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Baird Brewing Company

Baird Brewing is a joint partnership company founded in 2000 in Numazu, Japan by the husband & wife 
team of Bryan and Sayuri Baird.  We are a family company born of a deep passion for beer and a great 
reverence for brewing history, tradition and culture.  Our motto is Celebrating Beer. This, to us, means the 
comprehensive enjoyment of beer in a way that enhances the overall experience of life.

The basic formula for our entire lineup of hand-crafted Baird Beer is the same: Balance + Complexity = 
Character.  We are dedicated to the crafting of beer that bursts with flavor and character.  We will not brew 
vapid beer and we are not afraid of not appealing to everyone.  We brew to our own exacting standards and 
it is our daily mission to not disappoint ourselves.

In addition to crafting Baird Beer, we also own and directly operate a growing stable of beer pubs which we 
call our Taprooms (Numazu Fishmarket Taproom, Nakameguro Taproom, etc.).  Baird Beer also is sold 
through a steadily expanding family of outside pubs, restaurants and liquor stores in Japan as well as being 
exported to select international markets.  Consumer purchases of Baird Beer direct from the brewery are 
possible through our online E-Shop (delivery only within Japan).
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Baird Beer is, above all, an experience in flavor.  The flavors of malt and hops and yeast are highlighted and celebrated; they 
are not eviscerated by over-processing in the brewery.  We craft Baird Beer in small batches with painstaking care, passion 
and both reverence and irreverence for tradition.  We hope you enjoy imbibing Baird Beer as much as we enjoy crafting it.

How do we get so much flavor and character in Baird Beer?  Because of our strict commitment to the following:

� Superior Minimally Processed Ingredients:  Traditional floor-malted barley, the exclusive use of whole flower hops, 
and minimally treated soft Numazu water contribute a wholesome and unmistakable character to Baird Beer.

� Keg & Bottle Conditioning: All Baird Beer is unfiltered and undergoes a secondary fermentation and conditioning 
in the kegs or bottles from which it is served.  This produces a completely natural carbonation that is soft yet 
effervescent.   Moreover, the beer remains alive and evolving until drinking time. 

� Aroma & Dry Hopping: The brewers of Baird Beer love the spicy and fruity aromas of hops!  Consequently, we add 
ample quantities of whole flower hops to the wort at the end of kettle boil to capture these wonderful smells.  
Additionally, many of our beers are hopped during conditioning in a traditional practice known as ‘dry hopping.’ This 
produces an exquisite bouquet that is a defining characteristic of Baird Beer. 

� Proper Dispense: The flavor characteristics of a well-crafted beer can be enjoyed in full only if the beer is dispensed 
at the appropriate temperature and at the proper level of carbonation.  We serve Baird Beer in our brewery-owned 
Taprooms at cellar-to-cool temperatures with appropriate levels of natural carbonation.  These serving practices allow 
the beers’ essential flavors to take center stage.

Beer is a beverage with a long history and rich tradition.  In our view, it is the most sociable and versatile drink on Earth.  Beer 
deserves better than what has been done to it in industrial times.  Our goal – mission, if you will – is to restore to beer the 
flavor, character and dignity that rightfully belong to it!

Baird Beer Philosophy 
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Baird Beer brewers craft a diverse and balanced lineup of year-round styles.  While each beer provides a distinct and unique 
flavor experience, all of our styles share a certain “House” character stemming from a common brewing philosophy.

