MORE COLDER. FRESHER. BETTER.

Temperature is the first step in maintaining the
integrity of your beer. After all, colder temperatures
preserve any food product longer and beer is no
different. So, one of the key ele,ments IS keeping
your beer at colder temperatures.=this could be
anywhere from cellag !vmo efatures foYefrigerated
temperatures like at mosty ‘

Colder temperaturesi 'f ' Idtion in beer.
When oxygen comes in : ith ,_) er, a papery
taste occurs. This is of 2o e rs that are
product cold, we mini ni -'.-z "1\\- o] wr(mr ygen on

your favorite beer. ¥ ) SN
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At The Library we keep r éht e int tqry at 28°F
and are proud to delive f CoId expefﬂje to our
customers. .
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Darkness is equally as m@g}; At tOfMaintaining the
great taste of beer. AJa vay from light will
keep its flavors Iong‘era that.is exposed to
light. Harmful UV I’@J O wz_]r in Jurz]ﬂ'o ht,
incandescent and c’es sffr?c 1BS can react with
hops found in beer a fief ¢ Cfea hurslike aroma
we have come 0 KMOWEESESk

Here at The Library we utilize CrossFire™ QverHead
LED Lighting. LED lights emit no UV rays, so unlike
the other stores, our inventory isn’t affected by
harmful UV rays.

Every brand of beer we carry is ice cold.



