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Brewery
Adnams

Anarchy

Arbor

County
Suffolk

Tyne & Wear

Avon

Artisan

Glos

Battledown

Glos

Big River

Blue Monkey

Glos

Nottinghamshire

Beer
Mosaic Pale Ale

ABV Style
4.1% Best Bitter

Description
This single hop beer is made with Mosaic hops at each of the four
stages of the brewing process. This imparts bold hop characteristics,
including peach, mango, lemon and pine flavours and aromas.

Ghost Ship

4.5% Best Bitter

Blonde Star

4.1% Best Bitter

Deadly Milk

6.0% Speciality Beer

Shangri-La

4.2% Best Bitter

Hauntingly good pale ale, full of citrus and biscuit aromas with a
spookily hoppy bite.
Crisp and fresh, Blonde Star is light in body but certainly not in flavour.
Brimful of lemon, grapefruit, and passion fruit. Refreshing and bready,
with a bright finish. Vegan friendly.
Collaboration with Blend Bryggeri (Brazil). A hazy, juicy IPA, packed
with mango, with a clean, medium bitterness. Not suitable for vegans
due to lactose additive.
Liberally hopped and highly drinkable Session India Pale Ale, brewed
with Citra, Columbus, Equinox & Mosaic hops for maximum avour.

Why Kick A Moo Cow

5.5% Strong Bitter

BB|01
PA|02
Pale Ale

3.7% Ordinary Bitter
3.9% Ordinary Bitter
3.8% Ordinary Bitter

Four Kings

7.2% Strong Bitter

Rolling Hills

4.0% Best Bitter

Citrus Haze

4.4% Best Bitter

Golden Promise Malt and lots of oats create a pale, golden and hazy
look and a smooth taste. Lots of Citra hops combined with fresh
Orange peel give it a fresh, tangy aftertaste. This beer is unfined
making it vegan friendly and is certified Gluten Free.

Ape

2.8% Ordinary Bitter

Infinity

4.6% Strong Bitter

Made with a nod to traditional brewing methods. Pale golden with a
clean white head. Aroma brings zesty tangerines and peaches then the
flavour initially gives citrus fruit but mellows to crisp maltiness. Then
leaves a soft bitterness.
An infinitely satisfying golden ale brewed with ‘Citra’ hops from the
USA. Brewed to celebrate the famous ‘Infinite Monkey Theorem’
(which states that a monkey hitting keys at random on a typewriter for
an infinite amount of time will eventually type the complete works of
Shakespeare!)
Ruby, malty ale with hoppy overtones. Brewed with Galena and
Goldings hops.
Very refreshing and sessionable pale with hints of orange and
sherbet.The name comes from Juicy And Refreshing Session Ale!

Bowman

Hampshire

Meon Valley

3.9% Ordinary Bitter

Brew York

Yorkshire

Jarsa

3.7% Ordinary Bitter

X-Panda

4.5% Best Bitter

Wicked Lady

4.0% Best Bitter

Blunderbuss

4.2% Best Bitter

Pliny the Elderflower

3.8% Ordinary Bitter

Firebird

4.0% Best Bitter

Clavell & Hind

Corinium

Glos

Glos

Hoppy NZ Pale Ale with a slightly sweet malty character balanced by
big tropical fruit flavours. It’s brewed with Southern Cross & Rakau
hops in the copper and dry-hopped with Motueka.

A golden pale ale with a refreshing aroma and a smooth clean taste.
Full of Strisselspalt hops with a reprieve of honey flavour for balance.
A real block-buster of a beer, Hugely complex taste and lots of it. Lots
of everything and then some...!
Premium English style pale ale. Brewed with Golden Promise Malt with
Goldings and Fuggle Hop varieties to produce an easy drinking,
flavorsome hop forward pale ale with a delicious floral aroma. This
beer is certified Gluten Free and is suitable for vegans.

