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The Greenwich Foundation, together with PWR Events, is delighted to host this first Greenwich
Beer & Jazz Festival here at the Old Royal Naval College.

The brewing and drinking of beer on this site has historic precedents in the brewery for naval
pensioners which was part of the Royal Hospital in the early 18 century, when the beer ration
was an important entitlement for the retired, sick and injured seamen who lived here.

Even earlier, there was a brewery attached to the Tudor Palace, so there is a long tradition of
brewing here. The addition of jazz is a welcome one, making a winning combination.

We hope you enjoy this inaugural event.

Duncan Wilson, Chief Executive
The Greenwich Foundation for the Old Royal Naval College

Message from SEL Branch of CAMRA

In my first year as chairman, | would like to welcome you all to the first beer festival in
Greenwich for 17 years. The last beer festival held here was at the local town hall between
1979 - 1992.

The South East London Branch of the Campaign For Real Ale (CAMRA) covers all the SE and BR
postcodes and does its best to source out the pubs and clubs in the area that serve real ale and
cider of the best quality. We try to survey as many pubs as possible with our beer score sheets
each year. However, if you know of a pub or club that serves real ale or cider of outstanding
quality, please feel to get in touch with us via the branch website.

CAMRA is Europe’s largest consumer movement, campaigning for quality not quantity in the way
beer is served. Throughout the UK, many small independent breweries produce and sell quality
beers of varying strengths and flavours using pure, natural ingredients. However, if real ale is
not to your taste, why not try the real cider or foreign draught/bottled beers on offer from
Europe?

Every month, SEL branch organises socials to pubs in different parts of the area, so why not
come and get involved? We are always pleased to welcome new people.

Alan Jepson, Branch Chairman www.selcamra.org.uk
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Welcome to the Ist Greenwich
Beer & Jazz Festival!

To help you make the most of your visit here are some helpful hints, tips & guidelines:

Everyone attending will purchase a glass
on entry (£3), which is yours for the
duration of your visit (so please look after
it!) If you wish, you can take it home as a
souvenir, or return it as you leave the
Festival and obtain a full refund.

Your free souvenir Festival Programme
contains lists of all the Beers, Ciders and
Perries on offer ... now head for the bar!
Popular and unusual beers sell out fast!

If there is a high demand for a beer you
want to try, don’t leave it too long before
you buy!

Please ask for tasters before you buy a beer
if you’re not sure. However, there will be a
limit to such requests at busy times.

Soak up the beer at the Festival Food
stalls where you’ll find a variety of organic
and traditional options available.

Toilets will be clearly signed within the
event. Please use them sensibly and let a
member of staff know if you spot any
problems.

Support the cause by joining the Campaign
for Real Ale (CAMRA). Visit the CAMRA
website or pick up a leaflet from the
Membership Stand at the Festival.

The Festival is a Non-Smoking venue, like
restaurants and pubs. Smoking will be
permitted outside the marquees.

The Organisers promote responsible

“drinking at all times. Please pace yourself

as anyone found to be intoxicated will be
removed from the event.

Persons under 18 are only permitted entry
to the event accompanied by a ‘Before
5pm’ ADULT ticket holder. Children under
18 will NOT be admitted to the event after
5pm or into the event enclosure after
5.00pm.

Persons under 18 are not permitted to
consume alcohol at the event.

There will be a full ‘Challenge 21’ policy
in place both at the entry point and
service points and refusal of service of
alcohol will be implemented in all cases
where satisfactory photo ID cannot be
produced.

No alcohol may be brought into the event.
Alcohol bought on the premises may not
be consumed in Greenwich Town Centre
where an alcohol ban is in place.
Possession, sale or consumption of Class A,
B and C drugs is not permitted

All bars close at 10.30pm.

The ABV Key below has been used throughout the programme tdﬂi'h;licate' the
percentage alcohol content of the drinks on offer.

Up t0 3.9% | 4.0 to 4.4% | 4.5 to 4.9% | 5% or over

of Britain’
as awarded at the

Great British Beer
Festivals 05 & 06

78y
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beer festival

Inspired by
great American beers

Brewed in
the heart of Sussex

Enjoyed around London




tel: 01479 812 222
email: info@caimgormbrewery.com,
Www.cairngormbrewery.com

A crisp and hoppy pale golden coloured ale,
a blend of British and American hops adding a
wonderfully floral and citrus-like, long dry finish

Traditionally brewed, using only the finest
malted barley and choicest whole hops

Twickenham Fine Ales, Edwin Road, Twickenham TW2 6SP
flelephone 020 8241 1825 Mobile 07879 617581
ickenham-fine-ales.co.uk www.twickenham-fine-ales,co.uk

CAMRA campaigns for real ale, real pubs
and consumer rights.

