
AUTHENTIC LAGER EXPERIENCE



THESE BOTH ARE A COFFEE



THESE BOTH ARE A BEER



DRINK AND FORGET

• Any reason to come back?

• Experience to remember and share?

• Establishing community around craft and quality?

• Willing to pay extra?



ENJOY AND STAY

• A craft worth observing

• Convincing quality through care

• Taste to remember

• More than just a beverage



HOW TO DO IT?

BREW IT POUR IT LIVE IT



HOW TO DO IT?

• Don´t hurry.

• Choose your raw material 

according to style and brewing

method.

• Keep it simple, keep it clean.

• Follow traditional lager 

brewing methods.

BREW IT POUR IT LIVE IT



HOW TO DO IT?

• Master traditional pouring 

techniques.

• Use the right glass to deliver 

amazing beer aroma and 

flavour.

• Take your time. Read your

customers and develop own

signature style.

BREW IT POUR IT LIVE IT

• Don´t hurry.

• Choose your raw material 

according to style and brewing

method. 

• Keep it simple, keep it clean.

• Follow traditional lager 

brewing methods.



HOW TO DO IT?

• Demonstrate attention to detail. 

Manual glass washing is a good

way to showcase your passion.

• Embrace the traditional pouring 

techniques and talk about them.

• Trained, knowledgeable 

bartenders are natural 

ambassadors of brewer´s craft.

BREW IT POUR IT LIVE IT

• Master traditional pouring 

techniques.

• Use the right glass to deliver 

amazing beer aroma and 

flavour.

• Take your time. Read your

customers and develop own

signature style.

• Don´t hurry.

• Choose your raw material 

according to style and brewing

method. 

• Keep it simple, keep it clean.

• Follow traditional lager 

brewing methods.



ON THE BAR - HARDWARE

• Traditional side-pull tap 

delivers creamy, rich foam, 

and right CO2 saturation for 

high drinkability.

• Bar setup with chilled, clean 

lines, right gas pressure and 

temperature. 

• Chilled glass rinse.

• Tübinger glass is the 

ultimate choice for 

head retention, 

aroma, flavor and 

temperature control.

• Manual glass wash and 

glass storage in chilled 

water.



ON THE BAR – SKILL AND ROUTINE

• Get the bar right

• Master pouring styles

• Taste the difference

• Showcase to customers



PRACTICAL

https://drive.google.com/file/d/1f0Toyw44I1a3jturElmmtdklmZKnUZ7v/view?usp=sharing
https://docs.google.com/spreadsheets/d/1pqD_dr30dFjKg7SVzqH6kiveqm79re1a/edit?usp=sharing&ouid=113932477310401240088&rtpof=true&sd=true
https://drive.google.com/file/d/1xmKOZCLfb1qvh7TS4ldM6I083wXDHwtu/view?usp=sharing
https://drive.google.com/file/d/1YmITvcRuWw3DNrGz1uwgmAPHsin2hrdn/view?usp=sharing


SUPPORT

• Original tapping technology 

import and service. 

• From side-pull taps to 

complete bar setups.

• Glass.  Plain and printed.

• Collaborative brewing projects with 

Czech and Aussie lager brewers.

• Collaborative marketing activities.

Planning, budgeting, logistics and cost 

optimization.

• Training sessions

for staff and customers.

• Lager master class. 

Immersion into pouring 

techniques and lager quality.



• Create extra reasons to visit your

venue by introducing original

imported brands to your tap. Share

authentic stories and experience in 

both, beer and serving techniques.

• Taste sounding brands side by side

to your beer of the style and 

promote your brewing.

• Consider the infrastructure of our

importing and distributing company as 

an opportunity to showcase your beer

in our Australian venues.

• Explore the opportunites to market 

your beer outside of Australia with us.

• Apply appropriate POS to 

communicate guest-beer

sessions on-site. 

• Draw attention to the tradition

of given beer-style by using right

materials and design.

SUPPORT



VIDEO 
DEMONSTRATIONS

TRADITIONAL LAGER
PURING RITUALS

George Pekhart

0486-014-712

george@europeanimporters.com.au

https://tapsters.beer/

CONTACT

About the Czech Pour

mailto:george@europeanimporters.com.au
https://tapsters.beer/
https://www.youtube.com/watch?v=usUau0N7n30
https://www.youtube.com/watch?v=b0AGm7hFqEg
https://www.youtube.com/watch?v=c9TOZ332NEs
https://www.youtube.com/watch?v=bwzQzQ4svR4
https://www.youtube.com/watch?v=pSKKIKQ61_0
https://www.youtube.com/watch?v=HeY_r97biCU
https://www.youtube.com/watch?v=AEJACBdoXuk
https://www.youtube.com/watch?v=dy7CUkGQqeU
https://www.youtube.com/watch?v=2oBrNWhw9Kk
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