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Our Art

AResources and Support

i ' rt Collins,
New Belgium Brewing Company * ¥o




BREWERS ASSOCIATION BA

BREWERS
ASSOCIATION

What Beer DrinkersDemand:

Fresh, Flavoforward, Authentic Beer

Create
Package
Transport
Store
Deliver
Dispense
Present
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Often Recelve:
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Freshness
Temperature
5 Carbonation
| Cleanliness
Presentation
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Freshiness Dating g

Lot coding serves three main functions:

A The most critical function is for the
unfortunate case of a quality or safety
recall.

A A valuable quality tool in the

FRESHNESS

Beer is like liquid bread - the fresher the better. Focusing on frashness is key to
serving great draught beer. Retallers represent the last line of defenss in dispensing
fresh beer by keeping their Inventory sized appropriately, rotating thelr stock, and
buying brewery fresh beer from their wholesaler partners.

Time and temperature are the two major enemies of beer flavor. Oxidation begins
the day the beer s packaged, so flavor suffers as time marches on. And higher
temperatures rapidly accelerate oxidation, damaging beer flavor faster still.

TIME

All beer brands have a recommended freshness window, past which the brewery
has determined the beer no longer represents the intended flavors. When a beer
is older than the freshness window, oxidation significantly alters the flavor, aroma
and appearance of the beer. Every beer brand is different, so the freshness window
might vary by weaks or months.

Brewerios communicate frechness information in many ways. Most beer brands
are marked with a “packaged-on” date, a "best before™ or “pull”™ date, or another

distribution chain, allowing WNhOIESaAlEI'$ cong syom Manage your inventory to fineh your draught bosr wall within the

freshness window. If needed, contact your beer suppliers to determine the shelf
life of each beer brand you carry.

and retailers to rotate and utilize firsh
first out methodology

A Allow a degree of transparency for
consumers to understand the shelf life
of a beer.
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Storage Temperature

BA Distributor Quality Standards
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ASSOCIATION

“...refrigerated storage”
PKG < 50 degrees F
KEG < 40 degrees F

“...commitment to draft line cleaning and quality.”

“...actively educate/train sales staff in craft segment.”

Keg Warming Chart

Time at Room Temperature Beer Temperature Inside Keg
O hrs 38° F
1 hrs 39° F
2 hrs 41° F
3hrs 42° F
4 hrs 43° F
5 hrs 45° F
6 hrs 48° F

Keg Gooling Chart

Starting Beer Temp Hours to Reach 38°
50° F 25 hrs
48° F 23.5hrs
46° F 21 hrs
44° F 18 hrs
40° F 7 hrs
38° F 0 hrs

Refrigerated storage is best for all beers at all times. Required for draft
beer and many craft beers. Non-refrigerated storage accelerates aging and

development of off flavors.

Cicerone Certification Program




Oxidation

8 Is abroad word that simply put
A OOAO O A
Oxidationflavors include
A Papery
A Rotten vegetables
A Dried fruit (fig, raisin, currants)
A Vinous (winelike)
A Soy sauce

A Sweaty socks (think stinky cheese)
*Thedulling of key flavors
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