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Delivery
Storage

Equipment
Checklist

The following equipmeant

Do

% = Tap stillaged cask within
= Ensure ‘best before’ e rﬂc_wnmandad e / two days of venting
v date has at feast 14 ooping Caskdte:
days shell iife before s Cellar cooling to maintain / * Check for loaks around
signing for delivery temperature of batween the key stona
= Bons i et bt 11°C-13°C (52°F-56°F) / * Usa self-tilting stillages
a coolad area:
11°C-13°C (S24F-56°F) = Self tilting stillages - = Check labal numbers for
» Rotate stock to improve yield and beer / stock rotatlan
/ ensure you use the guality, save time and « Taste beer and check
5 ;.H;.:.:i:;w caaka minimse risk clarity and aroma befora
connecting for sale
before relurning to
pravent infection of
othar bogrs nnn 't

) || = Dispense after tapping
x without allowing time to
ra-5ottlo

Manual
Tilting

v * Tilt enly at the end of a
sasslon to allow any
disturbance to re-setlle

= Connect a cask for sala
withoul checking it first

o * Tilt enly when more than -
nalf full + Place on the stillage.d " s openlng

o * Carelully raise back of cask «Casks must be stillaged level
by three to five inches e
{but not mara)

» Clean key stone and shive |

» Use soft peg toentcask * ‘( * Keep your cellar clean

o oy e e S + When cask stops working, = Claan your baer lines at
Mh Hw replace with a hard peg 2 J / least avery 7 days

beer in the bar L ) J/ + Use arscommendad

e

/ = Turn on cask taps

/ = Remaove hard pegs from
cask on sale unless using
an auto cask breather

o = Re-test your beers at the
start of each seasion for

mh:rmm:;, A5 Elanner taste, clarity and
T ; ‘ * Cloan taps, tap filters lsmperature
’ i and dipsticks Bath o * Beer in glass should be
Use a thermometer to b e s between 11°C-13°C
measure temperature of (529F-56°F)
the beer in the glass Don't
It should read between
11%C-13°C. [52°F-56°F) x * Leave waste beer in CI -
« Appearance = tha callar t’s‘ng
The beer should be bright L =Y x * Leava empty casks T'
and when drunk create a CAS K s ves unsealad Imes
lacing on the side of the ~MARQUEJ
glass. This means the beer - !,/ x * Keap any food in o * Shut off cask taps
has 'condition = the cellar o * Insert hard pegs unless
= Aroma - Isitappetising? using an auto cask breather
+ Taste S Eay st bas Aot Fadt " * Check sufficient beer is
Most important of all, it tirme o settls ready for the next session
should taste clean & fresh N OF A GREAT PINT = Rirlurn boer to th cask -f * Do any r\afqulrad tilting
not dull and tainted VI A anL umdder &Ny circumetances and tapping
e ECTEL

HEP

Don’t let your customers | sl bbb

be your quality control Sl v e
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