We are an independent, voluntary
organisation with over 89,000 members who
have been described as the most successful
consumer group in Europe.

CAMRA promotes good-quality real ale and
pubs, as well as acting as the consumer's
champion in relation to the UK and
European beer and drinks industry.

We aim to:
1. Protect and improve consumer rights
2. Promote quality, choice and value for
money

All our members are highly valued as
without them CAMRA would not exist, but
your CAMRA membership can mean so much
more than a monthly copy of ‘What's
Brewing’ or the occasional trip to the local
beer festival!

CAMRA is a very active organisation, full of
vibrant personalities who get involved in so
many different ways - from taking part in
local pub surveys, distributing membership
leaflets and running local & national beer
festivals. Volunteering work is varied,
challenging, but most of all - enjoyable!
There is of course an element of
commitment but ultimately it’s about like-
minded individuals working together and
having the sort of fun that really
encourages members to keep giving their
valuable time.

CAMPAIGN
FOR
REAL ALE

3. Support the Public House as a focus of
community life

4. Campaign for greater appreciation of
traditional beers, ciders and perries
as part of our national heritage and
culture

5. Seek improvements in all licensed
premises and throughout the brewing
industry

Our unpaid volunteers organise many beer
festivals for the public to have first hand
experience of quality beers. We hope you
enjoy this festival and the drinks on offer!
More info visit: www.camra.org.uk

We always welcome new faces at meetings
or social events, so why not come along and
play a more active role in CAMRA, helping
us continue to grow and develop?

Your local CAMRA branch will tell you

what’s going on in your area. They have
details of current and forthcoming events
you might like to participate in. Local

branch contact details can be found in the
‘CAMRA near You’ section on our website
www.camra.org.uk.

Alternatively, email us at

camra@camra.org.uk
or call HQ on 01727 867201

tondan



Beer List
& Tasting Notes

Welcome to the first Greenwich Beer
& Jazz Festival where we have a wide
range of beers on offer of varying
strengths & styles from all over Great
Britain!

From light pale ale through to a rich
dark stout, with a number of wheat &
golden summer drinking beers. If you
are unsure about any of the beers,
please do not hesitate to ask any of
the volunteers behind the bar, but for
the true British beer experience, the
only way is to sample a number at our
festival. ‘

Bear in mind that some beers take
longer to be ready to drink (so we
won'’t put them on until they are just
right!) and others will run out as the
festival goes on.

If there’s a visible label on a barrel
behind the bar this indicates it’s on;
if there isn’t, it’s not! Labels not
attached to casks indicate beers on
hand-pump.

Come on - get tasting!

ABV Key
§ Up to 3.9%
4.0 to 4.4%

~ 45t04.9%

B 5% or over

BURTON BRIDGE - Burton-upon-
Trent, Staffordshire

Golden beer with citrus aroma. Bitter yet
smooth, brewed with Cascade & North Down.

Strong, chocolaty aroma with a hint of fruit.
Full bodied taste with smooth bitterness made
with Challenger hops, pale and chocolate malts.

BUTCOMBE - Bristol, Somerset

A notably bitter, amber beer. Clean tasting,
refreshingly dry & distinctive from 100% English
malts.

A clean tasting, refreshing & drinkable premium
beer made with finest Sloverian, Styrian & Saaz
hops.

CAIRNGORM - Aviemore, Scotland

Light golden colour with a high proportion of
wheat giving the beer a clean fresh taste. The
mash blends with the Perle hops and
elderflower, providing a bouquet of fruit &
citrus flavours.

A deep amber coloured ale with a complex malt
and fruit flavour, with a delicate bitterness
from Challenger and Fuggles hops. Strong and
distinctive,

CASTLE ROCK - Nottingham,
Nottinghamshire

HARVEST PALE 3.8%
A blonde straw-coloured bitter. Brewed with a
gently-kilned malt, an aromatic blend of
American hops added during the brewing
process.

ELSIEMO AT
The name derived from the low colour Maris

Otter malt from which she’s exclusively brewed,
gives her that tantalizing golden hue.

COTSWOLD - Foscot, Oxfordshire

Crisp & full flavoured premium lager made from
Liberty & Hersbrucker hops & Maris Otter
malted barley.

THREE POINT EIGHT | 1 ¢« - 3.8%

Light, refreshing continental style lager.
Delicate blend of Saaz, Styrian, Goldings &
Cascade hops and Optic malted barley.