The eighteenth version in the popular hop-morphing session ale XPanda. This time with stacks of Dr Rudi, Summit and Brewers Gold to
give a beautiful hop forward edition.
An amber Ale with a gentle fresh hop aroma. Well balanced with
succulent dried fruit and light roasted malt flavours.
This pale ale bursts with flavour in the same explosive manner as a
blunderbuss discharges lead. An explosion of citrus and tropical hops
A light & refreshing pale ale with Citra hops and a delicate dose of
elderflowers.
Traditional malty red ale brewed with five different malts, including a
dark-roasted speciality malt, to give a rich colour and depth of flavour.
Originally brewed for the 2018 Phoenix Festival and due to popular
demand has become a core beer.
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Brewery
Crouch Vale

Donnington

Earl Soham

Elland

Elusive Ales

Goff's

Green Jack

Hal's Ales

County
Essex

Glos

Suffolk

W. Yorks

Berkshire

Glos

Suffolk

Glos

Beer
Essex Boys

ABV Style
3.8% Ordinary Bitter

Description
Full bodied, traditional-style mid-brown “best” brewed from 100%
English barley malt and copious English Challenger and Boadicea hops,
which shine through.
Pale, refreshing and extravagantly hoppy with gorgeous aromas of
tropical fruits. Flavoured with heaps of choicest Brewers Gold hops,
sourced from small-scale growers in the Hallertau. Supreme Champion
Beer of Britain at the Great British Beer Festival 2005 and 2006

Brewer's Gold

4.0% Best Bitter

Yakima Gold

4.2% Best Bitter

Very pale with delicious (and outrageously expensive!) US Amarillo
hops, which are earthily aromatic and the beer, highly drinkable.
Yakima Valley is the area of Washington State in which the hops are
grown. pron: YAK’-i-maw. Much revered.

BB

3.6% Ordinary Bitter

Cotswold Pale Ale

3.8% Ordinary Bitter

Victoria Bitter

3.6% Ordinary Bitter

Sir Roger's Porter

4.2% Porter

Pacific Gem

4.0% Best Bitter

A pleasant amber bitter with a slight hop aroma, a good balance of
malt and hops in the mouth and a bitter aftertaste.
A vibrant, refreshing, hoppy summer ale, heavily hopped with punchy
fruity flavours this pale ale has a noticeably tropical fruity flavour and
aroma.
A light, fruity, amber session beer with a clean taste and a long,
lingering hoppy aftertaste. Originally brewed in Maurice's old chicken
shed at the back of The Victoria pub.
Roast/coffee aroma and berry fruit introduce a full-bodied porter with
roast/coffee flavours. Dry roast finish.
The New Zealand Pacific Gem hop offers up an oak and blackberry
aroma with a distinctive zing and bite, perfectly crisp and refreshing.

Summer breeze

4.6% Strong Bitter

A crisp and fruity brew to deliver a refreshing flavour and finish. A
floral aroma makes this an ideal drink for hot summer days.

1872 Porter

6.5% Porter

Arguably the most decorated beer in recent British brewing history. A
rich, complex, dark ruby porter from an 1872 recipe. It has an old port
nose, coffee and bitter chocolate flavours from four malts including
finest Maris Otter and English hops. Supreme Champion Beer of
Britain. Three times National Winter Ales Champion.

Sphere of Destiny

4.4% Ordinary Bitter

A brand new version of their flagship Session IPA, this time using
Motueka from New Zealand which is known for it's lime and citrus
notes. Beer of the Festival, Moreton-in-Marsh 2018. Vegan friendly.

Bermuda Triangle HH

4.3% Speciality Beer

Jester Brew 7

4.0% Best Bitter

A Pale Ale hopped with Mandarina and Mosaic . A blend of Pineapple
and Coconut (with hibiscus to add a red hue) is infused post
fermentation. Vegan friendly.
Single hopped Mosaic pale ale and a one off limited edition brew.
Please note this beer is unfined, hazy and so vegan friendly.

White Knight

4.7% Strong Bitter

Jester Brew 6

5.0% Speciality Beer

Black Knight GR

7.0% Porter

Summer Dream

4.0% Speciality Beer

Mandarina

4.2% Speciality Beer

Trawlerboys

4.6% Strong Bitter

New Inn Chestnut

4.6% Strong Bitter

Ein Stein

5.5% Strong Bitter

A well hopped pale ale using Pilgrim, Fuggles and East Kent Goldings
for a gentle bitterness and a dry hoppy finish. Deceptively drinkable
for it’s strength.
Mango IPA - this beer is as juicy as you like, perfect for balmy days &
evenings. Vegan friendly so expect hazy.
A limited edition speciality brew. Ruby red porter brewed with rare
Chevalier malt and cask aged for a deep, layered complex character.
Expect roasted coffee and a soft lingering fruit finish courtesy of the
Bramling Cross Hops.
A clean, crisp, pale ale with vibrant floral aromas brewed with fresh
Elderflowers.
A bright golden ale brewed with fresh and dry orange peel. It has been
brewed using the fruity and citrussy hop Mandarina Bavaria to give a
distinct tangerina flavour, a floral aroma and a smooth subtle
bitterness with a soft sweetish finish.
A full-bodied, copper coloured, premium bitter brewed with English
whole cone hops, rich and malty with fruity hop flavours.
A chestnut coloured bitter, a balance of malty flavours with a pleasant
bitter finish.
An unfined amber marzen beer (brewed in March) made with vienna
and munich malts some carapils and wheat. Using lager yeast with a
goldings hop flavour. Vegan friendly.
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Brewery
Harvey's

