
Please note that some beers may            be unavailable during some sessions 

3Ps, Woodville, Derbyshire 

  Krusher  4.6%   IPA featuring Talus and Krush hops, promising flavours of
     mango, guava, peach and navel orange (VG). 

  Chocanilla  5.4%  And for afters, a dessert version of the Chocoholic! A 
     vanilla and Belgian chocolate pudding stout. 
 

ALEWORKS, Shipley, West Sussex 

  Parlour  4.6%   Complex stout with roasty character and notes of coffee 
     and chocolate (VG). 

  Rogue Harvest  5.0%  Hop-forward modern English IPA with UK hops. Stone fruit
     flavours, tropical notes (VG). 
 

ALNWICK, Lesbury, Northumberland 

  Earl Grey IPA  4.2%  Balanced English-style IPA, soft sweetness with citrus 
     flavours and notes of bergamot and black tea. 

  NEIPA  5.0%   Soft-bodied New England IPA; look for notes of mango, 
     peach, pear and blackcurrant citrus. Now increased from 
     its original strength of 4.6%. 
 

APEX, Sandford Orcas, Dorset 

  Lights Out Stout  4.5% Sessionable English stout, rich roastiness and chocolate 
     flavours lead the way (VG). 

  Muddly Talker  7.0%  In the historic style of a ‘keeping’ ale, layering black 
     treacle, dark fruits and cocoa flavours (VG). 
 

BARKING CAT, Poole, Dorset 

  Catacombs  3.4%  Heritage-style ‘nourishing stout’ made with ten different 
     grains. Full of flavour with a smoky finish. 

  Feline Fusion  4.8%  Double-dry-hopped hazy NEIPA, Citra and Krush hops. 
     Lactose-led creaminess and tropical flavours. 

  Cataclysm  4.9%  A robust and rich black treacle-infused oat and milk stout.
     Smooth and smoky with chocolate and coffee flavours. 

Square tick boxes  are 9 gallon firkins; round tick boxes  are 4½ gallon pins. The pins – 
usually unconventional beers flavoured with exotic ingredients – generally sell out first! 

The beers are racked up in programme order, alphabetical by brewery name. We have added 
the following indications where we are certain: 

   GF - Certified gluten free (<20ppm) 
   VG - Vegan 
   V - Vegetarian (usually not VG because of lactose sugars) 
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BEOWULF, Brownhills, Staffordshire 

  Feortig  4.2%   Assertive American pale ale, full of Citra and Cascade 
     hops. Feortig means 40, celebrating brewer Joe’s age. 

  Fruit Salad Pale  4.5%  Remember those penny sweets from your youth? Well 
     now that you’re all grown up we’ve put them in a beer! 

  Dark Eggnog  4.5%  The shops are already Christmasifying, so we’ll join in! 
     This dark mild has been “Christmas’d” with the addition of
     that Yuletide favourite, Eggnog! (VG). 
 

BREWERS FOLLY, Wimborne, Dorset 

  Overcast  4.8%   Easy-drinking tropical-accented pale ale. Cascade hops in
     the boil, Simcoe and Mosaic for dry hopping (VG). 

  10w-40  5.0%   A rich and full-bodied stout, notes of caramel, toffee and 
     chocolate. It’s not old engine oil, honestly (VG). 
 

CERNE ABBAS, Cerne Abbas, Dorset 

  Gurt Coconuts Rum Stout  6.7%        
     Award-winning stout, matured in rum casks to give a 
     comforting, coconutty depth of character 
 

CHURCH END, Ridge Lane, Warwickshire 

  Purple Rain  3.6%  New amber beer for autumn. Stone fruit flavours with a 
     touch of caramel, and a firm bitter finish. 

  More Than A Pennyworth  3.8%        
     Plum mild, flavoured with locally grown fruit. Full   
     disclosure, some scrumping was involved. 

  Brew’s Wayne  4.1%  Gotham City’s finest drinks a coffee and apricot beer? 
     Bat-tastic! Pale in colour. 

