
Anatomy of

Alcohol Content Beer ranges
from less than 3% to just under

30% alcohol by volume.

Garbonation Carbon Dioxide is
a by-product of fermentation.

Ale
Beer that is fermented more quickly and at warmer tem-
peratures, with top-fermenting yeast.

Amber
A beer named for its reddish-brown color, ranging from pale
to dark.

Bock
A strong, dark German beer brewed for spring

Brown Ale
Nutty, malty ale that's dark brown in color with flavors rang-
ing from dry to sweet.

Hefeweizen
"Yeastwheat" in german; an unfiltered wheat beer that is
bottle conditioned and cloudy when served.

Imperial Stout
A strong, hoppy black ale that originated in Britain for ex-
port to Czarist Russia (also referred to as "Russian Stout").

lndia Pale Ale
A strong, hoppy pale ale that originated in Britain for export
to soldiers in lndia.

Aroma Determined by malt,
grain and fermentation by-
products.

surface

Golor Determined by the
kilning of the malts. Can also
depend on mashing, boiling and
fermentation.

Flavor Determined by the malt,
hops and water used in the
brewing process.
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Lager
Beer fermented more slowly and at cooler temperatures
than ale, with bottom-fermenting yeast, and which is then
aged for a smooth, clean flavor and aroma.

Pale Ale
A mild version of lndia Pale Ale, only fruitier

Porter
Ale brewed from well-roasted barley. Dark brown in color,
full-bodied in texture, and bittersweet or chocolaty in flavor.

Vienna
A German-style lager that is sweet, malty and reddish in
color. ltwas originally brewed in Vienna.

Weizenbier
"Wheat beer" in german; an ale that is brewed with be-
tween 20 and 60 percent wheat that is usually served in the
summer.
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BEER Head Produced by bubbles
4- of carbon dioxide rising to the
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Pilsner
A general name for pale, golden-hued, highly hopped,
bottom-fermented beers. The originalwas first brewed in
the Bohemian town of Pilsen in 1842.

Stout
An English- and lrish-style ale that is opaque black, smooth
and creamy. lt may be dry or sweet.
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