CASK BEERS (% Alcohol By Vol)

Colour Codes:
Milds

Golden bitters

Brown/amber/copper bitters

Strong bitters (5.0% and over)

Porters & Stouts

Speciality beers

ASCOT, Camberley, Surrey

Alligator Ale (4.6) Fresh and crisp
American style summer ale that is still
being brewed

Posh Pooch (4.2) Cascade hop aroma
predominates over bitterness in this quality
beer that is matured for twice as long as
most other beers

Oktoberfest (4.8) With imported German
yeast as well as hops, a wheat-malty real
ale version of a German classic

ATLAS, Kinlochleven, Argyll

Latitude (3.6) Refreshing straw-coloured
beer inspired by the Pilsner lagers; some
hoppiness from the Styrian Goldings
BATEMAN, Wainfleet All Saints, Lincs.
Dark Mild (3.0) Creamy ruby-black mild
with a fruity palate, some roastiness, but
an unusually hoppy finish for a mild
Salem Porter (4.7) Initially hoppy and
bitter, with liquorice aroma, but all
elements come together and mellow in the
finish

BAZENS’, Salford, Gtr. Manchester

Knoll Street Porter (5.2) Complex malt
flavours in this multi-grained dark beer;
velvety smooth with a fruity hop finish
BEARTOWN, Congleton, Cheshire
Bearskinful (4.2) Amber best bitter,
dominated by biscuity malt, with a hint of
sulphur on the aroma

Ginger Bear (4.0) Bite from the added root
ginger produces a quenching finish

Kodiak Gold (4.0) Crisp yellow bitter
dominated by hops and fruity taste;
biscuity malt leads to a dryish aftertaste
BIG LAMP, Newburn, Tyne & Wear

Bitter (3.9) Clean tasting tawny bitter,
with a good hoppy finish

Summerhill Stout (4.4) Rich, tasty dark
stout with a lasting roast character and
lingering finish

BRAINS, Cardiff

Dark (3.5) Accomplished classic dark brown
mild, bittersweet and mellow with a lasting
finish; ‘Bronze’ award in the ‘milds’ at
GBBF

SA Gold (4.7) New this year (we think), a
refreshingly hoppy premium golden ale.
Won ‘Bronze’ in the ‘strong bitters’
category at GBBF

BURTON BRIDGE, Burton upon Trent,

Staffs.

Thomas Sykes (10.0) Well-balanced ‘barley

wine’ delivering a rich warmth and

satisfaction

CAIRNGORM, Aviemore, Highlands

Trade Winds (4.3) Intense fruity beer,

bitter-sweet from wheat and corn malts,

with grapefruit and elderflower overtones,

winner of several CAMRA awards

CASTLE ROCK, Nottingham

Harvest Pale (3.8) Lightly-kilned malt and

aromatic American hops give this pale beer

exceptional character with a crisp

aftertaste. Another CAMRA and SIBA award

winner, incl. Gold in the ‘Bitters’ category

at GBBF

CITY OF CAMBRIDGE, Chittering, Cambs.

Parkers Porter (5.3) Impressive dark
reddish brew with a defined roast

character and short bitter-sweet finish

DARK STAR, Ansty, W. Sussex

Espresso (4.2) Coffee beans are added to

the copper to produce this dark, rich stout

ELLAND, Elland, W. Yorks.

1872 Porter (6.5) Prime full-flavoured

porter from an original 1872 recipe with

liquorice and coffee flavours

EXMOOR, Wiveliscombe, Somerset

Gold (4.5) Best bitter with good balance of
malt and fruity hop; sweetness follows
through the initially bitter finish

FYNE, Achadunan, Argyll

Piper’s Gold (3.8) Easy-drinking golden
session ale, bitter-sweet with a hoppy
finish. Joint Bronze in the ‘bitters’ at GBBF
HOP BACK, Downton, Wilts.

GFB (Gilbert’s First Brew) (3.5) Golden
beer with a light clean quality that makes
it an ideal refreshing session ale

HOWARD TOWN, Glossop, Derbyshire
Glott’s Hop (5.0) Allegedly the original
name of Glossop. Light, strong, very hoppy
and full of flavour

INVERALMOND, Inveralmond, Perthshire
Lia Fail (4.7) The name is the Gaelic title
for the Stone of Destiny. Dark, robust, full-
bodied beer with a deep malty taste. Won
‘Silver’ in the ‘strong bitters’ category at
GBBF

ISLE OF PURBECK, Studland, Dorset
Fossil Fuel (4.1) Brewery in the grounds of

the Bankes Arms Hotel overlooking the Bay.

