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10 Tips: How to Enjoy Your Beer Even More! 

 

Unlock the Sensory Secrets of Craft Beer 
 
Do you dream of diving deeper into your brew’s aroma, flavor and its hue? Do you 
desire to decipher its mouth feel and body? Let’s dig in and explore the wonders 
of this ancient and delightful brew called – craft beer. 
 
Ever get the feeling that there may be more inside this wonder than just water, 
malted grains, hops and yeast? Maybe a little magic added? Sure you do!  
 
Well, you probably know that there are beer contests where many styles of fine 
beer and not-so-fine beer are judged. What makes one a winner, another a loser? 
Is it looks, aroma, flavor? Yes, yes, yes, and even more than that.  
 
Let the judging, the knowing and the tasting begin! 
 
 
 
 

  



Tip # 1 

Appearance: 
Beauty is more than a vision 
               
 
 

 
Any food, be it a gourmet dinner, fine wine, desert or craft beer, has a color 
and/or texture that influences our perception. 
 
Free the brew from its cage. Bottles are for storing or transporting brew. Unless 
you are drinking beer that you really don’t want to taste at its fullest – ditch the 
bottle. Wait – pour the beer into a glass first. Let its beauty be seen and 
appreciated.   
 

  



Tip # 2 

Clean Glass: 
Beer likes a clean home  
 
 
 

 
However, let us be a little picky – not just any glass will do. Use a “beer clean” 
glass. Beer clean – means no soap was used in cleaning. NO soap? But, how can it 
be clean? 

Definition of SOAP:  A cleansing and emulsifying agent made usually by action of 
alkali on fat or fatty acids. 

So why not use soap?  Soap has oils that break down the head of the beer. The 
rich, foamy head is what releases much of your beer’s aroma. Use a fat free 
detergent in hot water, rinse well and air dry. (Use a paper towel to dry if needed) 
Make sure and clean the bottom and the sides – inside and outside. These areas 
are often overlooked. The sides of the glass may have oils from lip prints or 
lipstick. 

 

“OK. Enough about cleaning glasses – let’s get to the beer!” 
Wait! – let’s don’t use just any glass for this great brew!  
“Oh, okay. So what kind of glass?” 
Sorry, I guess I should have said. Not just a clean glass, it should be a “beer glass”.  
“Beer glass?” 
 Yes, you know, a beer glass.  
“What’s that?” 
 The glass that’s the best shape for the style of brew you are drinking, of course.  
“I suppose that’s one of my 10 Tips?” 
That’s right! Read on…  



Tip # 3 

Beer Glasses: 
Special glasses for your brews  
 
 
 

 
There are many types of glasses that are used for beer drinking. Let’s quickly look 
at just a few. [But, if you only have one – then use it – clean. ] 
 
A couple of basics about beer glasses:  
 

 A large glass surface area releases more carbonation and so also more 
aromatics. So tulip, snifter, thistle, and wine glasses are good for allowing a 
lot of aroma to quickly be released.  

 
  

  

  

  
                   Tulip Glass                            Snifter Glass                           Thistle Glass                      Wine Glass 

 

 A small top will not allow much of the aroma or bouquet to impact your 
nose, reducing the potential for a great start to your beer experience.      

 
 
Traditional conical pint or “shaker” glass: 
 
This glass is good for most types of American, English, Irish, 
and Scottish ales. Yes, Reds, Ambers, IPAs, Stouts, Bitters, 
Porters, and Barleywines.  
 
Consider this a good “go to” glass if you only want one. It 
keeps life simple. I find sweet and simple is a good thing.  It’s 
called a “pint glass”, (16oz.) but is sometimes found in a 20 
oz. Size. The larger size holds not only more beer, but allows 
the development of a larger head of foam. Cool! 



Weizen Glass: 
 
With the growing popularity of wheat beers, consider a 
wheat glass. The tall glass is narrow waisted at the 
bottom, flaring to a wide top. This shape allows for a 
large fluffy foamy top or head, a signature look of wheat 
beer. It’s claimed the narrow bottom captures the 
yeast.  
 
