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ADVICE FOR NEWCOMERS AND REMINDERS FOR RETURNING VISITORS
A few hints for newcomers to Hitchin or beer festivals in general. You'll have a choice of real 
ales, world beers, craft beers, real cider & perry and mead all at marked bars. 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. We suggest you start with beers under 4.5% ABV 
and work upwards to appreciate the flavours more. There are also alcohol-free and low-
alcohol beers at the World Beers bar. Beers and ciders are sold in thirds, halves, and pints.  
Ciders are normally stronger as are some of the bottled world beers, so beware if they’re new 

to you. Mead’s servings are 125ml. Drink plenty of water and eat some food too—plenty from 
vendors!

ON SITE

We hope you’ll find everything easily, but here are some tips. If you’ve bought in advance, 

you’ll be scanned into the marquee, issued a session-specific wristband, issued your glass and 
tokens and then can head to the bars. Buying on the day? Just pay for entrance, glass and 
tokens as you arrive.

CAMRA MERCHANDISE & MEMBERSHIP STALLS
We have a strong offering again this year with merchandise from both national CAMRA, 
books and collectibles, and North Herts Branch supported by Artystar, who’ll also be doing 

live screenprinting in their gazebo. Not a member? Join here for all the benefits plus 2 free 

pints of cask ale or real cider on the day!

SPONSORS
We are glad to have attracted a wide variety of local companies and individuals to sponsor 
the souvenir glasses, the volunteers’ T-Shirts, the programme and tokens, 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 and Rugby Club volunteers who give up their time to 
make this festival possible. This year’s volunteers can be identified from 

their emerald green shirts adorned with the Festival logo on the front and 
our shirt sponsor’s, Modern Networks, on the back.

OUR ORGANISING COMMITTEE & LEAD VOLUNTEERS
This festival is a collaborative effort made possible by our hard working, dedicated organising 

committee and those who share the main responsibilities for running the festival:

Dean Barrett, Martyn Beer, Paul Coard, David Hardingham, 

Craig Henshaw, John Hamblin, Dee Hilliard, Julian Keogh, Jeremy Kitson, 

Rachel Lekman, Tobias Lekman, Richard Merritt, Andy Rawnsley, 

Heather Royles, Miranda Tasko, Peter Tasko, Adam Walsh. 
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Nominated charity 



 

 

Your safety 

Other important information 

GLASSES 
There will be glasses to collect on arrival. If you’ve pre-booked, you’re guaranteed a Hitchin 2023 

oversized pint or stemmed half. Otherwise, you may get one from past local and national festivals. 
There's a deposit or charge and you can keep the last glass or return as you wish. Please drink up 
early if you’re planning to return a glass at session’s end. 

PAYMENT 
Payment for drinks is via tokens on cards, whether pre-purchased or bought on arrival. We 
operate a cashless system – contactless or chip & PIN debit and credit card payments. This 
will be for entrance and glasses, plus initial and subsequent token cards. Please ensure that 
you bring a card as means of payment, as we may be unable to accept cash. 

REFUNDS 
We are proud to support Feed Up Warm Up as our nominated charity. You’re invited to  
donate any part-used token cards before you leave, which funds will go directly to this great, 
local cause. Otherwise, please ask for refunds from the dedicated stand in the clubhouse. 

CLOSING TIMES 
We will be calling LAST ORDERS at 22:40 Thursday & Friday and 21:40 on Saturday. ‘TIME’ 

will be called at 23:00 on Thursday & Friday and 22:00 on Saturday, when bars will close. 
Please drink up and claim any refunds by 15 minutes after TIME and leave the site promptly, 
before heading safely home.  