� Wheat King Ale:
This cloudy, golden-hued wheat 
based ale is fresh and 
wholesome like a newly baked 
loaf of bread.  It also is supremely 
quenching.  The aroma is 
delicately floral.
(ABV 4.2%)

� Single-Take Session Ale:
Music is the muse for many 
things, including this beer. 
Brewed un-cut and un-edited 
in ’single-take’ batches, this 
Belgian-yeast fermented Session 
Ale is playful, effervescent and 
wonderfully aromatic.
(ABV 4.7%)

� Rising Sun Pale Ale:
This hoppy, brisk and refreshing 
Pale Ale is indescribably complex, 
but holds tenaciously to Japan’s 
prime aesthetic value—balance. 
It is a perfect beer for drinking 
now, later, tomorrow, the next 
day, every day.
(ABV 5.2%)

� Numazu Lager:
Clean, soft Numazu water 
combines with German malts and 
a mix of world hops to yield a 
fantastically round yet snappy 
lager.  It is unfiltered and 
naturally carbonated like all Baird 
Beers.
(ABV 5.2%)

� Red Rose Amber Ale:
The Red Rose is a most original 
Amber Ale – the result of high 
fermentation (with ale yeast) at 
an unusually low (lager-like) 
temperature.  This robust, rich 
brew, with fruity, malty flavors, is 
nonetheless crisp, refreshing, 
and dry. As a rose –
extravagantly layered, 
expansively fragrant, and just a 
bit prickly.
(ABV: 5.5%)

Baird Beer Year-Round Brands
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� Teikoku IPA:
This ale bursts with hop 
character while still achieving a 
sublime balance due to a firm, 
robust malt backbone.  It is a rich 
yet refreshing IPA in the English 
tradition.
(ABV: 6.0%)

� Suruga Bay Imperial IPA:
90 BUs of hops in the boil, 
double dry-hopping, and 
krausening at packaging give this 
double IPA a complexity and 
character as rich as the Suruga 
Bay is deep.
(ABV: 7.5%)

� Angry Boy Brown Ale:
Beneath the cool façade of the 
warrior, a red-hot flame of 
intensity, determination and, yes, 
anger burns.  So it is with this 
unpredictable Brown Ale: fleeting 
malty sweetness and warmth 
hide complexity, a barely 
controlled bitterness, and, 
naturally, a bit of an angry edge. 
(ABV: 6.2%)

� Kurofune Porter:
Kurofune is the word Japanese 
used to describe the American 
gunboats that came to open 
Japan to Western trade.  
Kurofune Porter is sleek and 
forceful, but leaves a winning 
bittersweet taste of chocolate and 
coffee on the tongue.
(ABV: 6.0%)

� Shimaguni Stout:
This is the Baird version of the 
quintessential Irish beer style: 
Dry Stout. The pitch-black color 
and rich, roasty dryness belie the 
relatively low gravity and alcohol 
content.  Japan and Ireland, in 
addition both to being ‘island 
countries,’ now share one more 
trait:  great, locally brewed Dry 
Stout!
(ABV 4.6%)

Baird Beer Year-Round Brands
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The brewers of Baird Beer annually craft a plethora of seasonal beers.  The effort we make in the formulation and crafting of 
this huge variety of beer highlights our conviction that beer is simply the most diverse and exciting beverage on earth. 

Inspiration for our seasonal brewing comes from many sources.  Often times we create a beer in order to make use of some 
wonderful local ingredient that is fresh and in season (e.g. mikan, yuzu, kabocha, figs, etc).  Other times we feel the urge to 
re-create historical styles that are classics but hard to come by these days (e.g. English Mild, Scottish Light Ale, Baltic Porter,
etc).  Sometimes our irreverence takes control and we brew batches that thumb the nose at established style parameters.  
And in cooler months we take great pleasure in releasing any number of warming higher alcohol brews (e.g. Barley Wine, 
Wheat Wine, Imperial Stout, Strong Scotch Ale, etc).  

Below we list several of our more prominent, annually crafted seasonal brews.

� The Carpenter’s Mikan Ale:
The lively citrus aroma and flavor 
comes from the addition of fine 
Japanese mikan fruit.  The 
mikans we use come from the 
land of our friend and partner, the 
Carpenter Nagakura-san, who 
picks them by hand.  Our fruit ale 
is inspired by the rich tradition of 
craftsmanship in Japan – the 
“Shokunin” spirit – which is 
embodied in the Carpenter.
(ABV 6%)
(Annually released in February).

