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of Knebworth and Offley 

ALL PROUD TO SUPPORT THE FESTIVAL 
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Your safety is our priority    
 
We have been working hard to put in place vigorous safety 
schemes at our festival to make sure it is Covid secure.   
 
Our priority is to ensure the safety of our visitors, suppliers, 

volunteers and staff. We’ve made some changes to keep you 

safe whilst ensuring you have a great beer festival experience. 

HITCHIN REGULARS – WHAT ELSE IS DIFFERENT THIS YEAR 

We're really glad that we're able to bring you this festival - in September rather than the usual 

June date - and the timing and the health and safety precautions once you’ve entered mean you'll 

find a few different things. First of all, on Saturday, you'll probably see some rugby taking place 

next to us and players & spectators in the clubhouse. The festival is located behind and beside the 

pitches and so we are a smaller event than usual. Please stay within the festival boundary. 

GLASSES 

There'll be no glasses on arrival, you'll get a fresh one with each drink, which are all from past local 

and national festivals. Many thanks to CAMRA Cornwall branch who donated many glasses. 

There's no deposit or charge and you can keep the last glass or leave it behind as you wish. If you 

would like a specific past festival glass at the end, please visit the merchandise stand.  

PAYMENT - IMPORTANT 

We normally operate a tokens system on cards. But this year, to avoid constant manual handling, 

we are operating a cashless system – contactless or chip & PIN debit and credit card payments. 

Please ensure that you bring a card as means of payment, as we are unable to accept cash. 

CLOSING TIMES 

We will be closing the bars at 16:15 on the Friday and Saturday afternoon sessions, and ask you to 

drink up and leave by 16:30. We’ll then fully clean the festival areas. We'll close the evening bars at 

21:45 each day and ask that you drink up and leave by 22:00. The volunteer staff will clean up after 

you’ve gone.  

https://www.nhs.uk/conditions/coronavirus-covid-19/
https://tinyurl.com/herts-covid-testing
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Thursday  17:30—22:00  Sponsored by IDNet 

Friday   12:00—16:30  Sponsored by Modern Networks 

Friday  17:30—22:00 Sponsored by The Red Lion at Preston 

Saturday 12:00—16:30 

   and 

Saturday 17:30—22:00  

  

ALL PROUD TO SUPPORT THE FESTIVAL 

Session sponsors 

Sponsored by Sell What You Know 
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Festival information 
ADVICE FOR Newcomers 
A few hints for newcomers to Hitchin or beer festivals in general. You'll have a choice of real ales, 

foreign beers, draught cider & perry, mead, and KeyKeg beer. Tackle the beers with aplomb, but if 

you are unsure what to try, speak to one of our volunteers – they will be delighted to give guidance 

and answer questions. 

Be guided by the ABV (alcohol by volume) of the products on sale – in general higher numbers 

mean stronger flavours and more alcohol. Start off with low strength beers such as mild or 

‘ordinary’ bitter (you may be pleasantly surprised by their flavour levels) and work upwards to ap-

preciate flavours better. Beers and ciders are sold in thirds, halves, and pints.  To maximise your 

enjoyment please consider tasting in third of a pint measures. Eat some food too. 

On site 
We’re a compact event this year, so we hope you’ll find everything easily, plus there’s an illustra-

tive plan on the last page. You’ll be scanned into the marquee, issued a session-specific wristband 

and then can head to ‘the pavilion’, outside which you’ll find the bar. To help you choose and order 

your drinks, everything's numbered in the drinks guide and will be indicated on the bar and around 

the event. Ordering by number will greatly help us serve you quickly. 

MERCHANDISE & MEMBERSHIP STALL 
We have a particularly strong offering this year - CAMRA's 50th - with commemorative merchan-

dise, both from national CAMRA and North Herts Branch supported by Artystar. There'll be  

T-Shirts, Rugby Shirts and Caps, plus CAMRA books. Not a member? You'll be able to join there for 

instant benefits – 2 free pints of cask ale or real cider. 

