
Brewery Region Beer ABV Style
GF 

/Vegan
Tasting Notes

1 Burton Bridge Staffs DBA 4.8 Bitter Old recipe Burton Ale

2 Charnwood Leics Sly Rye 4.2 Red Rye combines with crystal malt to give a lovely red hue.

3 Charnwood Leics
THE COLONEL (Festival 

Special)
4.3 Bitter

A robust, well balanced malty classic bitter brewed by our local brewery where the 

Colonel was BLO and fondly remembered as "A True Gentleman"

4 Fox & Hounds Norfolk Nelson's Blood 5.1 Bitter
Brewed with cloves, then added Rum at the barrelling stage give a unique full 

flavour, with a hoppy finish

5 Leatherbritches Derbys
THE COLONEL'S TIPPLE 

(Festival Special)
4.2 Bitter

Amber in colour. We'll have to wait to see what magic the Mad Brewer can come up 

with. It will be a surprise but bound to be a treat for the taste buds

6 Woodfordes Norfolk Nelson's Revenge 4.5 Bitter Malt, hop and vine fruits dominate this full-bodied, well balanced brew.

7 Xtreme Cambs Red FoX 4.5 Red A foxy hipster easy drinking red ale 

8 All Day Brewing Norfolk Old Bones 5.4 Old Ale V
A two-hour boil will give this Old Ale plenty of malt body and an unmistakable smoke 

profile

9 Uley Gloucs Pigor Mortis 6 Old Ale
Rich, dark Ruby coloured beer with a smooth malty, bitter taste followed by a fruity 

port like finish.

10

North Riding/ 

Needle & Pin 

Collab

N Yorks Barley Wine 8
Barley 

Wine

Caramelised grapefruit with a tinge of earthy pine, leading into hop spice infused 

caramel with a tinge of lemon peel. Brown sugar and earthy pine within a pleasantly 

boozy finish.

11
Mount St 

Bernards Abbey
Leics Tynt Meadow 7.4 Trappist Hints of dark chocolate and liquorice, layered with dried fruit notes.

12
Mount St 

Bernards Abbey
Leics Tynt Meadow Blond 5 Trappist Citrusy notes of mandarin, orange, and vanilla

13
Mount St 

Bernards Abbey
Leics Guest House Beer 5.2 Trappist

Abbey special beer, usually for guest house visitors! Lower strength version of the 

original Tynt Meadow

14 Abbeydale Derbys Polarnaught 4.7 Pale GF/V
Refreshing juicy pale with a blast of hop character giving notes of pith pine and a hint 

of tropical coconut.

15 All Day Brewing Norfolk Khanom 4 Pale V
35% rice in the grist and Sorachi Ace hops in the kettle, delivering delightful 

lemongrass, coconut and lime flavours.

16 Ampersand Norfolk Bidon 3.9 Pale GF/V
Citra & El Dorado hops provide a great combination of tropical, peach & citrus notes 

to balance the crisp malt body

17 Bewdley Worcs 2857 5 Pale
Refreshing stronger beer with a hint of citrus. Named after No:2857, GWR 2-8-0 

Freight Locomotive. Built in 1918

18 Blue Monkey Notts Evolution 3.9 Pale Light, pale, fruity, with a strong citrus aroma.



19 Durham
County 

Durham
Magus 3.8 Pale GF

Zingy lemon, subtle grapefruit bitterness, tropical fruit notes with a hint of floral 

hop.  A crisp and spicy black pepper finish.

20 Hobson's Shrops Old Prickly 4.2 Pale
British pale ale with just enough floral hops to give the mildly malty palate a lightly 

bitter.

21 Hop Kettle Gloucs Element 4.2 Pale GF Triple hopped pale ale

22 Leatherbritches Derbys Away With The Fairies 5.3 Pale Zesty, invigorating pale ale that gives you wings.

23 Moonface Leics It's Only Pale 4 Pale Bitter and Hoppy with Tallis, Equinox and Amirillo hops

24 Nene Valley Northants Simple Pleasures 3.6 Pale GF A light, clean and refreshing beer packed full of Cascade and Ekuanot hops

25 Three Acre Sussex Blood Orange Pale 4.9 Pale V US hops and real blood orange peel bring out juicy, yet finely balanced flavours.

26 Woodfordes Norfolk Great Eastern 4.3 Pale Citrus notes are to the fore. A consistent hop flavour gives this beer a clean palate.

27 Xtreme Cambs
SANDER'S SPECIAL 

(Festival Special)
4.8 Pale Hoppy pale ale just to show the Colonel didn't just like traditional bitters

28 Xtreme Cambs Xactly That! 3.8 Pale Easy drinking, light golden session ale, hopped with Wilamette

29 All Day Brewing Norfolk Can We Pretend 3.7 Golden V Pale session beer with Mosaic hops

30 Bowlers Cambs Sundance 4.5 Golden V A refreshing and fruity summer ale loaded with Galaxy hops

31 Buntingford Herts Single Hop 4 Golden Always golden and 4%, with no batch the same variety - Nectaron used in this version

32 Cheddar Ales Somerset Potholer 4.3 Golden GF
Bursting with vibrant, zesty fruit flavours and finishing with a satisfyingly smooth 

hoppy bite

33 Fox & Hounds Norfolk Grizzy Beer 4.8 Golden Hoppy ale brewed with honey - a sweet beginning then a hoppy slightly bitter finish

34 Goff's Gloucs Cheltenham Gold 4.5 Golden
Brewed with a blend of the 7 “C” hops, including Cascade, Citra & Chinook to give a 

light and citrusy hop burst.