CODE OF CONDUCT  

https://feedupwarmup.co.uk/


 

 

Festival Pints   Sponsored by Options 

Festival Halves   Sponsored by Lyndhurst Financial Management 

Volunteers’ T-Shirts   Sponsored by Modern Networks 

Token Cards  Sponsored by Oliver Russell Electrical 

Programme Sponsored by Football for Fathers 

Thursday Session  Sponsored by IDNet 

Friday Session  Sponsored by The Victoria, Hitchin 

World Beer Bar  Sponsored by Tysers Insurance & Risk Management 

Mead Bar  Sponsored by Raymond James Investment Services 

Casks Sponsored by:- 

Adrian Warner Media, A&M Motorcycles Ltd, Carter & George,  
D & E Accountancy Ltd, Function Security Ltd, The Half Moon,  

Herts RFU, Hitchin Vets, Holitas Ltd, John Humphries,  
Tim & Debbie Jeffries, Kelly Fleet Services Ltd,  

Mason Navarro Pledge Ltd, Options,  
OSM Pharma, Resolution Chemicals Ltd, Trussells Butchers. 

ALL PROUD TO SUPPORT THE FESTIVAL 

FESTIVAL sponsors 

We are immensely grateful to all our sponsors who help us make sure this 

event is possible. Please consider our commercial sponsors when you’re 

next in need of the goods and services they provide. And to our private 

sponsors, please join us in offering huge thanks for their generosity. 

All sponsors are listed below and are featured throughout the programme. 

IF YOU ENJOY OUR FESTIVAL, WHY NOT VISIT THE BIG ONE! 
 

https://gbbf.org.uk/


 

 

So what’S to drink? 
The full and final list of the drinks Is in the centre of the programme. Here’s an outline 

of what’s on offer. 

CHOICE AND QUALITY 
That’s at the very heart of what CAMRA is about. So, we have a wide range of styles. 

Our volunteer bar managers ensure we have a balanced range available for you. There 

are 100 real ales, from over 50 breweries and 23 draft craft beers. Then there are 44 

ciders and perries, 72 international beers, from as far afield as Estonia and Japan, 7 

no/low alcohol beers from 0-0.5% and a couple of spontaneously fermented beers 

from the local Crossover Blendery. There are also 8 meads. 

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

best condition, while others 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 BAR 
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. 

WORLD BEER BAR 
Our international beer selection has  examples of the most distinctive and individualis-

tic beer styles in the world such as Trappist, Lambic and wheat beers, pale ales, 

brown ales, and lagers. Please take time to study the World Beer list and discover 

what is out there. 

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

producers. Please take care with the high ABV drinks, as they are much stronger than 

they taste!  Back by popular    demand is mead as well. 

CRAFT BEER BAR 
Served from what are commonly known as KeyKegs, (which is a brand), we have  

Real Ale in a different kind of dispensing container. A KeyKeg is a bag within an outer 

plastic sphere pressurized with gas. The gas never comes into contact with the beer! 

Give it a try! 

Alcohol-free, low-alcohol beers & SOFT DRINKS 
Go to the World Beer Bar for the beers. For soft drinks, go to the Rugby Club bar or 

the food vendors on site. 

And to eat? OR ANYTHING ELSE? 
There will be food vendors catering for a variety of tastes with vegetarian options. 

And, if you’d like to try something else to drink, there’s a mobile spritz bar on site. 



CAMRA’s ‘Summer of Pub’ campaign is back this year to get as many peo-

ple as possible enjoying the season of good – or at least better - weather 
by heading down to their local for a pint.

This is CAMRA’s summer-long campaign to promote pub and club-going, 
highlight the social and cultural importance of the UK’s pubs and social 

clubs. So head down to the pub, make friends and memories, and – most 
importantly – shout about how much you love your local this Summer. 

