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• The world’s brewers have 
been developing the art and 
science of beer for centuries

• Each ingredient is chosen 
with great care: malts, hops, 
barley, CO2 content, nitrogen 
content

• The goal is to pour the 
perfect glass of draught beer 
with the best taste and 
appearance
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– Draught beer as it is brewed and shipped 
from the brewery is perfect

– Our responsibility is to store and serve 
draught beer in a manner that maintains that 
perfection to the customer’s glass

– Perfect draught beer means happier 
customers, more customers & increased 
profits
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16 oz Capacity13 1/2 oz 
of Beer

3/4” Head

1/2 oz liquid 
beer in foam
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– Too cold: hides essential flavors and creates waste

– Too warm: beer pours badly (foams) and creates waste

– Hot spots: Beer foams and creates waste
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 .
– In cooler use a liquid submerged thermometer; not 

directly in blower airflow

– At glass: fill unchilled glass once and dump, refill and 
check temp
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– Inspect your beer lines in the cooler with a bright 

flashlight.  Look for floating film or beer stone.

– Take your faucets apart and inspect for 
cleanliness.

– Taste your beer before and after cleaning.  If 
there is a noticeable difference, you need to clean 
more often.
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• Gas maintains pressure on                               
kegs and propels beer 
from keg to glass
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– Air is inexpensive and only requires a 
compressor

– Recommended by some misinformed 
draught equipment companies as a long 
draw solution

– Mistakenly thought to be a good 
alternative to 100% CO2 or “beer gas” 
cylinders



& � � 	�� 	� �� 	� � � '
• Air is 78% nitrogen, 21% oxygen

– Brewers maintain less than 2 parts 
per million of oxygen in beer

– Oxygen on beer means off-flavors 
and increased line cleaning problems

• Air causes mineral and biological 
build-up in beer lines 

• Air compressors are seldom 
maintained properly, adding 
water, rust and other 
contaminants

• All major breweries discourage 
the use of air when dispensing 
their beer