Strong-flavoured, well-balanced beer
Studland Bay Wrecked (4.5) A quite hoppy
stronger beer, with some toffee overtones
W.J. KING & Co., Horsham, W. Sussex
Harvest Ale (4.1) Seasonal light amber-
coloured beer brewed with freshly-picked
‘green’ hops giving a superb aroma and
flavour

Mallard Ale (5.0) Light straw-coloured ale,
a premium version of their summer ale
Old Ale (4.5) A welcome return of this very
dark award-winning autumn/winter ale;
full, rich and smooth

LITTLE VALLEY, Cragg Vale, W. Yorks.
Hebden’s Wheat (5.5) Yellow coloured,
hazy, fruity wheat beer with aromas of
coriander and lemon. Silver award in the
‘speciality beers’ at GBBF

Stoodley Stout (4.8) Rich, black stout with
a creamy roasted flavour

MALLARD, Carlton, Notts.

Duck ‘n’ Dive (3.7) Light beer, with only
First Gold hops, bitter with a hoppy nose
and a dry finish

MARBLE, Manchester

GSB (Gould Street Bitter) (3.8) Organic
vegan beer produced at the Marble Arch
Inn; pale and hoppy from the Goldings hops
MIGHTY OAK, Maldon, Essex

Maldon Gold (3.8) Spicy malt aroma, citrus
flavours; biscuity malt fades in the bitter
finish. Runner-Up Champion Beer of Britain
this year after winning the ‘golden ales’
category

Oscar Wilde (3.7) Mild of course (the
brewery used to be in east London); dark
red and flavoursome. Champion ‘Mild’ at
GBBF in 2006

MOORHOUSES, Burnley, Lancs

Pendle Witches Brew (5.1) Well-balanced,
full-bodied malty beer with a long,
complex finish

NETHERGATE, Pentlow, Essex

Umbel Ale (3.8) Light-bodied bitter infused
with coriander, which dominates
throughout

Umbel Magna (5.0) Similarly treated Old
Growler, a smooth creamy porter; Gold
award in the ‘speciality beers’ at GBBF
NOTTINGHAM, Radford, Notts.

Rock Mild (3.8) Smooth and dark with a
biscuity flavour; won ‘Silver’ in the milds
category at GBBF

OAKHAM, Peterborough, Cambs.

JHB (Jeffrey Hudson Bitter) (3.8) Golden
beer dominated by hops with soft fruit
overtones and a dry hoppy finish. Champion
Beer of Britain in 2001

OAKLEAF, Gosport, Hants.

Hole Hearted (4.7) Deep golden-coloured
bitter with strong floral hop and citrus
flavours; long bitter-sweet finish. Silver
award in the ‘golden ales’ at GBBF
O’HANLON’S, Whimple, Devon

Dry Stout (4.2) Dark, malty, well-balanced
stout with a dry bitter finish

OTTER, Luppitt, Devon

Bitter (3.6) Well-balanced amber session
beer with a fruity nose but bitter taste and
aftertaste

POTBELLY, Kettering, Northants.
Ambrosia (4.0) New mild, already a ‘Gold’
award winner as ‘best mild’ at the huge
Peterborough Beer Festival in August




Beijing Black (4.4) Strong dark mild,
winner of SIBA awards incl. national
champion mild this year

PURPLE MOOSE, Porthmadog, Gwynedd

Sundancer (3.7) Crisp and hoppy session
bitter; a touch of amber malt gives a
pleasant edge to this golden beer, and
blended British and American hops give a
dry finish. Formerly known as Crane

ST PETER’S, St. Peter South Elmham, Sundancer, it won ‘Silver’ in the ‘Bitters’
Suffolk category at the GBBF in August.
VALHALLA, Baltasound, Shetland

SPECTRUM, Tharston, Norfolk WAYLAND’S, Addlestone, Surrey

Blonde Belle (4.3) Pale golden-coloured ale
STRATHAVEN, Strathaven, S. Lanarkshire with full flavour and delicate hop character

SURREY HILLS, Shere, Surrey
WESTERHAM, Crockham Hill, Kent

Ranmore Ale (3.8) Straw-coloured, light
session bitter, with lots of flavour for its WHITE HORSE, Stanford in the Vale,
strength. Joint Bronze in the ‘bitters’ at Oxon.

GBBF

OTHORNBRIDGE, Ashford in the Water,
Derbys.
Jaipur IPA (5.9) Strong and hoppy - a real
IPA; named after the pink city where the
brewery’s owners were married. Winner of
several CAMRA awards, incl. Runner-Up
‘Beer of the Festival’ here last year WOODFORDE’S, Woodbastwick, Norfolk
TRIPLE fff, Four Marks, Hants. Mardler’s (3.5) Smooth drinking mild with
Pressed Rat & Warthog (3.8) Complex ruby an underlying fruitiness;
mild, but with some bitterness and roasty,
fruit and malt flavours all coming through
TWICKENHAM, Twickenham, Gtr. London

WOLF, Besthorpe, Norfolk

(GEORGE) WRIGHT, Rainford, Merseyside

YATES, Westnewton, Cumbria
Bitter (3.7) Well-balanced and full-bodied,
with a complex hop bitterness

YORK, York, N. Yorks.
Centurion’s Ghost Ale (5.4) We tried to
get this last year but failed - now enjoy. A
tasty dark ruby beer with light bitterness

and autumn fruit flavours. Winner of the
‘strong beers’ category at GBBF in 2006 &
2007



