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IntroductionIntroduction

Preparing for a certification exam can feel overwhelming, but with the right tools, it becomes
an opportunity to build confidence, sharpen your skills, and move one step closer to your
goals. At Examzify, we believe that effective exam preparation isn’t just about
memorization, it’s about understanding the material, identifying knowledge gaps, and
building the test-taking strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you’re preparing for a licensing exam, professional certification, or entry-level
qualification, this book offers structured practice to reinforce key concepts. You’ll find a
wide range of multiple-choice questions, each followed by clear explanations to help you
understand not just the right answer, but why it’s correct.

The content in this guide is based on real-world exam objectives and aligned with the types
of questions and topics commonly found on official tests. It’s ideal for learners who want to:

• Practice answering questions under realistic conditions,
• Improve accuracy and speed,
• Review explanations to strengthen weak areas, and
• Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but alongside other
resources like flashcards, textbooks, or hands-on training. For best results, we recommend
working through each question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn’t about getting every question right the first
time, it’s about learning from your mistakes and improving over time. Stay focused, trust the
process, and know that every page you turn brings you closer to success.

Let’s begin.
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How to Use This GuideHow to Use This Guide

This guide is designed to help you study more effectively and approach your exam with
confidence. Whether you're reviewing for the first time or doing a final refresh, here’s how to
get the most out of your Examzify study guide:

1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what you need to focus on.
Your goal is to identify knowledge gaps early.

2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 – 45 minutes). Review a handful of
questions, reflect on the explanations.

3. Learn from the Explanations

After answering a question, always read the explanation, even if you got it right. It reinforces
key points, corrects misunderstandings, and teaches subtle distinctions between similar
answers.

4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions. Revisit these
regularly and track improvements over time.

5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without pausing. Set a timer and
simulate test-day conditions to build confidence and time management skills.

6. Repeat and Review

Don’t just study once, repetition builds retention. Re-attempt questions after a few days and
revisit explanations to reinforce learning. Pair this guide with other Examzify tools like
flashcards, and digital practice tests to strengthen your preparation across formats.

There’s no single right way to study, but consistent, thoughtful effort always wins. Use this
guide flexibly, adapt the tips above to fit your pace and learning style. You've got this!
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Questions
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1. Which style is typically served in a stemmed glass?
A. IPA
B. Tripel
C. Amber Ale
D. Porter

2. What method can enhance mouthfeel in beer?
A. Increasing hops
B. Using adjuncts
C. Fermenting at lower temperatures
D. Adding more malt

3. What should you do when a bit of beer foam adheres to the side of the
glass after each sip giving a lace-like effect?
A. Continue to prepare glassware in exactly the same way
B. Immerse glasses longer in the sanitize solution
C. Rinse glasses more carefully
D. Use more soap to wash glasses

4. Which of the following beers is made with wheat malt?
A. Weissbier
B. Stout
C. Pale Ale
D. Porter

5. Which of the following is NOT a role of hops in beer?
A. Adding bitterness
B. Enhancing flavor
C. Providing vitamins
D. Contributing aroma
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6. A server was pouring two glasses of beer from a large bottle at the
customers' table. To reduce foam in the second glass, what should the server
do differently?
A. Pour more of the beer down the side of the glass
B. Pour faster
C. Leave the bottle upright
D. Use a larger glass

7. Which of the following describes the proper position of a Sankey Coupler
connected to a keg?
A. Clock-wise to thread on to keg with handle down
B. Counter-clockwise with handle up
C. Straight down into the keg
D. Any orientation works

8. What modern style name best describes the flagship product of the Anchor
Brewing Company?
A. American Amber Ale
B. American Pale Ale
C. Best Bitter
D. California Common

9. What type of ale is characterized as gold to light amber-colored with fruity
and peppery yeast-derived flavors?
A. American IPA
B. Dubbel
C. Saison
D. Weissbier

10. What flavors are indicative of oxidation in beer?
A. Fruity and floral flavors
B. Papery, wet, cardboard flavors
C. Sweet and malty flavors
D. Bitter and hoppy flavors
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Answers
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1. B
2. B
3. A
4. A
5. C
6. A
7. A
8. D
9. C
10. B
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Explanations
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1. Which style is typically served in a stemmed glass?
A. IPA
B. Tripel
C. Amber Ale
D. Porter

Tripel is a style of beer that is typically served in a stemmed glass due to its characteristics and traditional
serving methods. The glass design allows for better appreciation of the beer's aroma and flavor, which are key
aspects of this style. Tripels are stronger Belgian ales with fruity and spicy notes, and the stemmed glass helps
to maintain the temperature of the beer while allowing for swirling, which enhances the release of aromatic
compounds.  In contrast, styles like IPA, Amber Ale, and Porter are commonly served in a variety of glassware
that suits their specific profiles but do not have the tradition of being served in a stemmed glass. IPAs are often
served in pint glasses or tulip glasses depending on the desired presentation, Amber Ales may be found in
shaker or pint glasses, and Porters typically use non-stemmed glassware that emphasizes their rich, dark
appearance. Thus, the choice of glass for each style enhances the sensory experience appropriate to the
characteristics of that particular beer.

