
Assembly:
Each Beer Tube is comprised of 4 basic pieces – 
a base, a tap, a tube and a lid.  The tap will 
screw directly into the tube.

Each tap comes with a plastic washer.  Make 
sure the washer is secured over the tap threads 
before attaching the tap to the tube.  Multiple 
plastic washers may be used to prevent leaking 
and align the tap on tube.

Simply align the threads of the tap to the tube 
and screw in.  The tap should fit tightly into the 
tube.  Do not overtighten.

After attaching the tap to the tube, simply place 
the tube into the base and attach the lid to the 
top of the tube.

Filling:
Remove the tube from the base when filling. 

To fill the tube, simply remove the lid and pour 
directly from your tap.  Similar to filling a pint 
glass, be sure to keep the tube tilted at the proper 
angle to avoid unwanted foam. (Photo 1 and 2 
above show both available tube styles.)

The tube, base, and tap are interchangeable to 
simplify the process of filling and cleaning the 
tubes.

If you are experiencing excess foaming during the 
filling process, you may need to adjust the flow 
pressure from your tap.

Also, be sure that your tubes and your beer lines 
are clean to promote less foaming.

For additional information or questions, please contact us at 
info@beertubes.com or call (614) 769-1569

Caution: If you are using a “medallion” lid with a logo, do not pull the lid off by the medallion piece as it may 
cause it to detach from the lid. Be sure to always remove the lid carefully from the top of the tube. 



Cleaning the Beer Tube is a quick and simple process that can be 
done in about a minute. After removing the tube from the base:

Partially fill the tube with 
warm water.

Note: Always remove the tube from 
the base before cleaning. The base 
can be cleaned separately with any 
general, non-abrasive household 
cleaner and/or soap and water. 
Remember to twist the tube 
when removing from the base.

Add detergent and put the 
tube lid on. Shake the tube for 
about ten seconds and then 
run a small amount of the 
soapy water through the tap. 
Once initial shake and rinse is 
complete, empty the tube.

Note: It is recommended to add 
at least 10oz. of the soap and water 
solution to thoroughly coat the tube 
interior OR Beer Tubes now offers a 
specially formulated Cleaning Powder 
to use in place of your detergent. 

We offer an optional 36-inch 
brush that can be used to 
scrub the inside of the tube.

Note: The tip of the cleaning brush 
can also be used to clean the tube 
where the tap connects and also the 
tap itself.

Pour out the soapy water 
and fill the tube with clean 
water. Put the lid back on 
and shake the tube again 
for about 10 seconds. Run 
a small amount of clean 
water through the tap then 
pour the remaining water 
out of the top of the tube. 

It’s that simple!

Final Notes: To ensure a thorough drying process, if you are not using a Drying Rack, be sure to leave the cap off to allow air to properly ventilate while 
drying upside down at a slight lean keeping the opening uncovered.  Taps should also be removed and cleaned periodically using the soap and water or 
cleaning powder solution. Important Note: Cleaning this product in a commercial dishwasher may cause damage to the product as the 
extreme temperature of the heating element in commercial dishwashers may cause parts of the Beer Tube to become damaged.

For additional information or questions, please contact us at 
info@beertubes.com or call (614) 769-1569