Perhaps, but also, the narrow bottom makes for less 
heat transfer, keeping the brew from warming as 
quickly as it normally would in the thin walled glass. The thin, transparent wall 
highlights the light color and sparkling effervescence.  
 
 
Pilsner Glass:  
   
This is the proper glass for serving most mass produced 
beer that’s sold in the US. Yes, most BudMillerCoors 
beers are a Pils, or a pilsner copy – a very light lager.  
 
Pilsner beer was invented in Plzeň in the Bohemian area 
of the Czech Republic in 1842.  
 
Pilsner’s light color contrasted with the dark styles of that 
era. The straw-like light golden hue was made possible by 
the use of lightly roasted malted barley. Highly 
carbonated and using the high quality, lightly bittered Saaz hops, this beer was 
soon copied by many brewers. Its production quickly spread throughout the 
world. Today Pilsner is the most popular beer in the world. Enjoy it in a real 
Pilsner glass - not a bottle.   
 
 
  



The simple beer mug: 
 
You probably have one or two of these around. They work 
well for the ales listed above. And, if you like root beer, that 
looks cool in a mug, too.  
 
Most beer geeks will tell you to not serve beer in frosted 
mugs. The frosted layer is caused from the freezing 
condensation of air. But, hey, if you want to...  
 
…just don’t tell them I said to do it. ;) It mainly depends on the ambient humidity. 
If just a little bit of extra moisture is inside the glass, it won’t dilute the beer 
much. Some beers are intentionally served in a wet glass to decrease the head 
formation. Serving temperature is the thing to be more concerned with “frosted” 
glasses. Read on… 
  



Tip # 4 

Serving Temperature:  
Frigid is not always best! 
  
 
 

 
… Too cold of a brew will slow the release of aromatics and thereby dull the taste. 
Works well for a beer that you don’t want to taste very much. Good for a guzzling 
brew or “lawnmower” beer.   
 
Lawnmower Beer: A kind of beer you drink on hot summer days while (or 
perhaps after) you mow your lawn. It should be low in alcohol – I hope – and 
refreshing, without the need for much taste, as it is usually guzzled.  
 

 
 
 
Considering the thickness of a mug or other thick walled glass, I suspect that the 
reason for chilling is due to its mass. The thick glass wall can quickly alter the 
temperature of a liquid. If a glass is room temperature, your brew will quickly be 
at room temperature, too. If it’s refrigerator cool or freezer cold, it keeps your 
brew at a cool temperature longer. Use your own judgment. Remember that 
odors are lurking in freezers and fridges, so make sure and keep your glasses 
sealed from them. 
 
 
 
 
 
 
 
 

A rule of thumb for beer 
serving temps: 

If you like it a certain 
temperature – then don’t 

sweat it – drink it. 

 



There are many good detailed guidelines, but with so many styles of beer 
available, and so many temperature recommendations, we’ll use generalizations 
here: 
 

 Light colored beers, in general, have fewer aromatics and are usually served 
colder than dark colored beers.  
Light colored beers: Pilsners and light lagers for example, are served in the 
32°F to 39°F range or so. So if you like it cold – go for it! You have my 
permission.   I like some beers very cold.  

 Beers with higher alcohol ABV are usually served warmer than lower ABV 
brews. 

 Hefeweizen, and other wheat brews, serve in the 40°F to 45°F.  

 Stout, pale and amber ales of many varieties are best served 45°F to 55°F. 

 IPA, English Pale Ale, English Strong Ale, Saison, Belgian Strong Ale, Foreign 
Stout – Serve at 45°F to 55°F. 

  Barley Wine, Imperial Stout, Double IPA, Doppelbock – 55°F to 60°F. 
 
There are others who might say to add about 10 degrees to these temperatures. 
Experiment and decide for yourself. But mainly – enjoy! 
 