LOVE YOUR LOCAL? MAKE 2023 THE SUMMER OF PUB

EVENT SPONSORS

Two of Hitchin’s Good Beer 

Guide 2023 Pubs



Brewery Beer ABV % Style From

A 1 Abbeydale Cryo  Heathen 5.0% APA Sheffield

A 2 Abbeydale Through The Hopback 3.9% Pale Sheffield

A 3 Abbeydale Salvation 5.5% Stout Sheffield

A 4 Ampersand Idaho 7 4.3% Dark Ruby Royston

A 5 Arbor Mosaic 4.0% Pale Royston

A 6 Beer Ink On The Saison 4.0% Mild Papworth

A 7 Beer Ink Lampblack 4.6% Best Bitter Colchester

A 8 Beer Ink x Ossett x Mallinsons Bilateral 4.3% Golden Colchester

A 9 Beermats Hazmat 4.0% Bitter Grantham

A 10 Black Hole Red Dwarf 4.5% Hoppy Best Grantham

A 11 Blackened Sun Metropolis 4.3% Pale Leighton Buzzard

A 12 Blue Bee Langsett Light 3.5% Leighton Buzzard

A 13 Blue Bee American Five Hop v.63 4.3% Pale Peterborough

A 14 Bone Machine Comfort Zone 3.8% Peterborough

A 15 Bone Machine Men Beyond The Glass 4.5% Pale Toppesfield

A 16 Brew York Ermine Street Bitter 5.5% Saison Huddersfield

A 17 Brewsters Amorantica 4.2% Pale Huddersfield

A 18 Brewsters Fun-gal explorer 4.8% Stout Huddersfield

A 19 Bundobust Dark Mild 3.8% Pale

A 20 Buntingford The Eyes of Moddey Dhoo 4.3% Pale

A 21 Buntingford Emperor Single Hop Pale 4.0% Porter Newark

A 22 Burnt Mill Shivelight 4.3% Pale Huddersfield

A 23 Castle Rock Harvest Pale 3.8% Mild Huddersfield

A 24 Clearwater Cashmere 4.5% Red Ale

A 25 Cloudwater Centennial In Your Heart 4.4% Pale Hexham

A 26 Cloudwater Piccadilly Best 4.5% Pale Hexham

A 27 Colchester Colchester No.1 4.1% Pale Dundee

A 28 Colchester Voodoo Queen 3.8% NE Pale Holmfirth

A 29 Doncaster Handsome Pat 4.0% WC Pale Holmfirth

A 30 Doncaster Sand house Blonde 3.8% Kentucky Common Doncaster

A 31 Duration Another Day Done 4.4% Blond Doncaster

A 32 Empire Beard Singe'r 4.1% Pale Bolton

A 33 Empire Moonraker Mild 3.8% Pale Bolton

A 34 Fat Cat Tom Cat (GF) 4.1% Pale Leeds

A 35 Fat Cat Tropical Tom 4.1% Bock Leeds

A 36 Fixed Wheel Manx Missile 4.3% Blonde Newark

A 37 Fyne Ales Jarl 3.8% Pale Bristol

A 38 Garden City Brewery Banjax 4.7% Pale Hull

A 39 Garden City Brewery Witless 4.0% Oat Porter Hull

A 40 Gloucester Cascade 4.2% ESB York

A 41 Gower Sunrise 4.0% Dark Mild Manchester

A 42 Howling Hops Alpha Lupi 4.2% NE Pale Ipswich

A 43 Ilkley Mary Jane 3.5% Pale Manchester

A 44 Ilkley Ilkley Pale 4.2% Best Bitter Manchester

A 45 Iron Pier Best Bitter 4.8% Pale Norfolk

A 46 Iron Pier Summer Pale 4.2% Pale Glen Fyne

A 47 Kent Cobnut 4.1% Dark Mild London

A 48 Kent Kashmir 5.0% Best Bitter Gravesend

A 49 Law Brewing All-Dayer Pale Ale 3.8% Pale Gravesend

A 50 Leighton Buzzard Bavarian Dragon 4.2% Red Ale West Malling

A 51 Leighton Buzzard Milestone 5.0% Pale West Malling

A 52 Lincoln Lincoln Imperial Ale 3.8% Pale Huddersfeild

No.

REAL ALE
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Brewery Beer ABV % Style FromNo.

