Beer



Find an appropriate glass. The
glass should be the correct size to
hold the beer. A round glass is
ideal to allow for the swirling of

the beer to release the pleasant

aromatics. Make sure the glass
is clean and clear, and rinsed
thoroughly to remove all
soap residue. Soap
residue results in
a flat beer with

no head.

Btep, I



Remove the beer from the re-
frigerator. Be sure the beer
has reached an appropriate
temperature: not too
cold nor too warm.
The ideal temper-
ature varies de-
pending on

style.

Step 2



Open the bottle. If the bottle has
a twist off cap, discard and find
a better beer. Clasping your
bottle opener, insert it un-
der the cap, and lift up-
ward. You will hear
an inviting pop-

ping sound.

Step 3



Pour the beer. Take the bottle in
one hand, and the glass in the other.
Tilt the glass at a 45 degree angle
and gently pour the beer down the

side of the glass, until the glass is

two thirds full. Now turn the
glass  upright, pouring the
remaining beer down
the center of the

glass, to produce a

rich head.

Step 4




Observe the color of the beer,
which may vary from a golden
yellow to a pale amber to a
deep chocolate. Observe the
creamy, foamy cascading
head. The appear-
ance anticipates
the pleasure to

come.

Step 5



Carefully switl the beer in the
your glass. Get your nose into
the glass to enjoy the fine
aromas which can range
from fruity, floral,
hoppy, spicy to
herbal.

Step 6




Tilt your head head back and al-
low the brew to pass through
your lips. Hold the beer in
your mouth to explore
the initial flavors: the
carbonation, the
bitterness, the

sweet malt.

Step 7



P Swallow, and observe
the subtle changes in

flavor leading to

the finish.

Step 8




Step 9
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