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== HISTORY OF BEER —=

Beer is a beverage that has been in our lives since 10.000 B.C. History of beer begins with
the discovery of wild barley by humaon beings for the first time in the vicinity of today’s
Sanliurfo in Mesopotamia in the hunter — gatherer period. It is known that barley was
converted into a nutritive beverage by being grinded between two stones and by being
mixed with water, and that the residue liquid was fermented with the wild yeasts in the
environment accidentally and was converted into beer by itself. This beverage, which was
favoured a lot later and which was o kind of beer, began to be consumed daily.

In the course of time, Sumerians, Hittites and Babylonians continued to produce beer. It is
known that the Babylonians were producing 20 ty'pes of beers by adding various spices in
the beer, such as clove and resin etc., and it also known that the Code of Hommurabi, which
is the first written law in history, includes provisions on beer.

In time, beer was brought to Ancient Egypt and from there to Europe in the Middle Age.
With the prevalence of epidemics such as typhoid and cholera spreading from sewages
of growing cities in Europe, the popularity of beer, which does not carry any disease in
comparison to contaminated water, increased rapidly. In the same period, monks began
mass beer production in monasteries, and beer has become the daily beverage of public.

Beerhas taken its current form with the occurrence of industrial revolution and technological
developments. Beer was pasteurized as a result of the studies that Louis Pasteur made
on yeast, and thus, it obtained a certain amount of shelf life. Also, Pasteur contributed to
stondardization of beer by isolating beer yeast.

In 1980s, small scaled craft beer manutacturers, who were producing very difterent beers
against the domination of the market by large manufacturers, began to emerge. Diversity
continues to increase thanks to craott beer manutacturers. World of beer is a complex world,
like the world of wine and whisky. Today. beer specialists assume that there are 40.000
kinds of beers that source from 140 types in total.

== BRINGREDIENTY ===

Beer is manufactured from 4 main ingredients that aore indispensable. These are barley
malt, hop, water and yeast. Each of these row materials make a different contribution to
the taste of beer.

> MALTED BARLEY:

Main grain that is used in production of beer is barley. It is dampened and germinated
after being harvested, and then, it is converted into malt by being roasted, i.e. malted
barley refers to the germinated and then roasted form of barley. Starch that is available
in malt ensures that formation of alcohol in beer. In this case, amount of malt used
determines the ABV of the beer. Also, malt brings a bready, grainy, full ond well-
rounded aroma to the beer. Finally, roasting level of malt determines the colour of
beer. Beers that are manutactured from deeply roasted malts are in brown and black.
Moalts that are roasted in moderate level bring an orange, amber or red colour to the
beer. Beers that are manutactured from lightly roasted malts are pale gold or gold.
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~ HOP:

Hop is a plant that looks like ivy and that has cones. There are various types of hops.
and it brings a certain amount of bitterness and aroma to the beer. Its amount of usage,
type that is used and stage, in which it is used during production process, determine
the bitterness level of the beer. In addition to bitterness, it also brings various aromas
to the beer, such as citrus, flower, grass, resin and pine etc.

YEAST

Yeast is a single-celled micro-organism that may not be observed visually, and it is a
critical ingredient, which ensures that the maltose that is available in malted barley
is converted into alcohol by being broken. Two yeast families are used in the world of
beer: Ale and Lager. Beers that are manutfactured with Ale yeast have more of a fruity
aromas, while the beers that are manufactured with Lager yeast are less aromatic,
more refreshing and thirst-quenching in general.

WATER

Most of beer is comprised ot water. Therefore, beer factories are generally established
in the vicinity of a quality spring. Also, mineral structure of water, ph level and
hardness of water contribute to the tlavour of beer.

—= QRGCAS =

It is advised to drink beer from a glass rather than a bottle at all times. Drinking beer
from a bottle causes bloating feeling due to the air swallowed together with the beer
because of the narrow rim of a bottle.

Also, due to the narrowness of bottle rim, it becomes harder to smell and taste the
aromas of the beer. In case beer is served in a glass instead of a bottle, aromas from
the hop, the malt and the yeast may be perceived with ease and pleasure.

