§ Because malt is so important
brewing, we use the finest Western
two-row barley available 1n sddition 3
he Midwest six-row vaniety. The extna The hopped wort is straned,

8t of this premium barley 18 worth 11, since pumped to cooling towers, and
t makes for 3 milder, more pleasant beer. Here, then to fermenting cellars. Yeast, made
our barley 15 first cleaned, graded, washed £ from our own specul pure culture,
and steeped, then allowed to g fora : ; 1 sdded and fermentation begins.
mmtmum of five days vader s gentle stream 2
of humid air 1n slowly revolving drums.

In these patented Anheuser-Busch { the
brewers' yeast changes sugars from malt and rice nto
slcohol and carbon draxsde.

Penctrating heat halts the sprouting process
and dries the gramn. Rootlets are screened off.

The cleaned barley malt is stored uatil needed for
grindiag i the Brew House.

; Many beers would be ready for artificial carbonation, filtering and bottling at this point, but not Budweiser,
Instead, it goes to huge taaks in the lager cellars. Here, beechwood strips are spread across the bottom of each
lager tank, beer 15 pumped 1o, freshly yeasted wort i added, and the beer 15 allowed 10 carbonate itself mat-
wrally a3 it ferments and ages, slowly and quictly 2 sccond 1ume.

(This 15 the exchumve Budwesser Beechwood Agemng process. |t takes more time
[actually as much a3 three times a3 fong a3 the process some beers wie!] and conts
more moacy, but the sirips of becchwood provade et surfice for the brewers’
% yeast to cling to— aad help clanfy the beer natunally.)

Meanwhile, specially selected rice is croshed in separate mills

and weighed. Budweiser is brewed with rice (including actual

table-grade rice) even though many brewers use corn syrup instead

because 1t 18 much cheaper. But cheaper is not for Budweiser.

The ground rice sad barkey malt are wetted g SRR R . T final sicp: the beer is corefully
with clear, filtered water (absolutely ideal for i ' ' — Sy iltered — creating the sparkling
quality brewing) and cooked. This mash is then e 5 " brilliance and clarnty that have made
struned in huge taaks, producing a clear amber 4 / Budweiser famous (Lm.sio.:
liquid called wort. : : o ; y o the industry. And the world,

Hops are the “seasoning” of fine beer. Only the chocest imported hops :
from the homored ficlds of Central Europe and the very best of domestic blossoms  § ™My b B TR :
from the western United States arc wsed in brewing Budwesser. (Absolutely no s i . mawA" 'L::l“ld::.:::"" -‘“l_l_"‘l- l"’"l'“'_"‘ :
extract is used ) The result is Bude's rich, mild aroma and sasppy. refreshing taste. 4 1 i b pi the s.:r N,-I:: brand : N
Here, these choice hops arc sdded to the wort, which is boiled in giant brew / / - ';L" ‘K ” b‘"’ the world has ever known:
I the wort has assumed just the right delicate hop flavor. W wewer, King of Beers.

Page 10 Thursday, December 7, 1972




