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In chapter 3 of The Comic Book Story of Beer, Hennessy takes a wildly informative stance by employing graphic images to illustrate how religion played a primary role in fostering the development of beer throughout history.  In the text, for instance, in the “Meet the Beer” sections, monasteries through the monks were encouraged to brew beer. The monks took this new job with military precision and worked tirelessly to keep making the beers better since they believed they were working for God and a sub-par beer would be a major offence (Cornog, 2015).  Consequently, in the Brewer’s Tale, the development of the beer was fostered by religion, particularly; the shamanic religion believed that the take of a ritualistic drink called soma, strained through sheep’s wool and spiked with an energizing and hallucinogenic plant was considered divine since it enlightened humanity (Bostwick, 2014). The two texts, clearly indicate that it is the religious ritual use of beer and the access of capital resources of religious institutions that fostered the development of beer throughout history.
In the Bostwick (2014) the development of beer was based on the relationship that was created between the monks and fermentation process during medieval times.  In their monastery brewing, the brewing process, water was ought to be boiled before fermentation took place. This step was important because it ensured the beer was safe to drink than water. Their love for the drink compelled them to revise doctrine and even some scripture to shine more pleasantly on beer whereby they treated it with a mix of reverence and humility (Bostwick, 2014). Subsequently, in contemporary times, yeast still technically makes beer.  This is a possibility is achieved when brewers manipulate fermentations by adjusting the temperature, time, oxygen levels, air pressure, to the airy refreshment of beer. In the graphical discourse, yeast is tied to breaking apart of long chains of starches, sugar molecules, by enzymes. The yeast that is used in beer from the medieval ages continues till today. However, just like it was from those times, Rome and Romans prefer wine and largely dismiss beer because they still consider fermentation of yeast a rot (Cornog, 2015). 
In Ruth Kutalek’s “Ritual Use of Beer in South-West Tanzania,” traditionally produced beer is referred to as pombe. This beer is primarily made from cereals or other starchy plants such as maize, cassava or cooking bananas (Schiefenhövel & Macbeth, 2011). Beer holds, a traditional view, in the text, it is highlighted that it was brewed conventionally during times of war purposely to encourage the warrior, whereby the warriors drink together. Furthermore, when the warriors were returning from the battlefields, they were supposed to send a messenger to alert the villagers to start brewing beer. They believed that drinking beer ushered an environment of enthusiasm. Additionally, beer is associated with tradition offering to the ancestors; it is a sacrificial food or “tambiko” (Schiefenhövel & Macbeth, 2011). This ritualistic practice was and is still practised even in the contemporary world.  The ritual is practised once a year and in somewhat held urgently during circumstances such as loss of cattle, severe disease, or drought.  In this text, beer is not only a nutritional substance, but it has been used traditionally and still continues to be used as a ritualistic food/drink for traditional ceremonies especially when communicating with ancestors. 
In contemporary North America, beer consumption is associated with the creation of energized feeling, getting in touch with nature, a means to make friends as well as a means of having fun and maintaining friendships. In a nutshell, drinking of beer has evolved from being just a thirst-quenching drink and a normal drink to where it is considered a suitable ingredient for ushering elegance, confidence and having the best moments. It is in these attributes that are associated with beers that have compelled different breweries to brew different kinds of beers that hold diverse social meaning that certainly classifies and defines the social world (HSM, 2017). Contrary to the traditional culture of drinking, the contemporary North Americans, are more associated with policy recommendations whereby in every beer there is always a reminder to drink responsibly indicating that the contemporary society abuse alcohol use than it was the conventional drinking culture. Additionally, almost all beer commercials are inclined more towards peaceful co-existence among various diverse cultures.
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