Each type of beer has a unique flavour profile, foam and service temperature.
Theretore, beer glasses are designed in consideration of the characteristics of the
type of relative beer. The design of the glass of a beer, foaom of which is very dense
and abundant, and the design of the glass of a tlabby beer, foam ot which dims down
more rapidly. are very different from each other. Likewise, glasses that are suitable
for beers, flavours of which are very dense and dominant,
and designs of glasses that are suitable for beers, which
have more delicate tlavours, shall be very ditferent from
each other. Theretore, it is very important to serve beer in
the right glass in order to feel the appearance and various
aromas of beer in the best and most ideal way.
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Footed Pilsner glass is ideal generally for
Pale Lagers and Pilsners, whose aromatic
characteristics are not very dominant and

which have herbal, floral and grainy notes.
Slight opening of the glass towards the rim
makes sure that the delicaote aromas of these
beers are felt more easily. Thanks to the
thickness of the glass available in its bottom,
this glass stores coolness at the bottom, and

assures that the served beer is kept cool for a

longer period.

7775 SUTABLE BEER THPES 2

PILSNERS FROM THE WORLD &

PALFE LAGER

41099 - CIN CIN
405 CC
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Stemmed Pilsner glass, which is short and
has a thick stem, is a glass suitable for low-
moderate aromatic Lagers and Czech Pilsners.

The stem prevents the heat of the hand from
being transmitted to the beer, and ensures that
the beer is served in a glass to remain cool for a
longer period. Thanks to its durable structure, it

is idedal for intense usages, such as pubs etc.

77 SUITABLE BEER TYPES 2
|

BOHEMIAN PILSNEKR
PALE LAGER
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44169 - TULIPE
385 CC

Y

44882 - CAPRI
350 CC

;

440032 - CHEERS
390 CC

Y3417 - BISTRO
400 CC

44889 - SALUTE
300 CC

44493 - CHEERS
290 CC

~

44793 - PRIMETIME

450 CC

44995 - MALDIVE
310 CC
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440126 - DRAFT
368 CC

440214 - DRAFT
300 CC

440122 - DRAFT
310 €C

440125 - DRAFT
284 CC

440234 - ALLEGRA
600 CC

| l

440121 - DRAFT
380 CC

440119 - DRAFT
250 CC

44022 - ALLEGRA
300 CC




PILYNER I

h-a--a---a—-— T T T T Ty Ers
— = |

\/////z///////

This glass, which reminds the shape of a vase,
is an ideal glass tor Lager beers with delicate
aromas thanks to its rim that widens upwards.

Widening of its rim assures that the light
flavours available in the beer are perceived
more comfortably. It is a durable glass. Thick
base of the glass ensures that the glass is more
balanced, and by storing cold in its base, it also
moakes sure that the served beer remains cool
for a longer time.

5 SUTABLE BEER TYPES 2~

PALE LAGER

420497 - CERVEZA

368 CC
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42199 - PUB

420158 - CERVEZA

320 (C

340 CC

|
| —

1 \
! r

42295 - PETRA

390 CC
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Its slim waist makes it easier to hold the glass,
and its widening and then narrowing rim helps
to support the beer head. Widening area of the

glass assures that the aromas are unfolded,
and its narrowing rim ensures that the aromas
are gathered. Thickness of the base of the glass
provides a more balanced glass, ond makes sure
that coldness is stored in its body.

5 SUTABLE BEER TYPES 20

CREAM ALE

PILONER 'V

42289 - WEIZENBEER

10 CC
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It is a beer glass that is noticed particularly
in Germany. The glass takes a slightly conic
shape upwards. This characteristic of the glass
makes the tlavours of the beer trapped at the
top of the glass and to be felt more intensively.
It is a glass suitable for both pale and dark
Lager beers. It is also suitable for Lager beers
with intense smoky aromas.

