
1. ORDERING
Order the correct size of cask to allow you to sell 
each one within 3 days.

WHY? 
As the beer is sold, air is drawn into the cask and 
if the cask is on sale for more than 3 days this will 
cause the flavour of the beer to deteriorate.

6. SAMPLING
Use the brewery tasting notes to help you 
identify key flavour characteristics.

WHY? 
If the beer isn’t ready to sell, pulling through to 
the bar without checking will waste beer and 
your customers will notice.

2. STORAGE
Cask conditioned beer must be 
stored at a temperature of 11°C–13°C.

WHY? 
If the beer is too warm it will over condition.  
If too cold, it will lack condition and may 
develop a haze. Cold temperatures reduce 
consumers sensitivity to flavour. Cask beers 
are designed by the brewers to be well 
balanced and flavourful between 11°C–13°C. 
Outside this temperature the beer might be 
perceived as unbalanced or even too thin.

7. SERVING
Always remove the hard peg when dispensing 
beer from the cask and replace it at the end of 
each session.

WHY? 
Removing the peg prevents a vacuum developing 
in the cask that could disturb the sediment. 
Pegging between sessions maintains the 
condition of the beer.

4. VENTING
All casks should be vented with a soft porous 
peg for up to 72 hours after delivery to allow 
the beer to condition. Once this has finished, 
replace the soft peg with a hard,  
non-porous peg.

WHY? 
Venting and pegging will ensure that the correct 
amount of carbon dioxide develops in the beer and 
will maintain this level while the beer is on sale.

9. CLEANING
Clean all beer lines and equipment every 7 
days using the methods recommended by your 
cask supplier.

WHY? 
The cleanliness of the dispense equipment 
is one of the most important factors in 
keeping top quality cask beer. Dirty lines can 
cause cloudy beer, fobbing and equipment 
malfunction.

5. TAPPING
Tap the beer 12-24 hours before  
it is required to go on sale.

WHY? 
There is less chance of disturbing the beer and 
allowing you to do a CATT test - Clarity, aroma, 
taste & temperature.

3. STILLAGING
Casks should be firmly stillaged on delivery. 
Standard cask beers should be left to condition 
and settle for 48–72 hours before serving.

WHY? 
Standard cask beer contains yeast in 
suspension which takes 48–72 hours to settle to 
the bottom of the cask.

10. SELL 
EXTRAORDINARY 
HOBGOBLIN BEER
CALL THE ON TRADER 
CUSTOMER SERVICES:  
0800 587 0773

With fastcask™ the yeast is held in gel 
beads that drop to the bottom almost 
immediately allowing the beer to be 
sold straight away.

If this is done the ale can be kept for longer. 
This is known as Secondary Fermentation

fastcask™ casks can be tapped and 
sold immediately after stillaging.

fastcask™ can either go on sale 
straight away or be conditioned 24 
hours before serving. The gel beads 
have a semiporous coating that 
allows the yeast to condition the beer 
in the same way as standard cask.

8. TILTING
If the cask is stillaged horizontally, gently tilt 
it forward when it is between ½ and 2/3 full 
by gently lowering the front or raising the 
back, whichever is easiest. This will be done 
automatically if you are using a self tilting 
stillage.

WHY? 
Tilting allows you to sell the maximum volume 
of beer from the cask. If using the vertical 
extraction method of dispense there will be no 
need to tilt the cask.

The World’s best IPA. Pale golden with orange glints, this 
beer is forged from the finest British hops and varieties 
gathered from the far-flung shores of the Pacific. Prepare 
for an intense tropical explosion of zesty oranges, 
grapefruit, honey and juicy bitterness.

Key descriptors: Juicy, Zesty, Complex fruit note, Grapefruit.

Food pairings: Spicy indian curry, Hot wings, Herby 
sausages and mash.

Dark ruby with a distinctive sweet caramel and fruity 
aromas. Brewed with smooth and rich Chocolate and Crystal 
malts & a blend of Fuggles and Styrian Golding Hops for a 
delicious full bodied toffee flavour and a fruity finish of figs, 
raisins and banana. Legendary. 

Key descriptors: Malty, Toffee, Chocolate, Dried fruits.

Food pairings: Red meat, Pie and Mash, Hearty Stew, Roasts, 
Nuts, Char-grilled vegetables.

The combination of four hop varieties infused with malted 
barley and a touch of wheat give this easy drinking golden 
beer tropical aromas of citrus and passion fruit. A biscuit 
malt base gives way to heaps of fresh lemon and lime zest. 
A hop kick riot of rascally refreshment.

Key descriptors: Refreshing citrus, Passion fruit 
Tropical fruits.

Food pairings: Grilled lemon sole in garlic mayo, squid or 
octopus, fried or breaded fish.




