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Development History 
and the Need for 
Draught Beer Quality 
for Retailers 



Draught Quality Group Background

• Draught Quality Subcommittee formed in 
March 2007

• Original committee intent was to address 
draught quality issues at all tiers

• One of the first projects was to align 
members’ similar yet varied draught quality 
recommendations



Draught Manual Project

• Early in process of Manual development, larger 
brewers, AB/Miller/Coors (pre-merger) were 
approached and took part – industry effort

• Brewers were the authors. Distributors/Trade 
Partners were consulted and participated.

• Draught Beer Quality Manual published in August, 
2009



Draught Beer Quality Manual

• Original conception included two versions
– Full detailed manual, as exists today

– Shorter, condensed version

• As the scope of the project came more into 
focus, the shorter version was delayed

• After the publication of DBQM in 2009, work 
began immediately on v.2, published in 2011

• v.3 work beginning this year



DBQM Content
One pagers



DBQM Content
Troubleshooting Section



DBQM Content

• Workshop Presentations

• Charts/Logs

• Videos/Other Resources



Existing Market Issues
• Line Cleaning 

– Awareness

– Training

• Dispense Gas
– 25/75 Gas

– Air Compressors

• Pouring/Serving 
Issues

• Draught Equipment
• Stainless Steel
• FOBs



Draught Beer Quality for Retailers

• Realization of original plan for second, more 
condensed version

• Focus is on hot-button market issues 

• Shorter, retail-focused content

• Easier to consume for retail owners/managers 
with limited time



Draught Beer Quality 
for Retailers

Matt Meadows
Director of Field Quality
New Belgium Brewing Company
Draught Beer Quality Subcommittee Chair
@meadows_nbb



Draught Beer Quality for Retailers



Draught Beer Quality for Retailers

• A distilled down version of the 
Draught Beer Quality Manual

• Heavy on pictures, charts, 
graphs, and bullet points

• Easy to digest

• Easy to reference

• Less technical with more of a 
focus on great quality beer

• Quickly gets to the bottom-line-
facts for decision-makers



Draught Beer Quality for Retailers



Draught Beer Quality for Retailers



Draught Beer Quality for Retailers

• Gas

• Temperature/Pressure 
relationship

• Components

• Hardware

• System Types



Draught Beer Quality for Retailers

Quick and easy reference for every 
100% CO2 system



Draught Beer Quality for Retailers

Including beer pumps 
distilled down to two 

paragraphs

Concise explanation of different gas sources…



Draught Beer Quality for Retailers

Cost Analysis of using Guinness Gas



Draught Beer Quality for Retailers

Air Compressors Warning



Draught Beer Quality for Retailers
Brief Discussion of System Types



Draught Beer Quality for Retailers

Recommendations for short systems



Draught Beer Quality for Retailers

Explanation of the pitfalls of using 
brass components



Draught Beer Quality for Retailers

• Freshness

• Storage 
Temperatures

• Glassware Styles

• Glassware 
Cleanliness

• Pouring Technique

• Growlers



Draught Beer Quality for Retailers
Understanding the importance of 

freshness dating



Draught Beer Quality for Retailers
Looking at kegs-in-series from a 

quality perspective



Draught Beer Quality for Retailers
The addition of glassware styles



Draught Beer Quality for Retailers
Cleaning, storing, and testing for 

“beer clean” glassware



Draught Beer Quality for Retailers

Proper pouring technique



Draught Beer Quality for Retailers
Growler quality and safety



Draught Beer Quality for Retailers

Draught 
System 

Check List



Draught Beer Quality for Retailers

• Cleaning Frequencies

• Chemical 
Concentrations

• Hardware Cleaning

• Line Replacement

• Recirculation Pump 
Usage



Draught Beer Quality for Retailers
Cleaning Frequencies and Procedures



Draught Beer Quality for Retailers
Recirculation Pump Usage



Profitability, Case Studies, 
& Economics of Line 
Cleaning

Rob Gerrity
Trade Quality Manager
Sierra Nevada Brewing Company



Economics of Draught Line Cleaning

=



Draught Beer Quality for Retailers
System cleaning recommendations
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Draught Beer Quality for Retailers



Draught Beer Quality for Retailers

Work your 
numbers 
here…



Draught Beer Quality for Retailers



Economics of Draught Quality

Prove this study right…
… how much money is at stake?

+4% to +7%



A Natural Experiment

• In September of 2012, a U.S. 
wholesaler purchased a local 
draught line-cleaning business.  
Can compare:
–Accounts using the line-cleaning 

service, versus

–Those that do not



Strong Opportunity

• Both groups are relatively large
–Line-cleaning accounts > 40,000 

barrels annually

–Other accounts >120,000 barrels 
annually

–No other known differences
•Same area, beers, etc.





Expected Difference = 2%

Additional Growth = 2.9% (3.9% annualized)

Cleaned 
Accounts

Control
Accounts



50

+3.9% Annualized Growth

 At 132 servings in a keg 
= 5 additional pints per keg per 
year

Across the Cleaned Accounts 
that’s:
• 450,000+ new 

pints/year
Control Accounts, it represents 
almost:
• 1.3 million pints a year in 

foregone growth 
• Almost 5,000 barrels in lost 

growth across accounts that are > 
125,000 barrels



Doing the Math…
• More frequent cleaning = 5 new pints/keg 

New Profits/Keg Costs of Cleaning˃

˃
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Does Entail New Costs

• Net Cost of lost beer = $217.69
– This is less than 1% of total beer cost

• Net cost of labor = $800
– May be cheaper with cleaning service; 

retailers often do not bear cost

• Net cost of cleaning materials = 
$371.65
– May be cheaper in bulk

• Total Net Cost = $1,389.34



FAR Outweighed by New Profits

5 pints/keg x $3.41 profit/pint x 52 
kegs/year/line = 

$886.60 profit/year/line x 4 lines = 

= $3,546.40 in new profit



Total Net Profit

• Under this scenario, moving from two-month 
to two-week cycle generates:

• Total Net Profit =$2,157.06 ($539.26 a line)

• Can re-work assumptions to increase costs

• Even with the most extreme set of 
assumptions, retailers are projected to reap 
new profits from frequent line cleaning



Draught vs Bottle $$$

Case of 24, 12 oz bottles = $26.40

Need 6.88 cases = ½ bbl @ $125.00

$181.63 cost of bottles vs. ½ bbl

$181.63 btls - $125.00 keg = $56.63 per keg

1 Line @ 1 Keg Week…

$56.63 x 52 weeks = $2944.76 YR



Poll Results

• “5 Cardinal Sins of Craft Beer Service”

• 23% of survey “say” Dirty Beer Lines

• Very close to “quality of service” and 
“diversity of beer menu” and MORE 
important than dirty glassware 



Q  &  A
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