REAL ALE

A 53 Lords Sunshine State 5.2% Best Bitter Manchester

A 54 Mallinsons Melon Opus 4.1% Bitter Manchester

A 55 Marble Manchester Bitter 4.2% Mild London

A 56 Marble Pint 3.9% Pale London

A 57 Milestone Honey Porter 4.9% Porter Macclesfield

A 58 Milestone Shine on 4.0% Pale Macclesfield

A 59 Nene Valley El Dorado 4.6% Pale Manchester

A 60 Nene Valley Manhattan Project 4.0% IPA Bakewell

A 61 New River London Tap 3.8% WC Pale Little Downham

A 62 New River Lost River 4.0% Pale Brede

A 63 Northern Monkey Brew Co Two Little Mice 5.0% English Pale Brede

A 64 Northern Monkey Brew Co Supera Moras 3.8% Wee Heavey Hebden Bridge

A 65 Orkney Tidal Bay 3.9% Hebden Bridge

A 66 Ossett Cluster 4.0% Newcastle upon Tyne

A 67 Papworth Mild Thing 3.5% Pale Norwich

A 68 Pumphouse Community Brewery Pale oktober 3.8% Pale Newark

A 69 Redemption Destiny's Mild 3.2% Pale Derbyshire 

A 70 Redemption Trinity 3.0% Pale Nottingham

A 71 RedWillow Double Heritage Porter 8.8% Pale Devon

A 72 RedWillow Weightless 4.2% SIPA Norwich

A 73 Roosters Buckeye 3.5% SIPA Norwich

A 74 Roosters Anniversary 4.3% Rye Blackheath

A 75 Rudgate Chocolate Stout 5.0% Best Bitter Gloucester

A 76 Salopian Hop Twister 4.5% Blonde Swansea

A 77 Salopian Golden Thread 5.0% Pale Ilkley

A 78 Squawk Otis 3.9% Pale Ilkley

A 79 Stancil Barnsley Bitter 3.8% Bitter

A 80 Swannay Sneaky Wee Stout 4.2% WC Pale Huddersfeild

A 81 Swannay Scarpa Special 4.2% Orkney

A 82 Thornbridge Freeman Street 6.0% Ossett

A 83 Three Blind Mice Pull Your Pants Up 4.8% Harrogate

A 84 Three Fiends Bandito 4.5% Harrogate

A 85 Three Fiends Bad Uncle Barry 4.2% York

A 86 Three Legs NZ Pale 4.4% Shrewsbury

A 87 Three Legs Pale #3 3.7% Shrewsbury

A 88 Truth Hurts Hope 4.5% Bitter Sheffield

A 89 Truth Hurts Arnold Schwarzbeer 4.0% Stout Orkney

A 90 Twice Brewed Brewing Co Sycamore Gap Pale 4.1% Bitter Orkney

A 91 Twice Brewed Brewing Co Nectaronicon 4.4% Pale Coventry

A 92 Twisted Barrel Drowning 4.5% Pale Hebden Bridge

A 93 Two Bob Gold Pale Hebden Bridge

A 94 Vocation Barrel Aged Wee Heavy 11.5% Bitter Leeds

A 95 Vocation Chop & Change - Nelson 4.5% Kolsh Milton Keynes

A 96 Vocation Bread & Butter 3.9% Porter Letchworth

A 97 Vocation Heart & Soul 4.4% Pale Letchworth

A 98 Welbeck abbey Firehouse Red 4.5% Pale Peterbourogh

A 99 Wildcard Pale 4.3% Pale Peterbourogh

A 100 Wildcard Best 4.2% Pale Old Welwyn

A 101 Wilde Childe Dutiful Supremacy 4.0% Bitter Hoddesdon

A 102 Wylam Gold 4.0% Pale Hoddesdon

A 103 Xtreme Brewing X-santium 4.3% Pale London

A 104 Xtreme Brewing Chinoox 4.3% Best Bitter London
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Brewery Beer Style ABV