Originally planned as a spring special this
Berliner Weisse Wheat Beer proved so popular
it’s now available all year round! A lighter style
Wheat beer so perfect for enjoying in the
sunshine.

DARK STAR - Haywards Heath, W.
Sussex

BREEAD. ST
An extremely clean-drinking pale gold-coloured
ale with strong floral aroma & Elderflower
notes. Full-bodied, despite its very quaffable
strength and dryness.

f R DL QNDE 4.2%
A delicate and lightly hopped beer with the
fresh fruitiness of elderflowers.

SUMMER MELTDOWN 4.8%

Well balanced, golden bitter with the warm
flavour of Chinese stem ginger & other spices.
The perfect thirst-quencher for a summers
evening.

DENT - Dent, Cumbria

RAMBRAU 4.5%

A very pale, cask-conditioned lager Ale. The
flavour is sweet malty, rather hoppy, but also
with notes of yeast and fruit.

Hops and fruit dominate this full-bodied gold
coloured strong bitter, with pleasant dry
bitterness growing in the aftertaste. Citrus and
honey in the aroma, with a hint of spiciness in
the taste.

EXMOOR - Wiveliscombe, Somerset

GOLD 4.5%

An enticing gold-colour with a grassy and floral
aroma. Bittersweet with hints of citrus fruit.

Dark, mahogany-brown ale with an aroma of
toffee, treacle & mocha coffee. A bittersweet
finish is smooth yet complex, rich but not
cloying.

FENLAND - Ely, Cambridge

B 4.2%
Dark chocolate with a subtle hoppy bite.

GOACHERS - Maidstone, Kent
REAL DARK MILD 3.4%

A full flavoured dark mild brewed with

chocolate & black malts, hopped with Kent
fuggles.

SILVER STAR
A low colour, dry hoppy brew.

True draught pale ale made with floor malted
barley, hopped with East Kent aroma hops.




HALL & WOODHOUSE - Blandford St.
Mary, Dorset

BADGER FIRST GOLD 4.0%
A golden ale with a pronounced hop aroma,
underlined roasted malt flavour. Clean yet
slightly spicy.

TANGLEFOOT 4.9%

A light golden coloured ale with floral
overtones, balanced with biscuit & fruit notes.

HARVEY’S - Lewes, East Sussex

SUSSEX BEST 4.0%

A full well hopped bitter with a reputation
exceeding the borders of its native & adjoining
counties.

HOLDENS - Dudley, West Midlands

BLACK COUNTRY MILD 3.7%

A bold chestnut-red mild with nutty biscuit
notes & a delicious hint of a chocolate. Brewed
with amber, black and caramalt and choicest
fuggles.

GOLDEN GLOW 4.4%

A golden ale with subtle yet fragrant hop
aromas. Enjoyable gentle sweetness & almost
citrus-like pleasant bitter finish.

HOPBACK - Salisbury, Wiltshire
ENTIRE STOUT i 15i4i3%

A rich dark stout with a strong roasted malt
flavour and a long, smooth aftertaste. Suitable
for vegans.

A straw-coloured beer with a terrific fresh,
hoppy aroma. Coupled with an intense
bitterness, produces an excellent long, dry
finish.

ICENI - Thetford, Norfolk
CELTIC QUEEN 4.0%

Golden in colour, a light refreshing tasting ale.

FEN TIGER 4.2%

Red/golden colour, malty beer brewed with
coriander. A fine distinctive taste.

LODDEN - Dunsden Green,
Oxfordshire

FERRYMANS GOLD 4.4%

Golden smooth body with masses of zesty,
aromatic Styrian Golding hops.

MEANTIME - Greenwich, London

Dark malts & even darker bitter chocolate. Like
drinking chocolate made with rich, bitter
chocolate. The ultimate chocoholic beer -
warm, comforting, rich and rewarding.

PILSNER 4.7%

Crisp, bitter and refreshing. A lager malt and
Perle & Halletauer hops. Gentle maltiness on
the nose deceives as a massive hop flavour

envelopes the tongue. Delicately hued Pilsner
true to German style.

ALLL ol B B i
Wheat & pale ale malts, Perle & Northern
Brewer hops & authentic wheat beer yeast.
Cloudy, golden/orange beer with banana,
toffee, bubblegum, spicy & zesty aromas &
flavours. Created in true Bavarian style with
special yeast.

Unique roastiness of Fairtrade rich Arabica
coffee beans & dark barley malts. Coffee
bitterness balanced by vanilla sweetness to
create an espresso/mochca experience. Is it
coffee or beer?

