
Pouring

Hold glass at 45° with 
the stream hitting about 
half way down the glass.

When the glass gets about 
half full slowly tip the glass 
straight pouring right down 
the center of the rim.

Delicate glassware 
should be stored 
upright to avoid stress 
to the delicate rim.

Hang upside down if 
you have a stemware 
hanger to keep dust 
from accumulating in 
your glass.

Store at room temperature. 
Avoid storing in cold 
environments. The cold 
makes the glass brittle and 
reduces the perceptible 
flavor of the beer.

KEEPING IT GLASSY
A primer on craft beer glasses.
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Elements of a Beer Glass

Convex
Aids in trapping 
and concentrating 
aromas.

Concave
Helps to 
concentrate 
the foam.

Bowl
Collects aromas when coupled with a 
tapered top half. The bowl can be held 
to warm beer to optimal temperature for 
sensory enhancement. 

Bulb
Captures the exorbitant amount of 
foam typical of certain styles, and aids 
in concentrating delicate aromas when 
lifted to the nose.

Rim
Responsible for the smooth transition 
of beer from glass to palate. The rim 
of the beer glass should be smooth 
and free of damage like chips. 

Size
The size of a beer glass most often 
corresponds to the alcoholic strength of a 
beer. Beers of higher alcoholic strength 
should be served in smaller glasses. 

Flares
A rim may be slightly flared, allowing 
for the beer to be placed more directly 
on the front of the tongue.
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Glass Pairings

Finish with a .5-1.5 inch 
cap of foam. Recycle 
empty can/bottle.

Beer Pairings

Storing


