Service of Champagne and sparkling wine
The same method is used for opening all sparkling wines. The wine should be served
well chilled in order to obtain the full effect of the secondary fermentation in the bottle –
effervescence and bouquet. The pressure in a Champagne bottle, due to its maturing and
secondary fermentation, is about 5 kg per cm2 (about 70 lb per sq in). Great care must
therefore be taken not to shake the bottle otherwise the pressure will build up and could
cause an accident.

Service of Champagne and sparkling wine
1 After presenting the bottle to the host, the wine is ready for opening.
2 The neck of the bottle should be kept pointed towards a safe area in the restaurant during the opening
process to avoid any accidents to customers should the cork be released suddenly.

3 The thumb should be held over 4 The foil around the top of the
the cork with the remainder of
cork is separated from the foil
the hand holding the neck of
around the neck of the bottle
the bottle.
by pulling on the tab on the
foil, or by using a wine knife to
cut it. The foil is not removed.

5 The wine cage is untwisted and
is carefully loosened, but not
removed.

6 Then, holding the cork and the 7 he cork is removed.
cage in one hand, the bottom
of the bottle should be twisted
with the other hand to slowly
release the cork.
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17.7 Service of beers and ciders
Sparkling wine should be served in a flute or tulip-shaped glass, from the right-hand side
of each customer. It is also worth considering lifting and holding the glass by the stem so
as to pour the wine more easily and quickly, and to reduce the frothing of the wine.

17

Serving wine by the glass
Many establishments offer a range of wines for sale by the glass. Wines are mostly offered
in 125 ml or 175 ml measures. With the exception of sparkling wines, it is often better to
serve the wine in a glass larger than the measure. This allows the aroma to develop in
the glass and the wine to be better appreciated. Many establishments now also pour a
measure of wine into a small carafe or pichet for the service of wine by the glass. This then
allows the customer to pour the wine into their glass as required.

Storage of open wine
Once a bottle is opened the wine can deteriorate quite quickly as it reacts with the air and
oxidises. There are various methods of keeping wines once they have been opened. Some
work by creating a vacuum within the bottle and then sealing the bottle with a removable
closure, either manually or mechanically. Another system involves putting a layer of carbon
dioxide gas (CO2) on the surface of the wine, which prevents air getting to it.

17.7 Service of beers and ciders
Beer and ciders should be served at a temperature of 12.5–15.5°C (55–60°F), with lagers
generally cooler than other beers at 8.0–10.5°C (48–51°F). Many different varieties of
bottled beers are also served chilled. Draught beer and cider, on its route from the keg/
cask to the pump, often passes through a chilling unit.

Types of beer and cider glasses
All glasses used should be spotlessly clean with no finger marks, grease or lipstick on
them. Pouring beer into a dirty glass will cause it to go flat very quickly. The main types of
beer and cider glasses are:
l half pint/pint tankards for draught beer
l pint tumblers for draught beer
l tumblers for any bottled beer
l short-stemmed 34.08 cl (12 fl oz) beer glass for stouts
l lager glass for lager
l wine goblets in various sizes including 22.72, 28.40 and 34.08 cl (8, 10 and 12 fl oz)
for brown/pale/strong ales.
Increasing sales of beers to be consumed with restaurant meals has encouraged changes
in styles of glassware used. Generally these beer glasses, although often based on the
listing above, are more elegant in style and made of higher-quality glass; they may also be
branded to match the product.

Pouring beers and ciders
Draft or bottled beer and cider should be poured slowly down the inside of the glass, with
the glass held at a slight angle (see Figure 17.10). This is especially important where a beer
may produce a large head if it is not poured slowly and carefully, for example, Guinness
or stouts.
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Pouring bottled beers
l

l
l
l

Hold the bottle and the glass at an angle to each other. The neck of the bottle should not be placed in the beer when
pouring.
Pour the beer slowly so as not to form too much of a head.
As the bottle is emptied the glass should be upright in the hand.
If a bottled beer has a sediment, a little beer must be left in the base of the bottle to ensure that the sediment does
not go into the poured beer.

Figure 17.10 Service of bottled beer
Draught beers should have a small head on them. The bar person should ensure that he or she serves the
correct quantity of beer with a small head and not a large head to make up the quantity required. A beer in
good condition will have a head, or froth of the beer, clinging to the inside of the glass as the beer is drunk.
This is sometimes called lace on the glass. Some establishments will also train staff to create a pattern in
with the froth to tie in the brand such as a shamrock for Guinness.

Service of draught beer

Figure 17.11
1 Hold the glass at an angle when
the pouring begins as the tap of
the beer engine is pulled.

2 Ensure the beer is poured slowly
so as not to form too much of a
head, and bring the glass upright
as the glass fills up with beer
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