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Ale was the original — and only — beer until the
1500s. Brewed with top-fermenting yeast — which
works at warmer temperatures, takes less time than
bottom-fermenting lager yeast and often imparts a
fruitier flavor — ales greet the thirsty beer drinker

in a wide variety of colors, palates and strengths.

‘\/us are not a/ways (Im'levr
and heavier than /ugcrs:
The nm/l, not the type ufyvus[,

determines these attributes.

INDIA PALE ALE — A crisp, dry beer with intense hop
bitterness. Example: BAss

ENGLISH PALE ALE — Medium-bodied with
golden to copper color, high hop bitterness and moderate
to strong fruity flavors and aroma.

§ GOLDEN ALE — Pale golden,
delicate aroma, light to medium

Body Tichily hepped.

AMBER ALE — Medium copper-
amber color, smooth and velvety,
with a slight sweetness from

roasted malt.
There are, /mn-m-ur, hundreds of styles.
BROWN ALE — Medium-hodied,

deep copper to brown in color, with

a dry to sweet maltiness and ver:
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Tlmru are un/y two types of beer: .1/u.< nln‘/ /ugurs.
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Could beer have been the reason

IRISH DRY STOUT — Characterized by a creamy
head and an initial malt and caramel flavor that
“finishes” with a dry-roasted bitterness. Balanced
malt and hop with a roasted barley character.

Example: GUINNESS

SWEET/TROPICAL STOUT — Also referred to as milk
or cream stouts, sweet stouts have less hop bitterness and

more malt than dry stouts. Example: DRAGON STOUT

PORTER — Medium- to dark-brown beers (from the use
of black or roasted malt), ranging in flavor from bitter to

sweet and from strong to suggestively mild.

IMPERIAL STOUT — Dark copper to black with alcohol
content exceeding 8 percent and a rich, malty flavor and
aroma balanced with assertive hopping and fruity-ester

characteristics.

OATMEAL STOUT — Medium- to full-bodied beers
that include oatmeal in their grists, resulting in a

pleasant, full flavor that's rich without being grainy.

LAMBIC — Effervescent beers that use the wild yeasts
from northern Belgium. Often spiced with fruit such as

R R

BARLEYWINE — Full-bodied, tawny copper to dark
brown in color, with high residual
malty sweetness and extraordinary

alcohol content.
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BROWN ALE — Medium-
with
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Little hop flavor or azoma-

SCOTCH ALE — A traditional,
rich beer with a malty, caramel-like

character; may even be {ainﬂ.y smoky.
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Originally brewed in cool caves by Bavarian monks in
the 15005, lagers gained wide circulation around 1840
with the advent of refrigeration. Lagers are made with
bottom-fermenting yeast, which works at cooler

temperatures and requires longer fermentation time.

1,(1:70)5 are usua//y g(:/(‘lcn mn cu/ur, and
/fg/zlur in flavor and aroma. Typical lagers require
0 weeks or more of conditioning compared to
2

2 wecks 1>r'clw'ng H»K’f:"‘ many ales.

CONTINENTAL (EUROPEAN) LAGER— Straw-
el sl o SIS
Example: HARP

PILSNER— Light straw golden color, well-hopped,
with a dense, rich head. Examp/c: PILSNER URQUELL

AMERICAN STANDARD — Very light in color and body,
highly carbonated, with a clean, crisp taste. Sometimes
contains rice, corn or other grain or sugar adjuncts.

AMBER LAGER — Reddish amber color, delicate malty

taste and aroma.
VIENNA (OKTOBERFEST) LAGER — Reddish brown
or copper color, with light to medium body, slight malt

sweetness and clean llop bitterness.

BOCK, DOPPLEBOCK, EISBOCK — All-malt, full-
bodied beers with dark colorings and high alcohol content.

GERMAN DARK — Chocolate-like, roasted malt aroma

that dominates the clean, crisp, moderate hop bitterness.

WHEAT (WEISS) BEER — German-style beer
fermented with a unique combination of yeast and
lactic acid to produce a highly attenuated, very
light-bodied beer with high carbonation and low hop
A b bl oo e b b
as an ale depending on type of yeast used.



