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core Bigger Profits

Use serving paadies to increase your
baer sales and profits, Serve your cus-
tomers four different beers {for yvour 13 oz. price)
using 5 oz. taster.
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TASTING BEER

isually roima lavor

First you must take

in the look of the
baer. Notice the beer's
fraoth, transparency and
color These clues are important
information regarding the
quahity and the brewing
process of the baer that
you are about to enjoy.

The next step is to

notice the intensity
and subtlety of the beers
aroma. Thase aromas can
be affected by the ingredients
used in the beer, such as
fruits, cereals or temperature
can affect the arama.

Slowly drink in the

beer and enjoy the
beer. Pay attention to the
sparkla, body and bittar-
ness of the beer. Also,
take the time to enjoy the
persistence of the flavor or
its “aftertaste”. Different
beers can have differing
complaxities and persistance
of the lingering flavor.