77 SUTABLE BER TVES =

S, GERMAN
EXPORTBIER, OKTOBERFEST,
MARZEN, MUNICH DUNKEL,
SCHWARZBIER, HELLES BOCK,

DUNKLES BOCK, DOPPELBOCK,

CLASSIC RAUCHBIER

42207 - JUBILEE

620 CC

- —

42097 - JUBILEE

Y2177 - JUBILEE

325 (€

|
42077 - JUBILEE

465 CC

42087 -JUBILEE

265 CC

315 CC

42462 - JUBILEE

235 CC
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It is o very durable glass with a handle and thick
glass. It is suitable for moderate-low aromatic
Lager beers. This glass, which is also suitable for
Lager beers with high alcohol content, ensures
that the beer remains cold for a longer period

since it prevents body temperature from being
transmitted to the beer thanks to its handle. It is
the type of glass that is preferred particularly in
beer festivals. It is named after oncient ceramic
German beer glasses.

TS SUITABLE BEER TYPES “2

MUNICH HELLFES, GERMAN

EXPORTBIER, OKTOBERFEST,
MARZEN, MUNICH DUNKEL,
SCHWARZBIER, HELLES BOCK,

DUNKLES BOCK, DOPPELBOCK,

CLASSIC RAUCHBIER

35229 - PUB

660 CC

35369 - CASABLANCA

39129 - PuB

665 CC

35039 - BREMEN

300 CC

35359 - CASABLANCA

35299 - PUB

300 CC

375 (C

395 CC

=~ T i

35049 - BREMEN

395 (C
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Narrow at the bottom and wider at the top, it
is a beer glass ideal particularly for wheat
beers. Rim of the glass becomes slightly narrow
after being widened. It is suitable for thick
and moussy head. Narrowing that is made
on the rim, makes the foam stick up, makes
it look beautiful and assures that the foam
lasts longer. Its body, which is narrower at the
bottom and wider at the top, ensures that the
characteristic aromas (banana, tropic fruits and
sweet spices) are tronsferred to the nose.

TS SUTABLEBEER THPES "2

HEFEWEIZEN,
WEIZEN,
WEISSBIER,
DUNKFELWFEIZFEN,
WEIZENBOCK

42136 - WEIZENBEER

1345 CC

42116 - WEIZENBEER

42756 - WEIZENBEER

415 CC

663 (C

/ —
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42106 - WEIZENBEER

—

42126 - WEIZENBEER

280 CC

320 CC

42096 - WEIZENBEER

65 CC



- STANGE &
ALTBITR GLASS

Stange is plain cylinder shaped glass, in which
Kélsch beer of Cologne is served. It is generally
suitable to serve 200 ml beers. Thus, beer is
consumed easily without getting warm. Hollow
trays that ore referred to as “Kranz"” play o
critical role in establishing their forms.

Altbier Glass reminds Stange beer glasses. It
is designed a bit wider and shorter than Stonge
glasses. Stange is named after the word of “rod”
in German, which refers to the shape that the
glaoss reminds.

775 SUITABLE BEER TIPES =2

KOLSCH,
DUSSELDORF ALTBIER
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42273 - ISTANBUL
390 CC

’

Y1832 - HIBALL
480 CC

v

32299 - PARMA
325 (C

-

12263 - ISTANBUL
485 CC

Y1422 - HIBALL
310 CC

42894 - SIOE
360 CC

42253 - ISTANBUL

380 CC

41412 - HIBALL
285 CC

—
1

42949 - TANGO
440 CC

42885 - CENTRA
365 CC

62008 - HOLIDAY
315 (C

42198 - TUBO
315 CC

'

42178 - TUBO
235 (C

41842 - LONDON
370 CC

41990 - TuBO
245 (C
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As is evident from its name, these are stemmed beer
glasses in the form of tulip. It is suitable for Belgion Ale
beers, which are very aromatic. It is a beer glass, whose
lower body is wide and whose rim is narrower. Its wide

lower body collects all of the fruity ond spicy aromas.

All collected aromas may be felt intensively thanks to its

narrowing rim.

Although snifter glasses, which is close to the form of
tulip, ore generally preferred to serve brandy. it is o type
of glass that may be suitable for any Strong Ale type beer
with strong tlavours and high alcohol content. Also, these
glasses have sutficient amount of volume to carry intense
and long lasting head of bottle conditioned beers.

