
SERVICEOFBEER

Mostpubsservedraughtbeerwhichisdispensedthroughatap.PubsinIndiaaregaining

more

popularity,especiallyamongsttheyouth.Thewaiterservesanyofthefollowingbeertothe

guest,dependingonthetypeofbeeravailable

intheestablishmentandguests'preferences.

Draughtbeer

•Cannedbeer

Whatevermaybethetype,thefollowingpointsmustbeensuredwhileservingthebeer

•Bottledbeer

•Usecleanappropriateglasswithoutanytracesofgrease,fingermarks,orstains.

Serveatcorrecttemperature..Pourbeerwithjustenoughhead.

.

TheglassesusedfortheserviceofbeerareHalfpint/pinttankards(10floz/20floz)for



draughtbeer

•Beermugforbottledbeer

12ozbeergobletforguinness/bass•Lagerglassesforlager

Theidealtemperaturerangefortheserviceofbeeris13-15°C(559-59°F).Aleisbestservedat

12°-14°C(53°-57°F)andlagerisbestservedat7-10°C(45°-50°F)Room temperatureforbottled

brownale,stout,barleywine.andTrappistbeeris16-18°C

(61°-65°F).

MostIndiansandAmericanspreferdrinkingallkindsofbeerchilled

ServiceofDraughtBeer

Draughtbeerisdispensedthroughanyofthefollowingways:

Manualpull-beerengine

Free-flowtap•Beermeters

Electriccellarpumporimpeller

Manualbeerenginesarepumpspulledbyhand.Itistraditionalmethodofraisingthebeer.

SomeenginesapplyCO,pressureontothebeerdownwardsandtakeinameasuredquantityof

beerwhen



abuttonispressed.