A tangy tongue-tickler with raspberries added to
a wheat beer base. Vibrant red colour, fruity
nose, balancing sweet & sour on the palate.
Wildly refreshing zesty finish makes it an ideal
cleansing digestif,

IRDES PAREABE s b sty - (107,8%
May best be described as a glassful of hop wine.
A light copper coloured beer stuffed full of
Fuggle & Goldings hops, giving out ginger notes
and flavours of Seville orange marmalade.

LONDON STOUT 4.5%

“Black Velvet” made with Brown and Black
malts & Goldings hops. Made without roast
barley (as used in Irish descendents) dark malts
& London water for a beer of great complexity.
Soft mocha coffee & vanilla notes; palate of
caramel, molasses & nut roast, gives way to a
gentle maltbitter dryness.

LONDON PALE ALE 4.3%

Malt sweet, hop bitter. Pale Ale malts, Golding,
Cascade & Cluster hops combine for traditional,
classic English style beer. Complex, heady mix
of spearmint, grass and ‘hop sack’ aromas. A
very dry finish with a slight lingering bitterness,
characteristic of the Pale Ale style.

UNION 4.9%
Dark, delicate, malty Viennese Lager with
Cascade, Perle & Spalter hops. Deep copper-
coloured beer with firm fruity caramel aroma.
Slow fermented & cold-matured for perfect
balance.

MILESTONE - Newark,
Nottinghamshire

HOPTIMISM 3.8%

Light golden refreshingly hoppy, distinctive
floral aroma.

BLACKPEARL 4.4%

Authentic Irish stout with notes of burnt toast
and coffee.

A traditional old English ale, with toffee and
caramel flavours.
'RASPBERRY WHEAT BEE
Continental style fruit beer, mouth filling fruit,
with zingy finish.

NELSON - Chatham, Kent
MASTERMATE MILD B.0%

A dark mild with a smooth malt and hop flavour,
leaving a roasted aftertaste on the palate.

TRAFALGAR 4.1%

A light easy drinking ale with a balanced malt
and hop flavour. A hint of honey & nuts to
finish.

SPANKER 4.2%
A fruity ale with a smooth predominance of
hops giving a refreshing feel on the palate.

LOOSE CANNON 4.4%

A copper coloured autumnal ale with a warm
roast flavour & a good taste of hops to finish.

DOGWATCH STOUT 4.5%

A smooth creamy stout with strong hop tastes to
leave a smokey, chocolate aftertaste.

FRIGGIN IN THE RIGGIN 4.7%

A very drinkable premium bitter with a smooth
malt flavour, leaving a bitter sweet aftertaste.

NELSON I.P.A 4.8%

A traditional I.P.A complex in taste leaving a
dry hoppy finish.

6-0%

A strong malty ale with mellow roast tones,
slightly nutty and fruity made with fuggles &
goldings hops.

NOTTINGHAM - Radford, Nottingham
DREADNOUGHT 4.5%

Rich ruby coloured premium bitter with a well
rounded fullness of malt & deep strength of hop
bitterness.

OAKHAM - Peterborough,

Cambridgeshire
JHB 3.8%
A golden beer whose aroma {s dominated by

hops that give characteristic citrus notes. Hops
and fruit on the palate are balanced by malt,
and a bitter base.




BISHOPS FAREWELL 4.6%

A strong premium beer of structured quality
dominated by elaborate fruity hop notes, with a
grainy background & dry finish.

OAKLEAF - Gosport, Hampshire
| CAN’T BELIEVE IT’S NOT BITTER  4.9%

Clean & crisp with a fruity aftertaste. The use
of Saaz hops gives this lager a citrus finish that
lingers on.

HOLE HEARTED 4.7%

Brewed with 100% Cascade hops. This powerful,
floral and fruity beer will surprise with every
mouthful.

RAMSGATE - Isle of Thanet, Kent
No.7 3.8%

Deliciously satisfying classic season bitter using
local fuggle hops. Dry & bitter with English hop
flavours & aromas.

SEASIDER 4.3%

Pale amber-coloured ale. Clean crisp & bitter
using goldings & fuggles. This ‘one off’ brew
proved so popular it’s become a regular.

A strong dark ale with a hint of rich, burnt
caramel favour with pleasing maltiness & sweet
hoppy finish.

SALOPIAN - Shrewsbury, Shropshire
LEMON DREAM {3 15K

A modern style English wheat beer using a small
amount of fresh lemon to compliment the citrus
flavours produced by the wheat malt.

