromas are added to the liquid

	
	
	

	4
	
	Malt is washed

	
	
	

	1
	
	Malt is roasted

	
	
	

	10
	
	Fermentation is begun by reaction between yeast and sugar wort

	
	
	

	6
	
	Bacteria is eliminated

	
	
	

	13
	
	Beer is served directly at the bar

	
	
	

	9
	
	The liquid (wort) is put in contact with yeast

	
	
	

	3
	
	Malt is added

	
	
	

	4
	
	Sugars are recuperated

	
	
	

	9
	
	The liquid (wort) is brought into the fermentation vessel

	
	
	

	6
	
	Malt is boiled
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	Kurt: 
	It’s really very simple the way beer is made.  Um, there are really three steps:  first of all, we’re going to boil the water... we’re going to ... the water is raised to a certain temperature, uh... the malt is added, uh.. the malt is a grain that’s been cooked, really... it’s been roasted just like coffee, and it’s going to be added to the water, uh... because we want the sugars to be taken out of the grains, just like in a tea, because then, after we’ve soaked the malt, the malt then goes down into a second vessel where we’re going to... where the malt is washed essentially, so that all of the sugars uh... everything that can then be used later to become beer are taken from the grains and the liquid at this point, which is called wort, the wort then is uh... is uh... brought back into the first vessel, where it’s boiled, and uh... at this point it’s uh... it’s purified.  Uh, there’s no more bacteria in it, for instance;  you want to get rid of anything that might create an infection.  Uh, after the wort’s boiled, uh... we add hops, and when the hops are added that’s really going to add a certain amount of bitterness, that’s going to add certain aromas, and uh... this, then, uh... liquid is cooled, and is brought into the fermentation vessel, and at this point it’s put in contact with the yeast, and the yeast and the sugar wort together begin a fermentation, which produces two elements:  it produces carbonation, CO2, and the second product produced is alcohol.  And the whole process takes about a week, at which point we’re ready to serve it directly in our uh... in our pub, directly from the serving tanks which are in the walk-in refrigerator in the back of the brewery.  So when people come into the brewery, we’re actually serving a beer directly from, uh... the container vessels in the back of the brewery, so the beer is really at no point outside of the circuit;  it is always under control of temperature and so forth, which is very important. 

	
	

	Interviewer: 
	And then it’s as fresh as it can get.

	
	

	Kurt: 
	It’s as fresh as it can get, right.


Activity 3c

Here are the main steps to brewing beer nowadays:

First, the malt is roasted. Then, the water is boiled and the malt is added to it.  After that, once having been soaked, the malt is washed in a second vessel and sugars are recuperated.  The liquid obtained is then brought back into the first vessel, where it is boiled and thus purified. In other words, the bacteria is eliminated. 

Afterwards, hops are added, giving the liquid bitterness and aromas.  Next the liquid is cooled and brought into a fermentation vessel.  At this point, yeast and sugars are put into contact with each other, which starts the fermentation process. As a result, two elements are produced:  carbonation and alcohol.  Finally, beer is put into serving tanks in a walk-in fridge, which means that it is ready to be served at the bar!
Activity 4a

They were looking for a building with high ceilings, or some kind of warehouse, so that brewing equipment could fit.

They wanted to have two sections, (a bar restaurant and a brewery) , which could be seen by people.

They had a window put between the two sections so that the brewing equipment could be seen from the outside and the inside.

As clients can see  the brewing equipment, they are aware that the beer is made right on the spot and therefore that it is fresh.  It emphasizes the quality of the product.
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	Interviewer:
	Well, you have such a great place, how did you get it to come out like this?

	
	

	Kurt: 
	Um... really, the building kind of fell into our hands when we got back from the States.  It was found by Cyril who is uh... our architect.  It was the first place he visited and... what was great about it was that we needed a place with high ceilings because brewing equipment is big, uh... So, we knew we needed to have some kind of warehouse or, uh... abandoned warehouse, which is exactly what our building is.  When we took it over, we knew we wanted to have one thing for sure, which is that we wanted to have a marriage between the brewery and the bar restaurant.  What was important was that people could see kind of the activity going on at both halves.  That was really what was original about the idea, ...what’s interesting is that from the outside the brewing vessels can be seen, uh... from the inside the brewing equipment can be seen, and you have that kind of...uh...uh... you can drink it where it’s made.  That was the most important thing for us...uh... is that that really emphasizes the quality of the product.  It’s made right next 

door, it’s made right through the window.  You know, you can just look right in the window and say “there it is.”  And you see guys brewing the beer probably two or three times a week.  So, this really reinforces exactly the kind of image we want.


Activity 4b

First of all, the brewing equipment was installed in one half of the building and a new wall was erected as a partition between the brewing area and the bar itself.  In this wall large windows were included to allow the people in the bar to see the equipment.  The air ducts were left in place and possibly a new cement floor was poured. They bought large wooden tables with matching benches which are now arranged in rows in front of the bar. This bar seems to be square, relatively big and made of some type of metal.  As we can see from the pictures, the walls were redone with large sheets of sheet rock and then painted a light color. On these walls there’s some artwork being exposed for an artist and there’s also a small stage in the corner where bands apparently play. I think they could have tried to arrange the bar with a little more intimacy, including another wall or some type of arrangement to create smaller spaces, but their goal was to give the place an industrial feel and they’ve done a good job of that. Furthermore a warm touch is added by the wood, light walls and the artwork, so even if it has an industrial feel, it’s a pleasant place to go for a drink or to eat.