  Batman’s Bevvy  4.2%  Well, he likes wearing his underpants on the outside so 
     he’ll like this dark raspberry and mint brew. 

  Beer Cave Brew  4.2%  Golden brew featuring those natural bedfellows of  
     butternut squash and basil. 

  Chief O’Hara’s Hooch  4.2% Bejasus! A banana and toffee stout. Would yerz be wantin’
     a spoon with that? 

  Batzooka!  4.4%  Pale brew featuring a veritable cocktail of mango, coconut
     and lime. 

  Alfred’s Pick Me Up  4.4% A Wayne Manor speciality? Probably not. A pale brew 
     flavoured with walnuts and celery. 
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CHURCH END continues overleaf ... 

CHARITY BEER ‒ this is available solely by donation. Everything raised from 
this cask will go to St Giles Hospice (see page 11). 
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CHURCH END (continued) 

  Catwoman’s Potion  4.6% A chilli, chocolate and fudge stout. Purrfect … 

  Gotham City Gold  5.5% Prototype test brew premiering at the festival! Expected to
     be pale gold and very aromatic. Harlequin, Citra, Pilgrim  
     and experimental CF314 hops. 

  Boy Wonder’s Wallop  6.0% Fruity and warming beer featuring ginger and toffee. Holy
     moly combo Batman! 

  Joker’s Jar  7.0%  He’s having a laugh! Earn your superhero stripes by 
     trying this tandoori masala barley wine! 
 

CRICH, Belper, Derbyshire 

  Mini  3.7%   Light but punchy hazy pale, featuring Motueka, Idaho 7 
     and Nectaron hops (VG). 

  Metal Dave  5.6%  A smooth, hazy and juicy pale ale with lively and  
     refreshing hop expression from Citra, Simcoe, Mosaic and
     Krush varieties (GF, VG). 

  Voodoo Empress  8.4% Festival one-off: an Imperial-strength version of last year’s
     beer of the festival, Voodoo Lady! It's a velvety crème 
     brûlée stout, decadent flavours of caramelised sugar, 
     scorched vanilla and dark chocolate. Spell-binding! 
 

CROOKED RIVER, Workington, Cumbria 

  Bitter  4.2%   A five-malt bitter with biscuity, dark fruit flavours and hints
     of caramel. First Gold and Bramling Cross hops (VG). 
 

CROSS, Cross, Somerset 

  Old Coach Road  3.9%  Best bitter from the new White Hart brewpub, whose ales
     are rarely seen outside the pub (VG). 

  Bleadon Hell!  4.5%  Hazy pale (VG). 
 

DARK REVOLUTION, Old Sarum, Wiltshire 

  Reboot  4.2%   Hazy pale with tropical flavours from a union of hops: 
     Sabro, Motueka, Citra and Nectaron (GF). 

 
DEXTER, Tamworth, Staffordshire 

  The Dark Knight Roast  6.1% A breakfast stout, rich, dark, and heavy on roast. Brewed
     with oats and cold-steeped coffee, then finished with 
     Maker’s Mark bourbon for a warm oak, vanilla, and dark 
     chocolate kick. 
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EYAM, Great Hucklow, Derbyshire 

  Bring Out Yer Dead  4.4% Cappuccino milk and oat stout, gently sweet and made 
     with cold-brewed coffee. 
 

FAT HEAD, Weston-super-Mare, Somerset 

  He's Not Your Friend, Guy!  5.0%        
     Smooth and roasty stout, gently sweet with notes of 
     toasted coconut, maple and dark chocolate. 
 

FIREBRICK, Blaydon-on-Tyne, Tyne and Wear 

  Stottie Beer  4.0%  Malt-led pale ale from a brew which also includes Geordie
     stottie bread. Subtle honey and citrus notes from UK hops. 