75 SUTABLE BEER TYOES “% %

DOUBLE IPA, IMPERIAL IPA, AMERICAN
STRONG ALE, SAISON, BIERE DE GARDE,
BELGIAN SPECIALTY ALE, BELGIAN
TRIPEL, BELGIAN GOLDEN STRONG
ALE, ENGLISH OLD ALE, STRONG ALE,
AMERICAN STRONG ALE, BARLEYWINE,
RUSSTAN IMPERAJIAL STOUT, STRONG
SCOTCH ALE, EISBOCK

G iy
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440244 - DRAFT 440121 - DRAFT 440125 - DRAFT Y4872 - CAPRI 44835 - CHARANTE 44825 - CHARANTE
600 CC 380 CC 284 CC 380 CC 680 CC M3 CC
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440119 - DRAFT 440227 - DRAFT 440247 - DRAFT
230 CC 460 CC 390 CC




FRENCH ELLY CLASS
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It is an ideal glass particularly for Belgian
wheat beers that have an aromatic character.
It is named as French Jelly Glass since the
French serve jam in such type of glasses. Itis o
glass that is durable for pubs in particular.

™ SUTABLE BEER TYPES “=2 "¢

W/I’I‘E![E/K,;

32119 -CASABLANCA

32718 - CASABLANCA

32107 - CASABLANCA 32109 - CASABLANCA
475 CC 415 CC

32246 - TEMPLE 32236 - TEMPLE
480 CC 370 CC
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It is o stemmed glass type that is preferred for
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Trappist/Abbey and Ale beers with high alcohol

content in Belgium.

Form of the upper port of the glass that creates

a wide surface ensures that the aromatic

character of the beer is perceived easily. It is an

BELGIAN PALE ALE, BELGIAN
SPECITALTY ALE, BELGIAN

heavy and durable glass.

7775 SUTABLE BEER TYPES “2 ¢

DUBBEL, BELGIAN TRIPEL,

BELGIAN

DARK STONG ALE
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440237 - TIMELESS

300 CC



NONIC PINT
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42997 - NONIC 42988 - NONIC 42987 - NONIC

310 CC 310 CC 285 CC

Ale beers are served in England. Its curve,
which may be observed close to its rim, ensures
that the glass is held easily.

It is mostly preterred by English pubs because
of its durability, and its suitability for various
ditterent types of Ale beers.

775~ SUITABLE BEER TYPES =2 ™t

AMERICAN IPA, SPECIALTY IPA, BLACK
IPA, ENGLISH GOLDEN ALE, ENGLISH
BITTERS, ENGLISH IPA, MILD ALE,
ENGLISH BROWN ALE, ENGLISH PORTEKR,
SCOTTISH ALES, AMERICAN PALE ALE,
AMERICAN AMBER ALE, AMERICAN
BROWN ALE, AMERICAN PORTER, BALTIC
PORTER, AMERICAN STOUT, SWEET
STOUT, OATMEAL STOUT, IRISH EXTRA
sSTOUT

It is the stondard glass type. in which several 4
|
|




TULIP PINT
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AMERICAN IPA, SPECIALTY a
IPA, BLACK IPA, ENGLISH IPA, § '
ENGLISH PORTER, IRISH RED 2 v
ALF, IRISH STOUT

G Y2747 - TULIPE 42137 - TULIPE
- 310 CC 285 CC




CONICAL PINT
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It is o glass that is widened conically plainly and
with o slight inclination towards the rim. It is a
glass that is suitable for several ditferent types of
beer. Aromas of the beer may be perceived easily
thanks to its wide rim.