Activity 6a

	Exhibitions
	Performances

	
	General idea
	

	· To give local artists the opportunity to expose their work.

· To give warmth to the place


	· To give bands the possibility to play/get started playing on stage

· Bands can be asked back if they attract large numbers of people



	
	Getting started
	

	· Come in with a sample of your artwork

	· Bring a demo tape


	
	Conditions
	

	· No fee or percentage charged


	· Weekdays not paid

	
	Type
	

	· Anything (photo, painting, sculpture etc.)

· No offensive material


	· Any kind of music



	
	Other
	

	· Large space available (700 sq. m.)

· White walls


	· Open mike, Wednesdays, is the way to “get in” and play on the weekends.
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	Interviewer: 
	And I see that you also have art exhibits, um... how did you get this idea and how does that work?

	
	

	Kurt: 
	Well that was an idea that started right at the beginning because we knew that we had these huge white walls when we first opened all... they were blank.  And we had this idea of letting the... the bar kind of take on its own decoration.  Right, nothing was artificial about it;  nothing was imposed.  We didn’t come in and all of a sudden, uh... put up like a picture of an Irish pub or something.  I mean we wanted to create our own history, and uh, but it was uh... you know that takes a lot of time, so we decided, “Well, why not propose, uh... these huge, white walls to local artists that might want to expose.  It’s a fantastic opportunity for them, um... you know they can put their paintings on the wall, they can uh... and we don’t charge any kind of fee; we don’t ask for any kind of percentage of the sales, and, you know, their works can be exposed on the wall and it gives it... it serves our purposes because it gives it, gives um... you know, there’s a lot of warmth that comes from the pictures.  And at the same time I think it’s a really nice opportunity for them to expose because they’re... how many places (in) Lyon do you have, um... you know, do you have like 700 square meters of, uh... you know, exhibition possibilities, without any kind of fees and without any kind of percentage taken of the sales?  I mean, it works very well and it’s great for them;  they have a great opportunity to expose their works.

	
	

	Interviewer: 
	And can anybody have their work shown here?

	
	

	Kurt:
	Anybody, yeah.  All we need to do is you just need come in and we have somebody that organizes that, uh... and... you just need to have a... what would we call it?... a kind of a booklet with all of your artworks, you know, pictures of it and so forth.  You come and you present that.  You show what you have, and we just need to be sure that there’s going to be enough works to fill up our walls... you know if you have four or five paintings...

	
	

	Interviewer: 
	So volume is important.

	
	

	Kurt:  
	Volume is important, right.  And, I don’t... we’re not art critics, so we’re not going to decide if it’s good or bad.  I think, obviously, we’re not going to put offensive material up, because we are a place that has a lot of families, and so forth, but we’re ready for anything.  We’re ready for photo exhibitions, we’re ready for painting, we’re ready for sculpture.  Uh, we can do anything. 

	
	

	Interviewer:
	And for people who are interested in putting on concerts here what type of groups are you looking  for, what would you like to have done ?

	
	

	Kurt:
	To play here it’s really very simple:  almost everybody initially plays on Wednesdays, which is... we started something called open mike, which has now really been taken on by a lot of bars in Lyon, (for) which we just put a drum set, a guitar, a bass, and a keyboard on the stage Wednesday nights and people can come and play, and it’s really very simple.  If they want to uh... and we don’t care what kind of music it is.  Uh, they just get up on stage and they play... and they play five or six songs, and that’s it.  Uh, that’s really the best... that’s the only way to get into the bar.  So, most of...

	
	

	Interviewer:
	You have to pay your dues.

	
	

	Kurt:
	You have to pay your dues, exactly.  And... but what’s great about it is, you know, you tell your friends that you’re playing.  We’ve had bands that have come in for open mike and brought a hundred friends, and fill, you know, filled up a huge part of the building, and then that’s a big for us.  It’s free, we don’t pay anything.  And then we’ll usually ask those bands to come back, because, it’s uh... you know, if they can bring a hundred people, when they’re not even getting paid, then we just think that, you know, they can bring even more people when it’s a... it’s a bigger night and they can make a better impression.  Uh, but if you then want to, uh, usually what groups will do (is to) bring in a demo tape, uh, the night that they play at open mike and then we kind of have all that information:  we’ve seen them on stage, we have their demo, we have, kind of, a contact and their paperwork.


How it got started


Kurt was given this idea in June, 1995, just before finishing his graduate work in Gladcow, Ireland. A French friend of his proposed that they start a jewelry business together. He thought it could be a hit in France because it works very well in his hometown, Portland, Maine, even though this is not a widespread trend in the U.S.








GRETA AMPÈRE - Espace Langues 27, rue Gentil 69002 Lyon. Ministère de l'Éducation Nationale, de la Technologie et de la Recherche.


[image: image8.png]