� Jubilation Ale:
This celebratory ale is brewed 
with freshly picked Japanese figs 
and cinnamon twigs.  Rich and 
opulent, it is emblematic of the 
good cheer and renewed energy 
with which Japanese celebrate 
the coming of each New Year.
(ABV 7%)
(Annually released in December).

Baird Beer Seasonal Brands
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� Dark Sky Imperial Stout:
This foreboding black ale 
unleashes a torrential downpour 
of hop character within a 
maelstrom of roasted malt flavor.  
A pleasing roundness and 
satisfying balance offer but the 
illusion of safe shelter.  This 
monster stout is not for the faint 
of heart.
(ABV 9%)
(Annually released in January-
February).

� Temple Garden Yuzu Ale:
The spicy aroma and tart flavor of 
Japanese yuzu fruit, picked at a 
local temple garden, define this 
other-worldly brew.  A luscious 
kiss of malt sweetness serves as 
a wonderful balance to the citric 
tang.  This inspired ale surely is 
proof of the existence of a higher 
being.
(ABV 5.5%)
(Annually released in April-May).

� Shizuoka Summer Mikan
Ale:
Brewed with fresh Shizuoka 
summer mikans (natsumikans) 
and citrusy American hops, this 
original ale is aromatic, 
effervescent, dryly acidic and 
unabashedly refreshing.
(ABV 5.5%)
(Annually released in June).

� West Coast Wheat Wine:
Wheat Wine is a beer style born 
on the U.S. West Coast in the 
1980s.  It is an offshoot of the 
English Barley Wine style.  It is 
representative of the creativity 
and passion that are hallmarks of 
American West Coast craft beer.
(ABV 9%)
(Annually released in November-
December).

Baird Beer Seasonal Brands
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All bottled Baird Beer is unfiltered and undergoes a secondary fermentation in the bottle, producing a lovely and completely 
natural carbonation.  Yeast sediment is at the bottom of the bottle.  We recommend that the drinker pour the beer into a glass 
gently so as to leave the yeast sediment in the bottle.  Bottle-conditioned Baird Beer requires refrigeration but for maximum 
enjoyment should be served at cool (8-12 C), not cold temperatures.  Although Baird Beer can be cold-aged for long periods, 
in general, we recommend enjoying sooner rather than later.  Exposure to sun light or bright fluorescent light will affect 
negatively the hop constituents in beer and “skunk” the aroma.  Exposure to this sort of light should be avoided. 

*Special Note:  No ‘Best By’ or ‘Expiration Date’ is placed on bottle-conditioned Baird Beer.  Why?  Bai rd Beer is 
alive at packaging:  i.e. it contains yeast and fer mentable extract and thus undergoes a secondary fer mentation and 
continued flavor maturation in package.  This flavo r evolution will continue with time.  At what junct ure is it best to 
drink?  That depends upon the proclivities of the i mbiber.  Generally speaking, higher gravity, higher  alcohol beer 
can be cellared longer with greater flavor maturati on benefits.

Handling & Serving of Bottle-Conditioned Baird Beer
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All keg Baird Beer is unfiltered and undergoes a secondary fermentation and maturation within the keg itself.  This produces a 
lovely and completely natural carbonation not to mention superior flavor evolution characteristics.  Yeast sediment exists in 
the keg and the beer may be somewhat cloudy.  In order to consistently handle and dispense keg-conditioned Baird Beer in 
top form, the below list of “best practices” should be understood and adhered to: 

� Refrigeration & Temperature. Baird Beer kegs (and any beer keg for that matter) should be stored and dispensed with 
refrigeration by retail accounts.  This will keep the beer fresher longer and will minimize dispense problems.  The ideal, and thus 
highly recommended, serving temperature range for Baird Beer is 8-12 degrees centigrade.  Baird Beer served at lower 
temperatures will be less aromatic and less flavorful, although still outstanding.  Storage of Baird Beer at room temperature with 
dispense through a common Japan flash cooler is possible although not ideal.  Flash cooler dispense requires even greater 
vigilance with regard to beer line cleaning and a speedy rate of keg turnover becomes more paramount.  If your only avenue of 
dispense is a flash cooler, please consult us regarding best handling practices.