x xK 1 Anspach & Hobday London Black Nitro Porter 4.4%
K 2 Beak Blub NEIPA 6.5%
K 3 Boundary Pillows NE Pale Ale 4.3%
K 4 Burnt Mill Bright Midnight Cognac BA Imperial Stout 10.5%
K 5 Duration Good Times American Light Lager 4.2%
K 6 exAle Girders Irn Bru Imperial Sour 9.0%
K 7 exAle Oona NEIPA 5.8%
K 8 Fierce Fancy Juice 6 NEDIPA 7.4%
K 9 Hackney Shark Bait Hazy Pale 5.0%
K 10 Iron Pier Session IPA Session IPA 4.2%
K 11 Left Handed Giant Blender Pirouette Damson & Blackcurrent Blended Sour Saison6.0%
K 12 Pomona Island Hot Smoke & Sassafras West Coast IPA 5.0%
K 13 Queer Brewing Pride Pils Pilsner 5.2%
K 14 The Kernel London Sour - Raspberry Raspberry Sour 4.7%
K 15 Two Flints Alma NE Pale Ale 4.8%
K 16 Two Flints Big Frank DIPA 8.0%
K 17 UnBarred Pebble Table Beer 2.8%
K 18 Wylam Small World Small Pale 3.8%
K 19 Crossover Blendery Obsidian BA blackcurrant spontaneous fermented5.9%
K 20 Beer Ink Red Eye Espresso Stout Coffee Stout 5.0%
K 21 Abbeydale Aged Bretted 1868 BA Bretted Barley Wine 11.7%
K 22 Blackened Sun Awakening Belgian IPA 5.7%
K 23 Wild Card Gemini NEIPA 5.7%

No.

PLEAsE Look out foR othER EvEnts ALL yEAR At 
hitchinRugby.com

noRthhERts.cAmRA.oRg.uk And
cAmRA.oRg.uk/EvEnts

thAnk you ALL foR visiting us At hitchin bEER & cidER fEstivAL 2023.

TWO FREE PINTS OF REAL ALE, CIDER OR PERRY IF YOU JOIN TODAY

cRAft bEER
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No. Brewery Name ABV From

W1 Augustiner Hell 5.2% Germany

W2 Augustiner Edelstoff 5.6% Germany

W3 Ayinger Kellerbier 4.9% Germany

W4 Birrificio Italiano Tipopils 5.2% Italy

W5 Boon Boon Gueuze Mariage Parfait 8.0% Belgium

W6 Boon Boon Kriek Mariage Parfait 8.0% Belgium

W7 Boon Moriau Oude Gueuze 7.0% Belgium

W8 Bourgogne des Flandres Bourgogne des Flandres 5.0% Belgium

W9 Brouwerij der St. Benedictusabdij de AchelseAchel Blond 8.0% Belgium

W10 Brulo Centennial IPA 0.0% Scotland

W11 Brulo 5 Fruit Gose 0.0% Scotland

W12 Cantillon Gueuze 5.5% Belgium

W13 Crossover Blendery Mount Ida (Raspberry) 6.1% UK (nr. Hitchin!)

W14 Crossover Blendery The Pershorses - Yellow (Plum) 6.3% UK (nr. Hitchin!)

