— Northern Ildli.m, Greek. liol(“} flavored
continental (|islws, such as chicken cordon
bleu, fettucine z\lirutlu, chicken

Clams, oysters, shrimp or scallops; roasted
'[IL'('iJ‘()l'C, lll()LlSSdL‘zl.

meats, rich stews. Even chocolate desserts! —

Nothing compares to the refreshing quality

of a true pilsner, an authentic lager style.

PiLsNER URQUI the world's first, began
J brewing in Pils 1842; today, it's a four-star
= world classic. Crisp and refreshing, with a cham-
pagne-like quality. Tawny gold. Floral, fragrant hop taste
with very smooth, dry aftertaste. Light hody. Best in clas-
sic pilsner glass. Never met a pasta it didn’t agree with!

[ GUINNESS STOUT, the fabled original stout
i 1750 WEATs best seller (On dimsght
&z Pib Dinik tn ) Rich, commples Hivers
complement shellfish. Hints of roasted barley,

T R L T
ies—Iless

creamy head. Surprisingly low calo
than most premium and many light heers! Best served

sic tulip pint glass.

in acl
Think bold. Strong cheeses and L]]ps,
smoked meats, ;ri”c(! freshwater trout and
[ \'m'} hot, spicy (lishcs, bold ethnic fare
such as (‘nll'il)l)t‘dll, Thai and Mexican—
even all-American barbecue.
RED STRIPE JAMAICAN LAGER. The #1 beer of the
Caribbean, and a very drinkable, hot-climate beer. __
Malty sweet, lightly hoppy. Crisp taste and clean |8
finish. Known as the “great equalizer” for
Jamaican jerk, Red Stripe offers a refreshing
balance to hot appetizers like jalapeno pop-
pers, spicy seafoods, four-alarm Texas chili

or Buffalo wings.

'1.1:;, or ocean catch such as tuna, bluefish
and salmon. Also, spicy international dishes

such as Tlmi, Szechuan or Chinese.

GuUINNESS EXTRA STOUT, full-bodied and highly

aromatic. Hoppy, with a smooth finish. A more

pronounced flavor profile that stands up well to
bold flavors. Wide-mouth glass enhances aroma.

1 ;
| Beef, along with the heartier red meats
like roast lcg’ of lamb. Prime rilv,,,dnyl]\iug‘

from ::h*mns]]ip round to beef \\l‘”ius_‘tuu. S
For casual meals and snacks.

For simpler fare, such as chicken wings, a rack
of baby-back ribs, pizza or burgers, try crisp
lagers like HARP and RED STRIPE, or try
something different—like a refreshing glass

of WOoODPECKER CIDER. A classic, medium-dry
cider from England’s HP Bulmer, Woodpecker’s

sparkling, delicate taste is a great change of pace.

Beef is what ales do best. Try BASS, the classic
India Pale Ale, creator of the category in 1777,
England’s finest ale; top-selling ale in the U.S.
Robust. Rich amber color with slight redness.
Hoppy, full malt flavors. Hint of classic ale
fruitiness with long, rich, dry aftertaste.
Medium body. Best in traditional window-paned mug.
— Business meals or whenever you seek
: seer flavor without the alcohol.

KALIBER. A fully brewed non-alcoholic lager.
Alcohol removed 11y evaporation process,
preserving characteristics of a classic European
lager. Compare with other non-alcoholic brews.
¢ truc halance of malts and hop tones,

|
| Pnlllh‘y, L‘Slwrin”'\: roast hlrlzq

”ﬁ)ithl “1 or chicken. Fish fry. Roast pork.

] Traditionally, this is where lagers shine, and
you're sure to find a great taste combination
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