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SPECIAL EDITION:

A CELEBRATION OF OUR GERMAN HERITAGE.

About Chef Dieter.

Chef Dieter is a real German Chef
from the “Rhein-Main” region of
Germany where Datron is headquared.
Born into a family of Hotel owners

on the Eastern side of the Taunus
Mountains, Dieter was a natural in the
culinary arts. Early on, he dedicated
himself to a wholesome style of
cooking that relies on a limited
selection of herbs and spices. His
technique infuses flavor into meats
and vegetables rather than simply
coating them with seasoning. His
specialties and personal favorites

include German potato salad and
BRATWURST ... homemade of course.

Who is Henry the Lion?: He was a member of the Welf
dynasty and Duke of Bavaria. He was one of the most
powerful princes of his time. He ruled over a territory
stretching from the North coast and Baltic Seas to the Alps.

Of AllThings German.

Fine German Engineering has brought
us wonderful automobiles, brilliant
timepieces, delightful chocolate and,
of course, superior high-speed CNC
machining centers. But, of all things
German, beer is perhaps the country’s
greatest contribution to the World. At
Beerfest ‘06, you'll have a chance
to try Datron’s own Henry the Lion
Pilsner. This beer is brewed with
water from a New Hampshire Spring,
select two-row summer barley and
aromatic hops.
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Consider Yourself Invited!

Chef Dieter’s Back!

Well, last year’s customer appreciation event, Octoberfest in New
England, was such a hit that we've decided to do it again. But since our
Fall is jam-packed full of events like IMTS, we're holding it in August
this year ... and calling it BEERFEST.

Rest assured, there will be the same caliber of door
prizes ... and the same great food! Those of you who
were there last year, can attest to the culinery
genius of Chef Dieter. \\ell, this year, Dieter
will prepare his home-made German Bratwurst
and his signature German Potato Salad. Plus,
we've actually begun brewing our own Henry
the Lion German Pilsner (currently being
delivered in mini kegs with all new machine
orders ... so order today!). This crisp, golden
draught will be on tap for public consumption
for the first time at BeerFest ‘06. And that's not the only new
component being delivered at this event. We'll have all new technology
and machine displays for you to view in a laid-back, non-sales
environment. So tell your boss you need to attend.

Then mark the calander for
August 11th, book your
hotel and dust off your
drinking shoes. This year
each guest will go home
with an “| survived Datron
BeerFest ‘06" t-shirt and
other great door prizes.

So, please consider yourself
invited. WWe suggest that you
bring your spouse along for
the ride and make it a long
weekend. New Hampshire's
many lakes are inviting in
August. So, we recommend
that you make travel plans
early (both airfare and hotel
if required) and beat out the
other Summer travelers.




