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GROWLERS:
BEST PRACTICES FOR RETAILERS
BREWERS AND CONSUMERS

®

TODAY’S TOPICS:

e The Growing Growler Trend

e Growler Filling Methods

e Container Type and Safety

e Hygiene and Post-filling Practices
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Growler wsa by consumers and rotallers Is bacoming an
Increasingly popuarway to bring tha ratail draughtbeer sxpa-
rienca homa or to trangport rare or small production beers.
The important decision to 1l and use growlars must be made
with an syo towards safaty, dalivering quality draught beerand
compliance with all stata and local regulations. The folowing
best practices will help browers, wholesalers, retalers, and
consumers avold many potential pitfals and ansura tha high-
est quality growlar experiance possible.

Growler Containers

Growlers hava evolvad from simple galvantzad pails with ids of
yora to today's many containér options Including glass, stain-
less staal, caramic, and a variety of plastics. Dark brown glass
or opaqua materials such 3s stainkass steal or caramic will pro-
tact boar bast from “skunking * causad by light; dear glass wil
not protact beer from light. No matter what kind of containaris
wsed, and 4lling vents must be aware that
all filled growlers are pressurized containers. Tha growlar con-
tainar used must ba abla to withstand the pressures exartad by
carbonatad baer a5 wall 35 the growler fillng method.

Growler Container Cleanliness

*  Retallersars ly bla for g a sanitary

“beer claan® container & filled. Consumers also hawve a2
responsiility to maintain and cara for growlers thay own.
Growlar deaning concepts mirror those outined In the
glasswar ckaning soction of the Browars Assoclation
Draught Baar Quality Manual.

«  Detorgents should not ba fat- or all-basad.

« Propar datsrgent ratics should be used to ensure thor
cugh deaning as well a5 to avold residual chamical
aromas.

*  The usa of 3 large carboy-typa brush can be used to assistin
deaning; however brushas with exposed metal on any brush
part should notbe usad to dean coramic or glass growlers.
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Brewers Association
Facts Ahout Growlers

Safety Notes For

Retailers & Consumers

Filed growlars can shatter or axplode If alowad towarm
or freszs, aspecially F thoy are owerllled. The internal
prassura of 3 filled growkerwarmad to room temperatura
(48F) of In 3 hat car (50F) may ba as high 35 2.0 atm 29
Psh or 37 abtm (52 psig) raspectivaly. Example assumas
2 growker filled to 59% of capadty with baar at 33F
containing 25 volumes CO2, and then sealad). Brawars
Association recommands:

only uss growler containers spactically designed for
packaged carbonated beat and ask the containar
supplar to vartfy that the pressurs rating k agual to
or graatar than the pressurs from carbonation in the
besr baing filad Many containers currantly In usa
ar not designad for carb d bavsrages.

i filing by counterpressurs, know the prassura
rating of the systom used and ensura the systam
Indudss shiskding betwaen tha growlsr baing filed
and pacpla nearby In case of falkre

do not owerdll 3 growlst Abways loave 5% headspaca
or fil to the marufacturers recommendsd fill Ina if
ona Is shown

for growlers with threaded scrow-cn dosures,
consider using plastic rathar than metal dosures;
plastic closurss may went more raadily £ ower
pressurization ccours; If using matal dosurss you
may wish to discuss this Issue with your suppliac
kesp fillad growkars cold and dark, and nevarallow 3
filled growlartowarm o to freszs, dus to patantially
hazardous shattaring.

vsualy Ingpoct awary growlsr befora fillng. Do
not 4l glass or ceramic growlers with cracks or
chips, those which hava been sngraved, or older
growlers with pitted or unsmooth glass surfacas,
as tha pressure strangth of these growlers will be
significantly reducad.
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Quality & Growlers

Rob Gerrity
Trade Quality Manager
Sierra Nevada Brewing Co..
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Interest in Growlers