SHARDLOW - Shardlow, Derby

NARROW BOAT 4.3%

A pale amber bitter, with a short crisp hoppy
aftertaste.

SHARP’S - Wadebridge, Cornwall

CORNISH COASTER 3.5%

A fresh aroma of hops blends seemingly with
light fruity sweet notes.. In the mouth a hoppy
bitterness.

DOOM BAR 4.0%

An accomplished balance of spicy resinous hop,
inviting sweet malt & delicate roasted notes.

SHEPHERD NEAME - Faversham, Kent
MASTER BREW 3.7%

A clean, dry, refreshing session bitter with a
touch of sweetness, but displaying an assertive
& vibrant hop with a lingering bitter finish.

SPRINGHEAD - Newark, Nottingham
‘LEVELLER 4.8%

Dark, smoky, intense flavour with toffee finish.
Brewed in the style of Belgian Trapist ales.

The smooth, sweet “big blonde” with a dry
finish and citrus honey aroma.

TIMOTHY TAYLOR - Keighly, West
Yorkshire

LANDLORD 4.3%

A classic strong pale ale, with a complex &
hoppy aroma. Has real “pulling” power in any
bar!

TITANIC - Stoke-on-Trent,
Staffordshire

STEERAGE 3.5%

This beer embodies the opulence of the finest
ingredients. Sit back, relax & enjoy this
refreshing, clean, hoppy golden bitter and let
the fruit, malt & hops carry through to the
aftertaste.

ICEBERG 4.1%

A combination of Maris Otter pale malt and fine
wheat malt, give this refreshing beer real zest.
Add fresh tasting Yakima Galena & Cascade hops
and what you get s a fantastic wheat beer.

TWICKENHAM FINE ALES -
Twickenham, Middlesex

SUNDANCER 3.7%

A crisp & hoppy session bitter. A touch of amber
malt provides a pleasant biscuity edge to this
pale golden coloured ale. A blend of British &
American hops add wonderfully floral & citrus-
like, dry finish.

ENHAM ORIGINAL - 4.2%
A ruby coloured, malty best bitter. Maris Otter
pale malt combined with dark and light crystal
malts, caramalt, and a touch of roasted barley
gives this lush, malty ale a reddish brown hue. A
light touch with First Gold, Mount Hood and
Bramling Cross hops allows the rich, full flavour
to shine through.

WEST BERKSHIRE - Frilsham, Berkshire

MR. CHUBB’S LUNCHTIME BITTER  3.7%

A traditional style beer with 100% English hops
& a good bitterness balanced by Maris Otter
malts from Wiltshire & Suffolk. Named in
memory of the brewers father, former lock-
keeper at Witchurch-on-Thames.

A light coloured beer with a full fruity flavour,
made distinctive by American hops.

WESTERHAM - Edenbridge, Kent

SUMMER PEARL 3.8%
This Golden ale is dry hopped with Hallertauer
Perle hops, imparting a spicy & refreshing
finish.
'FREED 4.3%
Kent Northdown hops give a clean refreshing
full bodied flavour for which Kent Ales are

famous. Finchcock’s Kent Goldings for flavour
and aroma.

WHITSTABLE - Whitstable, Kent
PEARL OF KENT 4.5%

Tropical fruits flavour this light coloured & well-
rounded premium beer. A jewel amongst ales.

A copper coloured ale with warm plum pudding
flavours & a ruby port finish.

WICKWAR - Wickwar, Gloucestershire
LONG JOHN 4.2%

Full of hops “till the last drop”, a beer created
to promote the Long John Silver Trust in Bristol.

A smooth dark ruby-brown with roast malt,
coffee & rich fruit aroma. Long, smooth,
warming finish.

WOLF - Attleborough, Norfolk
COYOTE 4.3%

A full-bodied premium straw coloured ale.
Complex but well balanced mix of hops and
malt leads onto a crisp well hopped final.

WOLF IN SHEEPS CLOTHIHG 3.7%

This traditional Norfolk mild has a malty aroma
with fruity undertones, lightly hopped with
fuggles & goldings this beer has a long clean
finish.

LAVENDER HONEY 3.7%

Honey infused with lavender from the Norfolk
Lavender Company is added during the brewing
process to give this beer a delicate yet more-ish
flavour.

A golden summer ale, brewed with American
hops for a crisp citrus finish.

WOODFORDE’S - Norwich, Norfolk
MARDLER’S MILD 3.5%

Gentle, delicate, sweet roasted malts combine
with a low hopping rate make this traditional
East Anglian mild an ideal appetizer.