 

 

 

Black Bucket Brew Inbox Magazine – yours at no charge!  
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Tip # 5 

Pouring a Nice Head: 
Give it a good head 
 

 

 
“Why does it need a good head?” The rich, foamy head is what releases much of 
your beer’s wonderful aroma, which you’ll read about later. 
 
“How much head”, you ask? How much do you like?  
 
One to two fingers, or 1” – 1 ½” or more. Some like more, but it can go too far.  
Not all beer will pour with much head. Carbonation and alcohol levels are 
responsible for a beer’s potential head, but to have the very best head, the right 
pouring technique and a clean glass are necessary. 
 
When pouring from a bottle, hold the glass at an angle and begin the pour into 
the middle of the glass. As the pour progresses, carefully raise the glass to level 
and adjust your pour to make more or less foam.  
 
To create more foam, pour into the bottom. To reduce the formation of head, 
pour along the inside edge. Raising or lowering the bottle above the glass will also 
alter the amount of foam produced. You may need to practice. Different beers 
will differ in how they behave when pouring, so adjust accordingly.   
 
 

  



Tip # 6 

Beer Color: 
Drink with your eyes too! 
 
 
 

 
After pouring your beer, hold it up to 
the light and look at its color. Enjoy 
the appearance and the richness of its 
hue. Focus on the carbonation as it 
effervesces. Listen to the fizzing if 
present. The color gives you an 
indication of how it may taste.   
 
Light colors are generally milder and 
darker ones stronger. However, that’s 
not always true. A very “hoppy” IPA 
will have some punch, and yet will not 
generally be dark colored. 
 
What colors to look for? Some 
examples: Caramel-amber, straw-
gold, raisin brown, red rye, golden orange, black cola with red hints, dark brown, 
pitch black, or… if it’s March 17, it could be green.     
 
 
 
 
 

  



Tip # 7 

Clarity: 
Clear or Partly Cloudy 

 

 
OK, now look at the brew. Does it have a clear appearance or a cloudy 
appearance?  

Don’t be quickly fooled by its look. Most beers are supposed to be clear. 
However, there are some styles of beer that are supposed to be cloudy. If it’s non-
filtered and/or fermented in the bottle (bottle conditioned), there may be some 
turbidity – or cloudiness. 

For instance, Hefeweizen, pronounced "hay-fuh-veyt-sssenn", or literally “yeast-
wheat” in German, is meant to be cloudy. In Germany they call the Hefeweizen 
weissbier – white beer. Go figure.  

There’s also a krystal weizen, or filtered wheat beer, and other variations. But, 
they need to wait their turn. Let’s leave beer styles for another book. Perhaps I’ll 
call it “The Craft Beer Drinkers’ Guide for Impressing or Bluffing”.         

The Hefeweizen is left unfiltered so that the yeast, which gives it a slightly turbid 

look, also contributes to its taste. Yes, yeast adds more than just CO2 and alcohol 

to beer. So, married together, we have taste and appearance, with the 
appearance influencing our perception.  

Generally, unless the beer is filtered it may have some sediment and/or turbidity. 
But if you see things “floating” in your beer, that’s not a good sign. Unless you 
know for sure it’s OK, it’s best to leave it alone.        

 

 
  



Tip # 8 

Aroma: 
Take a whiff - or a few 
 
 
 

 
Can you imagine the aroma of freshly mowed grass -- the heady smell of 
gardenias or sliced grapefruit? Yes? Good. That’s where we start. 
 
Call it aroma, fragrance or bouquet, we experience “taste” largely through the 
sense of smell. So since taste actually begins with smell, let us prime our senses 
for the aroma of – craft beer. 
 
Hops, malted grains and esters from yeast 
(producing flavors such as banana or apple) are 
where most of beer’s aromas come from. Hops 
are plants, essential to brewing beer, which are 
multipurpose to the brewing process. In 
addition to aroma, they also add a bitterness 
that offsets the sweetness of malted sugars. But 
it’s the aroma of the hops that primarily gives us 
the sense of what’s coming when we first taste 
a craft beer. The perception of aroma dulls 
pretty quickly. Focus on aroma first. 
 