� CO2 Gas Pressure & Beer Line Balance. CO2 gas pressure is used to dispense keg draught beer.  The establishment of 
“beer line balance” should be your guide to selecting an appropriate level of CO2 pressure given temperature condition and beer 
line length.  At your beer storage temperature, a certain equilibrium amount of CO2 carbonation is dissolved in the beer.  
Dispensing with “line balance” means that you are maintaining this equilibrium CO2 saturation in the beer and not letting it rise or 
fall in the course of dispense.  CO2 gas pressure required for line balance depends upon three variables:  (1) dispense 
temperature, (2) beer hose length, and (3) level of CO2 saturation already in the beer.  Our recommendation for Baird Beer line 
balance is a dispense temperature of around 8 C, a beer line length of 3 meters, and CO2 head pressure of between 0.7 – 1.0 
Bar.  If beer is foaming in the dispense lines, one of three remedies (or combinations thereof) can be employed to solve the 
problem:  increase CO2 head pressure, lengthen the beer line, and/or decrease serving temperature.  If you experience 
persistent dispense problems, please contact us for a consultation.

� Beer Line Cleaning. Brewing and dispensing beer both are processes that require strict attention to cleanliness.  When empty 
kegs are returned to the brewery, they receive a rigorous cleaning before being put back into use for the next beer.  Likewise, 
beer lines, couplers and faucets at the beer retailer also must be rigorously cleaned with appropriate detergents on a regular 
basis.  We recommend that beer lines be cleaned with appropriate detergents at least once every two weeks (once per week for 
flash coolers).  Flash coolers, in which the keg and beer line are not refrigerated, should also be rinsed with tap water at closing 
each night.  (See “Beer Line Cleaning Instructions” for cleaning details; visit http://draughtquality.org/ to download an excellent 
and comprehensive, and free, draught dispense manual).

Handling & Dispense of Keg-Conditioned Baird Beer
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In order to handle and dispense keg-conditioned Baird Beer, the equipment listed below is necessary. We provide source 
recommendations next to each item.

Item Source

Refrigerated Server Used market; Hoshizaki; Limited supply available from Baird Beer (contact us)

CO2 Canister Local gas supplier; Local liquor store

CO2 Regulator EAC (email: wada@eacjapan.co.jp; URL: www.eacjapan.co.jp; Tel: 03-6695-7136)

CO2 Hose (OD 8 mm) EAC (email: wada@eacjapan.co.jp; URL: www.eacjapan.co.jp; Tel: 03-6695-7136)

Beer Hose (OD 10 mm) EAC (email: wada@eacjapan.co.jp; URL: www.eacjapan.co.jp; Tel: 03-6695-7136)

Sankey S-style Keg Coupler EAC (email: wada@eacjapan.co.jp; URL: www.eacjapan.co.jp; Tel: 03-6695-7136)

1-Touch Coupler Hose Fittings EAC (email: wada@eacjapan.co.jp; URL: www.eacjapan.co.jp; Tel: 03-6695-7136)

Cleaning Container EAC (email: wada@eacjapan.co.jp; URL: www.eacjapan.co.jp; Tel: 03-6695-7136)

AC-25 Beer Line Cleaner Seiei (email: seiei@bird.ocn.ne.jp; URL: http://seiei.huu.cc/; Tel: 0545-51-5555)

Acid-2573 Beer Line Cleaner Seiei (email: seiei@bird.ocn.ne.jp; URL: http://seiei.huu.cc/; Tel: 0545-51-5555)

It also is recommended that retail accounts serving draft beer have on hand the following tools to aid in maintenance and 
cleaning.