WHERRY 3.8%

This ale is fresh and zesty with crisp floral
flavours. A background of sweet malt and hoppy
‘grapefruit’ bitter finish characterises this
champion beer.




A genuine Free House featuring a
selection of the very best in Cask
Ales, Traditional Cider and Perry

® Mild always available
® Liefmans Kriek on draught

® Wide selection of continental bottled beer

including Duvel and Chimay
® Function room free to CAMRA members
® Thursday night is Quiz Night
® Jazz piano Sunday afternoons
®

Jazz/Blues every Friday and
Saturday evening

® Open daily from midday

CAMRA
NORTH LONDON
PUB OF THE YEAR

1995, 1996,
THE MILLENNIUM 2000
AND 2004

26 Wenlock Road

I.ondon N1
020 7608 3406

Nearest Tube stations are Old Street (exit 1)
and Angel. Wenlock Road is off City Road
via Windsor Terrace
http://www.wenlock-arms.co.uk/

AWARD WINNING BREWERS OF GLOUCESTERSHIRE j

MR LAWRENCE

WINE MERCHANT

MPION An ever-increasing selection of Bottle Conditioned Beer.
BRHMN | Real Ales from local breweries including
Meantime and the Nelson Brewery.

Belgian Beers.

LET'S 60
DOWN
THE PUB!

English Wine
Fine Wine & Champagne

Cognac & Armagnac

Tne Best
of The
| QﬂtswoLdsl

Single Malts
Port & Sherry

We also stock Organic:
Real Ales

Ciders

Wine

391 Brockley Road, Crofton Park, London SE4 2PH
(Close to Crofton Park Station)

SALES HOTLINE
wwwwickwarbrewingcouk 0870 7775671 |

Tel: 020 8692 1550
www.mrlawrencewinemerchant.co.uk
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Please Note: Though every care is
taken to ensure the accuracy of this
list, we cannot guarantee any
particular listed cider will be
available for the duration of the
entire festival, or at all.

ABV percentages may differ slightly,
so please check at the bar.

‘asting Notes

Sl 4.5t04.9%

B 5% or over

BIDDENDEN - Kent

An old Kent favorite from a vineyard that has
been making cider since 1978.

CASTLE - Kent

A clear and easy drinkable cider from Kent, Set
up in 1987 and only uses Kentish Apples.

CROSSMAN - Somerset

Well known traditional unfiltered cider using
many different varieties of Somerset apples.

GUILLET - Brittany, France

The Guillet family of Guenrouet in Brittany has
been making cider for over 70 years, using the
finest selection of Breton apples to create a
well balanced cider.

GWYNT Y DDRAIG - Glamorgan

Started producing cider in 2001 using traditional
methods & winning a number of awards.

NAISH - East Pennard, Somerset

Working their farm since 1937, the brothers are
amongst the cider industries great characters.
Most cider is oak fermented. Highly regarded
cider.

NEW FOREST - Hampshire

Founded in 1988, they have a display of vintage
presses & a regular stall at Borough Market.

OAKWOOD - East Sussex

Organic as certified by soil association and that
is all we know about this producer!

PALMERS - Devon

A recent producer from Yeahampton, procured
exclusively for this Festival by the cider Bar
manager. Doug Palmer is a winner of many
awards for fruit awarded by the RHS.

RATHAYS OLD GOAT - Hereford

Winner at Catford Beer festival 2004 & 2006,
the Blackmore’s have been producing cider from
their smallholding (complete with Angora Goats)
for a few years now.

RICH - Somerset

A popular all rounder, using only Somerset
Apples to make a traditional unfiltered cider.
Matured in huge oak vats, the largest holding
10,000 Gallons!

SEIDR O SIR - Mid Wales

Founded in 2000, this small producer’s apples
come from Radnorshire orchards.

SEVERNSIDER - Gloucestershire

Small family business sourcing fruit locally from
unsprayed & unfertilized orchards to produce a
drink free from harmful chemicals. Selecting
fruits from traditional, vintage varieties for best
flavours.
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SPRINGFIELD - Monmouth

Winner of several 2007 awards with ciders made
exclusively from carefully selected &
handpicked apples, grown in their own
orchards. Strong and fruity, this cider is made
from a blend of late season Browns & mid-
season Dabinetts.

