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love Guinness. I like the sturdiness and bitter

character of the traditional bottled Guinness

and the smoothness and creaminess of the

draught, on tap or in a can. Most of all, I am a

Guinness voyeur. I like to watch Guinness settle
in the glass, eventually arriving at an impenetrable
black liquid, with two fingers of that white, tight-bub-
bled, creamy, frothy head.

Though I love real ale, or what is also called in
Britain a pint of bitter,  am mainly a lost cause, having
reverted to wine. But if I do have a beer, it is likely to
be Guinness, and sometimes, when I see it’s available,
I can’t resist!

Guinness is arguably the product most associated
with Dublin in the Republic of Ireland. It is a dark stout
that has always been there in a kind of reassuring way.

Just as it was thought that bitters and stouts were in
terminal decline, Guinness has, within a few years, pir-
ouetted, been rejuvenated, and suddenly become the
chosen beer of a young generation that is not overly
keen on drinking alcohol. The results were shortages
of beer in the peak times last year. It got so bad that
the company had to ration its own regular customers.

It was Arthur Guinness who founded the brewery in
1759 at the St. James Gate Brewery. He signed a lease
for 9,000 years! It was a spot of genius to choose this
site. It was close to fresh water sources, which provided
him with a good source of water, critical for brewing,
but the waterways also allowed him to import and ex-
port with ease.

He sold bitter first, but from 1799 the company
decided to revert to producing only dark porter beer.
This was a hoppy, dark beer, made using roasted malt.
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Its name came from its popularity with the porters
who worked in the local markets. The name “stout”
eventually superseded “porter,” and Guinness became
known as “Extra Stout.”

Arthur Guinness used the harp as his logo. Only lat-
er was it adopted as a symbol of the country, and it is
now found on coins, passports, and official Irish docu-
ments. Over the years, the harp logo has changed. The
newer designs are more streamlined and have fewer
strings.

By 1833, Guinness was the largest brewery in Ireland,
and by the 1880s it was the largest in the world. It was
estimated that one in every 30 people in Dublin was fi-
nancially dependent on the brewery. Beers were deliv-
ered in casks of different sizes by magnificent-looking
dray horses. Today, the brewery is as technologically
advanced as anywhere, and it is the most visited at-
traction in Ireland.

GUINNESS IS made from a mixture of malted, un-
malted, and roasted barley. This provides body and a
malty sweetness. A high proportion of hops is added.
This acts as a preservative (important in the days when
Guinness was shipped) and provides the bitterness
that contrasts with the sweetness.

The water comes from springs in the Wicklow
Mountains, 16 km. south of Dublin. It is good brewing
water because of its low mineral content. The final in-
gredient is the yeast, which eats the sugars in the malt-
ed barley and produces alcohol and carbon dioxide.
A special culture of the Guinness yeasts is kept under
lock and key for security. Just in case!

The Guinness Extra Stout was first sold in 1821, and
from 1834 it was sold in glass bottles. It is fuller, bold-
er, and bitterer than the draught, and it became the
core product of the brewery. Guinness itself describes
the aromas as robust and roasted with intense notes

of dark chocolate, caramel, and dried fruits. It is black
with a frothy head and has a full-bodied taste, with
notes of coffee balanced by subtle sweetness.

In 1959, Guinness began using nitrogen, which
made for a creamier, smoother taste. This was the
beginning of the new wave of Draught Guinness, and
the two-stage pouring ritual became commonplace.

The glass should be filled slowly at an angle of 45°
so the beer doesn’t froth up. When three-quarters full,
the glass should be put down to allow the Guinness
to rest and settle. A storm appears to be swirling in
the glass, with the bubbles seemingly being dragged
down its walls while rising in the center. However, all
calms down in a jiffy, and in the end a clear separation
between the creamy head and the main body of dark
beer emanates.

Guinness insists it takes 119.5 seconds to pour the
perfect pint. The Guinness website describes the aroma
of the draught Guinness as hints of roasted coffee and
chocolate, the appearance as dark ruby red (very dark,
that is!) with a creamy head, and the taste as smoothly
balanced with bitter, sweet roasted notes. When you
take a mouthful, you taste the sweetness of the malt
on your tongue, the roasted flavor on the sides of your
tongue, and the bitterness at the back of your throat.

Draught Guinness was replicated in cans with the
invention of a widget in 1988. The widget is a hol-
low sphere that rests in the can until it is opened.

THE ICONIC Guinness Gates of Rainsford Street in
Dublin. (Photos: CBC Israel)

TASTING ROOMS at the Guinness Brewery.

(The Guinness Storehouse, Dublin)