Item Source

Sanitizing Spray (alcohol) Seiei (email: seiei@bird.ocn.ne.jp; URL: http://seiei.huu.cc/; Tel: 0545-51-5555)

Cleaning Brushes Any home center

Buckets Any home center

Spray Bottle Any home center

Rubber Gloves/Goggles Any home center

Flash LIght Any home center

Monkey Wrench Any home center

Draft Beer Dispense Equipment List
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For standard draught beer dispense, Baird Beer is packaged in S-system Sankey kegs (these are the industry standard in 
Japan and Europe).  Currently, we have kegs available in two volume sizes: 15 liter and 20 liter.  Each volume size we have 
in two shapes: slim (S) and wide (W).  We have more 20 liter kegs in inventory than we do 15 liter.  The following indicates 
the dimensions of the various kegs we use.

Volume Diameter (cm) Height (cm)

20L (S) 27.5 44.5

20L (W) 31.5 40.5

15L (S) 22.5 47.5

15L (W) 31.5 32.5

Baird Beer Keg Types
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We use two cleaners for the beer line cleaning we do at our Baird Beer Taprooms.  One is an alkaline cleaner that we use 
each cleaning to remove organic matter (AC-25 from EcoLab and available through chemical distributor Seiei).  The other is 
an acid cleaner that we use following an AC-25 cleaning once every 2-3 months in order to remove inorganic matter buildup 
(Acid-2573 from Ecolab and available through chemical distributor Seiei).  These are very strong chemicals and they need to 
be used with understanding, prudence and caution (always wear protective goggles and gloves when handling).  Be sure also 
to receive the material data sheets with your order and review carefully.  Other chemicals, of course, are available and 
effective and you should consult a knowledgeable chemical supplier about alternatives.  If you wish to study beer dispense in 
some detail, please visit http://draughtquality.org/.  

Below is a recommended beer line cleaning regimen when using AC-25 and Acid 2573 as cleaning agents.

1. Run 1-2 liters tap water through line to push out residual beer.
2. Mix 50 ml AC-25 with 2 liters warm H20 (2.5% chemical solution) and put into cleaning container.
3. Attach cleaning container to coupler and beer line and begin running cleaning solution through tap faucets with 

CO2 pressure (around 0.3 - 0.5 bar) as if dispensing beer from a keg.
4. Run cleaning solution through beer server in one-quarter intervals resting 5-10 minutes between intervals.  Use 

brush to clean faucet as solution is running.  Capture solution in bucket.
5. Total cleaning time should be at least 30 minutes.  
6. After running entire cleaning solution through the beer line and faucet, rinse the line and faucet with 2 liters warm 

water followed by 1-2 liters cold water.
7. Take apart keg couplers and tap faucets and soak in cleaning solution as necessary.
8. Once every 2-3 months, follow the AC-25 cleaning routine above with the same routine only using Acid 2573.

Beer Line Cleaning Instructions
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“Real Ale” is a term brought into regular use by the English consumer advocate group CAMRA. “Real Ale” is defined as “a 
name for draught (or bottled) beer brewed from traditional ingredients, matured by secondary fermentation in the container 
from which it is dispensed, and served without the use of extraneous carbon dioxide.” The two central elements of real ale 
are thus (1) secondary fermentation, and hence natural carbonation, in the keg or bottle from which it is dispensed and (2) no 
application of gas pressure during dispense.  

All bottled Baird Beer is by definition “Real Ale.” All keg Baird Beer fits the definition of real ale up to the point of dispense.  If 
keg Baird Beer is breathed of excess CO2 pressure built up during secondary fermentation and then dispensed by hand 
pump or gravity without the use of extraneous CO2 pressure, it remains within the definition of real ale.  At our own Taproom 
pubs, we serve several of our beers in this “Real Ale” fashion.  For most of our draught beers, however, we opt to dispense 
with CO2 pressure and thus they no longer fit the definition of “Real Ale.”

