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Welcome

It takes 119.53 seconds to pour a proper pint of Guinness — not a
marketing round number, an actual measured claim the brand has stood

behind for decades.

“A rushed Guinness is a bad Guinness.”

This is Guide Ne 004: the real story of St. James's Gate, why the harp on the

glass faces the "wrong" way, the science behind the head, pub-ordering

etiquette, and the true origin of the Guinness World Records — born from

anargumentovera pint.


https://www.guinness-storehouse.com/en
https://www.guinnessworldrecords.com/

Arthur Guinness and the 9,000-Year
Lease

In 1759, a 34-year-old brewer named Arthur Guinness signed a lease on a
disused, four-acre brewery at St. James's Gate, Dublin — annual rent, £45.
The term of the lease: 9,000 years. It wasn't a joke or a marketing
flourish; it was a genuinely unusual real-estate arrangement, and it's why
the brewery has occupied the exact same site, uninterrupted, for over 265
years.

Guinness initially brewed ale, like everyone else in Dublin. The switch to
the dark "porter” style — named for its popularity with London street and
river porters — came later, and Arthur's stronger version of it eventually

became what the world now just calls Guinness.



The Harp That Faces the Wrong Way

The Guinness harp logo is based on the Brian Boru harp, a real 14th-15th
century instrument on display in Trinity College Dublin — also the model

for Ireland's own official state harp emblem. Guinness trademarked its
harp in 1862, decades before the Irish Free State existed and adopted the
harp as its national symbol.

A private company's beer logo shaped which way a
nation's official emblem points.

Because Guinness registered it first, the Irish government legally had to
face its own state harp emblem in the opposite direction to Guinness's
version, to avoid a trademark clash — on the currency, the passport, the
Aras an Uachtarain gates.



https://www.tcd.ie/
https://president.ie/en/the-president/aras-an-uachtarain

The 119.53-Second Pour

The "perfect pint"is poured in two stages, and the pause in between is the

entire point:

1 The glass is held at a 45-degree angle beneath the tap and
filled to about three-quarters, straight down the side.

2 The glass is set down and left alone for around 100 seconds
while the nitrogen bubbles cascade and settle into the tight,
creamy head.

3 The glass is topped off, straight this time, until the head
domes slightly above the rim.

Rushing this — asking for it "quick" — is exactly the mistake that produces
a flat, thin, badly-settled pint. A good bartender ignoring you for two
minutes mid-pour isn't being slow. It's the actual process.



Why the Head Behaves Like That

Most beers are carbonated with carbon dioxide alone. Guinness uses a
mix of nitrogen and CO2. Nitrogen bubbles are far smaller and dissolve
less readily, which is what produces the dense, tight, long-lasting head
and the visible "cascade" — bubbles appear to drift downward inside the
glass as it settles, an optical effect of nitrogen bubbles near the glass
wall moving down as larger, faster-rising bubbles push up through the
centre.

The plastic "widget" found inside cans of Guinness (introduced in 1969,
refined for cans through the late 1980s) is a small nitrogen-charged
capsule that recreates the same cascade effect at home. It won Guinness
a Queen's Award for Technological Achievement in 1991 — a genuinely

significant piece of food-engineering, not just packaging.



Does It Really Taste Different in
Ireland?

The claim is nearly universal among visitors, and it isn't really about the
water. Modern Guinness sold internationally is largely brewed to the same

recipe and standard wherever it's produced under license.

A well-kept pint in Chicago can beat a badly-kept one
in Dublin.

What actually differs is freshness (a keg poured within days of leaving the
brewery versus one that's travelled and sat), correct cellar temperature
and line-cleaning at the pub, and the two-part pour itself — three

variables a badly-run pub anywhere can get wrong, Ireland included.



Ordering Etiquette

Don't ask for it fast
A rushed Guinness is a bad Guinness — see the previous chapter.

Rounds are real

In a group, buying rounds in turn is a genuine social expectation in most
Irish pubs, not just a nicety.

Tipping isn't the norm
Rounding up or leaving loose change at the bar is appreciated, not required,
unlike North American tipping culture.

"A pint of plain"
Old Dublin slang for a pint of Guinness, from the older name "porter" —
occasionally still heard from older locals.



The Guinness World Records
Connection

In 1951, Sir Hugh Beaver, then managing director of the Guinness Brewery,
gotinto an argument on a shooting party in County Wexford over which
was Europe's fastest game bird — the golden plover or the red grouse. No

reference book of the day could settle it.

It exists purely because of an argument that started
over a pint.

Beaver realised a book that settled exactly this kind of pub argument
would sell, commissioned one, and the first edition of The Guinness Book
of Records was published in 1955. It's now one of the best-selling books in
publishing history.



A Global Drink, Not Just an Irish One

Guinness is brewed under license in around 49 countries, and more of itis
consumed outside Ireland than inside it. Nigeria in particular has been
one of Guinness's largest markets for decades, with its own dedicated
Guinness Foreign Extra Stout — a stronger variant brewed specifically for

markets outside Ireland and Britain.

Walking into a pub anywhere from Lagos to Kuala Lumpur and finding

Guinness on tap isn't a novelty; it's closer to the norm than the exception.



Myths Worth Retiring

"It's basically a meal — full of calories." A pint of Guinness has fewer
calories than most lagers and many soft drinks — roughly 125 calories per
pint.

"The water from the Liffey is the secret." Guinness has never used water
from the River Liffey — brewing water is drawn from the Wicklow

Mountains, same as it long has been.

"It's stronger than regular beer." At roughly 4.2% ABV, draught Guinness is
actually weaker than many standard lagers — the dark colour and thick
head create an impression of strength the actual alcohol content doesn't

match.


https://www.nationalparks.ie/wicklow/
https://www.nationalparks.ie/wicklow/

A Short Glossary

Porter — The dark beer style Guinness originally brewed, named for its
popularity with London street and river porters.

Extra Stout — A stronger, more heavily hopped bottled variant, closer to
the original 18th-century recipe than the smoother modern draught version.

The widget — The nitrogen-charged capsule inside cans that recreates the

draught cascade effect at home.

The cascade — The visual effect of bubbles appearing to drift downward as

a pint settles after pouring.

A pint of plain — 0Id Dublin slang for a pint of Guinness, from the older

name "porter."



Frequently Asked Questions

Why does the head look like it's falling instead of rising?

An optical effect of nitrogen bubbles: bubbles near the glass wall appear to
drift downward as larger bubbles rise faster through the centre of the pint.

Is Guinness Irish-owned?

Guinness has been part of the multinational drinks group Diageo since 1997,
though brewing remains centred at St. James's Gate, Dublin, where it began
in 1759.

What's the difference between draught and bottled/canned
Guinness?

Draught uses a nitrogen tap system; cans use the internal widget to
replicate the same effect. Extra Stout is a stronger, more heavily hopped

variant.

How long should a pint really take to pour?

About 119.53 seconds for the full two-stage pour and settle — genuinely, not a
marketing exaggeration.

Does Guinness use Litfey water?

No — brewing water is drawn from the Wicklow Mountains, not the River
Liffey, despite the persistent myth.


https://www.diageo.com/en

One Million Irish Hearts

Every year, this community grows a little closer to a real milestone: one

million people who love Ireland, joined together by St. Patrick's Day 2027.

Help fill the map

Our live interactive map of Ireland fills in, heart by heart, as more
people join the free Love Ireland newsletter.
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https://lovetovisitireland.com/days-to-st-patricks-day/
https://www.guinness-storehouse.com/en