Heritage

Holdens

Hop Kettle

Humpty Dumpty

Inferno

Loch Lomond

Mauldons

County
Sussex

Staffordshire

West Midlands

Wiltshire

Norfolk

Glos

Scotland

Suffolk

Beer
Sussex Best Bitter

ABV Style
4.0% Best Bitter

Description
Full-bodied brown bitter. A hoppy aroma leads to a good malt and hop
balance, and a dry aftertaste.
A dry hopped, robust pale ale with a full, malty palate. Strong and well
balanced, with hints of impending revolution...

Tom Paine

5.5% Strong Bitter

Offliers Bitter

4.0% Best Bitter

Offilers’ was a Derby brewery which brewed beer and owned pubs in
and around Derby. In 1965 the brewery was closed and the brand lost.
Offilers’ best bitter was one of their core beers sold throughout their
estate. This light amber coloured smooth drinking best bitter has a
mild to medium bitterness and biscuit notes.

St Modwens Golden

4.2% Best Bitter

The patron saint of Burton upon Trent, St. Modwen was a 7th century
nun who founded the Burton upon Trent abbey where it is said that
beer was brewed and she produced miracles with the Burton well
water. A crisp and refreshing blonde beer, not too bitter with a subtle
malted wheat biscuit taste.

Black Country Mild

3.7% Mild

Black Country Bitter

3.9% Ordinary Bitter

Morning Land

4.9% Speciality Beer

A bold chestnut-red mild with nutty biscuit notes with a delicious hint
of chocolate. Brewed using amber malt, caramalt, black malt and
choicest fuggles.
An impressive golden straw coloured medium bodied ale, brewed
using the finest English Maris Otter malts and choicest Fuggles giving a
distinctive and assertive hop character, balanced with a fruity palate
and a malty finish.
Levantine inspired Amber Ale, hopped with Amarillo and then infused
with raw orange blossom honey, natural rose essence and saffron.
Sweet, juicy orange flavours behind a balanced floral rose character.

East Side of Providence

5.0% Strong Bitter

A rich and complex malt bill bring smooth dark toffee and dried fruit,
with a combination of six American hop varieties adding a background
of pine resin and citrus fruit, with a smooth bitterness in the finish.

Little Sharpie

3.8% Ordinary Bitter

Lemon & Ginger

4.0% Speciality Beer

Norfolk Nectar

4.6% Speciality Beer

A delicate hop aroma leads to a light clean tasting finish. Awards: 2013
Norwich and Norfolk CAMRA Gold medal - Bitter Category. 2009
Champion Bitter of Britain. Bronze
A crisp pale amber ale, finished with a refreshing ginger and lemon
tang. Awards: 2012 Norwich and Norfolk CAMRA Silver Medal,
Speciality Beer
An amber ale infused with local honey; refreshing hop bitterness
lingers on the palate to leave a slight honey and vanilla sweetness.
Awards: 2013 Norwich and Norfolk CAMRA Bronze Medal.

Golden Embers

4.2% Best Bitter

Tinder Box

4.5% Best Bitter

Southern Summit

4.0% Best Bitter

Lost in Mosaic

5.0% Strong Bitter

Micawber's Mild

3.5% Mild

Silver Adder

4.2% Best Bitter

Black Adder

5.3% Stout

Scottish heritage malt and wheat make a lovely backbone to his
summer ale. An abundance of English hops make this a balanced and
quaffable ale.
Caramel malt IPA. A moreish traditional tasting ale, with a nod towards
recent times. English bittering hops and American hops for aroma.
American style pale ale. A juicy citrus fruit aroma leads to a full on
grapefruit flavour that is rounded off with a bitter and refreshing
finish.
New World india pale ale. Pineapple and citrus aromas lead to orange
and melon flavours followed by fresh citrus flavour.
A dark mild brewed with pale, roasted and crystal barley with Amarillo
hops. It has a full round flavour with a slight but distinctive bitter
finish.
A light coloured bitter with fine hop and malt combinations giving a
refreshing crisp finish.
A dark bitter stout. Roast and nut aromas with a fruity balance of hops
and dark malt provide an excellent lingering finish. Former Champion
Beer of Britain.
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Brewery
Mighty Oak