75 SUTABLE BEER TYPES “

AMERICAN IPA, ENGLISH GOLDEN ALFE,
ENGLISH BITTERS, ENGLISH I'PA, MILD ALFE,
ENGLISH BROWN ALFE, ENGLISH PORTER,
SCOTTISH ALES, AMERICAN AMBER ALE,
AMERICAN BROWN ALE, AMERICAN PORTER,
BALTIC PORTER, AMERICAN STOUT,
SWEET STOUT, OATMEAL STOUT, IRISH
EXTRA STOUT AMERICAN LAGER, CREAM
ALE, AMERICAN BLONDE ALE, AMERICAN
WHEAT BEER, CALIFORNIA COMMON BEER,
AMERICAN PALE ALF, BALTIC PORTER,
SPECIALTY IPA, BLACK IPA, LIGHT LAGERS

42287 -CONICAL

‘_‘

42647 - CONICAL

660 CC

310 CC

42387 - CONICAL

285 CC



SHAKER GLASS
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American barmen prepare cocktails by using
this glass together with the metal shaker.
Theretore, its name is known as American

Shaker Glass. It is generally pretferred in
serving draft beer. Flavours of the beer may be
felt comtortably thanks to its wide rim.

It is a type of glass that is preferred by
American pubs due to its durability, its
suitability for various ditferent beer styles and
its being used in cocktail preparation.

J775 SUITABLE BEER TYPES =

AMERICAN LAGFR, CREAM ALF, AMERICAN
BLONDE ALE, AMERICAN WHEAT BEER,
CALIFORNIA COMMON BEER, AMERICAN
PALF, ALF, AMERICAN BROWN ALF,
AMERICAN PORTER, BALTIC PORTER,
AMERICAN STOUT, AMERICAN IPA,
SPECIALTY IPA, BLACK IPA, LIGHT LAGERS

yuﬂ“
52219 - PARMA

665 CC

52329 - PARMA

Pa—

—
3209 - PRRMA 32339 - PARMA

410 CC

320 CC 430 CC

| —14
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32996 - CIY 42287 - CONICAL

300 CC 370 CC

Y

32080 - GRANDE-§ 32112 - GRANDE-S

o] =
o] =

480 CC 316 CC



MISCELLANECUS
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420118 - REVIVAL i

420108 - REVIVAL
392 CC

480 CC

(a

420082 - REVIVAL
148 CC

42350 - PENGUEN

420098 - REVIVAL

390 CC

415 CC

{2295 - PETRA

390 CC

Y1772 - BEER TASTER

MISCELLANECUS

42250 - BISTRO

197 CC

310 CC
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4 main elements that atfect the taste,'._ﬂavou'r,ar';'d-dppea’_r& ce
of beer are malt, water, hop and yeast, which constitute th'é:‘ .
ingredients of beer all together. In addition to these 4 elements,
the glass, in which the beer is served is as much important cf%-‘{}_
aoforementioned elements. A

Wheat beer of Germany, Ale beers of England and Trappist beéf;;:.'

these glasses, such as foam, flavour ond colour etc. Glasses that
are specitic to beers with thick head become narrower at the rim

in a way to hold beer foam vertically: glasses specitfic to beers

with plenty of foam have a large volume to contain the flufty head.
Glasses of the beers with intense aroma ensure that the aroma
reaches to the nose easily by becoming narrower and then larger
at the rim. Since easy drinking beers are not very aromatic, glasses
with plain bodies are pretferred.

Drinking a beer in a glass suitable for its characteristics increases
its taste, and it also reveals the unique flavours that come from its
unique hop, malt or yeast. In this context, benefit of drinking a beer
in the right glass is as much important as the benefits provided by
its ingredients.

4 main ingredients that are comprised of yeast, malt, hop and
water determine the taste and smell of the beer. In addition to
those 4 main ingredients of beer, we name glass as the 5th element
in order to perceive aforementioned characteristics in the best
possible way.

of Belgium are all drunk in special glasses that are unique to them.
and that are developed in centuries. These glasses are developed
in time to optimize various components of the beers served in A
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best possible way. (TALER TR
The narrowing rim gathers and gfegp?el'r'l'sfl 1'::.' -

in the best possible way the crear'qY.’H;éddf.ﬁ. A
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Americon Porter, Baltic Porter,

U e

American Stout, Russian Imperial Stout, Y kA AR TR e b L
Irish Stout., Sweet Stout, Oatmeal Stout. 'th.*. A 410 CC i | A N
Irish Extra Stout i : ') Ry '\




ik ,-%%1;

