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Bar Systems GmbH 11/1/2021
   

 Clausthaler, Btl 10:14 AM
      

                

               

C                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Clausthaler, Btl 1.000 bottle 
   

 

 

Allergens: 
A-Gluten (Barley) 

Recipe Instructions: 
 

Clausthaler is non-alcoholic beer, is only available in bottle and is served always with a glass. 

  

Before Take the top of with the provided bottle openers. 

During Make sure the bottle is clean. Fill glass with ice and present the bottle with the label 
facing the guest 

After   

Always Branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 Crafts Progusta IPA 10:14 AM
      

                

               

C                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Crafts Progusta, Btl 1.000 bottle 
   

 

 

Allergens: 
A-Gluten (Barley) 

Recipe Instructions: 
 

Progusta is a German homage to our British neighbours and their famous India Pale Ale. These 
I.P.A.s date back to the beginning of the 18th century, when the worldly British needed a brew 
that could survive the long sea crossing to India. For this purpose, I.P.A.s are brewed with high 
gravity and plenty of hops for stability. Back in the day, the hops were added straight to the 
shipping casks. Progusta picks up where this tradition left off, but in the Braufactum creation, 
the special hops comes to the fore and harmonizes perfectly with the bitter note. The hoppy 
aroma is inspired by the American Citra and German Hallertauer Mittelfrüh varieties, which 
complement each other seamlessly. The sweetness that remains after fermentation forms a nice 
interplay with the bitter note. 

  
Before Take the top of with the provided bottle openers. 

During Make sure the bottle is clean. 

After  

Always Branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 German Pale Ale 10:14 AM
      

                

               

G                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Craft German Pale Ale, Btl 1.000 bottle 
   

 

 

Allergens: 
A-Gluten (Barley) 

Recipe Instructions: 
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Bar Systems GmbH 11/1/2021
   

 Hefe, Alcoholfree, Btl 10:14 AM
      

                

               

H                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Weizen, Hefe, Alcoholfree, Btl 1.000 bottle 
   

 

 

Allergens: 
A-Gluten (Wheat) 

Recipe Instructions: 
 

Wheat beer is a beer that is brewed with a significant proportion of wheat. Wheat beers often 
contain as significant proportion of malted barley. Wheat beers are usually top-fermented (in 
Germany they have to be by law). Wheat beers vary considerably, depending upon the specific 
style. Alcohol is removed at the end of this process. In the European Union, beer must contain no 
more than 0.5% ABV if it is labelled "alcohol- free". 

  

Before Take the top of with the provided bottle openers. Make sure the glassware is clean and 
without cracks 

During Hold the Glass at 45 deg. Pour the beer down the side of the glass in one pour until 
8/10 full. Stand the glass on the bar. Swirl the bottle as to loosen the Yeast (Hefe) and 
pour the rest of the froth straight into the glass as shown below. 

After Allow to settle before serving. You should achieve a two centimetre head 

Always Use Schoeffenhoffer weizenbeer branded glassware, branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 Hefe, Btl 10:14 AM
      

                

               

H                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Weizen, Hefe, Btl  1.000 bottle 
   

 

 

Allergens: 
A-Gluten (Wheat), A-Gluten (Barley) 

Recipe Instructions: 
 

Wheat beer is a beer that is brewed with a significant proportion of wheat. Wheat beers often 
contain as significant proportion of malted barley. Wheat beers are usually top-fermented (in 
Germany they have to be by law). Hefeweissbier or Hefeweizen: "Hefe" is the German word for 
yeast. The prefix is added to indicate that the beer is bottle-conditioned (unfiltered) and thus 
might have sediment. 

  

Before Take the top of with the provided bottle openers. Make sure the glassware is clean and 
without cracks 

During Hold the Glass at 45 deg. Pour the beer down the side of the glass in one pour until 
8/10 full. Stand the glass on the bar. Swirl the bottle as to loosen the Yeast (Hefe) and 
pour the rest of the froth straight into the glass as shown below 

After Allow to settle before serving. You should achieve a two centimetre head 

Always Use Schoeffenhoffer weizenbeer branded glassware, branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 Hefe, Dunkel, Btl 10:14 AM
      

                

               

H                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Weizen, Dunkel, Btl 1.000 bottle 
   

 

 

Allergens: 
A-Gluten (Wheat), A-Gluten (Barley) 

Recipe Instructions: 
 

Wheat beer is a beer that is brewed with a significant proportion of wheat. Wheat beers often 
contain as significant proportion of malted barley. Wheat beers are usually top-fermented (in 
Germany they have to be by law). Dunkles Weissbier or Dunkles Weizen: a dark version of a 
wheat beer ("dunkel" is the German word for "dark"). 

  

Before Take the top of with the provided bottle openers. Make sure the glassware is clean and 
without cracks 

During Hold the Glass at 45 deg. Pour the beer down the side of the glass in one pour until 
8/10 full. Stand the glass on the bar. Swirl the bottle as to loosen the Yeast (Hefe) and 
pour the rest of the froth straight into the glass as shown below 

After Allow to settle before serving. You should achieve a two centimetre head 

Always Use Schoeffenhoffer weizenbeer branded glassware, branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 Hefe, Kristall, Btl 10:14 AM
      

                

               

H                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Weizen, Kristall, Btl 1.000 bottle 
Lemon, Slice 1.000 each 
   

 

 

Allergens: 
A-Gluten (Wheat), A-Gluten (Barley) 

Recipe Instructions: 
 

Wheat beer is a beer that is brewed with a significant proportion of wheat. Wheat beers often 
contain as significant proportion of malted barley. Wheat beers are usually top-fermented (in 
Germany they have to be by law). Kristallweissbier or Kristallweizen: if the weissbier is filtered, 
the beer will look "clear" (or "kristall"). 