SPONSORS 
We are glad to have attracted a wide variety of local sponsors, who have sponsored the volun-

teers’ T-Shirts, the sessions and many of the drinks themselves. They are featured in this guide, 

online, in social media and around the event. Many thanks to all of them for supporting us. 

yOUR volunteers 
Special thanks go to all our CAMRA, Rugby Club, and Hitchin Round Table volunteers who give up 

their time to make this festival possible.  

OUR ORGANISING COMMITTEE 
Organising this festival is a collaborative year-round effort which would not be possible without our 

hard working, dedicated organising committee: 

Dean Barrett, Martyn Beer, Malcolm Chapman, Anthony Earl, Tracey Field,  

Simon Goodlad, David Hardingham, Craig Henshaw, Dee Hilliard, Julian Keogh,  

Jon Kirby, Stuart Kirbyshire, Jeremy Kitson,  

Tobias Lekman, Andy Rawnsley, Heather Royles,  

Miranda Tasko, Peter Tasko, Adam Walsh.  

: 
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So what’S to drink? 
A full list of the drinks on offer is at the end of this programme. Here’s an outline of what we have 
for you. 

 
CHOICE AND QUALITY 
Is at the very heart of what CAMRA is about. Our aim is to have a wide range of styles. The Organ-

ising Committee try to ensure we have a balanced range available for you. 

We do all we can to maximise the range, but some beers take longer to be in their best condition, 

and some may sell out before the end of the festival. When the  drink you want is not available, 

please ask if we have something similar or be adventurous! 

 

CASK ALE 
Our cask ale selection includes real ales from independent UK brewers and you will notice that this 

year we have once again provided a selection of local beers. Please try some of them and look out 

for them in the pubs up and down the county. 

 
INTERNATIONAL BEER 
Our international beer selection has a range of draught and bottled beers. We have examples of 

the most distinctive and individualistic beer styles in the world such as Trappist, Lambic and   

wheat beers, pale ales, brown ales, and lagers. Please take time to study the International Beer list 

and discover what is out there. 

 
CIDER, PERRY & MEAD 
The cider bar is serving tastebud shattering products from craft Cider & Perry producers including 

our local producer in Baldock. Please take care with the high ABV drinks, as they are much strong-

er than they taste!  

Back by popular    demand is mead as well. 

 
KEYKEG BEER 
Hitchin Beer and Cider Festival is proud to welcome back the popular KeyKeg beers. This is Real 

Ale in a different kind of dispensing container. If you’re not sure, give it a try! 

 
SOFT DRINKS 
Apple juice from Apple Cottage in Baldock will be available at the Cider/Perry bar. For other soft 

drinks, see vendors on site. 

FOOD 
Introducing Little Panjab Food Company, who will offer a selection to suit all tastes and all palates, 

mild, medium or hot. All spices are ground freshly, no packet stuff is good enough for them! They 

will serve alongside Quality Catering & the Rugby Club’s own barbecue, giving vegetarian options.  
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The Good Beer Guide 

2022 - CAMRA shop  

https://camra.org.uk/about/publications/camras-good-beer-guide-app/
https://shop1.camra.org.uk/product/the-good-beer-guide-2022/
https://shop1.camra.org.uk/product/the-good-beer-guide-2022/
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More PROUD sponsors 

Visit the 

Merchandise and Membership Stall 
for 

 

 

 

Books 

Rugby Shirts 

T-Shirts 

Baseball Caps 

Past Festival Glasses 
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Your fabulous friendly local! 

 

Real ale and mouth-watering menu 

of homemade classics. 

 

Now taking bookings inside. 

 

Please call or visit our website for more 

information and opening hours. 

 

www.highlanderhitchin.co.uk 
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DRINKS LISTS 

Lists of all Cask Ales, KeyKeg,  

International Beers, Ciders, Perrys and 

Meads follow in this programme. 

