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A Celebration of
Real Ales and Steam!

12th - 13th October

Black Hole Brewery - Little Eaton, Derbyshire — No Escape 5.2%
Chocolate and damsons with a hint of vanilla where malt takes
centre stage with layers of Chocolate and Crystal malts, plus
roasted barley provide complex, but smooth flavours.

Burton Bridge Brewery — Burton on Trent, Staffs Damson Porter 4.5%

A rich, dark brew with a faint hoppy character and a subtle
bitterness together with a background of red fruit flavours.

Castle Rock Brewery — Nottingham — Harvest Pale 3.8%
A refreshing beer with a delicate citrus character brewed with gently
kilned malt and an aromatic blend of American hops.

Docks — Grimsby, Lincs - Bitter - 4.3%

A mighty fruitcake of a bitter underpinned with a modern hop
profile of Centennial, Monroe and Azacca hops to give a fresh citrus
edge to a classic bitter.

Fullers Brewery - Chiswick, London, W.4. - Gales HSB 4.8%
A premium bitter with a tawny russet colour giving malt and raisin
on the nose ending in a long gentle sweetness.

Grasshopper - Langley Mill, Derbyshire — Devil’s Horse 4.3%

Part of 52 Degrees Brewing. - A full-bodied, sumptuously, creamy,
dry Irish Stout with flaked and roasted barley plus crushed oats to
give a light roasted smokey and caramel taste.

Hobsons — Cleobury Mortimer, Shropshire - Old Prickly 4.2%
A pale easy-drinking, full-bodied ale with a sweet character and
floral notes.

Island Ales - Shalfleet, Isle of Wight — Earls’s RDA 5.0%
A rich dark ale (RDA) brewed with Crystal and Chocolate malts

together with roasted barley to give a glorious cappuccino aftertaste.

Island Ales - Shalfleet, Isle of Wight - Tennyson 4.5%
A traditional IPA combining Simcoe and Cascade hops to
produce an exciting full-flavoured pale ale

A beer brewed with Maris Otter & floor-malted No 19 barley to give orange, floral and

A quaffable session bitter, amber in colour, with a deep malt flavour and the best in

A complex aroma of fruity hop zest, spiciness ,and rich malts giving toasted caramel

A copper-coloured bitter with a medley of classic English and German malt and hops.

Kerrs Farm Brewed Ales — Edinburgh, Scotland - Maris Opus 4.0%

citrus flavours.

Moor Beer Co. - Bristol - Nano Cask 3.4%

British hop qualities.
Orkney Brewery — Quoyloo, Orkney — Red MacGregor 4.0%

malt aromas and flavours, giving way to a clean, fruity, refreshing hop bitterness.

Orkney Brewery — Quoyloo, Orkney - North Point Porter 4.3%
Dark chocolate in colour, with hints of toffee, caramel and coffee, a medium
body with bitter chocolate and a smooth, dry, bitter hoppy finish.

Purity Brewery - Alcester, Warwicks. — Pure UBU 4.5%
A premium amber ale and a distinctive full flavoured beer with a sweet finish
& dark fruit notes.

Rudgate Brewery — Tockwith, York — Viking 3.8%
A full bodied Golden Bitter with hops and fruit complementing the aftertaste.

Rudgate Brewery — Tockwith, York - Chocolate Stout 5.0%
A deep rich and satisfying premium stout with complex balanced flavours plus
a warm subtle chocolate finish.

Salopian Brewery, Hadnall, Shropshire — Squaring The Circle 3.8%
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Staggeringly Good - Southsea, Hants. -Totally Unappreciated in my Time 4.5%
A Pacific golden ale, dry-hopped with Bru 1, Galaxy and Vic Secret after a
whirlpool of Citra and Mosaic.

GOLDEN

Theakston Brewery — Masham, North Yorkshire - Hairy Bikers 4.2%

Brewed using a blend of Pale & Crystal malted barley to provide a rich and honeyed
sweetness, balanced by three English hops to give a delightful aroma and well-
rounded bitterness.
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Titanic Brewery — Stoke on Trent, Staffs — Plum Porter 4.9%
A well-rounded strong dark porter with fruit sweet notes from the plums over a
backdrop of hoppy flavour.

Woodforde’s Brewery — Woodbastick, Norfolk - Wherry 3.8%
A rich amber ale with floods of flavours, as sweet malts clash with grapefruit
hops to give big floral aromas from Savinjski, English Goldings and Challenger hops.

SPECIALITY

&
&

Yates’ Brewery — Newchurch, Isle of Wight - Islander 4.0%
An amber bitter with an earthy aroma and tastes of grapefruit, spice and pine resin