* More breweries

* More brands

* Rare, cheeky, Itd. production, du jour mindset
* Packaging limitations

e Space at retail

* Quality, safety, legal considerations

bA
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Where to Get a Growler

* Breweries

e Craft-centric bars

* Grocery stores

* (as stations

* Drug stores

* Growlers-To-Go only business model

bA
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State by State Regs

SHOP | ADVERTISE | CONTACT US | REGISTER | LOGIN

BREWERS ASSOCIATION EVENTS # PRESS ROOM % MEMBERSHIP % DIRECTORIES

A Passionate Voice for Craft Brewers BREWERS
ASSOCIATION

ABOUT US # BUSINESS TOOLS # MEMBERS-ONLY % GOVERNMENT AFFAIRS # COMMUNITY 3 BREWPUBS

=  [F sHARE
Current Issues GROWLER LAWS = EVENTS
'Ldon.u:";i"ef;'. af"d Disclaimer = THU MAY 09, 2013
e sialivel e While this database has undergone several edits, it should not be considered the SAVOR: An American Craft
Guilds final word on growler laws across the country. In no way should this be Beer & Food Experience - May
interpreted as legal advice. Instead, it should be an additional resource in your 9-10, 2014
i own unique research. All materials have been prepared for general information
BA Position Statements que I : e - ,_ = SUN APRIL 06, 2014
purposes only to permit the reader to learn more about craft beer legal issues.
] sy , World Beer Cup 2014
Connect with Elected The information presented is not legal advice, is not to be acted on as such, may
Officials not be current and is subject to change without notice. Always seek the advice of = TUE APRIL 08, 2014
a competent attorney on any legal or contractual matter. Craft Brewers Conference &
House Small Brewers Caucus BrewExpo America® - April
N We Appreciate Your Feedback 8-11, 2014
Senate Bipartisan Small Please review your state's statute citation and provide us feedback based on your
Brewers Caucus experiences = MON MAY 12, 2014
p : American Craft Beer Week -
Federal Excise Taxes + Does the database cite the applicable growler laws in your state? May 12-18, 2014

« Are there additional container and/or filling restrictions that affect

Growler Laws <

view more events »
Your assistance is essential to ensuring the database is both comprehensive and

accurate. Comments are welcome.

Self-Distribution Laws

Support Your Local Brewe ) )
. v Learn more about the TTB's policy with respect to "growlers™

Economic Impact Data
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Quality Concerns

* Nature of beer
* Nature of filling
* Factors of stability !-i
* DBQ basics

e System evaluation

bA
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System Assessment-DBQ situation

e Craft beer 2.5v/v

* Temp 40

* CO2 pressure 3 psi

» Restriction 1/4" vinyl, 4 feet = 3.4 #s
 Monthly cleaning, static pot, hardware
e Out of balance, inadequately cleaned

bA
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System Assessment-DBQ solution

e Craft beer 2.5v/v

* Temp 36

* CO2 pressure 11 psi

» Restriction 3/16" vinyl, 4 feet =12 #s
 Two weeks, recirc pump, hardware

e Balanced system, clean

bA
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System Assessment-CO2 Level

Easy Volumes Easy Volumes

Enter these values: Enter these values:

Temperature (°F) 40 Temperature (°F) 36
Pressue(psio) [ 1]

Blend (% COy) 100 Blend (% CO5,) 100

Altitude (feet above sea level) 700 Altitude (feet above sea level) 700

Alcohol Content (% ABV) 0.6 Alcohol Content (% ABV) 0.6

Volumes per Volume 1.60 Volumes per Volume 2.54

bA
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Getting It Right

..................................................

- Brewers Association
I Facts About Growlers s,
Review resources — —
Test material methods Qﬁ
Keep raising the bar
Equipment & filling

Container type & Safety

. T}mkyoubrpurngagrolyour
Ie n e favorite fresh draught beer. Following the tips
on the back will ensure highest quality.