 

If you would like to print just the list,  

instead of the entire programme, to 

bring to the festival, please click this 

link to download from the CAMRA 

North Herts website. 

 

There will be no paper programmes on 

site, given the special arrangements for 

the festival this year. 

 

There will be laminated copies of the 

drinks list at the bar and around the 

venue. Ordering by the numbers shown 

will help us serve you as speedily as 

possible. 

https://northherts.camra.org.uk/wp-content/uploads/2021/09/Programme-Abridged.pdf


The Real Ales
A1 Abbeydale American IPA 5%

Proudly Sponsored by John Humphries
Cryo Heathern - The much loved Heathen has the cryo hop treatment celebrating our 25th anniversary!

A2 Abbeydale IPA 5.6%
Voyager - Big American style IPA, oozing juicy citrus and tropical fruit flavours with a vibrant finish. With

Citra, Centennial & Mosaic hops.

A3 Abbeydale Session IPA 3.8%
Proudly Sponsored by The Highlander Public House

Serenity - Sumptuous Galaxy and Cascade hops, this is a perfectly balanced session beer, with oodles of

hoppy goodness!

A4 Beerblefish Bitter 4.3%
Edmonton Best Bitter - Combines a traditional British malt base with an international line-up of hops,

including one of our favourites – the English hop Archer, which has a rich stonefruit note to it.

A5 Beerblefish Pale 5.2%
Proudly Sponsored by Chris Jones

S.M.A.S.H. Organic Pale - SMASH pale ale with plenty of citrus character from organic Citra hops.

A6 Boxcar Mild 3.6%
Dark Mild - Dark ale, tasting of dark fruits, burnt sugar, shreddies and roast.

A7 Buntingford Wheat 4.4%
Quiet times - Unique taste, fermented with 2 different yeasts, wheat beer up front tailing off into a

traditional ale.

A8 Buntingford Pale 4.8%
Riwaka Station - Our first naturally hazy, unfined beer. Named after the hop research station in New

Zealand, this strong kiwi pale ale is packed with oats for a creamy mouthfeel & uses 3 kiwi hops.

A9 Burning Sky Pale 3.5%
Plateau - Pale gold in colour, with a crisp malt edge and sharp bitterness.

A10 Cloudwater Pale 4.4%
A Place in your Heart - A soft, vibrant modern session beer. Hopped with of Citra and Nelson Sauvin, it

aims to give you the modern hop hit you want, balanced with effortless drinkability.

A11 Dig Bitter 4.5%
Proudly Sponsored by Burnt Hare Events Ltd

Cask Bier Bitter - Whirlpooled with Lemondrop and dry hopped with Motueka

A12 Fyne Ales Pale 3.8%
Proudly Sponsored by Tysers Insurance Brokers

Jarl - Session blonde ale. A showcase for American hop, Citra, Jarl delivers waves of fruity citrus flavours

and a clean finish.



18 



19 



20 



21 



22 



International Beer
Austria
F1 Schloss Eggenberg 5.1%
Hopfenkönig - Ingredients: Water; malt; Saaz hops; hop extract. Hopfenkonig has a crisp, clean dry,

hoppy nose and aromatic flavours.

Belgium
F2 Rochefort 11.3%
10 - The top product from the Rochefort Trappist brewery. Dark colour, full and very impressive taste.

Strong plum, raisin, and blackcurrant palate, with ascending notes of vinousness and other complexities.

F3 Maredsous 10%
10 Tripel - A bottle conditioned golden beer with a characteristically fresh bouquet and sweet after-taste.

F4 Rochefort 7.5%
6 - This is an Abbey style amber beer. It is the oldest of the three Rochefort Trappist beers and has the

reddish colour of autumn leaves, a soft body and an earthy, herbal palate (a hint of Darjeeling tea), which

develops into a deep fruitiness.