Floral, fruity, malty, piney, grassy, herbal, nutty, smoky, and citrusy are words that 
may describe what you smell. Bready, clove-like, and spicy are other words that 
can describe beer. However, there are odors or undesirable aromas that may be 
present, such as skunky, buttery (like microwave popcorn), metallic, sulfuric, or 
papery. If it smells off – it probably is. Just be aware that different is not always 
off. For instance, perhaps you’ve never noticed that an extra strong stout has a 
crisp, lightly burnt, coffee-like flavor and aroma.  
  



Tip # 9 

Taste: 
First impressions may not last 

 

 

Take a slow and generous sip. Now, let the liquid linger on your primary areas of 
taste, your tongue and palate. Do you get a first impression? Be alert for salty, 
sweet, bitter, or sour. Roasted or earthy. Sweet and fruity or dry and bitter.  
 
Think about how the taste, along with the aroma, affects your senses. There is a 
great relationship between taste and aroma.  
 
Your first taste and a later taste of the same brew may be different. This is 
partially due to the complexity of flavors that beers (especially ales) have.  
 
There may up to 5 or 6 different types of 
malted grains used to produce a complex 
ale. Add to that, maybe 2 or more varieties 
of hops. Then, add the potential for the 
yeast to add its unique flavors to the 
overall profile – it can be quite a taste 
performance!  
 
Overall flavor is generally produced by an 
interaction between hops, malted grains and yeast.  
 
Grains will give a different sensation than hops. Bready, dark chocolate, Coffee or 
cocoa like, spicy, grassy, burnt toast, smoke, light chocolate, caramel or toffee 
like, peppery, licorice, espresso, clean, or complex. And then there are those 
flavors that are just not possible to label.  
 
Hops can have both bitter and aromatic qualities. Experiment, then read more if 
you desire to learn more. Black Bucket Brew will have more information about this 
subject in future publications and articles. Subscribe now at no charge!   
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Tip # 10 

Mouth Feel: 
What a body! 

 

 
Mouth feel. You know what it is. You can feel it – that feeling or degree of fullness 
or viscosity of the liquid. Watery or creamy? Rich or paltry? Part of the mouth feel 
equation is the residual unfermented sugars and proteins. But wait – there’s 
more! 
 
The amount of carbonation adds a certain element to the mouth feel of the beer. 
Even the type of gas that was used to carbonate the brew plays its part.  
 
Carbon dioxide is the most common gas for carbonation. Some brews though, are 
served draught style with a “beer gas”, sometimes called – “nitro”. Beer gas is a 
blend of nitrogen and carbon dioxide – not just nitrogen. However, not all draught 
beers are served with “beer gas”.    
 
The famous Guinness head is a perfect example. Nitrogen creates very small 
bubbles and a denser head. This adds to the creamy feel of Guinness draught. 
Other craft beer brands serve brews using the same type of beer gas. So you may 
find it in your favorite brew pub or tap room.  

  



Bonus!  

Tip # 11 

Finish: 
Does it linger or fade? 

 

The aftertaste, or finish, may leave you with a bitter or a sweet taste – a grainy or 
a hoppy taste. Do you have a lingering feeling after the last of your beer or does it 
leave quickly? Is it a clean flavor, or does it seem fruit-like, spicy or bitter?  
 
Let your imagination take you to the right feeling or descriptor for your beer 
experience. 
 
There’s no right or wrong to the tasting. Just enjoy and let your taste experiences 
enhance your beer time! The many tastes of craft beer are waiting just for you! 
 
Salud/Cheers  
David 
 
PS. If you haven’t already done so, be sure and subscribe to your complimentary 
Black Bucket Brew Inbox Magazine!  
 
 
 
 
 
 
 
 
 
 
 

But – always be responsible when drinking any potentially intoxicating brew. 
(Legal stuff) Don’t do your taste testing and drive or operate machinery or motor 
vehicles. (Or even bicycles )  
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