I BREWERS

ASSOCIATION

DraughtQuality.org




BREWERS ASSOCIATION BA

BREWERS

ASSOCIATION

Growler Filling
Methods

Charles Kyle
Security/Communication/Draught
Sierra Nevada Brewing Company
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The Original
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Pail a Minute

THE BUCKET ROY
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The Free Pour
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Uncontrolled pouring and foaming
Oxygen rich environment
Causing rapid oxidation to the beer

Growler has to be held and watched by
bartender

Fill height subject to bartender discretion

bA
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Tubes
3/8” id x 1/2”0d

Perfect for inside
standard faucet

BREWERS
ASSOCIATION DraughtQuality.org



Tubes
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Bottle with tube

bA
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Pre-rinse
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With proper size tubing
Controlled even pouring with minimum foaming
Oxygen is “pushed” out of bottle by raising beer level

Growler can be placed on drip tray to fill operator
may attend to other duties

Proper fill height made by removal of tube

bA
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Beer Gun

-
s 4 bW
e
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Displaces oxygen with CO2 prior to filling
Each flavor needs a separate gun
Operator needs to run the gun during fill

Proper fill height made by removal of gun

bA
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Faucet/Filler
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Uses same faucet for filling pint and growler

Requires PET bottle that fits the filler head

Proper fill height subject to operator

bA
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Cascading Filler
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Displace oxygen with CO2 prior to filling
Fits multiple bottle styles

Depending on number of fillers, lines need to be
moved and purged prior to filling

Bartender needed to control during filling

Proper fill height subject to operator

bA
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Down Tube Counter pressure

mm BREWERS
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Displaces oxygen with CO2 prior to filling
Fits multiple bottle styles
Purges lines for style change

Push a button to fill, Bartender can attend to
other duties

BA CIP part of the manifold
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Extended Life Caps

-~
bA
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Added expense of canisters

Takes away from convenience
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Container Type and Safety

Matt Meadows

Director of Field Quality

New Belgium Brewing Co.

Brewers Association Draught Quality Committee Chair
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GROWLER TYPES
Glass:
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GROWLER TYPES
Ceramic:
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GROWLER TYPES
Plastic:
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GROWLER TYPES
Stainless Steel:
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GROWLER TYPES
Others...

BA Paper Aluminum
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CLOSURES
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SAFETY

The types of containers and closures can lead to or prevent potential safety
concerns.

Filled growlers can shatter or explode if allowed to warm or freeze, especially
if they are overfilled. The internal pressure of a filled growler warmed to room
temperature (68F) or in a hot car (90F) may be as high as 2.0 atm (29 psi) or
3.7 atm (52 psig) respectively. (Example assumes a growler filled to 99% of
capacity with beer at 38F containing 2.5 volumes CO2, and then sealed).

2.7 \ols/\ol, 5% ABV, at a 95% fill
Temperature PSIG BARG

Refrigerated 38 13.1 0.90
Cool 50 20.3 1.40
Room Temp 68 32.4 2.23

Hot Day 100 57.5 3.96
Car 120 74.2 5.12

I B R E W E RS |
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SAFETY

Only use growler
containers specifically
designed for packaged
carbonated beer, and
ask the container
supplier to verify that
the pressure rating is
equal to or greater than
the pressure from
carbonation in the beer
being filled.

bA
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Many containers currently in use are not
designed for carbonated beverages.
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If filling by counter-
pressure, know the
pressure rating of the
system used and ensure
the system includes
shielding between the
growler being filled and
people nearby in case of
failure

B BREWERS
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SAFETY

Do not overfill a growler. Always leave 5% headspace or fill to the

manufacturers recommended fill line if one is shown.

bA
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2.7 Vols/Vol, 5% ABV

Temperature |[PSIG at 95%|PSIG at 99%
Refrigerated 38 13.0 13.0
Cool 50 20.3 20.4
Room Temp 68 32.4 33.2
Hot Day 100 57.5 60
Car 120 74.2 78.4
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SAFETY

The closures that keep the best seal my be more of a safety risk
For growlers with threaded screw-on closures, consider using plastic rather

than metal closures; plastic closures may vent more readily if over

pressurization occurs; if using metal closures you may wish to discuss this
iIssue with your supplier.

®, ¥\
. @
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SAFETY

Visually inspect every growler before filling. Do not fill glass or ceramic
growlers with cracks or chips, those which have been engraved, or older

growlers with pitted or unsmooth glass surfaces, as the pressure strength of
these growlers will be significantly reduced.

