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Cask Ale – Our 45 minutes 

• What is Cask?

• A little History

• Cask in the USA

• Where we were, where we are, Opportunity

• Equipment, cleaning your cask, filling and shipping

• Serving cask, equipment used and pouring cask

• Cleaning your bar equipment

• Returning cask to your brewer

• Resources



What is cask
‘real’ ale?



What is cask ‘real’ 
ale?

Real ale is a beer brewed 
from traditional ingredients 
(malted barley, hops water 
and yeast), matured by 
secondary fermentation in the 
container from which it is 
dispensed, and served 
without the use of extraneous 
carbon dioxide.



History of cask 
ale in the UK.

1688
1797

1797
1688

1971



2020 Atlanta Cask Ale Festival –
55+ beers and breweries with 

hundreds of consumers attending in one 
day!



History of cask ale in 
the USA



1. Do a Tuesday or 
Wednesday monthly or 
biweekly feature.

2. Keep it interesting, but 
drinkable

3. Sell. Sell Sell.

What can you do?

Three things………



The parts of a cask

Not to size!! Shive

Keystone

5.4 pin 10.8



Cleaning your 
casks



Cleaning your 
casks



Filling and Sealing 
the Cask



Shipping and 
Storing the 

Cask



Serving the 
cask – gravity 

pour
the tools you 

will need.

Hard spiles

Soft spiles

Mallet

Cask of beer

Cask tap faucetWooden stillage



Handling of the Cask at 
Retail.



Handling of 
the Cask at 

Retail



Gravity 
Pour



A basic beer engine set up.



The Cask Ale beer engine



Alternate Tapping 
Systems



Pouring(Gooseneck) with 
Sparkler



Cask breathers



Cleaning your beer engine



Cleaning your beer 
engine



Cleaning your beer engine



Cleaning your beer 
engine



1. Clean and maintain 
your cask equipment.

2. Serve Quality fresh 
beer.

3. Get your customers 
excited for world 
quality cask ale.



Returning an empty 
cask

to the brewery.



Returning an empty cask to the
brewery - distributors



Would you like some?
Firkin

Two Hearted Ale

Come to the
Draught Beer Quality 
Subcommittee Meet-Up

TUESDAY, MAY 3 
4:15 PM - 5:30 PM  

ROOM-M100B



Resource for serving cask? 



Beer pour for thought. Questions?

“I would love a FLAT, Headless pint 
in a DIRTY FROZEN shaker glass”

Said No One Ever!!