  

Before Take the top of with the provided bottle openers. Make sure the glassware is clean and 
without cracks 

During Hold the Glass at 45 deg. Pour the beer down the side of the glass in one pour until 
8/10 full. Stand the glass on the bar. Swirl the bottle as to loosen the Yeast (Hefe) and 
pour the rest of the froth straight into the glass as shown below 

After Allow to settle before serving. You should achieve a two centimetre head 

Always Use Schoeffenhoffer weizenbeer branded glassware, branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 Heineken, Btl 10:14 AM
      

                

               

H                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Heineken, Btl 1.000 bottle 
   

 

 

Allergens: 
A-Gluten (Barley) 

Recipe Instructions: 
 

Heineken is a 5% abv pale lager, made by Heineken International since 1873. It is the flagship product of the company and is made 
of purified water, malted barley, hops, and yeast. In 1886 H. Elion finished the development of the Heineken A
yeast that is still used for the beer. The beer is force carbonated. It is the world's most popular lager, and is particularly 
successful in Europe. 

  

Before Take the top of with the provided bottle openers. 

During Make sure the bottle is clean. 

After   

Always Branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 Magners, Btl 10:14 AM
      

                

               

M                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Magners, Btl 1.000 bottle 
   

 

 

Allergens: 
09-Sulphurized 

Recipe Instructions: 
 

Bulmers Original Vintage Cider is a brand of cider produced in Ireland. To prevent confusion with 
the English cider of the same name, it is sold outside of the Republic of Ireland (including in 
Northern Ireland) as Magners Original Irish Cider. 

  

Before Take the top of with the provided bottle openers. 

During Make sure the bottle is clean. Fill glass with ice and present the bottle with the 
label facing the guest 

After   

Always Branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 Sol, Btl 10:14 AM
      

                

               

S                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Sol, Btl 1.000 bottle 
Lime, Wedge 1.000 each 
   

 

 

Allergens: 
A-Gluten (Barley) 

Recipe Instructions: 
 

Sol is the authentic Mexican beer, born in 1899 in Orizba, near the highest point in Mexico. The original brewer 
discovered a refreshing and light recipe that is still used to this day. ... Great for all occasions, Sol is a light and 
refreshing golden pilsner style beer with a fresh and lemony finish 

Before Take the top of with the provided bottle openers. 

During Make sure the bottle is clean. Fill glass with ice and present the bottle with the 
label facing the guest 

After Add Lime wedge. 

Always Branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 Weizen, Banana 10:14 AM
      

                

               

W                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Banana, 1ltr 100.000 ml 
Weizen, Hefe, Btl  1.000 bottle 
   

 

 

Allergens: 
A-Gluten (Wheat), A-Gluten (Barley) 

Recipe Instructions: 
 

Wheat beer is a beer that is brewed with a significant proportion of wheat. Wheat beers often 
contain as significant proportion of malted barley. Wheat beers are usually top-fermented (in 
Germany they have to be by law 

  

Before Take the top of with the provided bottle openers. Make sure the glassware is clean and 
without cracks 

During Hold the Glass at 45 deg. Pour the beer down the side of the glass in one pour until 
8/10 full. Stand the glass on the bar. Swirl the bottle as to loosen the Yeast (Hefe) and 
pour the rest of the froth straight into the glass as shown below. Add banana juice. 

After Allow to settle before serving. You should achieve a two centimetre head 

Always Use Schoeffenhoffer weizenbeer branded glassware, branding facing the customer 

Never Serve a warm bottle of beer. 
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Bar Systems GmbH 11/1/2021
   

 Weizen, Cola  10:14 AM
      

                

               

W                  

Shelf Life:  
        

 .                       

Ingredients Amount 
Coca Cola 20.000 ml 
Weizen, Hefe, Btl  1.000 bottle 
   

 

 

Allergens: 
A-Gluten (Wheat), A-Gluten (Barley), 02-with Colorant, 11-containing Caffeine 

Recipe Instructions: 
 

Wheat beer is a beer that is brewed with a significant proportion of wheat. Wheat beers often 
contain as significant proportion of malted barley. Wheat beers are usually top-fermented (in 
Germany they have to be by law 

  

Before Take the top of with the provided bottle openers. Make sure the glassware is clean and 
without cracks 

During Hold the Glass at 45 deg. Pour the beer down the side of the glass in one pour until 
8/10 full. Stand the glass on the bar. Swirl the bottle as to loosen the Yeast (Hefe) and 
pour the rest of the froth straight into the glass as shown below. Add coca cola. 

After Allow to settle before serving. You should achieve a two centimetre head 

Always Use Schoeffenhoffer weizenbeer branded glassware, branding facing the customer 

Never Serve a warm bottle of beer. 
 

 


