ADVERTORIAL

Steel Kegs: The Efficient, Sustainable Choice

A Q&A with Dan Vorlage, Executive Director, Steel Keg Association

DRAFT IS THE MOST SUSTAINABLE/CIRCULAR CHOICE ON PREMISE

Why should a restaurant
care ahout sustainability?

Dan Vorlage: Operators’
first priority is making

their business sustainable.

That means making efficient use of finite
resources like capital, labor and materi-
als. Steel kegs are remarkably efficient
through the beer supply chain because
they deliver bulk beverages and are
highly reusable. It’s added value that this
efficiency also means kegs are environ-
mentally sustainable.

You call steel kegs the “original reusable
container.” Why?

DV: Reusability is a big deal. Millions of
people are changing their behavior
because of reusability. They now carry
reusable steel water bottles because they
know they’re eliminating single-use
plastic bottles from waste streams and
they’re saving money. Steel kegs work
the same way for bar and restaurant
operators...they eliminate 6 billion
single-use containers from waste streams
each year!

What are the sustainability/reusability
benefits of steel kegs for the average
restaurant operator?

DV: The Steel Keg Association commis-
sioned Deloitte to conduct an ISO-14040
Life Cycle Analysis comparing reusable
steel kegs to single-use containers.
Based on this study, the average sports
bar saves over 13,000 pounds of
single-use packages from landfill each
year and reduces greenhouse gas emis-
sions by nearly 5,000 kg of CO2 equiva-
lents by focusing on draft from reusable
steel kegs. The more any operator uses
steel kegs, the more good they can do.
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How do steel kegs stack up economically
for operators?

DV: Deloitte has one of the most respect-
ed sustainability consulting practices in
the world and they helped us understand
that if something has a sustainability/car-
bon footprint advantage (which kegs
have), it’s an indication of economic
advantage. As an example, draft beer
served in bars and restaurants deliver
approximately 80% contribution margins
— some of the best margins in their
operations. Given the financial pressure
bars and restaurants are under, the
healthy economics reusable kegs deliver
are more critical than ever.

Tell us about the Steel Keg Association.

DV: We’re a nonprofit marketing-focused
organization, founded by the leading

companies in the global keg supply chain,
on a mission to grow the volume of beer
and other beverages served from steel
kegs. When we talk with decision makers
at bars and restaurants about the sustain-
ability, efficiency and freshness benefits
reusable steel kegs deliver, they have this
“a-ha” moment: They see that reusable
steel kegs have a more important role to
play in their operations, helping them to
achieve their economic and environmen-
tal sustainability goals. So we’re expand-
ing our marketing efforts and providing
resources on our website (activation tools
like coasters and table tents) to help bars
and restaurants tap into the full potential
of steel kegs.

steelkegs.org
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It’s time to look at steel kegs differently. As the remarkably reusable container, they
deliver critical profitability AND sustainability benefits for bars and restaurants.

LEARN HOW TO TAP INTO KEGS’ FULL POTENTIAL AT STEELKEGS.ORG