Milton

Mobberley

New Bristol

Oakham

Prescott

Quantock

Severn Brewing

County
Essex

Camb

Cheshire

Avon

Camb

Glos

Somerset

Glos

Beer
Oscar Wilde

ABV Style
3.7% Mild

Description
A wonderfully mellow, nutty, morish dark mild. Brewed using Maris
Otter Pale, Crystal and Black malts and gently hopped with Challenger.

Maldon Gold

3.8% Ordinary Bitter

Brewed using only Maris Otter pale malt for a light golden ale with
biscuity malt flavours. Mount Hood and First Gold hops give a
distinctive citrus character along with a long dry bitter finish.

Kings

4.2% Best Bitter

A deep golden beer for hopheads. Brewed with new variety Citra from
the USA. Bitter bursts with hoppy fruitiness; passion fruit, nectarine
and orange zest, that lasts long into the finish.

Minotaur

3.3% Mild

Pegasus

4.1% Best Bitter

Minerva

4.6% Strong Bitter

Marcus Aurelius

7.5% Stout

A rich dark mild with bags of character from the lavish use of chocolate
malt.
Complex copper-coloured beer. The initial hoppiness is balanced with
a long fruity, malty finish. Very moreish.
Golden ale. Brewed with US, NZ and British hops for a powerful hop
punch and satisfying bitterness. First brewed in collaboration with
Prof. Mary Beard when it was felt that some feminine wisdom could
usefully be added to the range.
Imperial Roman Stout — an enormous, luscious and velvety stout.
Bursting with dark, roasty flavour with an underlying vanilla richness.

Maori

4.0% Best Bitter

Route 97

4.4% Best Bitter

Elysium

4.7% Strong Bitter

Summacrush IPA

4.0% Best Bitter

Joy of Sesh

4.2% Best Bitter

A session IPA packed full of flavour. A simple clean malt bill with Maris
Otter and oats for that lovely mouth feel. Hop wise – we’ve packed this
little beast with our favourites – Mosaic and Citra. Expect tropical,
citrus, stone-fruit notes. Vegan friendly.

Little Secret Big IPA

5.3% Strong Bitter

Endless Summer

3.4% Ordinary Bitter

A West Coast IPA all about hops and more hops. A big fruity, piney,
citrus IPA that will bowl you over with a volcano of grapefruit, lemon
and pine, with the malt adding a grainy, sweet contrast to all this fruit.
Vegan friendly.
This light and refreshing summer beer begins with a fruity aroma and
taste before an endless wave of bitterness. Brewed with American
hops (Cascade, Willamette, Chinook, Pacific Jade).

Bishop's Farewell

4.6% Strong Bitter

Hill Climb

3.8% Ordinary Bitter

Summer Seasons Best

4.3% Best Bitter

QPA

4.0% Best Bitter

Titanium West Coast IPA

5.1% Strong Bitter

Copper Ale

3.8% Ordinary Bitter

Meadow Honey Pale

4.6% Speciality Beer

Ruby Porter

4.8% Porter

New Zealand Hops, Rakau, Motueka and Waimea creating a
breathtaking pale ale.
Full flavoured, session American Pale. Hopped with Chinook and 7C’s.
Flavours include Citrus and Tropical fruit notes with a dry finish.
Full flavoured IPA with a few notches down on a traditional ABV.
Ahtanum, Magnum and Cascade hops give it a biscuity hoppy taste and
a dark golden colour.
A delicous, juicy, hazy session IPA using only Galaxy hops. Notes of
citrus, passionfruit, peach and pineapple aromatics. Very more'ish you'll be wanting to crush it all Summer! Unfined & Vegan Friendly.

