

[image: Cover: The Little Guide to Guinness: Pure Unofficial Genius. The cover of the book is designed to look like a pint of Guinness: black to match the colour of Guinness, with a strip of white at the top to emulate the drink’s creamy head.]






THE LITTLE GUIDE TO


GUINNESS


PURE UNOFFICIAL GENIUS




[image: Publishing imprint logo O.H.]












Copyright © Headline Publishing Group Limited 2026


The right of Malcolm Croft to be identified as the Author of the Work has been asserted by him in accordance with the Copyright, Designs and Patents Act 1988.


First published in 2026 by OH


An Imprint of HEADLINE PUBLISHING GROUP LIMITED


Disclaimer:


This book has not been licensed, approved, sponsored, or endorsed by Guinness or any rightsholder(s) in respect of this brand.


Guinness is a registered trademark owned by Diageo Great Britain Limited


Apart from any use permitted under UK copyright law, this publication may only be reproduced, stored, or transmitted, in any form, or by any means, with prior permission in writing of the publishers or, in the case of reprographic production, in accordance with the terms of licences issued by the Copyright Licensing Agency.


Cataloguing in Publication Data is available from the British Library


eISBN 978-1-03543-364-3


Compiled and written by Malcolm Croft


Editorial: Phoebe Hills


Designed and typeset in Klein Text by Tony Seddon


Project manager: Russell Porter


Production: Marion Storz


HEADLINE PUBLISHING GROUP LIMITED


An Hachette UK Company


Carmelite House, 50 Victoria Embankment, London EC4Y 0DZ


www.headline.co.uk  www.hachette.co.uk









CONTENTS


INTRODUCTION


CHAPTER ONE UNCLE ARTHUR


CHAPTER TWO BLACK VELVET


CHAPTER THREE THE SURGE & THE SETTLE


CHAPTER FOUR A THICK HEAD


CHAPTER FIVE IRELAND’S WINE


CHAPTER SIX SLÁINTE & TÁINTE









INTRODUCTION


Arthur Guinness, founder and father of the Guinness brewery in 1759, is the real patron saint of Ireland. Sorry, Patrick, but it’s the truth. His legendary ruby red stout porter, with its indulgent creamy head, smooth, velvety mouthfeel, dark roasted notes, and beautiful bitterness – I’m salivating as I type this! – is perhaps the biggest, boldest and most beloved “beer” brand in the world, garnering a fierce loyalty and passion from its followers much greater than your average ales. (Let’s be honest, no one in their right mind feels as passionately about a pint of Carling lager as Guinness lovers do about their stout.)


In the 21st century, indeed, in just the last five years, Guinness has found itself an entirely new fanbase – Millennials and Generation Z – creating a new boom around this once so-called “old man drink”. This renaissance among a younger demographic, aided by social media “Guinnfluencers” yearning for authenticity in an increasingly insincere world, has turned the iconic porter into an iconic trend without it needing to to compromise its history, values or identity. But then, Guinness has always been true to itself and was alreadut a pioneer, a game-changer, constantly pushing the boundaries of technology and innovation. (At first, the company refused to advertise – a revolution in itself – but when it finally did, it was, well, pure genius.)


 This Little Guide to Guinness is your perfect pub companion. A tiny tome packed with all the facts, stats, wit and wisdom a Guinness connoisseur deserves (and much less expensive than the Guinness Book of Records!) This book is a timely, well-deserved celebration of this famous stout – with over 250 years of drinking enjoyment, there’s no doubt that the next 250 years of Guinness will be just as exciting, innovative and delicious as the first. And we can’t wait. Even though we know good things will come if we do. So, let’s raise a toast to the world’s favourite porter and remember, great things come to those who enjoy Guinness.


 


Sláinte!











CHAPTER 1


UNCLE ARTHUR


Imagine swimming in a pool of Guinness – how amazing would that be?


Anyway, where was I?


Oh yes, it’s time to dive into the thick, creamy world of Guinness-based wit and wisdom.


