Barrel Preparation

This document provides a few basic steps to prepare the beer
for drinking. If you have any further problems, please do not
hesitate to contact us.

1. Place the barrel in a cool place (around 10 C-15 Ci.e.
in a garage or a cool room) on a slight tilt, using a chock at
the back, and use two wooden wedges to prevent the
cask from moving. Allow to sit for around 12 to 24 hours
before continuing to step 2.

2. Using a wooden or rubber mallet, tap the soft wooden vent
peg provided into the small hole on top of the barrel
(known as the shive), but not too hard as you will have to
remove this in the next step.




3. A small amount of bubbling may seep out of the wooden
peg, but do not worry, this is not a problem. Once this has
stopped (or if it does not bubble as it is conditioned),
remove the soft peg and place the plastic peg provided
into the hole BUT only FINGER TIGHT, as it needs to be
removed each time beer is drawn from the barrel. Once

the plastic peg has been placed in, leave for a further 3-4
hours.

4. The barrel is now ready to be tapped. Ensure that the tap
has the white handle at 90 to the length of the tap. Place
the tap inside the hole at the bottom of the barrel (known
as the keystone), and using a wooden or rubber mallet,
give the tap a firm hit on the end. The tap should be into
the barrel % of the way up the ridged end of the tap. If
required, give the tap another hit with the mallet until it is
in far enough.



5. You are now nearly ready to drink! After tapping the
barrel, leave for around 2-3 hours. Draw off a small
amount and dispose of this before drinking. This is
because a small amount of sediment sometimes settles
around the tap. BEFORE USE make sure you pull out the
plastic peg, and remember to REPLACE it after you have
used it. To draw the beer out, simply turn the white handle
on the tap.

6. When the barrel is about half way through, gently tilt

forwards to an angle of about 20 - 25 securing with the
chock, to ensure every last drop is used!

7. Invite Woodlands staff to your party for quality control
purposes. .. !l ENJOY!I!

Tip: A method of keeping the cask cool is to place a damp

towel over it, pouring a little cold water over the towel at regular
intervals.

If you have any problems please do not hesitate to contact us!
Details available on www.woodlandsbrewery.co.uk
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