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Because malt o 5o important in ;
brewing, we use the finest Wesrern  “wely

two.row barley wvalable in sddition
he Midwest norow vanety. The extes -
. &0M of this premiom barley 15 worth 1, unce
& 1t makes for a milder, more plessant beer. Here,
¥ our barley 18 first cleaned, graded, washed
and steeped, thenallowed 1o germinate for s
minimum of fise davs under 2 gentle stream

The hopped wort is sirained,
pumped o cooling towers, and
then 1o fermenting cellsrs. Yeast, made
from our own special pure culture.

15 added and fermentation begns.

of humid air 1n slowly resalving drums

In these patented Aaheuser-Busch fermenten, the
beewers” veant changes sugars from malt and rice into

Peactrating heat halts the sprouting process -
and dries the grum. Rootlets sre sereened off.

The cleaned barley malt is stored vatil needed for | 1.
grinding in the Brew House
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Maay beers would be ready for artificul carbonation, filtering sad bontling st this paint, but not Budweiser,
lasresd, it goes 10 huge tanks in the luger cellurs, Here, beechwood mrips are spresd scrom the bottom of each
lager tank, beer pumped in, freshly yeatted wort sdded, and the beer 1 allowed to carbonate wsell amt
wrally us it ferments and ages. slowly and quietly a second fime.

(Thas 15 the erclusne Budweser Beechwood Ageing procen. I takes more ume
[sctwally as much a5 theee times s fong 1 the process some beers wie!) and conts
more money, but the sinps of beechwood proside extrn surlace for the brewers’
veast to cling to— and belp claridy the beer natunally.)

Meanwhile, speeuslly selected nce i ceuthed i separsre mills
and seighed. Buweiser s brewed with nce (incloding sctual
tuhle lﬂh e ) even Ilao‘l many brewers use cor syrap nstesd
becavse it 1% much cheaper. Bot cheaper 1 not for Budweiser

The ground rice and barley malt are wetted #
with clesr, liltered eater (absolutely 1daal for
I quality brewing) snd cooked. This math s then I
* ramed 10 huge tanks, producing o clear amber
liquid called wort

¢ The final step: the beer in carelully
% (ilicred — creating the sparkling

" bollince and clarny that have made
Budwener lamous throughout

the industry. And the world,

Hopt we the “sasomng” of fiae beer, Only the choest imported hop
from the honored fields of Central Evrope and the very best of domestic bloswims
from the wenern United Stater see wied i beewing Budwener, (Absolutels o
extrnet o wied 1) The result w Budi's ek, mild aroma and snappy, refreshing taste,
LY Here, these chos hops are sdded 10 the wort, which i boiled in gunt biew
) kettles wntil the wore has sssumed jost the night delicare hop Haver .

Al that 18 left 10 do now ., kegging, bortling snd
canning operstions and sdding the lamiliar label thet dentilies
the most popular brand of beer the world has ever knowa
Budweiser, King of Beers,

Wy

et i Brewing beer right does make a difference!

page 8 daily nebraskan thursday, december 7, 1972

o S TR RISy TR S e i il i ot g e A U, TR o ) 341 AT e ) [ el s ] Sratemmthge, )
)