 
GARAGE DAD, Tamworth, Staffordshire 

  BAM! POW! PULP!  6.4% Holy haze, Batman! A full-on fruit fight in a glass, a juicy, 
     punchy and dangerously drinkable NEIPA. Thick, hazy 
     and soft, with a creamy body and masses of saturated hop
     flavour. Nectaron, Krush and Prysma hops (VG). 
 

HOP KETTLE, Swindon Wiltshire 

  Punch Bowl Pale  3.8% The latest in the Punch Bowl series of fruited beers, this 
     one featuring pineapple and grapefruit. 

  Seedspitter  4.6%  A hazy wheat beer base with banana and tropical fruit 
     yeast flavours, plus juicy watermelon. Minus the seeds we
     hope (VG). 

 
KNIGHTS TIPPLER, Tamworth, Staffordshire 

  Irön Fist  8.2%   In the style of a Belgian dubbel, this punchy beast is made
     with nine different malts. Hersbrucker and Hallertau 
     Mittelfrüh hops, and Belgian yeast. 
 

KYNN, Birmingham, West Midlands 

  Scottish Meadowsweet Ale  4.9%        
     Golden ale with sweet honey blossom, orange and 
     meadowsweet notes, and lots of oats on the body (VG). 

  Forest Elk  5.3%  Norwegian red ale brewed with Kveik yeast, juniper berries
     and rye for an interesting flavour (VG). 
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LAKES & DALES, Old Tebay, Cumbria 

  Pale Ale  3.8%   Hop-forward pale ale with a crisp, light body, clean and 
     refreshing finish. Tropical and stone fruit aromas (GF). 
 

LEATHERBRITCHES, Smisby, Leicestershire 

  Candy Orange Citra Pale  4.2%        
     Single hopped pale ale with Citra hops. Added candy 
     orange gives a fresh citrus bite. 

  Bohemian Cherry & Plum  5.9%        
     Deep and complex rich porter with multilayered, subtle 
     flavours of cherries and crushed plums (VG). 
 

LOGAN BECK, Duddon Bridge, Cumbria 

  Proper Cumbrian  6.0% A barrel-aged green-hop beer, using locally grown hops 
     picked last September. Strong, bitter and malty. 
 

MILK TOWN, Melksham, Wiltshire 

  Ernie's Tipple  4.2%  Classic best bitter, dark amber in colour. English and 
     German malts, Goldings hops. Notes of spicy honey (VG). 
 

NEW BUILDINGS, Hinckley, Leicestershire 

  The Batcave  4.5%  KAPOW! A tasty chocolate orange porter hitting you with a
     zesty orange punch. 

  Arkham Asylum  5.5%  A raspberry wheat beer with a flavour profile that is 
     completely unhinged and so fruity it belongs in a padded 
     cell. Even the Joker would take it seriously. 
 

ORM’S ØL, Great Ormside, Cumbria 

  Mýkr  3.9%   English mild with a varied grain bill plus a touch of smoked
     malt. Low hop presence and a subtle bittersweet edge in 
     the finish (GF). 

  Rauðr  4.5%   Full-bodied red ale with a touch of caramel. Northdown, 
     Amarillo and Phoenix hops give an earthy spiciness and 
     subtle citrus (GF). 

  Døkkr  5.0%   Prize-winning smoky coffee-chocolate stout. Rich, silky 
     and full of flavour (GF). 
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Allergens 
Affected by allergy or intolerance issues? Information is available, 

on request, for all food and drink served at this beer festival. 



RUDE GIANT, Wylye, Wiltshire 

  Best  4.0%   Moreish traditional best bitter, hoppy bitterness balanced 
     by a malty backbone (GF). 

  Juicy IPA  4.8%   Tropical-leaning IPA with New World hops and organic 
     barley, plus some oats for smoothness (GF, VG). 
 

SPENSIDE STABLES, High Spen, Tyne & Wear 

  Jawblades  4.5%  Balanced golden ale with floral aromas and fruity flavours.
     Made in former pit pony stables (VG). 