35 Kings Cliffe Northants 5C 3.8 Golden Light, golden hoppy session ale

36 Leatherbritches Derbys A Kind of Magic 4 Golden With jester, chinook & citra hops for a cracking, refreshing pint.

37 Little Brewing Derbys Tonk IPA 5.9 Golden Olicana and Mosaic hops give a punchy aroma with a delicate fruity finish

38
Small World 

Beers
W. Yorks Spike's Gold 4.4 Golden A hoppy easy drinking beer brewed with First Gold Hops.

39 Uley Gloucs Gold 4.2 Golden
Complex, Fruity and Robust golden beer with exotic aromas and the traditional long 

Uley finish.

40 Leatherbritches Derbys Scary Hairy 5.9 IPA
Full of flavour hops include Cascasde, Herkules and chinook to give a well balanced 

crisp and refreshing i.p.a.

41 All Day Brewing Norfolk Big Rig 7 APA V
American IPA with Celebration' C-hops & a big chewy malt base make this a classic 

IPA like you used to remember



42 Fengate Norfolk Liquid Illuminati 4.5 APA
Aromas of juicy mango, floral elderflower, and flavours of tangy fruit pastels and 

orange peel.

43 Ashover Derbys Victorian Ruby Mild 7 Mild
Traditional strong mild brewed to a historic recipe. Brewed especially for 

International Women’s Collaboration Brew Day

44 Papworth Cambs Mild Thing 3.5 Mild V Light rosted malt flavours and a subtle hop finish

45 Sarah Hughes W. Mids Dark Ruby 6 Mild A good balance of fruit and hops, leading to a pleasant, lingering hops and malt finish

46 8 Sail Lincs Baltic Porter 6.9 Porter
A complex grain bill, this recipe uses lager yeast at ale temperatures making this a 

truly unique Porter expirience

47 Ampersand Norfolk Heritage Porter 5.1 Porter V Traditional 1870’s recipe using Pale, Brown and Black malts for roasted coffee, dark 

chocolate and toasty flavours.
48 Burton Bridge Staffs Burton Porter 4.5 Porter Very dark brown and fruity

49 Leatherbritches Derbys Bohemian Dark Porter 5.9 Porter Brewed with a combination of 9 different malts. Rich, full bodied smooth dark porter.

50 Moonface Leics
TERRY'S TOP SHELF 

PORTER (Festival Special)
4.5 Porter

London style porter. Brewed by one of Terry's favourite breweries especially to 

commemorate one of their most memorable customers

51 Papworth Cambs Pass The Porter 5.5 Porter V
Smooth, rich and distinctive with dark malt and chocolate flavours. Initial sweetness 

is balanced with bitterness from a long, hoppy finish

52 All Day Brewing Norfolk Devil Moon 5 Stout V
Jet-black oatmeal stout with a stubborn tan head, huge dark chocolate, and big juicy 

blackberry notes.

53 Fengate Norfolk Hogshead Stout 4.6 Stout
Roasted notes of coffee and dark chocolate along with subtle hints of caramel, and 

dried fruits.

54 Fengate Norfolk
Hokey pokey chocolate & 

honeycomb stout
7 Stout Rich layers of burnt cinder toffee, roasty chocolate malts & smooth velvety oats.

55
Heritage Brewing 

Cumpany
Staffs Czar's P2 8 Stout Russian Imperial Stout

56 Little Critters S.Yorks Orange Utan 5 Stout
Chocolate orange stout, combining a variety of chocolate and crystal malts with 

sweet orange peel

57 Xtreme Cambs
DONT BELIEVE YA !!! 

(Festival Special)
5 Stout

Smooth chocolate stout with a hint of cherry. Named to commemorate Terry's 

favourite saying on Branch trips

58 TBC Cider

59 TBC Cider

60 TBC Cider

61 TBC Cider

61 TBC Perry



63 Blue Monkey Notts Infinity Plus 2  (Key Keg) 6.6 Golden
Loaded with powerful Citra hops, then massively dry hopped again with Citra to give 

huge punch and aroma

64 Blue Monkey Notts Mocha Stout  (Key Keg) 5 Stout
speciality malts delivering a chocolate and biscuity base. Fresh Guatemala roasted 

coffee adds subtle notes of Cocoa, Blueberry, Hibiscus and Vanilla.

65 Charnwood Leics Masquerade (Key Keg) 0.5 Golden Four American hops give a wonderful hoppy aroma and taste.

66 Stannary Brewing Devon Stannary Pale (Key Keg) 4 Pale GF/V Clean and Crisp & Hoppy quaffable pale ale