F5 Rochefort 9.2%
8 - This is an Abbey style dark beer and is the lower gravity cousin of Rochefort 10. Nicknamed "Spéciale"

(’The Special’). Rochefort 8 has a tawny colour and a pronounced aroma, with a rich fruitiness (a slight

undertone of fig?) and a little more spiced dryness, like that of a cake, which gives a balanced finish to the

final notes.

F6 St Bernadus 10%
Abbot 12 - Abbey ale brewed in the classic ’Quadrupel’ style. Dark with a full, ivory-coloured head. It has

a fruity aroma, full of complex flavours and excels because of its long bittersweet finish with a hoppy bite.

It’s a very balanced beer, with a full-bodied taste and a perfect equilibrium between malty, bitter, and

sweet. One of the original recipes from the days of license-brewing for the Trappist monks of

Westvleteren.

F7 De Brabandere 6.6%
Bavik Kwaremont Blond - A clear warm golden body under a filmy layer with spotty lacing. Moderate

aroma of mid-sweet malts and herbal fruits. Malt-fruity flavour character of oily fruits, apricot and mid-

sweet malts, hints of mid-dry yeasty fruitiness to the finish. Soft in the mouth.

F8 Oud Beersel 9.5%
Bersalis Tripel - Pours golden coloured with medium head. Aroma: honey, a bit of candy sugar,

peaches. Taste: nice balance between honey sweetness and a touch of hops and a type of dryness from

dried fruit.



F9 Boon 8%
Boon Gueuze Mariage Parfait - This is a traditional belgian lambic that is 100% spontaneously

fermented. It's then refermented in the bottle and is tart, dry, sparkling and refreshing.

F10 St Feuillien 9%
Cuvee de Noel - This beer has a generous head - compact and firm. Its slightly brown colour is the

result of the roasted barley. It has a dark ruby brown colour and a very intense aroma. The aromatic herbs

and spices used greatly enhance its delicious smell. This beer is full-bodied with a smoothness that is the

result of the synergy of caramelized malts, carefully controlled fermentation and long cold storage. St

Feuillien Cuvée de Noël has a very subtle bitterness that is the dominant flavour in this harmonious ale

that strikes a perfect balance between all the different ingredients.

F11 Lindemans 5.5%
Cuvee Rene Oud Gueuze - A golden hue sets off the wonderful almost champagne like taste. Some

say this is a “beginners” gueuze and if you’ve never tried the style this is a good place to start. It is a blend

of “aged” lambics and is quite sour (as all Gueuze are).

F12 Westmalle 4.8%
Extra - The second of our new Trappist beers for you to enjoy. Westmalle Extra is the beer provided to

the monks of the Abbey of our Lady of the Holy Heart for consumption with their meals. A top fermented

4.8% golden ale designed to be thirst-quenching, full of fruity aromas, and full bodied. Brewed only with

whole cone noble hops and, unlike the Tripel and Dubbel, without any brewing sugar additions. Extra is

bottled unpasteurised, and is refermented in the bottle too, to preserve the richness of all its component

parts, and allow some evolution in the bottle.

F13 Huyghe 3.6%
Floris Mango - A Belgian wit bier blended with mango to give it a tangy, fruity, taste.

F14 Huyghe 3.6%
Floris Passion Fruit - A Belgian wit bier blended with passion fruit which give is it a tangy, tropical,

sweet taste.

F15 Lindemans 2.5%
Framboise - This is a clean natural tasting brew with undertones of fresh raspberries and a wonderful

aroma. In large bottles for this festival because it tastes even better that way.

F16 Het Anker 8.5%
Gouden Carolus Classic - Known as "The Emperor’s Beer" this is a top-fermented and bottle

conditioned beer produced using traditional methods. Its high gravity (O.G. 1080-85) combines the warmth

of wine and the freshness of beer. Gouden Carolus is one of the strongest and most exciting beers in the

world. After lengthy maturing and conditioning, it is bottled unfiltered, giving a beer which is rich in

vitamins and 100% natural. Gouden Carolus has unlimited storage (it improves with age) and will charm

you with its warm coppery colour and rich bouquet.