  Pit Yakka  4.5%   A smooth ruby-black porter; sweetish chocolate flavours 
     give way to a slightly nutty, dry finish (VG). 
 

STU BREW, Newcastle upon Tyne, Tyne & Wear 

  Panic Masters  4.5%  Pale ale fermented with Kveik yeast. Ahtanum and Loral 
     hops give fruity and floral notes (VG). 

  Exam Room Tears  5.5% A thick and sumptuous stout with a delicious blend of 
     maple syrup and pecan nuts (VG). 
 

TAMWORTH, Tamworth, Staffordshire 

  Holy Hops Batman!  4.3% Festival special pale ale, made while the brewer was 
     wearing a cape, mask, and underpants outside his 
     trousers. He’s seeing his shrink about it. 
 

TANGENT, Bristol, Gloucestershire 

  Choc Van Port  4.1%  Smooth session porter with notes of coffee and chocolate,
     and a gentle vanilla sweetness in the background (VG). 

  Bitter & Twisted  4.3%  Amber best bitter with those classic English hops, Fuggles
     and Goldings. Aromas of caramelised malt (VG). 
 

TEMPEST, Tweedbank, Borders 

  Long White Cloud  5.2% A New Zealand extra pale ale featuring Kiwi hops: Nelson
     Sauvin and Motueka. Expect delicate citrus, fruit and floral
     notes (GF,VG). 
 

THIRSTY MOOSE, Blaydon-on-Tyne, Tyne and Wear 

  Peach To Their Own  4.1% Peach pale ale, fruit and malt flavours plus an earthy hop
     profile. See, it's not all Newky Brown up north! (VG). 

  Cocoa Swirl  4.2%  Smooth chocolate stout, a full-bodied brew with notes of 
     dark cocoa and espresso. Silky mouthfeel from the oats, 
     nice chocolate finish (VG). 
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THREE BROTHERS, Stockton-on-Tees, County Durham 

  Raspberry Ripple Ice Cream Porter  4.3%       
     Black ice cream? Wotevah. A sweet and creamy porter 
     with raspberry notes (V). 

  Strawberries & Cream Milkshake Pale  4.5%      
     A hazy pale which tastes of … we’ll let you guess. Both of
     these beers contain lactose (V). 
 

THREE DAGGERS, Edington, Wiltshire 

  Endless Summer  4.0% Most prescient beer name of the year? Tropical hoppy ale
     but with a malty body. 
 

VINE INN, Rugeley, Staffordshire 

  Blanche De Vine  4.4% Wheat beer from this splendid pub which specialises in its
     brewed-on-site ales. C’est très bien, n’est-ce pas? 

  Original Brown Ale  4.6% Well-balanced and assertive brown ale, full-bodied, grainy
     and hoppy, made using a historic recipe. 
 

ZERO SIX, Lutterworth, Leicestershire 

  Unfair Dismissal  4.2% The reason the brewery came about! Pale ale with 
     Chinook and Mosaic hops.  

  Hakuna Ma Strata  4.5% Hazy pale ale showcasing Strata hops for tropical flavours:
     think pineapple, mango, lime and passion fruit. 

 

See the box labels for our independent assessment of sweetness/dryness. 

CIDERS 
Broadoak, Clutton Hill, Somerset 
   Bristol Port  4.5% 
   Twisted Lime  4.0% 
 
Farmer Jim’s, Devon 
   Farmyard Fruits  4.0% 
   Rootin Tootin  4.0% 
   Dry Cider  5.0% 
   Apple Red  8.4% 

Hunts, Devon 
   Barn Screecher  6.2% 
   Bull Walloper  7.2% 
 

SeaCider, Sussex 
   Gingerbread  4.0% 
   Hardcore  6.8% 
   Bourbon Barrel-Aged  6.9% 
 

PERRY 
Farmer Jim’s, Devon 
   Farmyard Perry  4.5% 

 Apples and Pears ... 