W15 dAchouffe Chouffe Cherry 8.0% Belgium

W16 De Brabandere Petrus Oud Bruin / Rood Bruin 5.5% Belgium

W17 De Halve Maan Brugse Zot Blond 6.0% Belgium

W18 De Halve Maan Brugse Zot Sport Zot 0.4% Belgium

W19 De Halve Maan Straffe Hendrik Quadrupel 11.0% Belgium

W20 De La Senne Taras Boulba 4.5% Belgium

W21 De Ranke Noir De Dottignies 8.5% Belgium

W22 De Struise Cuvee Delphoine 13.0% Belgium

W23 De Struise Pannepot 10.0% Belgium

W24 DuPont Avec Bon Voeux 9.5% Belgium

W25 DuPont Moinette Blonde 8.5% Belgium

W26 DuPont Saison 6.5% Belgium

W27 Het Anker Gouden Carolus Classic 8.5% Belgium

W28 Het Anker Gouden Carolus Tripel 9.0% Belgium

W29 Hitachino Nest Hitachino Nest Dai Dai 6.0% Japan

W30 Hofbräu OktoberFest Beer 6.3% Germany

W31 Huyghe Floris Framboise 3.6% Belgium

W32 Huyghe Floris Mango 3.6% Belgium

W33 Huyghe Floris Passion Fruit 3.6% Belgium

W34 Huyghe Mongozo Mango 3.6% Belgium

W35 Huyghe Mongozo Pils Gluten Free 5.0% Belgium
W36 Giradin Kriek 5.0% Belgium
W37 Jever Pils 4.9% Germany
W38 Lambiek Fabriek Lambiek Fabriek Jart Elle 6.0% Belgium
W39 Lambiek Fabriek Lambiek Fabriek Muscar Elle 8.8% Belgium
W40 Lambiek Fabriek Lambiek Fabriek Natur Elle 6.2% Belgium
W41 Lefebvre Blanche de Bruxelles 4.5% Belgium
W42 Leroy Poperings Hommelbier 7.5% Belgium
W43 Lervig No Worries 0.5% Norway
W44 Lindemans Cassis 3.5% Belgium
W45 Lindemans Cuvee Rene Oud Gueuze 5.5% Belgium
W46 Lindemans Framboise 2.5% Belgium
W47 Lindemans Kriek 3.5% Belgium
W48 Lindemans Pecheresse 2.5% Belgium
W49 Maisels Weisse 5.2% Germany
W50 Mikkeller Spontancassis 7.7% Denmark
W51 Mikkeller Weird Weather 0.3% Denmark
W53 Nøgne Imperial Brown Ale 7.5% Norway
W54 Nøgne IPA 7.5% Norway

WoRLd bEER



No. Brewery Name ABV From

WoRLd bEER

W55 Orval Orval 6.2% Belgium
W56 Oud Beersel Bersalis Tripel 9.5% Belgium
W57 Oud Beersel Coffee Lambic 6.8% Belgium
W58 Oud Beersel Oude Framboise 5.0% Belgium
W59 Oud Beersel Oude Gueuze 6.0% Belgium
W60 Oud Beersel Oude Kriek 6.0% Belgium
W61 Paulaner Hefe Hell (Weiss) 5.5% Germany
W62 Pohjala Prenzlauer Berg 0.5% Estonia
W63 Rochefort 6 7.5% Belgium
W64 Rochefort 8 9.2% Belgium
W65 Rochefort 10 11.3% Belgium
W66 Rochefort Triple 8.1% Belgium
W67 Rodenbach Alexander 6.0% Belgium
W68 Rodenbach Fruitage 3.9% Belgium
W69 Schneider Weisse Kristall Tap 2 4.9% Germany
W70 Schneider Weisse Schneider Original Tap 7 5.4% Germany
W71 St Feuillien Five 5.0% Belgium
W72 Stift Engelszell Engelszell Gregorious 10.5% Austria
W73 Tegernsee Max Joseph I 5.2% Germany
W74 Tegernsee Spezial 5.6% Germany
W75 Timmermans Strawberry 4.0% Belgium
W76 Vanhonsebrouck Kastell Extra 4.5% Belgium
W77 Vanhonsebrouck Kastell Rouge 8.0% Belgium
W78 Verhaeghe Duchesse de Bourgogne 6.2% Belgium
W79 Verhaeghe Duchesse de Bourgogne Chocolate Cherry 6.8% Belgium
W80 Westmalle Extra 4.8% Belgium
W81 Westmalle Tripel 9.5% Belgium

W10 Brulo Centennial IPA 0.0% Scotland
W11 Brulo 5 Fruit Gose 0.0% Scotland
W18 De Halve Maan Brugse Zot Sport Zot 0.4% Belgium
W43 Lervig No Worries 0.5% Norway
W51 Mikkeller Weird Weather 0.3% Denmark
W62 Pohjala Prenzlauer Berg 0.5% Estonia

https://www.beerdaybritain.co.uk/
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No. Maker Cider/Perry ABV Style From