I BREWERS
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Growler Hygiene

Neil Witte

Technical Support and Training Manager
Duvel USA/Boulevard Brewing Co/Brewery Ommegang
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Cleanliness

* The inside of the growler should be cleaned in
the same manner as any other beer glassware

Beer Clean = Growler Clean

e 3 options for refilling:

* Rely on the customer to bring in a clean growler

* Clean growlers as they come in
* Exchange program — everyone gets a freshly cleaned

BA growler

I B R E W E R S |
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HOW
to Clean a Growle
r
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How to Clean a Growler

* Low foam, Non oil- based detergent in
warm/hot water

* Scrub with a
brush (carboy

type)
* Clean the lid

bA
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How to Clean a Growler [

* Cold rinse - )

 \Warm/hot sanitize with
appropriate chemical

* Rack dry inverted

BREWERS
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System Cleanliness

e Clean every two weeks

— Caustic chemical solution at 80-110F
* 2% solution, 3% for old or problem lines

— Recirculate with an electric cleaning pump 15
minutes

* Disassemble and clean faucet at every cleaning
* Scrub Coupler at every cleaning

* Quarterly
— Acid line cleaner — descaling
— Disassemble and detail FOBs

BA — Disassemble and detail couplers

I B R E W E R S |
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Filling Device Cleanliness

* Filling tubes should be
cleaned with caustic and
sanitized on the same
cleaning cycle as the draught
system.

* Vinyl fill tubes should not be
stored long term in sanitizer
as it will absorb sanitizer €y
flavors

BARinse before use

I B R E W E R S |
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Filling Device Cleanliness

 Counter-pressure fillers
should be treated as a
separate draught system and
cleaned by the same
guidelines

* Some systems may have
more restrictive cleaning
recommendations

bA
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Post-Fill Quality

* Numerous potential off-flavors depending on:
— Fill method
— Growler type
— Growler cleanliness
— Storage conditions

bA
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Post-Fill Quality

Lightstruck/Skunky
* Choose the right container

» Store out of direct sunlight/flourescent light
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Post-Fill Quality
Infection

* Sour, vinegar, butter flavors from infection with
lactobacillus, acetobacter, pediococcus

* Insure cleanliness of growler filler, growler and
draught system

— Insure compliance with BA recommendations of pump
cleaning, caustic strength, etc.

— Some growlers are harder to visually inspect, i.e.,
ceramic

* Allow cleaned growlers to dry; don’t seal and store
wet

I B R E W E R S 1
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Post-Fill Quality

Carbonation Loss
* Changes mouthfeel, aroma and flavor
* Highly dependent upon fill method

— Counter-pressure fill is preferred
* Cool water rinse minimizes foaming
 Consume promptly — within 24-72 hours of
filling
BA_ Testing shows noticeable carbonation loss and

mouthfeel change within 24 hours of filling

I B R E W E R S |
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Post-Fill Quality

Sanitizer

e Chlorine or iodine aromas and flavors
* Do not overuse sanitizer

* Allow growler to drip-dry, never fill while still
wet with sanitizer

e Cool water rinse

bA
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Post-Fill Quality

Oxidation
e Paper, Cardboard aromas and flavors
* Highly dependent upon fill method

— Pre-evacuation is preferred
e Store cold — heat accelerates oxidation

* Consume promptly —within 24-72 hours of
filling
BA e Testing shows noticeable oxidation characteristics

within 72hrs of filling

I B R E W E R S |
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Post-Fill Quality

Consume in one sitting

* Oxidation and Carbonation loss will rapidly
damage the beer after opening

* Growlers are meant for sharing!
* Enjoy responsibly!

bA
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/E_o__§_t-FiII Quality

Your favorite brewery, distributor and retaller work
hard to ensure the highest quality, craftsmanship and
flavor of this beer. Follow these tips 10 experience
draught beer at its best:

* Pre-rinse growler with cold water immediately
before filling to avoid foaming during filling

* Use a sanitized fill tube to filll your growler

* Be sure the cap is clean

* Use brown botties rather than clear to avoid
damaging your beer

*  Keep your growler refrigerated

+ Consume contents within 48 hours of filling,
and within 24 hours of opening

* Enjoy draught beer in moderation

* Rinse growler well immediately upon emptying

Thank you for purchasing a growler of your
favorite fresh draught beer. Following the tips
on the back will ensure highest quality.

ASSOCIATION
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