THATCHER’S - Somerset

The Thatcher family has been associated with
cider for almost 100 years. Their cider is
allowed to mature in oak vats ensuring the full
flavour of the apple is captured. Their
production facilities are amongst the most
advanced in the cider industry,

WESTCROFT - Somerset

John Harris has been making cider since 1992
but his grandfather made it here at the same
farm with the same apples. A large Wassail
always takes place on the third Saturday after
Xmas. Silver National Cider Championship 2008.

W.M. WATKINS - Gwent

A new producer of a popular cider being
conditioned in Rum Casks.

WILKINS - Somerset

Founded in 1917, Roger Wilkins is a well known
character who has been producing since 1966.
Good favourite cider.




ABV Key

Up to 3.9%
4.0 to 4.4%
4.5t04.9 %

B 5% or over

Perry List
& Tasting Notes

When Mr. Kearn moved into the farm in 1997 he
didn’t intend to be a cider maker, but not
wishing his sheep to eat the apples he started
producing some and things have grown from
there!

Note: Though every care is taken to
ensure the accuracy of this list, we
cannot guarantee any particular listed
perry will be available for the
duration of the entire festival, or at
all.

Made with fruit from their own extensive
orchards in the shadows of the Malvern Hills,
the Clive’s Fruit Farm was founded in 1911. Mr.
Clive senior was a pioneer of ‘Pick Your Own’ in
the 1960’s, an innovation still very evident

ABV percentages may differ slightly,
so please check at the bar.

Using old varieties of pear from restored
orchards. The fruit comes only from unsprayed
orchards. Dozens of different varieties are used,
some unique to the county.

Three generations have been producing cider
‘not filtered’ - but as Mr. Hartland says “has no
bits floating around in it”. Winner of Bronze -
National Perry Championship 2008

Cider makers since 1840, matured in wooden
barrels. National Cider & Perry Awards BRONZE
award 2005,

Started in 2001, making cider and perry using
only traditional methods & winning several
awards.

Founded in 2000, making Perry using traditional
methods from organic orchards & winner of
many awards.

Made in small batches using fresh (mostly hand
picked) unsprayed fruit with minimal
intervention, this craft producer (founded 1999)
respects great heritage & traditions of the past
whilst innovating for the future, including a
‘mySpace’ entry!

From the Wye valley with Perry pears from their
own (and other local orchards) which have old
traditional “full standard” trees, the majority of
which is hand picked.

Set up 7 years ago by a cider enthusiast with
increasing planting of more orchards for the
future. Silver National Perry Championship
2008,

Only founded in 1986, this producer sources
apples only from Monmouthshire & has won
many awards.

WINE
LIST

Wines from Lurgashall Winery of Sussex are
available at the Cider Bar. All wines are
produced using real fruits, flowers & vegetables
and contain no flavourings, essences or artificials
- to offer a true taste of England.

There will also be a selection of some wines from
Vitis of Oxfordshire.

Type White / Style Light medium dry

Type Red / Style Medium

Type White / Style Fragrant, Medium Sweet

Type White / Style Crisp, Dry

Type Rose '/ Style Medium Dry

Type Pink/ Style Medium Dry

Type Rose’/ Style Fragrant, Medium Dry

Type White / Style Medium Sweet

Medium Sweet




Foreign

& Bottled Beers

Welcome to the Foreign Bar at Greenwich
where we are offering a vast range of
interesting beers! Sit back and savour your
beers but please enjoy them sensibly!
Please do not hesitate to ask any of the
Foreign Beer Bar staff for their advice and
recommendations, since they have notched

up well over 100 years as ‘samplers’ with
the sole purpose of making your visit
enjoyable. Salut!

Classic cherry beer.
Belgium. 37.5cl.

Same style with raspberries.
Belgium. 37.5cl

Another tarter, cherry beer.
Belgium. 37.5cl

Geuze with grapes. Delightful!
Belgium. 75cl

Geuze and mead. Just ask!
Belgium. 37.5cl

Fruit Beers

Dates and bananas. Last year’s best seller.
Holland. 33cl

Ale with blackcurrants. Tasty!
Holland. 33cl

Wheat beers

Great little wheat beer; great little label.
Lightly spiced.
Belgium. 33cl

ABV Key
Up to 3.9%

4.0 to 4.4%
4.5t04.9%

[ 5% or over

s

Manager’s favorite spicy wheat.
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Holland. 33cl

Selection of German Wheats.