!*r

| 3.1 1 ‘x N
. "‘ﬂi\ﬁ $ :.' A

Slightly 1
nqrrowmg _lplt
| that tolléct el

W 1"2 A RN . _t:' ;;.' LD A ] i ' * the fruity BTN
epens thick head thatis - ‘-ﬁ W < e N W '}
.wheu} beer and gathers it AT R Hlavour of ;he" b\

"hE 'glasshlh ks to its tr&dlhona_],i:l ‘g;i ' W \yheat beer L "I

€ t h,e e gfdsé S lt alsoreveals, f, AR
tic profile tl'i beer in the 'besti |

) "n} e IWY by - ensuri g hat t~he irulty iy i U‘Inique to wheat ' |
flavours, l.ut’h. areun lp the wheat L, . \beers, a long body
. ﬂ\-} '&‘ euled'-as ihé er 1s belng A _na%row_ing at the _
0 'q., 16" ﬂe:'._'g'}dss. A '}H. VI AL W "1'-@ | rim, in a way to holdII
T RN AR (LGS Vel W AR i, Joe fghse and thick
I | A R S o { fchm verhcally \!

ongform. 1,“ .

!ﬂnkl?SWelssbleL SRR BV A PO S L Y Speciic to the |
SIL e kel Wik T T ek Rl § 8 ) } L\ aditi onal 1_

| i i Fﬁ-'." § ) 1% 3 1R s L |1' )
RN ALY .""l“ LY e % : 'wheat eer 3
A% iormﬂ) i‘é \ L Tl L ‘a oehii il

x\ . 'evocative: t.,,_. N
W whpatéqr N AR
1T i W Ny W
L Y '1 T',‘l ] \ I‘:Ir -
e L] -'IT" ".l'l_ 1 e | ‘L-‘I ke ) A

'...Ir -.I ( 1 '_-.I L '|"|_-|_-,. ‘1 ¥ .I

o F .'. gl‘ +

3 S8 b Eng‘ln.sh and Irish s
_ .'i’w ich has an ofdwqf@
d ‘_er dmthls

s dqe 1’91
Al an&lhps.‘%?ia

ll'uck head of i
l.ts w1de ]

Narrowing rim
f that collects
the aromas
and directs to
| the nose

b Large and

H- rounded body
prbv_ldmg volume
.to'the dense foam
of Belglan beers
| lconditioned in the

'- y bbule L Nl

A O oy

f T

V4 A
Y

: q: e glaﬁ o

; den!i.
11"  noseand
C U particularly

Curved rim that
allows the beer
to pour into the
front side of the

tongue

Wide body
manages to
accumulate
special aromas
of Belgiaon beers

“ ; LG

A
'|
At o'
U A TR B ~Th% iorm prbwdes superior gripping
i i Y ‘experience, and two curves that are

sngnlh.nécnl’b‘“he bottom grea remove the
.uromaﬁdﬂwﬁ:jﬁpourmg of the beer into the

v e curyve ond tu 2] shoped rim

A TS ‘-',' SRS CACHT bie: 1‘[he top gather these aromas
] ' y' are lransltem'ed to the'
hin ‘the most 1deal way. It is
:foF lager Beers that have.

- : '.
v /A3 LR Pu.gh level oﬁgmei:r'tés§ and that are qromahc,
[ e ond itis also sugge suggested to be used with IPA
oo Y style beers Wi h..hl_g»lk’l#‘vél of bntlernesi,s:.l-\lso.

H TR BT
L s glass ragintain d‘n
2k AN % IEa A iE o
A AL 1-'|_""_ "':rl_l"-,f". X

co}

. Curves thal T e ot
prov1da§sl 'l'-' IR A
\\easy R UK __3- AR -,"‘-'..
. L] N

grlppm

>wS stoting the | |
dtélihebéersoi AT
" that it kTps the

f'brred in

moothly. | | LESR H--u-- ALY A
pecwl g.k-.:}“ \ ! . 420885%{! L 1"" \

ess of thetbeer

ui,ty -IPA |
e,ricrllPA

-{.‘. i




L

i

s
Vi (!
1Y
o

W

i
'

X‘,ﬂ

\