F17 Lindemans 3.5%
Kriek - This is a sparking cherry flavoured brew that is smooth and refreshing. It’s also known as

Foudroyante Kriek. Ingredients: Malt, wheat, 25% cherry juice, fructose, hops, cherry flavouring, sugar

substitute, ascorbic acid, and yeast so it’s a bit more “artificial” than some of our Krieks. Also in a large

bottle for this festival.

F18 Chouffe 8%
La Chouffe - La Chouffe is an unfiltered blond beer which is re-fermented both in the bottle and in keg.

It is pleasantly fruity, spiced with coriander and tinged with hops.

F19 DuPont 8.5%
Moinette Blonde - Ever since its creation in 1955, this beer is considered as “the showpiece” of the

Brasserie Dupont in the Belgian market. Coppery blond with many fine hop aromas, the Moinette Blonde

is a very refreshing beer, thanks to its subtle balance between sweet, bitter and fruity.

F20 De Ranke 8.5%
Noir De Dottignies - Noir de Dottignies is a complex, high fermenting dark beer, brewed with 7

different malts which includes chocolate malts and dark-roasted malts. Taste: Solid, dark-roasted malt

flavour with a smooth-bitter finish.

F21 Orval 6.2%
Orval - This is an Abbey style amber beer. In contrast to all the others, the Orval Trappist brewery makes

only one beer for the general public. It has an intensely aromatic and dry character. Between the first and

second fermentations there is also an additional dry-hopping process. Through this the beer acquires its

pronounced hoppy aroma and extra dry taste. It is bottled at 5.2% ABV but can go up as high as 7.2% ABV

after aging.

F22 Hannsens 6%
Oude Gueuze - As with all Gueuzes, Hanssens is a mixture of several vintages to produce a lambic

which is refreshingly fruity. This is the result of blending different lambics of different ages. The second

fermentation takes place inside the bottles and therefore they are stored for minimum six months in

constant temperature kept cellars.

F23 Oud Beersel 6%
Oude Kriek - Pours a rich dark red with a pink head. Nose is musty with some cherries. Taste is very

fizzy in the mouth and nice and tart with subtle cherries.

F24 Lindemans 2.5%
Pecheresse - This is a golden peach lambic with a sparkling appearance and fruity taste. Served in a

large bottle for this festival for even more peach loveliness.

F25 De Brabandere 5.5%
Petrus Oud Bruin / Rood Bruin - Deep dark red colour with average big, creamy, light brown head.

Aroma of earthy yeasts, malt, sour fruits, slightly funky. Taste of sour fruits, but not overhelming with lively

carbonation. Finish is slightly vinous, but also light bitter and fruity. There is some tartness too.



F26 St Bernadus 8%
Prior 8 - This is an Abbey style deep hazy-brown coloured beer with a big body and malt palate.

F27 Hannsens 6%
Raspberry - As above but fermented with raspberries and matured in oak barrels.

F28 DuPont 6.5%
Saison - Saison Dupont is a classic Belgian farmhouse ale. This is a beautifully balanced, complex beer

that has a refreshing fruitiness and long, dry finish. It is bottled unfiltered so it may be cloudy or have a

slight sediment but this is normal and perfectly natural.

F29 St Bernadus 6%
Tokyo - Belgian white ale with coriander seed and orange peel. Originally brewed to celebrate the

opening of the St Bernadus café in Tokyo back in 2012.

F30 St Bernadus 8%
Tripel - This beer is top fermented and has a pale amber colour and a flowery, fruity taste with a

harmonious balance between sweet and sour. This beer has a thick and vivid froth and strikes by its

balanced taste with a delicate bitterness.

F31 Westmalle 9.5%
Tripel - This is a 9.5% abv tripel, was first brewed in 1934 and the recipe has not changed since 1956. It is

made with pale candy sugar and has a very pale colour produced from a mash of light pilsener malts.