A golden, premium beer with a smooth, malty background, rich and
fruity hop flavours and a refreshing finish.
A wonderfully fruity and refreshing IPA. Cascade and Bobeck hops are
combined with Maris otter pale malt and Torrified wheat.
The sweet taste of summer is here at last; an all-American affair, with
this pale, straw coloured beer.
Extremely light in colour, crafted using US hops, giving massive citrus
flavour and aroma.
A West Coast IPA style beer, bursting with tropical hop flavours.
Classic English Ale using Pilgrim, Cascade and Brambling Cross Hops. A
subtle bitterness balanced with smooth malt notes and fruity hops on
the finish.
A pale, crisp blonde ale fermented with local Gloucestershire clear
honey. Subtle floral and grassy notes are added from the use of British
goldings hops allowing the honey flavours to shine through. £5 from
each cask sold is donated to the Cotswold Dogs & Cats Home.
Dark and delicious porter with deep roasted malt flavours. Balanced
with traditional English hops.
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Brewery
Stanway

County
Glos

Beer
Broadway Artist's Ale
Stanney Bitter

ABV Style
3.9% Ordinary Bitter
4.5% Best Bitter

Description
A Summer ale with a zesty tang.
A light refreshing beer with huge hops in the aroma, a bitter taste and
a long hoppy bitter finish.

Stroud

Glos

Summer Breeze

3.8% Ordinary Bitter

A crisp summer pale ale with rye malt and zesty hop character.

Budding

4.5% Best Bitter

Pale ale with a grassy bitterness, sweet malt and luscious floral aroma.
Fuggles are used as the main bittering hop – then late hopped for a
luscious floral aroma.
Amber in colour, with a gentle bitterness and a mellow finish.
A golden beer, hoppy without being over powering with a hint of
traditional bitterness. 'Bostin' meaning 'great' or 'fantastic' in mainly
Birmingham or West Midlands dialect..
A single hopped NZ pale with light spiciness from the hops as well as
lemon peel and fresh pine.
A deep amber bitter made with a complex blend of speciality malts
and well-hopped with fuggles, goldings and celeia.
Copper in colour, this beer has a full flavoured, hoppy palate with
some underlying fruit. The finish is smooth and well-balanced and very
refreshing. Named after the owner and creator of the Old Spot pub:
Ric Sainty.
A distinctive, full-bodied ruby coloured ale with a fruity aroma, a
malty, fruity taste, with a light, hoppy bitterness, and a strong,
balanced aftertaste.
Brewed with Citra and Enigma hops, a full-flavoured beer with a malty
backbone and bright hop profile.
Layers of US hops are set against a backbone of British malts in this
easy drinking beer. Look out for fresh flavours and aromas of pine,
peach, lychee & citrus fruits.
An IPA, but brewed to a sessionable strength with generous additions
of US West Coast hops. A full bodied and fruity beer, with notes of
passion fruit, grapefruit, gooseberry, pineapple & mango.

Tap

Glos

Gloucestershire Pale Ale
Bostin Hoppy

3.9% Ordinary Bitter
4.5% Best Bitter

Tiley's

Glos

Southern Cross Pale Ale

4.1% Best Bitter

Extra Special Bitter

5.2% Strong Bitter

Old Ric

4.5% Best Bitter

Old Spot Prize Ale

5.0% Strong Bitter

Jack of all Trades

3.8% Ordinary Bitter

Bread & Butter

3.9% Ordinary Bitter

Heart & Soul

4.4% Best Bitter

Sundowner

3.8% Ordinary Bitter

Stand Up IPA

4.6% Strong Bitter

Wolf in Sheep's Clothing

3.7% Mild

A traditional Norfolk mild with fruity undertones, lightly hopped with
Fuggles and Goldings and with a long clean finish.

Granny Wouldn't Like It

4.8% Strong Bitter

A dark red, rich and fruity beer with many awards to its name. The
swirling mix of flavours produces a complex but satisfying experience.

Wherry

3.8% Ordinary Bitter

Nelson's Revenge

4.5% Strong Bitter

A rich and zesty amber ale with floods of flavours, sweet malts,
grapefruit hops and big floral aromas.
An infusion of vine fruit, malt and hops provide a rich, rewarding
experience. The aromas and flavours bounce merrily along to a sweet,
Madeira-like finale.

Uley

Vocation

Wickwar

Wolf

Woodfordes

Glos

W. Yorks

Glos

Norfolk

Norfolk

Light copper coloured ale brewed using a unique combination of
Flagon and Munich Brown malts and a subtle blend of international
hops, Dr Rudi’s and Huell Melon, topped off with locally sourced
strawberries.
Zesty and aromatic, a balanced yet punchy IPA of contemporary
intensity delivering complex bitterness, a citrus tang and subtle herbal
notes. Made with Jester and Admiral hops.

