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B 700 WARM
BEER WILL FOB s TOOWARM oo
YEAST GROWTH IN BEER LINES WILL BE QUICKER i plini R TaAs
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PINT RIGHT! THIS IS THE PERFECT TEMPERATURE FOR STORING BEER
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BEER COULD BE FLAT OR FOB
RISK OF HAZE IN BOTH KEG AND CASK PRODUCTS
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= 0 &( ) LV TURNING CELLAR COOLING OFF OVERNIGHT IS
200 €| FALSE ECONOMY, EVEN IF AIR TEMPERATURE
By o ? /| 1S BELOW 13°C. BEER TEMPERATURE IN KEGS
O A CAN TAKE UP TO 2 DAYS T0 ADJUST

x2 DAYS | FOR THE SAME REASON, FRESHLY

e =2 ) DELIVERED KEGS MUST BE GIVEN 2 DAYS TO
.“.. : ¢ REACH CELLAR TEMPERATURE

DELIVERING GREAT BEER TOGETHER MOLSONW



