
THE PERFECT PINT

Innovative ideas about making draft beer more popular at the “First International Draft Beer Congress” in Vienna 

Draft beer managers from 10 different breweries, 5 draft beer industry suppliers from 11 different countries as well as representatives of the industry press met in Vienna, Austria from October 22nd to 24th at the “First International Draft Beer Congress”. For the first time draft beer specialists from all around the world came together to establish a platform for draft beer and to get a common sense of what the players of the industry could do in order to promote draft beer among customers, retailers and other industry partners. The goal: How to enshure good beer quality on the last yards from the KEG to the glass of the customer?
“The advantages of draft beer towards bottled beer are numerous - yet it is still traded under its potential”, claims Philip Thonhauser, CEO of THONHAUSER GMBH of Austria and host of the congress. The draft beer KEG has a service life of[image: image1.jpg]CONGRESS



 over 30 years and serves 180 (12 ounce) glasses and turns 5 times per year. So over the life of the KEG an equivalent to 27 000 glass bottles of beer can be served from one KEG. Besides its green advantages, most beer enthusiasts feel that draft beer tastes fresher and that there is a wider variety than with bottled beer. A big plus for the industry: draft beer delivers higher profit margins for the retailer and the brewery and a great return-on-investment for the bar.

So why is there even a need to promote draft beer? “Draft beer is very critical when it comes to installation technique, hygiene and maintenance”, explains Ben Luyten from Cornelius, co-sponsor of the congress. “But if breweries, their suppliers and outlets join forces and all start thinking ‘out of the box’ we all can develop a new area of fine beer culture among a much greater audience.”.

Draft beer specialists of major breweries, like Carlsberg, Coors and Heineken as well as craft breweries, like Bofferding (Luxembourg), Trumer (Austria), Veltins (Germany) or Forst (Italy) had common ground that on the very last view yards from the KEG to the glass the beer quality can drop a great deal due to various factors: Wrong temperature, exposure to oxygen and CO2 and tied out or dirty tubing and dispensing equipment.  Also the art of correct beer dispensing is crucial to the beer quality and should be well trained to bar personnel. 

During the two days full of technical briefings about trends and innovations in dispensing technology, hygiene research and quality management the industry experts reached consensus on the key to success of the “perfect pint”: Correct equipment and regular maintenance and cleaning as well as the commitment to quality by the bar and restaurant owner. But the most important task will be to develop a certain level of beer-knowledge among customers and make them confidentially demand proper quality.

For further information about the congress please contact Philip Thonhauser, CEO of Thonhauser GmbH: p.thonhauser@thonhauser.net or +43 1 869 4182 or visit www.draftbeercongress.blogspot.com. 
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