2. What method can enhance mouthfeel in beer?
A. Increasing hops
B. Using adjuncts
C. Fermenting at lower temperatures
D. Adding more malt

Using adjuncts can enhance mouthfeel in beer by introducing ingredients beyond the traditional base malt.
Adjuncts such as flaked corn, rice, oats, or wheat can contribute specific qualities to the body and texture of the
beer. For instance, oats and wheat particularly are known for providing a smoother, creamier mouthfeel due to
their high beta-glucan content, which helps to increase the perceived viscosity of the beer. This can create a
more rounded and fuller mouthfeel, making the drinking experience more enjoyable.  Other methods may
influence mouthfeel indirectly or serve different purposes. Increasing hops primarily adds bitterness and
aromatic qualities, while fermenting at lower temperatures can result in clean, crisp beers with less body. Adding
more malt is likely to enhance flavor and sweetness, but it does not specifically target the mouthfeel
enhancement as directly as using specific adjuncts does. Thus, adjuncts are a key tool in brewers’ kits for
manipulating the sensory characteristics of mouthfeel.
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3. What should you do when a bit of beer foam adheres to the side of the
glass after each sip giving a lace-like effect?
A. Continue to prepare glassware in exactly the same way
B. Immerse glasses longer in the sanitize solution
C. Rinse glasses more carefully
D. Use more soap to wash glasses

When beer foam adheres to the side of the glass after each sip, creating a lace-like effect, this phenomenon is
actually known as "lace." This is generally considered a positive sign, indicating that the glassware is properly
clean and that the beer has good carbonation and quality proteins that contribute to foam stability.   Continuing
to prepare glassware in exactly the same way is the appropriate course of action because maintaining the
current cleaning and washing practices is supporting the desired outcome of great beer presentation. A clean
glass ensures that the beer's carbonation is retained, leading to that beautiful lace effect.   Using more soap to
wash the glasses, rinsing them more carefully, or immersing them longer in a sanitizing solution might detract
from the beer's ability to form a good head of foam. Soap residue can create off flavors or a film that hampers
the formation of foam, while over-rinsing could disrupt the cleanliness necessary to maintain that lace, and
prolonging sanitization time does not necessarily improve the cleanliness of the glass if it’s already effective.
Thus, maintaining current practices that yield a desirable lace effect is optimal.

4. Which of the following beers is made with wheat malt?
A. Weissbier
B. Stout
C. Pale Ale
D. Porter

Weissbier, often referred to as wheat beer, is distinctly brewed with a significant proportion of wheat malt,
typically at least 50%. This characteristic gives Weissbier its signature hazy appearance, light body, and
refreshing flavor profile with notes of banana and clove, which are often produced during fermentation with
specific yeast strains. The use of wheat malt contributes to both the mouthfeel and the carbonation of the beer,
making it different from other styles like stouts, pale ales, and porters, which primarily use barley malt. Each of
those other beer styles tends to focus on barley as their main fermentable grain, which leads to different flavor
profiles and characteristics that are not associated with wheat malt.

5. Which of the following is NOT a role of hops in beer?
A. Adding bitterness
B. Enhancing flavor
C. Providing vitamins
D. Contributing aroma

Hops play several essential roles in beer brewing, primarily focused on enhancing its flavor and stability. One of
the significant functions of hops is to add bitterness to balance the sweetness of the malt, which in turn
contributes to the overall flavor profile of the beer. This bitterness comes from compounds called alpha acids
released during the boiling process.   In addition to bitterness, hops also provide distinct flavors and aromas that
can range from floral and citrusy to pine-like, depending on the variety used. These flavors and aromatic
contributions are crucial for many beer styles and enhance the drinking experience.  In contrast, while hops do
provide some nutrients, they are not considered a significant source of vitamins in the context of brewing or the
nutritional profile of beer. The primary focus of hops is on their chemical properties that impact flavor,
bitterness, and aroma—rather than providing nutritional value. Thus, the assertion that hops contribute vitamins
is not accurate and highlights that this is not a role hops play in beer production.
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6. A server was pouring two glasses of beer from a large bottle at the
customers' table. To reduce foam in the second glass, what should the server
do differently?
A. Pour more of the beer down the side of the glass
B. Pour faster
C. Leave the bottle upright
D. Use a larger glass

Pouring more of the beer down the side of the glass is the correct approach to reduce foam when filling a second
glass. This technique allows for a controlled pour, minimizing the agitation of the beer as it enters the glass.
When beer is poured directly into the center of the glass, it can create turbulence and lead to excessive foaming.
By pouring down the side, the beer flows more gently, which helps maintain a stable flow and minimizes the
production of carbon dioxide bubbles, resulting in less foam.  Choosing to pour faster would likely create more
agitation and increase the amount of foam produced, while leaving the bottle upright could limit the beer's
natural flow and also contribute to foaming due to the turbulence created as the beer is poured. Using a larger
glass might not necessarily reduce foam, and it could lead to more opportunities for foam to develop if the pour
is not carefully managed. Thus, the technique of pouring down the side is the most effective way to control foam
in the second glass.

