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Protecting 
Our Art



Fresh, Flavor-forward, Authentic Beer
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What Beer DrinkersDemand:



What Beer Drinkers
Often Receive:
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Quality Essentials:



Freshness Dating

Lot coding serves three main functions:
ÅThe most critical function is for the 

unfortunate case of a quality or safety 
recall. 

ÅA valuable quality tool in the 
distribution chain, allowing wholesalers 
and retailers to rotate and utilize first-in 
first out methodology

ÅAllow a degree of transparency for 
consumers to understand the shelf life 
of a beer.



Storage Temperature



ȣis a broad word that simply put, ÍÅÁÎÓ ȰÔÈÅ ÃÏÍÂÉÎÁÔÉÏÎ ÏÆ 
Á ÓÕÂÓÔÁÎÃÅ ×ÉÔÈ ÏØÙÇÅÎȱ

Oxidation flavors include:
ÅPapery

ÅRotten vegetables

ÅDried fruit (fig, raisin, currants)

ÅVinous (wine-like)

ÅSoy sauce

ÅSweaty socks (think stinky cheese)

*The dulling of key flavors

Oxidation


