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In This Issue:

From the desk of the Editor:

Welcome to the Draught Beer Guild.

Draught beer is as old as beer itself, Brew historians
would place the origins of beer as far back as 8000
years, with archaeological evidence of clay brewing pots
dating back at least that long. Beer was not bottled back
then, probably because the twist-top had yet to be
perfected. Instead, beer was poured or ladled from the
vessel it was brewed in, making it the original “flaggon
conditioned"” ale, There were no doubt problems keeping
beer in good shape back in the days of Sumerian
brewing, and unfortunately, problems in draught service
exist to this day. From system cleaning and foaming
problems bo serving temperature and glassware design,
there are hundreds of issues which affect the quality of
draught beer in thousands of ways. Where do
breweries, distributors, retailers and consumers turn for
information regarding the service of draught beer?

Simple, Turn to us.

The volunteers of the Draught Beer Guild invite you to
Join us in our quest to establish and disseminate
standards for every phase of draught service, Visit our
web site and pose a question to our team of draught
design and service specialists. Read our postings
regarding technical issues and quality of retail service.
Most importantly, consider joining us to create the reality
of beer that remains as good in the glass as it is in the
keg., Give us your voice, your time, your support. With
your help we can achieve what 8000 years of technical
advancement can bring: The service of perfect draught
beer,

Keith Lemcke
Executive Editor
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In The Mews
Honey Mead Goes Draught

Boulder, Colorado is kome to some of the best
American craff brewers, and i now home o
one of the few crafl meadenes in the country.
Redstone Meadery was foanded in Seplembser
2000 to brew lermented beverages from
honay, the base ingredient of mead. Mot oaly
it thair product somewhat umigue, 50 is thair
method of delivery: draught. Their first offer-
ingg, called Mectar, is available in Denrver amd
Boulder-area pubs, as well as through local
retailers.

hulia Herz, Sabes & Marketing Manager for
Redstone, says “We fesl it is time o getl mead
oirl {0 the masses omd the best way to de this
is allow pocple to tlasie a small sample im res-
tawrants, before they buy a glass or b or
three. Similar to kaving cider on tap il has
been a great way for us o gel oul there."
How well kas it been recelved? Colorade Dadly
newspaper states " “, . it"s a fantastic allerna-
tive o Beer or wine...it's nol a5 heavy as
esther, buf &5 tasty as = if not taster tham -
mlr

The issues that affect drought beor senvice
will also affect the service of draught mead.
Carbonaticn levels vary with mead shies, so
gas wee is oritical. As well, meads are Femer-
ally light flavored, so they can pick up flavors
from poor Ene cleanisg more easily than most
beer. Redsiome ks sensitive to the need for
great draught presentation of their meads,
and can rely o the Draught Begr Guild for
input regarding any service problems they may
encounter while trying to keep their meads
perfect from keg to glass...smm.....make thal

poblet,

For more on Bedsione Mead, incloding their B of
Bobiled prodecks, check thoir wel sl ot

wise. redad onemead e com
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