HOW TO EXECUTE OUR 5 STARS PERFECT POUR
S

Take a perfectly clean, branded glass.

Make sure a sparkler is fitted to the spout,
and that it can reach the bottom of the glass
(extenders are available).
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Touch the sparkler to the bottom of the glass.
Use a strong, confident first pull then steady,
consistent pulls to fill the glass to two thirds.
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Allow the beer to settle for a full minute,
our Sixty Second Settle.
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With the sparkler positioned below the head
halfway down the glass, top up steadily
finishing with a tight 1cm head.
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Serve the pint proudly, holding the bottom
third of the glass, with the branding facing the
customer, on a clean TT drip mat or bar runner.
It’s ready to enjoy when settled and clear.

The Perfect Pour improves yield, SCAN TO WATCH THE
flavour and customer experience. PERFECT POUR VIDEO [