If retail accounts are interested in serving Baird Beer in “Real Ale” fashion, we are happy to cooperate and provide leadership 
and advice.  However, special considerations and expenses come into play with the proper dispense of “Real Ale.” These 
include packaging in special breathable casks, dispense through English hand pumps equipped with CO2 cask breathers, and 
the loss of beer during breathing.  We therefore ask interested retailers to consult with us first before proceeding with the 
“Real Ale” dispense of draught Baird Beer.

Baird Beer & Real Ale Dispense
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“Real Ale” is beer that undergoes a secondary fermentation and hence natural carbonation within the vessel (e.g. keg, cask, 
bottle) from which it is dispensed.  Moreover, to be called “Real Ale,” the cask/keg of beer most not be dispensed with the use 
of extraneous gas pressure.  To dispense “Real Ale” via a hand pump, it first is necessary to breath (i.e. vent) the cask/keg of 
excess CO2 pressure built up during secondary fermentation.  The following steps apply for the breathing of Hoff-Stevens 
kegs of Baird “Real Ale.”

1. Remove the rubber gasket from the CO2 inlet of the keg coupler. 
2. Connect the coupler to the keg, making sure the beer outlet valve is closed (which will prevent beer from flowing 

out of the keg during CO2 breathing).  Attach a short hose to the CO2 hose attachment placing the end of the 
hose into a receptacle of some sort (glass, bucket, etc.) in order to capture any beer that escapes together with 
the venting CO2.

3. Engage the coupler into the keg as if you were tapping it. Because the beer outlet valve is shut, no beer can 
escape. Rather, having removed the gasket from the CO2 inlet, CO2 gas will vent from the CO2 inlet. You are 
now breathing the keg. 

Breathing the keg can take several hours for equili brium at atmospheric pressure to result. Generally,  breathing for 
2-3 hours will be sufficient to enable an initial t apping of the keg and dispense via hand pump. Often  times, venting 
again before dispensing on the 2nd or 3rd day after  initial tapping may be necessary or desirable. A h eavy or 
difficult to pull hand pump indicates insufficient CO2 breathing. Excessive foaming can also indicate the need for 
more venting. Breathing Real Ale and dispensing via  hand pump is an ART not a SCIENCE! The quality of dispense 
depends on the skill of the publican which is a mat ter of experience and effort!

4. After breathing, disconnect the CO2 venting hose, reinstall the rubber gasket to the CO2 inlet, and connect the 
CO2 cask-breather hose. Make sure the CO2 canister is open and ready. 

5. Open the beer outlet valve and begin dispense via hand pump.  

*At the end of each business day, the beer valve should be shut, the coupler disengaged, the beer hosed disconnected and 
water run through the beer line and the hand pump. Water should again be run through the beer line and hand pump at the 
start of the next business day. The beer line and hand pump, as well as the keg coupler, should be cleaned with appropriated 
beer line cleaner once every two weeks.

Keg Breathing of CO2 for Hand Pump Dispensed Real A le
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We have devoted considerable energy and effort into developing attractive artwork to support our beer brands.  We hope that 
retailers will use the sales material we have developed as effective promotional tools in the advancement of Baird Beer.  In 
addition to using these materials in your establishments, we hope retailers also feel free to re-sell logo items to interested 
consumers.  Below is a list of items available for purchase from the brewery.

Item Cost

Baird Beer Pamphlets Free (unlimited)

Item Cost

Baird Beer Brand Posters One each (free); additional (¥200 per)



E
R

R
O

R
: stackunderflow

O
F

F
E

N
D

IN
G

 C
O

M
M

A
N

D
: ~

S
T

A
C

K
:


