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41ST NEWCASTLE BEER & CIDER FESTIVAL
Welcome to the 41st Newcastle Beer and Cider Festival, one of
the oldest in Britain. It is a festival that appeals to people who
are keen to learn more about traditional beer and cider, as well
as aficionados who return every year.
The festival is organised and run by local volunteers from
the Tyneside & Northumberland branch of the Campaign for
Real Ale, with much appreciated support from neighbouring
branches in Durham, and Sunderland & South Tyneside.
Over a hundred people volunteer each year, ensuring that the
festival is always a great success.
The annual ‘Battle of the Beers’ judging takes place on the first
day of the festival. This year local brewers have been given the
brief to submit an IPA (India Pale Ale), which can be dark or
light. The winner will be announced on Wednesday evening.
Thursday is ‘Hat Day’ – it is nothing like Ascot, far more fun and
much less exclusive. If you haven’t got an inappropriate hat to
wear, St. Oswald’s Hospice have a stall with a diverse selection
of hats for sale.
We are pleased to have once again the tremendous Tyneside
band, The Happy Cats on Saturday. They will take to the stage
at 1.00pm and play a couple of sets over the afternoon. Their
up-tempo music is a fusion of local and Irish roots.
Prices have been held at the same level as the past few years.
Festival glasses are £2.00 (take home as a souvenir or return
for a refund). Beer – 3 tokens for £5.00, each token usually
buys a ½ pint except for a few special beers and ciders which
are a 1/3 of a pint.
We call time at 10.30pm every day, apart from Saturday when time is called at 5.00 pm. Please finish your
drinks quickly, so the volunteers can catch their buses/metro home (or start clearing-up on Saturday).
Please Tweet, Facebook and all that social media stuff to let your friends know what a great time you are having.
The Tyneside and Northumberland branch of CAMRA has nearly 2,000 members! Nationally we are
moving towards 200,000 members. If you want to help ensure the future of breweries, pubs and cider
makers, why don’t you become a member?
I would like to thank our sponsors and Northumbria University Students Union, who enthusiastically
support the festival.
Cheers
Martin Ellis
Festival Committee Chairman
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GreatBritishBeerFestival

Photography at The 41st
Newcastle Beer & Cider
Festival 2017
PLEASE NOTE: as a member of the public you
are free to take photographs for personal use
whilst you are at our Beer Festival.
If you wish to take photographs for commercial use,
please speak to the Festival Organiser or a Deputy
before you begin - you will require our permission
to do so.

2. Courtesy for others - We actively encourage the
use of photography as part of the enjoyment of our
Beer Festival, however, please be mindful that some
people may not wish to be photographed; therefore
if an individual requests that they do not wish to be
photographed, please respect their wishes.
3. Official photographers - If a photographer has been
commissioned by Tyneside & Northumberland CAMRA
to photograph our Beer Festival they will be clearly
identifiable by wearing a coloured bib or ID badge.
Photographs taken by authorised representatives of
Tyneside & Northumberland CAMRA may be used by
CAMRA for promotional & publicity purposes.

1. Personal use - Customers taking photographs
If you do not wish
at our Beer Festival are considered to be doing so
to be photographed
for personal use only, so no consent is required.
please make the
Personal use is likely to include photographs taken
photographer aware.
of friends & family for enjoyment by the same or
merely as enjoyment of the event. You are free, and
Please enjoy our
encouraged, to publish photographs / images on
Beer Festival and
sites such as Facebook. twitter, flickr or Instagram drink responsibly.
please use our hashtag, #ndbcf. if you do! Tyneside
& Northumberland CAMRA Branch accepts no
responsibility for any action arising against an
individual
posting
any images
in any public
TBF-16
Nclfor
Beer
Festival
ad awk.qxp_TBF
2017 Ncl Beer Fest Ad awk 29/03/2017 10:00 Page 1
place (including online).

COMING SOON!

BEER • CIDER • CRAFT BEER • WINE • PIMMS • GIN
STREET FOOD • LIVE MUSIC • SATURDAY FAMILY AFTERNOON

£ 12 – buy tickets online:

tynedalebeerfestival.org.uk

f

@tynebeerfest
tynedalebeerfestival

at TYNEDALE RUGBY CLUB, CLOSE
TO CORBRIDGE TRAIN STATION
CAMPING • FREE CARPARKING
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WHAT IS CAMRA?
A group of bearded sandal wearing old duffers, or the most
successful consumer campaigning organisation in Europe?
CAMRA was formed in 1971 by four young real ale drinkers tired of the
domination of poor quality tasteless beer produced by national breweries.
Originally called the Campaign for the Revitalisation of Ale, it changed in 1973
to the CAMpaign for Real Ale (CAMRA)
Tyneside & Northumberland branch formed in 1974 and the first CAMRA
Newcastle beer festival was held in 1976. The first Great British Beer festival
was held in London in 1977 and next year we will be holding our 41st
Newcastle Beer & Cider festival in Northumbria Students Union, starting
Wednesday 26th April 2017.
Why should you join CAMRA?
CAMRA now has over 186,000 members all over the world and is actively
supporting pubs as part of British culture. It is successfully promoting
consumer rights e.g. the successful campaign to stop the constant increase in
beer tax (beer tax escalator). Now there are not just a few national brewers,
but over a thousand independent breweries, which is in no small part due
to CAMRA campaigning to reduce tax for small breweries. With over 5,500
different beers and 100s of ciders to choose from, now is the time to be a
drinker in a British pub.
What’s the snag in joining? What will it cost?
There is no snag. If you are a student and join a University real ale society that
is affiliated to CAMRA, it will cost £10 for the first year.
Benefits include:
•
•
•
•
•

£20 worth of 50p vouchers to use at Wetherspoon’s pubs for buying real ale
Many other pubs have discounts, from 10p to 10% off a pint
Discounts on CAMRA books/clothing, including the essential Good Beer Guide
Free entry to local beer festivals (Newcastle Beer Festival’s entry fee
will be £3 in 2017)
Local branches run bus trips - £15 for all day transport to the delights
of Northumberland

You may even want to attend meetings, set up and run beer festivals.
Do you need a degree to work out the maths? JOIN!
Hubert Gieschen
Branch Chairman
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Battle of the Beers 2017
It’s that time again!! You may have noticed the large banner in the main
hall promoting the “Battle of the Beers”! Each year the festival organisers
ask local brewers to produce a new beer to be launched at the Newcastle
Beer Festival, hence “The Battle of the Beers”.
There are now nearly 50 breweries within the Tyneside & Northumberland branch area and
all were invited to take part in the battle! This year 26 brewers have taken up the challenge.
We asked them to brew a beer an IPA ABV 4% - 6%, any style and colour.
The beers will be judged by an independent panel that will taste all the beers and chose a
winner. The winner will be announced on Wednesday afternoon.
If you want to try any of these beers look out for the “Battle of the Beers” toppers on the
pump clips. The names of the winning brews will be on posters throughout the venue.
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BEER LIST
4T’s– Warrington
Pilsner 4.8
Brewed to Pilsner standards with the Czech hop
Saaz.
ABBEYDALE – Sheffield
Dr. Morton’s Rabbit Punch 4.1
A pale beer with a punch. Herby and grassy
flavours dominate.
ABBEYDALE – Sheffield
Absolution 5.3
Easy drinking, strong beer, fruity with aromas of
tropical fruit & mangoes.
ACORN – Wombwell, Barnsley
Barnsley Bitter 3.8
Award winner. Uses 1850’s yeast strains dating
back to the original Barnsley Bitter.
ALLENDALE – Allendale, Hexham
Thunderhead 5.5
IPA brewed with Columbus, Cascade and
Centennial hops.
ALMASTY – Newcastle upon Tyne
IPA 6.0
Brewed with Columbus, Pacific Jade, Mosaic and
Nelson Sauvin hops.
ALNWICK – Alnwick
Celebration Ale 4.5
A traditional India Pale Ale with an appealing
hoppy aroma of bitter oranges to start, followed
by a big hoppy taste packed with bitter resins. It
is nicely balanced, with just enough sweetnesss
to counter robust hops. Dry and very hoppy to
finish.
ARCANE BRIDGE – Newcastle upon Tyne
World’s End 5.9
A 7 malt red ale, heavily hopped then aged for 3
months on whisky soaked barrel staves. Moreish
beer with a pronounced whisky and vanilla finish.
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BANK TOP – Bolton
Barley to Beer 3.6
European hops, bitter, citrus and herbal finish.
BIG LAMP
– Newburn, Newcastle upon Tyne
Keelman IPA 4.0
English style IPA with a hint of American hops
(Cascade), light in colour with a long-lasting
bitterness.
BLUE BEE – Sheffield
Ginger Beer 4.5
Fiery ginger pale ale brewed using fresh root
ginger to give a spicy lingering kick.
BOSUNS – Wakefield
Golden Rivet 3.7
Dry mouth taste, smell citrus, taste raspberry.
BOSUNS– Wakefield
Tell no Tales Mild 4.8
A well balanced, hoppy mild.
BOX SOCIAL – Newburn,
Newcastle upon Tyne
Peach Burns 6.0
Peach smoothie IPA.
BOX SOCIAL – Newburn,
Newcastle upon Tyne
Campfire Porter 7.0
A vanilla porter, a rare find in cask.
BRADFIELD – Sheffield
Farmer’s Stout 4.5
A dark enriched ‘black and white’ stout balanced
by ploughing through roasted malts and
flaked oats with a slightly subtle but bitter hop
character.
BRADFORD – Bradford
Hockney Pale 3.6
A medium hopped session ale.

BEER LIST
BRASS CASTLE –Malton
Tail Gunner 4.0
A reddish rye session ale, dry-hopped with
Columbus, brewed to recognise Sgt Lincoln
Orville Lynch DFM, a Jamaican ace air gunner
who served with 102 Squadron, RAF Pocklington
during WWII.

aroma from Bramling Cross and Jester hops,
compliments the strong malty flavour from Maris
Otter barley.

BRASS CASTLE – Malton
Misfit 4.3
Brewed with Comet, Citra and Mosaic hop so
expect big tropical fruit aromas and grapefruit
from these three big hitting US hop varieties.

DALESIDE – Harrogate
Monkey Wrench 5.3
Award winner. Well balanced fruit, malt and hops.

BRASS CASTLE – Malton
Bad Kitty 5.5
A chewy chocolate-vanilla dream of a porter.
BRINKBURN
– Byker, Newcastle upon Tyne
Groovy Juice 6.0
New England-style IPA made with seven different
hop varieties. Rolled flaked oats included in the
mash give an enhanced mouth feel, together
with an orangey appearance and a very ‘juicy’
character!
BROWN COW – Selby
Thriller in Vanilla 5.1
A scrumptious rich porter brewed with fresh
vanilla pods complimenting the complex dark
malts. A Thriller in Vanilla that packs a punch!
CREDENCE – Amble
Elemental IPA 5.5
This IPA celebrates the joy of hops. Tropical &
citrus aromas are then joined by stone fruits and
pine giving an exciting burst of flavour that leads
to a perfectly balanced smooth finish.
CULLERCOATS – Cullercoats
Rocket Brigade IPA 5.5
An authentic all English India Pale Ale.
Balanced, deceptively easy drinking. Intense

DALESIDE – Harrogate
G & P 4.0
Spring special beer .Gin infused pale ale.

ELLAND – Elland, Leeds
Maximun Darkness 4.3
Seasonal, black oatmeal stout. Chocolate and
coffee flavours. Bitter finish.
ELLAND – Elland, Leeds
1872 6.5
Multi award winner. Complex, dark ruby porter.
EMPIRE – Huddersfield
Moonrakers Mild 3.8
Award winner.A 10 malt,chocolatey, dark mild.
EMPIRE – Huddersfield
Smoking Pistols 4.3
Well hopped pale beer with a distinct tropical
fruit flavour.
ERRANT – Newcastle upon Tyne
Kaiju Punch 6.0
A stormer of an IPA brewed with heaps of Citra
and Mosaic hops.
EXIT 33 – Sheffield
Mosaic 4.1
Pale ale with late hop additions. Dry hopped
during fermentation.
EXIT 33 – Sheffield
Hop Monster 4.5
Golden ale with powerful distinctive hoppiness.
Floral with long bitter finish.
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BEER LIST
EXIT 33 – Sheffield
Cookie Monster 4.6
Contains wheat, oats, Munich & chocolate malt.
Infused with Madagascan vanilla.
FIREBRICK – Blaydon-on-Tyne
Centennial Dry Hop Wey-Aye P.A. 5.8
USA hopped IPA. Our elegant IPA benefits from
late additions of cascade and centennial hops,
the grain bill is enhanced with a light touch of
Munich malt.
FIRST CHOP – Salford
Hop 4.0
Multi-hopped, ultra pale ale. Dry hopped with
Citra.
FLASH HOUSE – North Shields
Iron Giant IPA 6.0
Light and hazy in colour, a strong aroma of
tropical fruits, apricot, peaches, and citrus. Juicy,
fruity, and hoppy to taste, with a full mouth-feel,
and finished off with a nice bitterness.
GEEVES – Barnsley
Renaissance 4.1
Malty with molasses notes. Hops bring spice and
fruit flavours.
GEEVES – Barnsley
Clear Cut 4.4
Flagship ale. Crisp,clean & thirst quenching. Best
Bitter Gold award 2014 - SIBA.
GOOSE EYE – Keighley
Pommies Revenge 5.2
A strong chestnut hued bitter. Balanced
hoppiness with 3 hop varieties.
GREAT HECK – Goole
Dave 3.8
Quality malts produce an easy drinking dark,
smooth bitter.
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GREAT HECK – Goole
Washington Red 4.7
A hoppy amber ale, dry hopped with Citra.
GREAT HECK – Goole
Amish Mash 4.7
German-style cloudy wheat beer. Speciality beers
winner at York CAMRA Beer Festival 2013.
GREAT NEWSOME – Winestead, Hull
Prickly Back Otchan 4.2
Award winner. Barley and wheat malts. Whole
hopped.
GREAT NORTH EASTERN BREWING CO.
– Dunston, Gateshead
Victory IPA 4.6
Generously hopped IPA with a soft malt base,
golden in colour.
GREAT NORTH EASTERN BREWING CO.
– Dunston, Gateshead
Minikin’s Stout 4.6
Rich, creamy stout, with a long lingering liquorice
and pale chocolate finish.
GREAT NORTH EASTERN BREWING CO.
– Dunston, Gateshead
Great North Eastern Gold 4.0
Pungent herbal grapefruit flavours dominate this
single USA-hopped golden session ale.
GREAT YORKSHIRE – Cropton
Yorkshire Classic 4.0
Award winner, smooth, malty with 3 balanced
hops.
GREEN MILL –Rochdale
Chief 4.2
Single malt bitter, heavily hopped with American
varieties.

BEER LIST
HADRIAN BORDER
– Newburn, Newcastle upon Tyne
Grainger Ale (GLUTEN FREE) 4.6
Golden in colour and brewed using a single malt,
then hopped with three varieties giving a well
balanced finish. This beer is GLUTEN FREE.
HADRIAN BORDER
– Newburn, Newcastle upon Tyne
Chocolate Cherry Baltic Stout 5.0
This robust and full bodied stout, brewed with
a lager yeast for a cleaner finish, is fitted out with
the classic full roast flavours associated with the
style. Light roast overtones with hints of coffee
give way to a chocolatey finish with gentle and
subtle hints of cherry.
HADRIAN BORDER
– Newburn, Newcastle upon Tyne
Great British IPA 5.2
Utilising British malt and hops this golden ale
leans towards the traditional IPA style. A firm
yet not overpowering bitterness and solid malt
base are brought together and finished off
with an Endeavour, Admiral and First Gold hop
combination.
HAMBLETON – Melmerby, Ripon
Nightmare Porter 5.0
Multi award winner, smooth, 4 malt porter.
HARVEYS – Lewes
Sussex Best 4.0
Award winner. Classic balanced bitter. Uses 4 local
varieties of hops.
HETTON LAW
– Lowick, Berwick Upon Tweed
Hare-Raiser 5.2
A traditional style IPA with hops in leaps &
bounds. This new recipe has even more hops & a
little hint of spice for Spring. It’s definitely got a
kick!!

HEXHAMSHIRE
– Hexham, Northumberland
Northumberland County IPA 4.5
A new IPA.
HOP & CLEAVER
– Newcastle upon Tyne
Voyager 5.0
An all pale malt IPA continually hopped with
freshest whole hop cone American Columbus
hops.
HOP STUDIO – Elvington, York
Pale 4.0
Dry mouth finish.Very hoppy session ale.
ILKLEY – Ilkley
Olicana 4.4
English hop pale ale .Uses new hop variety.
ILKLEY – Ilkley
Hanging Stone 5.0
Award winning. Balances rich and creamy with a
bitter finish.
KELHAM ISLAND – Sheffield
Pride of Sheffield 4.0
A classic copper coloured bitter bringing you a
taste of Sheffield.
KELHAM ISLAND – Sheffield
Red Baron 4.4
Full bodied red ale brewed using UK & US hops.
Sweet, fruity & slightly spicy.
KIRKBY LONSDALE – Kirkby Lonsdale
Single Track 4.0
In conjunction with Single Track Bike Magazine.
Refreshing.
LANCASTER – Lancaster
Lancaster Amber 3.7
Biscuity and aromatic with a long malty finish.
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BEER LIST
LEEDS – Leeds
Midnight Bell 4.8
Award winning dark mild, balances malts, hops
and bitterness.

MOORHOUSES – Burnley
Irish Red 4.0
Classic ale, smell caramel, taste toasted cereal,
spice and fruit.

LEES – Middleton Junction, Manchester
Supanova 3.5
Well balanced between bitter and sweet with a
chocolate finish.

MORDUE – North Shields
5PA 5.0
Pale golden IPA featuring tropical
grapefruit and resiny hops over a soft malt
background.

LITTLE CRITTERS – Sheffield
White Wolf 5.0
CAMRA strong bitter winner 2017 . Refreshing
light beer.
LITTLE VALLEY – Hebden Bridge
Hebden’s Wheat 4.5
Naturally hazy with a fresh and fruity taste.
LIVERPOOL ORGANIC – Liverpool
Cascade 3.8
Hoppy Citrus taste. Brewed with organic wheat
and organic malted barley.
LIVERPOOL ORGANIC – Liverpool
Liverpool Pale 4.0
Organic. Dry, hoppy, floral with spicy tones and
slightly creamy malt finish.
LIVERPOOL ORGANIC – Liverpool
Russian Imperial Stout 7.4
Organic. Slightly fruity with burnt black currants,
liquorice and hint of black treacle.
LYTHAM – St. Annes
Royal 4.4
Full bodied English ale, fruity aroma and a dry
finish.
MILLSTONE – Ashton-under-Lyne
True Grit 5.0
Strong ale using Chinook hops, grapefruit aroma
and mouth finish.
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MUCKLE BREWING – Haltwhistle
Chuckle 4.2
Full fruity aroma: a light bitterness infused by
layers of lemon and grapefruit. Hops - Cascade,
Azzaca and Centenial.
NAYLORS – Keighley
Black and Tan 4.5
Blend of own bitter and porter. Smooth and
mellow beer.
NEEPSEND – Sheffield
Callisto 4.6
Pale ale with Simcoe, Equinox and Mosaic hops.
Clean bitterness and tropical fruit notes.
NEEPSEND – Sheffield
Milkshake Stout 5.3
Rich & sweet milk stout brewed with oats,
chocolate and biscuit malt. Vanilla infused.
NOOK BREWHOUSE – Holmfirth
Baby Blonde 3.8
Refreshing, full of flavour with fresh citrus notes.
NOOK BREWHOUSE – Holmfirth
Blonde 4.5
Award winner,smooth, golden malt base with
citrus and floral flavours.

BEER LIST
NOOK BREWHOUSE – Holmfirth
Oat Stout 5.2
Full bodied with a rich flavour and dark chocolate
liquorice notes.
NORTH RIDING – East Ayton, Scarborough
Dandelion & Burdock 4.5
Porter that tastes of Dandelion & Burdock, made
with real burdock root.
NORTH YORKSHIRE – Guisborough
Boro Best Bitter 4.0
Organic, classic malty brown ale.
OLD MILL – Goole
April Fool 4.2
Seasonal beer. A well balanced, complex, hoppy
pale beer.
OSSETT – Ossett
Yorkshire Blonde 3.9
Mellow, lager coloured ale. Full bodied, well
rounded, sweet.
OSSETT – Ossett
Dragon Bones 4.4
Red hopped ale with Cashmere hops. Slightly
fruity taste.

PENNINE – Bedale
Hair of the Dog 3.9
Multi award winning, easy drinking session ale.
PROBLEM CHILD – Parbold, Nr. Wigan
Scallywag 3.7
Floral aroma, spicy hop taste, toasted malt
finish.
REEDLEY HALLOWS – Burnley
Nook of Pendle 5.0
Strong, dark ale, fruity aroma, tropical fruit taste.
RIGG & FURROW – Acklington
Farmhouse IPA 6.0
Our Farmhouse IPA is dry and fruity with a
pungent hoppy hit. Flavours of citrus and tropical
fruits from massive doses of Summit and El
Dorado hops, balanced by doughy bready malt
and a tangy, earthy, peppery finish from our
saison yeast strain. Unfiltered and unfined to let
the hops shine.
RIVERHEAD – Huddersfield
Liquorice Latte 4.5
A rich stout with a subtle sweet coffee liquorice
flavour.

OUT THERE – Newcastle upon Tyne
Sigma Orionis 4.8
Rye beer.

RUDGATE – Tockwith
Ruby Mild 4.4
Award winning ruby mild with a full nutty taste
and rich smooth finish.

PARTNERS – Liversedge
Tabatha 6.0
Award-winning. Strong-flavoured, 6 hop
Belgium-style triple beer.

SALAMANDER –Bradford
Golden Salamander 4.5
Refreshing, award winning beer with citrus hop
flavours.

PENNINE – Bedale
Tour de Ale 3.7
Refreshing session ale made with French hops.

SALTAIRE – Shipley
Triple Chocoholic 4.8
Multi award winner, rich chocolate flavours, well
balanced with bittering.
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BEER LIST
SALTAIRE – Shipley
Raspberry Blonde 4.0
Refreshing blonde ale, infused with raspberry.

THREE B’S – Darwen
Bee Thrifty 3.4
A refreshing, amber session ale.

SLIGHTLY FOXED – Sowerby Bridge
Urban Fox 4.8
Complex black London porter, using 5 malts and
4 hops.

THREE B’S – Darwen
Doff Cocker 4.5
A refreshing beer that uses bitter and lager
hops.

SOUTHPORT – Southport
Golden Sands 3.5
A golden bitter, triple hopped with a citrus
flavour.

THREE KINGS – North Shields
As Promised 5.5
A funky farmhouse IPA fermented with Belgian
wild yeast, 80 IBU’s with spicy, citrus, earthy, pine
and fruity aromas from a blend of Goldings, Citra,
Simcoe & Mosaic hops.

STU BREW – Newcastle upon Tyne
Textbook IPA 4.5
This Textbook IPA takes the classic malt bill and
adds a modern, hoppy twist. Bursting with fruity
aroma from Mosaic hops and a slight bitterness
from Magnum hops makes our creation
refreshing and very drinkable.
SWANNAY – Orkney
Dark Munro 4.0
A fantastic dark single hopped dark ale with
smooth malt flavours. As the beer develops in
cask, so too does its flavour profile. A beer that
should appeal to all who appreciate a quality pint
of balanced dark real ale.
SWANNAY – Orkney
Imperial Stout 8.0
Orkney is around 59 degrees north, level with
some parts of Russia where imperial stouts were
originally sent. Our version is dark with chocolate
and fruit in the nose and prunes and oranges on
the palate. It has an almost Belgian aftertaste.
TAYLORS – Keighley
Knowle Spring Blonde 4.2
New beer. Refreshing. Balanced hop finish.
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TIGER TOPS – Wakefield
Union Pacific 4.9
Easy drinking, hoppy beer. Limited brew.
TWO BY TWO – Wallsend
Oatmeal Biscuit Pale Ale 5.5
Light and bitter. Oat biscuit malt bill. Citra and
Mosaic hops.
TYNE BANK – Newcastle upon Tyne
Cherry Stout 5.2
Oatmeal stout brewed with roasted malts and
real cherries. A mixture of sweet and sour cherries
bring a subtle, building flavour to this full bodied,
velvety stout.
TYNE BANK – Newcastle upon Tyne
American IPA 5.8
A full flavoured IPA brewed with American hops.
VIP – Alnwick
Village Life 4.8
Dry hopped with WGV and Fuggle hops to give it
that extra kick. This well balanced amber ale has
it all. Flavour, body and style!

BEER LIST
WENSLEYDALE – Leyburn
Falconer Bitter 3.9
Classic amber ale, fruity, malt flavours, dry finish.
WHITLEY BAY – Whitley Bay
Ghost Ships 4.3
A session IPA with a medium to intense
bitterness.
WISHBONE – Keighley
Gumption 4.5
Traditional malty best bitter, brewed with 4
British hops.
WORSTHORNE – Burnley
Old Trout 4.5
Multi award winning, balanced, lightly bittered,
smooth ale.
YORKSHIRE BREWING – Hull
Mutiny 4.2
Based on a 1750 London Porter recipe. SIBA
Award Winner 2014.
YORKSHIRE HEART – Nun Monkton, York
Rhu Bar Beer 3.7
Dark coloured with a tart rhubarb flavour and
aroma.

This symbol denotes
that the beer is part of
the competition. More
details about the Battle
of the Beers competition
can be found on page 9.
Please note:
All beers ordered are subject to
availability and therefore may not be at the
festival.
We aim to have the vast majority of the
beers listed available, however, the nature of
real ale means that some beers may not be
ready at the start of the festival.
The enthusiasm of our thirsty customers
will mean that not all beers will be available
throughout the festival. All information is
only correct at the time of publication and is
liable and subject to change.
The beers have been selected by Murray
Owen and Maria Wilson. As you may see
this year they decided to source beers
primarily from Lancashire and Yorkshire. It
was quite a task, as there are hundreds of
beers to choose from, so it took many hours
over several weeks. Everyone attending
this year’s festival would agree that it is an
interesting range of beers that will appeal to
all tastes. The Festival Committee hope you
enjoy drinking the beer as much as Murray
and Maria enjoyed selecting them.
Many of the beers and some of the
breweries haven’t previously been available
on Tyneside.
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CIDER
PRODUCER/ NAME

ABV%

DESCRIPTION

Beard & Sabre
Berry Master

4% Medium Fruit
Cider from Gloucester

Strawberry & Raspberry.

Bere Cider Co.
Gold Rush

6.5% Medium Cider
from Somerset

A traditional blend of
20 different varieties.

Broadoak
Moonshine

7.5% Medium Cider
from Somerset

Strong and Crisp
easy drinking.

Burrow Hill

6% Medium Cider
from Somerset

Farm pressed cloudy
and juicy.

Cider by Rosie

6% Medium Dry
Cider from Dorset

Multi award winning
keeved cider.

Circle Cider
Butcher’s Boy

7% Medium Sweet Cider
from Wiltshire

Traditionally Produced.

Cockeyed Cider
Mango Monkey

4% Sweet Fruit Cider
from Devon

A brand new flavour.

Copse House
Landshire

6% Medium Cider
from Dorset

Soft and mellow
with tannins.

Cranbone Chase
Traditional Farmhouse

6% Medium Cider
from Dorset

Oak matured.

Crossman’s
Prime Farmhouse

6% Dry Cider
from Somerset

Conditioned in Oak.

Dorset
Top o’ the Hill

5.5% Medium Cider
from Dorset

No Sulphite Organic.

Dorset
Nectar Sweet Maiden

5.5% Sweet Cider
from Dorset

Smooth and fruity.

19

CIDER
PRODUCER/ NAME

ABV%

DESCRIPTION

Green Valley
Farm Cyder

5.5% Dry Cider
from Devon

Traditional dry
farmhouse cider.

Hand Made Cider
Crazy Diamond

6.8% Medium Sweet
from Wiltshire

Complex with depth.

Hallet’s
National Treasure

5% Sweet Cider
from Wales

Blended with
keeved cider.

Hayward Farm

6% Medium Cider
from Cornwall

Traditional farmhouse
style.

Millwhite’s
Rioja Cask

6.7% Cask Conditioned
from Somerset

With dry red wine taste.

Millwhite’s
Rum Cask

7.5% Cask Conditioned
from Somerset

Jamaican rum barrels.

Once upon a Tree
Trumpy Ground

7% Medium Cider
from Herefordshire

Full bodied.

Pilton Cider

5.5% Sweet Cider
from Somerset

Complex fresh and fruity.

Severn Cider
Farmhouse

5.3% Dry Cider from
Gloucestershire

Full bodied & unusual.

Tutt’s Clump
Blackberry

4% Medium
Fruit Cider
from Berkshire

Infused with fruit Juice.

Ty Gwyn
Festival Ferret

6.5% Medium Cider
from Wales

Dabinett apples S.V.

Wessex

6% Dry Cider
from Wiltshire

Fruity and rounded
from wild yeasts.

Wilkins

6% Sweet Cider
from Somerset

Hazy smooth oak matured.

20

PERRY
PRODUCER/ NAME

ABV%

DESCRIPTION

146 Hampshire Perry

6.5% Medium Dry
Perry from Hampshire

Delicate with little Tannin.

Broadoak
Premium Perry

7.5% Very Sweet
Perry from Somerset

Liquid pear drops.

Newton Court
Winnal’s Longdon

5.3% Medium Dry
Perry from Hampshire

Award winning.

Oliver’s Classic Perry

6% Medium Sweet
Perry from Herefordshire

With rhubarb nose.

Tutt’s Clump Perry

6% Medium Dry Perry
from Berkshire

Crisp and refreshing.

Supplier to the trade and festivals
including the Newcastle Beer &
Cider Festival.

www.fetchthedrinks.com

Or buy cider
mail order in
cases or 20 L
Bag in Boxes
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Join up, join in,
join the campaign

From
as little as

£25*

Discover
why we joined.
camra.org.uk/
members

a year. That’s less
than a pint a
month!

Join us, and together we can protect the traditions of great
British pubs and everything that goes with them.
Become part of the CAMRA community today – enjoy discounted
entry to beer festivals and exclusive member offers. Learn about
brewing and beer and join like-minded people supporting our
campaigns to save pubs, clubs, your pint and more.

Join the campaign today at

www.camra.org.uk/joinup
*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available. Please visit camra.org.uk/membership-rates
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