Glasses at the ready, and let’s go…








The Real Saint of Ireland


Born in 1725, Arthur Guinness is still today regarded as the “fifth ingredient” of Guinness, alongside water, hops, barley and yeast. A philanthropic man, Arthur established charities, built housing and set up trust funds for Ireland’s most vulnerable.


For this, he was affectionately nicknamed “Uncle Arthur” by Dubliners, a name that now extends to his stout. Ask for a pint of “Uncle Arthur” anywhere in Dublin and you’ll get a treat.





31 December 1759


The day that Arthur Guinness signed a 9,000-year lease on the four-acre St. James’s Gate Brewery in Dublin at £45 a year, approximately worth £11,000 in today’s money.


By the mid 1850s, when St. James’s Gate had become the largest brewery in the world, Guinness finally bought up all the land and expanded the brewery to cover more than 65 acres.







10 million


The number of glasses of Guinness, on average, consumed worldwide every day.


Have you had your pint today?








For 170 years, Guinness refused to advertise and relied solely on word-of-mouth. In 1929, Chairman Rupert Guinness eventually agreed to advertise on one condition: the quality of the advertisements equalled that of the porter.


This mandate initiated a century of creative campaigns, beginning with their first official advertisement in the UK’s Daily Chronicle in 28 January 1929, famously declaring…


[image: Open quotation]


Guinness is Good For You


[image: Close quotation]





Arthur Guinness was initially a successful ale brewer, but after the burgeoning popularity of porter – a dark, rich beer enjoyed by working-class train porters in London in the 1770s – Guinness decided to shift the company’s brewing focus.


By 1799, Guinness had ceased making ale and concentrated solely on producing porter.


They’ve made it every day since.





1.8 billion


The number of pints of Guinness consumed worldwide annually.
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Make all you can. Save all you can. Give all you can.


[image: Close quotation]


ARTHUR GUINNESS


His personal philosophy to life (and, presumably, Guinness). He adopted this phrase from John Wesley, the founder of Methodism.





Guinness’s famous dark ruby red colour comes from melanoidins, natural compounds formed during the malting process which convert starches into fermentable sugars.


During this phase, the barley’s natural sugars and proteins undergo the Maillard Reaction (the same process that browns toast or sears a steak!), a chemical change that creates complex, dark-coloured structures, naturally giving Guinness its distinctive black appearance, without the need for artificial colourings.







19 May 1769


The day Guinness was first exported to England, and the first giant leap in its global expansion.


As exports grew quickly, Guinness soon owned its own fleet of ships, known as the “Guinness Ladies”, used to transport its stout across the Irish Sea.


On this first vessel, Guinness shipped just six-and-a-half barrels to Great Britain.








The Tilt Test


The “Guinness Tilt Test” is a fun way to gauge the quality of your pint, and has been a viral sensation on social media in recent years.


It involves tilting a pint to a 45-degree angle to see if the creamy, dense head holds firm without spilling.


A perfectly poured pint of Guinness, with its thick, nitrogenated head, should be so stable that it refuses to spill even when tilted significantly.





On June 24, 2025, worldwide pop sensation Olivia Rodrigo performed onstage at Marlay Park, Dublin, wearing a hand-made “Guinness is Good 4 U” t-shirt, a reference to both Guinness’s original 1929 advertising slogan and her 2021 hit song, “Good 4 U”.


After the show, Olivia posted an image of herself gulping a pint at a pub, proving once and for all that Guinness is no longer an “old man’s drink”.





[image: Open quotation]


If you come in [to a pub] and order Pepsi and we don’t have it, we’ll give you Coke. There’s no real substitute for Guinness.


[image: Close quotation]


ANDY MAC MANUS







The Hard Pour


For those enjoying Guinness from a can at home, and too impatient to pour it properly, try this “Hard Pour” alternative technique, sometimes referred to as “the Flip”:


1. Open the can, and wait for the unmistakable hiss to stop.


2. Then, quickly flip the can 180 degrees upside down and pour all the liquid vertically into a pint glass.


3. Slowly lift the can up as the Guinness fills the glass.


4. Let the stout settle to achieve its signature creamy head.
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