C1 Ascension Sonic Titan 8.2% Dry Sussex

Smooth as silk and very drinkable

C2 Barbourne Golden drop 5.0% Medium Worcestershire
A medium dry cloudy cider made from Worcestershire cider apples and Red Falstaff

C3 Big Nose & Beardy Little Shepherd 6.2% Medium Sweet Sussex
A crisp cider made from a mix of cooking & eating apples from orchards around Framfield 

C4 Black Rat Cider 6.0% Dry Somerset
Family made in a Somerset farmhouse to produce a cider full flavoured fruity cider with a smooth dry finish

C5 Broadway Press Ice Cyder 6.0% Medium
Made using desert apple varieties, it is incredibly light, fruity and easy to drink.

C6 Burrow Hill Cider 6.0% Medium Somerset
This family has been making cider for 150 years , pressing up to 40 varieties of locally sourced apples

C7 Cambourne Chase Traditional Farmhouse 5.5% Sweet Dorset
Traditional, old fashioned cider, simply pressed apples with wild yeast

C8 Celtic Marshes Rhubarb 4.0% Medium Herefordshire

C9 Cockeyed Cider Jasper 5.0% Medium Devon
A crisp and refreshing medium cider

C10 Cotswold Cider Freakshow 4.5% Medium Oxfordshire
Twisted kicks of bittersweet cider apple give this cloudy medium cider that freaky feel.

C11 Cotswold Cider She Devil 4.3% Sweet Oxfordshire
A sweet cloudy cider

C12 Cotswold Cider Voodoo Pale 4.7% Dry Oxfordshire
A dry cloudy cider

C13 Dorset Nectar Hunny bubble 4.0% Medium Sweet Dorset
A medium sweet cider made with real orchard hive honey

C14 Dorset Nectar Wild Cat 5.5% Medium Dorset
A medium traditional cider with bite

C15 Dudda’s Tun Cherry 4.0% Fruit Kent
Sumptuous blend of cider and cherry, not too sweet

C16 Dunkertons Black Fox 6.8% Medium Dry Gloucestershire

C17 Dunkertons Craft Sparkling 5.0% Medium Gloucestershire
Easy drinking Sparkling cider with the classic Dunkertons deep apple flavour,

C18 East Norfolk Cider Normal 4 Norfolk 4.0% Sweet Norfolk
A sweet and tasty 4% cider. Winner of The CAMRA East Anglian Cider competition 2022.

C19 Gwatkins Stoke Red s.v. 6.0% Sweet Herefordshire
Made with single variety Stoke Red cider apples, full bodied and rounded

C20 Hallets PX 6.0% Medium Wales
A medium cider aged and matured in Pedro Ximenez sherry casks

This refreshing blend of Yorkshire Triangle Timperley Rhubarb Juice and our medium craft cider is a winning 
combination. The subtle tart of rhubarb juice gives it a wonderfully refreshing bite.

Handcrafted with up to 14 different, carefully blended cider apple varieties to deliver a deliciously rounded cider 
with a lively, tangy finish and light honey hues.

cidER & PERRy
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No. Maker Cider/Perry ABV Style From

cidER & PERRy

C21 Hecks Port Wine of Glastonbury 6.5% Medium Somerset
Vintage single apple variety - fruity, flavoured cider. Oak fermented

C22 Henderson’s Elderflower 5.5% Sweet Kent

C23 Kent Cider Gala 6.5% Dry Kent
A light, fully dry apple cider made from juicy Gala apples that has won multiple CAMRA awards

C24 Long Mind Cider 6.5% Medium Shropshire
A gentle stroll through a Shropshire orchard

C25 Merry Moon Red Moon 5.0% Medium Kent
Made with culinary and dessert apples with Naga Chillies

C26 Moons Cider 6.0% Sweet Somerset
Skilfully crafted from cider apples, a modern take on a traditional cider

C27 Mr Whitehead Cirrus Minor 5.5% Medium sweet Hampshire

C28 Mr Whitehead Newtons Discovery 3.8% Dry Hampshire
A revival of a historical light and dry cider made for quaffing. It has good flavours despite being lower strength.

