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Visit www.bottletaps.com

BottleTaps — With a rotating selection of 30 craft beers, ciders, Kombuchas and sours on tap, and
over 140 beers in bottles, covering all of the Beer Judge Certification Program™ (BJCP) beer styles,
BottleTaps is the place to find a fermented beverage that’s just right for you. In addition to craft beer,
BottleTaps has a respected selection of red and white wines and meads, Kombucha (on tap and in
bottles) and an excellent craft soda selection. They even have cider tasting flights for the kids. The
food, presented by Bottletaps Executive Chef Patrick Tripp, is second to none. Chef Patrick melds
the many distinct flavors of craft beer with fresh local produce, cured meats, in-house smoked ribs,
sausages and salmon along with a masterful touch of creative spice blends to create excellent small
plates and appetizers for customers. There’s a knowledgeable staff who help customers on their own
craft beer journey decide on the right beverage and food selections. BottleTaps will also be conducting
host-guided beer-style tastings, beer classes, tap takeovers, as well as select food and beer pairings.
BottleTaps is located at 3020 Bernal Avenue, Suite 160 in Pleasanton.
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