7. Which of the following describes the proper position of a Sankey Coupler
connected to a keg?
A. Clock-wise to thread on to keg with handle down
B. Counter-clockwise with handle up
C. Straight down into the keg
D. Any orientation works

The correct answer describes the proper position of a Sankey Coupler as being oriented clockwise to thread onto
a keg, with the handle positioned down. This setup is essential for ensuring proper sealing and functionality of
the coupler when connecting it to a keg.   When the coupler is turned clockwise, it aligns with the threads of the
keg's opening, allowing the coupler to securely latch onto the keg. The handle needs to be in the downward
position because this is how the coupler is designed to operate. When the handle is pushed down, it engages the
internal valve of the keg, allowing beer to flow out of the keg and into the dispensing system.  Using any other
orientation can lead to improper sealing or blockage, which can result in leaks or inefficient dispensing.
Therefore, it's crucial to follow the established guidelines for using the Sankey Coupler to ensure optimal
performance and avoid any operational issues.

Sample study guide, visit https://ciceronelevel1.examzify.com
for the full version with hundreds of practice questions 13

SAMPLE



8. What modern style name best describes the flagship product of the Anchor
Brewing Company?
A. American Amber Ale
B. American Pale Ale
C. Best Bitter
D. California Common

The flagship product of the Anchor Brewing Company is best described as California Common. This style, also
known as steam beer, originated in California and is characterized by its unique fermentation process involving
lager yeast at warmer ale temperatures. This method allows for a distinct, crisp, and fruity profile that sets it
apart from traditional lagers.  Anchor Steam, the brewery's most iconic beer, embodies the qualities of the
California Common style. It features a rich amber color, moderate hop bitterness, and a balanced malt
sweetness. The identification of this beer with the California Common style is not only a reflection of its
ingredients and brewing process but also of its historical significance tied to the region.  The other choices,
while they represent popular beer styles, do not accurately describe the flagship product of Anchor Brewing.
American Amber Ale is typically more malt-forward with a more pronounced caramel flavor, American Pale Ale
has a hop-forward profile, and Best Bitter pertains to a style deeply rooted in English brewing traditions,
emphasizing a different balance of flavors than what is found in Anchor Steam.

9. What type of ale is characterized as gold to light amber-colored with fruity
and peppery yeast-derived flavors?
A. American IPA
B. Dubbel
C. Saison
D. Weissbier

Saison is a farmhouse ale known for its distinctive flavor profile, which includes fruity and peppery notes that are
primarily derived from the unique yeast strains used during fermentation. This type of ale typically showcases a
range of esters, which contribute to its fruitiness, along with phenolic compounds that introduce a peppery, spicy
character.   Saisons are usually brewed with a higher carbonation level, which contributes to the refreshing
nature of the beer, making it quite enjoyable, especially in warmer months. The color of saison can range from
golden to light amber, aligning with the description provided in the question.   In contrast, while American IPAs
can also have fruity characteristics, they are primarily defined by their strong hop presence and bitterness, rather
than the yeast-derived fruity and peppery flavors prominent in saisons. Dubbels are darker, malty beers with
richer flavors and less emphasis on the yeast profile. Weissbiers, or wheat beers, tend to be pale with a distinct
banana and clove aroma, stemming from their unique yeast but lack the same peppery quality seen in saisons.
Thus, saison stands out as the appropriate choice based on its color and flavor attributes.
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10. What flavors are indicative of oxidation in beer?
A. Fruity and floral flavors
B. Papery, wet, cardboard flavors
C. Sweet and malty flavors
D. Bitter and hoppy flavors

The presence of papery, wet, or cardboard flavors in beer is a clear indicator of oxidation. When beer oxidizes,
oxygen interacts with various compounds in the beer, resulting in the formation of compounds that produce
these undesirable flavors. This process can alter the beer's original character, affecting its freshness and overall
taste profile.   Oxidation is often regarded as a flaw because it can detract from the intended flavors and aromas,
leading to a less enjoyable drinking experience. This is particularly common in styles that are intended to be
consumed fresh, such as IPAs or pale ales, where hop character and bright flavors are prominent. When
oxidation occurs, these lively notes can give way to the stale, flat characteristics characterized by the papery or
cardboard-like flavor.   In contrast, fruity and floral flavors might suggest a fresh hop character or yeast-derived
esters without the influence of oxidation. Sweet and malty flavors can be part of a beer's intended profile,
especially in certain styles, while bitter and hoppy flavors are usually desirable traits in hop-forward beers.
Therefore, the presence of papery, wet, or cardboard flavors clearly stands out as a signature of oxidative
damage in beer.
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Next StepsNext Steps

Congratulations on reaching the final section of this guide. You've taken a meaningful step
toward passing your certification exam and advancing your career.

As you continue preparing, remember that consistent practice, review, and self-reflection
are key to success. Make time to revisit difficult topics, simulate exam conditions, and track
your progress along the way.

If you need help, have suggestions, or want to share feedback, we’d love to hear from you.
Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:

https://ciceronelevel1.examzify.com

We wish you the very best on your exam journey. You've got this!
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