Styrian Goldings hops are used along with some German varieties and the classic Saaz pilsener hop. After

a long secondary fermentation Westmalle Tripel is bottled with a dose of sugar and yeast.

F32 Rochefort 8.1%
Triple - A new Trappist beer is a rare breed and this festival we have two for you to get to know. This is

the first one. A mellow beer with a distinct body, in-keeping with their classic 6-8-10 beers, Triple is

distinguishable by its golden blond colour, notes of citrus and a spicy fragrance.

England
F33 Mount St Bernard Abbey 7.4%
Tynt Meadow - Tynt Meadow is mahogany-coloured, with a subtle, warm red hue, and a lasting beige

head. Its aroma carries hints of dark chocolate, liquorice, and rich fruit flavours. The beer is full-bodied,

gently balancing the taste of dark chocolate, pepper, and fig. It leaves a warm and dry finish on the palate.

Germany
F34 Schneiders Landbrauerei 4.9%
Bayrisch Hell - A beer like its homeland: traditional, full of character and pure. Its golden colour is as

unmistakable, as is its well-balanced, refreshingly palatable taste of flowery hop aromas and subtle malt

note. A longer storage time helps the beer to achieve its harmoniously balanced body. A tradional Helles

just as it should be and a real Schneider!



F35 Berliner 3%
Kindl Weisse - Light golden in colour, sour with a light bodied wheat character. Very refreshing on a hot

day. An ideal palate cleanser.

F36 Hofbräu 5.1%
Original - Hofbräuhaus is a symbol of Munich’s hospitality and the Bavarian gift for creating a snug and

cosy atmosphere. Beer-lovers from all over the world come here to enjoy its famous beers. More than any

other, Hofbräu Original embodies the special atmosphere of the beer-making capital of Munich, and

exports it to the four corners of the globe. Its refreshing, bitter flavour and alcoholic content of around

5.1% volume have made it famous worldwide. A Munich beer with character

F37 Jever 4.9%
Pils - A beer that is unique in taste. The secret lies in the water, which is still taken from the same well for

over 100 years. This water is unusually pure and soft and that allows the brewer to add a touch more hops

to create the Friesian-bitter taste that distinguishes Jever Pilsner from any other beer.

F38 Tegernsee 4.8%
Tegernseer Hell - A classic Bavarian helles – light, crisp and refreshing with notes of hay, caramel and

subtle hops.

F39 Maisels 5.2%
Weisse - Traditional weissbier made according to the old Bavarian style with the unmistakable character

of the fine cellar yeast.

Netherlands
F40 Budels 5%
Organic Lager - A delightful beer with a clean, crisp taste and a distinctive aroma. The use of only

organic ingriedients, and the brewery's own soft water, creates a true organic lager.

Norway
F41 Imperial Brown Ale 7.5%
Nøgne - There is a long story to this malty ale. It was first brewed in the spring 2006 in Nørrebro Bryghus

in Copenhagen, Denmark, as a joint brew between Nøgne Ø and Nørrebro. Nørrebro calls their version

“Double Knot Brown”. It is the perfect thing to drink with almost any cheese. Recommended serving

temperature 12°C/50°F. Ingredients: Maris Otter, wheat, brown, amber, Munich and caramel malt;

Columbus, Chinook and E K Golding hops; English ale yeast, and Grimstad water. 19°P.

F42 IPA 7.5%
Nøgne - A rich, malty, and very bitter ale. Cascade hops provide a long, fruity, and spicy after-taste.

Recommended serving temperature 10°C/50°F. Ideal with barbequed or smoked meat dishes. Ingredients:

Maris Otter, Munich, wheat and caramel malt; Chinook and Cascade hops; English ale yeast, and Grimstad

water. 17.5° P, 60 IBU.
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UK PLEASE NOTE: The Bohem beers are on draft. 

FESTIVAL PLAN 
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https://camra.org.uk/10reasons
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