C29 My'n'Ers Traditional Farmhouse 6.5% Medium Hampshire
A blend of Hampshire eating apples with Somerset cider apples

C30 Newtown Court First Press 5.8% Medium Herefordshire
A light tannin-free cider made from dessert apples to give a crisp dry finish

C31 Nightingale Cider Falstaff Bramley 5.4% Medium Dry Kent
A wild fermented cider made with Bramley and Falstaff apples, refreshingly crisp

C32 Perrys Barn Owl 6.5% Medium Somerset
A medium unfiltered cider

C33 Pilton Labyrinth Keeved cider 5.9% Medium Somerset
Beautifully balanced

C34 Purbeck Katy Perry 5.5% Apple & Pear Dorset
Medium sweet made with Katy apples and pears

C35 Sandford Orchards Fanny’s Bramble 4.0% Fruit Devon
Made with blackberries for a uniquely refreshing cider

C36 Skyborry Cider 6.0% Medium Dry Wales
Truly traditional, for the real cider connoisseur

C37 Snailsbank Raspberry Ripple 4.0% Fruit Herefordshire
A sweet cider infused with tart raspberry rippled through with vanilla

C38 Thistly Cross Strawberry 4.0% Fruit Scotland
A medium sweet cider infused with real Scottish strawberries

C39 Trenchmore Farm Silly Moo 5.0% Medium Dry Sussex
Civilised farmhouse cider combining East and West county styles

C40 Turner’s Elderflower 5.5% Medium Sweet Kent
Elegant, fresh and floral. Unfiltered. Winner of multiple awards

C41 Udders Luddite 6.5% Dry Yorkshire
Dry blend of dessert, culinary and dabinett cider apples, giving an acid bite to a tannic and spicy base.

A botanical wonder and delicious curiosity: apple cider blended with sweet elderflower for a medium, lightly floral 
finish. 

A great summer cider made from a varying blend of apples including Royal Gala, Braeburn, Spartan and Lord 
Lambourne. 
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No. Maker Cider/Perry ABV Style From

cidER & PERRy

C42 West Croft Janet’s Jungle Juice 6.0% Medium Dry Somerset
A double winner of the CAMRA ‘Cider of the Year”

C43 Wild Thing Cider 6.8% Dry Sussex
Wilding apples from the South Downs

P1 Doublevision Impaired Vision 6.8% Perry Kent
A medium Perry made with culinary and dessert pears. English summer in a glass

P2 Skyborry Perry 6.0% Perry Wales
A carefully made medium dry Perry of the highest quality

P3 Udders Waterloo Sunset 6.3% Perry Yorkshire

Mr Whitehead Apple Juice 0.0% Pressed Hampshire

No.

M1

M2

M3

M4 Magic Mead – Traditional English Mead (Staffordshire / West Bromwich)

M5 Great British Mead Company – Traditional Mead (Oxfordshire)

M6

M7

M8

Heligan Original Mead – (Cornwall)

Afon Mel Valkyrie – Damson Mead (Ceredigion)

Lancashire Mead Company - Rhubarb Mead (Lancashire)

All served as 125 ml

Name / Description / (From)

Loxwood Meadworks - Festival18 (West Sussex)

Gosnells Mead – Vintage 2021(London)

Nidhoggr - Traditional Mead – (York)

Medium dry perry made from dessert pears, with a hint of dessert apples to balance acidity.   Champion Perry of 
North of England 2019

Apple juice pressed from hand-picked Hampshire grown apples. Gently pasteurised and unfiltered. No added 
water, sugar, colours or preservatives helps ensure a flavour that’s straight from the press.
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