
TO BE 
SURE OF 

FINE SCOTCH 

on water. 

There i1 nothing that we can isay about Guinness that an 
expert cannot see in that creamy, lasting head. 

Guinne1s keeps it& head 1onger because that bt"ad is pro­
duced by natural meam,-by the slow fermentation of malt 
by the yeast, and not by pumped-in gasc1. 

That is one reason why GuinnCM ie so good for digestion. 
Many people who can't drink other brews thrive on Guinness. 
Another reason is the quality of iu iogredienl8. 

Guinneu is made today as it has been made for 170 yean 
-of the very best of natural materials: Barley, Malt, Hop1, 
Yeast and water-nothing else. No substitutes for malt are 
used. No chemicals are added to brighten or sweeten it. 
None of the healthful clement.8 are filtered out for the sake 
of sparkle. IL is kept in oak vats for about a year and ma­
tured. again in Bottle. It comes to you in the cream of con• 
dition-tbe most popular brew in the world. 

•,.Any delay indrin1..-ing a Guinnu, U a wa.1te oftima." Commcot 
of an Eogliabmao wbeo asked to make tho above e7-periment.. 

Bull Dog Bottling 
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The one drink they couldn't copy 

GUINNESS 
IS GOOD FOR YOU 