Germany. 50cl

Smoked malt wheat beer.
Germany. 50cl

Old style with spelt wheat
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Dry wheat with coriander notes.
Holland. 50cl

Blond and light beers
Dupont Biologere 3.b

Classic saison. Start here!
Belgium. 25cl

R

Our consistently favourite brewer.
Belgium. 33cl

New beer with Duvel yeast and American hops.
We love it!
Belgium. 33cl

What Leffe should be like.
Belgium. 33cl

A Belgian version of bitter.
Belgium. 33cl

Only available in big bottles (I don’t see the
problem!)
Belgium. 75¢l

Classy, unfiltered Dutch Pils.
Holland. 33cl

Special Pale Ale from Belgian co-operative.
Belgium. 33cl

Spicy Dutch Tripel.

Holland. 50cl

Jever pils o 49%
The closest we get to lager.

Germany. 50cl

Holland s answer to lager.
Holland. 50cl

Dark beers

Brown ale with big hop flavour.
Denmark. 66cl

Dark, dry dubbel. | think the best of the
Rochefort beers.
Belgium. 33cl

A Proef special; easy drinking.
Belg1um 30cl

Amber brown heaven. Tasty mouthfeel.
Holland. 50cl

Sweet coffee and chocolate in a classic style.
Poland. 50cl

CHAMPION BEER
OF HAMPSHIRE

Cotswolds

The Cotswold Brewing Co. is an Independent
producer of lager and speciality beers,

Our brewing practices are inspired by the
German purity law of 1516, which means
our beers are preservative free and cold
stored for at least 4 weeks. Now available
at over 50 pubs and restaurants across the
Cotswolds - find where you can enjoy a
draught Cotswold Lager on our website at
www.cotswoldbrewingcompany.com.

The Cotswold Brewing Co.

Premium Lager from the Heart of the Cotswolds

At the heart of the

COTSWOLD

PREMIUM LAGER

Served chilled throughout the Cotswolds.
Visit our wehsite to find your local free houses.
www.cotswoldbrewingcompany.com

21




150 YEARS

OF BREWING EXCELLENCE

fall, for & big blong

Fine cask ales
still brewed in
the traditional,

time honoured way.

Meg weighs in at an
impressive 5.5%, but
it's not just big in ABV,
it also big in taste.

Despite tsstrength Roaring Meg

= e Is 3 surprisingly smooth blonde

beer. The sweetctrus and honey

CHAMPIONSHIP BEERS aoma. ghes Wy 10 a dy

Timothy Taylor & Co Ltd, Knowle Spring Brewery, © aftrtaste that beer lovers cant
:ff|l;l"::‘llg.y{sv<v,¥;: |Ys»' lu\ .h" 0 ul 2.2?61)/::/;/'7 help falling for. Roaring Meg is

lovingly brewed using only the
ww.ti taylor.co.uk ‘
www.timothytaylor.co.uk ‘e best gedents o e

that every pint you pull s & good
asthefirst

WOODFORDES [[RS—

01636 821000 and well ariange @

date you'l never forget

Tryitonce and youlllove it forevex
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Love ot et pat

ewery endoulage

woodfordes.co.uk
Call us on 01603 720353

Jazz Programme

In addition to the bands listed below the Festival House Band will be performing throughout the
Festival to ensure there will always be the perfect musical accompaniment to your beer.

Wednesday 16th July

James Evans Giraffe Band 1.00pm

Featuring Trevor 'fingers' Williams, good time James Evans' energetic
performance creates the perfect sounds to drink and celebrate to.
Though still in his thirties, James has been playing professionally for
over 15 years and has become known for his adventurous and energetic
playing on clarinet and saxophone and in many performances for his jazz
singing. The late Humphrey Lyttleton remarked on several occasions
‘James’ music and the way it is performed is hard to classify, but always
stimulating, with high creative energy and spontaneity, which brings a
real freshness and accessibility'.

WWW.jamesvansjazz.com

7.30pm

Snake the “sax man” is well established as one of the UK’s leading
saxophonists. He is widely known for his solos on tracks such as Lisa
Stansfield’s “Change”, M-People’s “Search For A Hero” and “Moving On
Up” and is resident saxophonist on ‘Tonight with Jonathan Ross’.

He has played and recorded with artists ranging from James Brown to
Paul McCartney, The Eurythmics to Amy Winehouse. His audiences are
used to an entertaining, uplifting musical treat as he is a saxophonist
who can literally make his instruments sing. A thoroughly entertaining
evening for anyone who appreciates the finer art of real music.
www.snakedavis.com

wursday 17th July
Gumbo 1.00pm

Enrico Tomasso - Trumpet

Ron Drake - Clarinet

Rod Brown - Drums

Rod Fogg - Guitar

Peter Morgan - Bass

A spicy stew from Louisiana... or some rollicking, rolling, good time
Jazz. Steeped in the sound of New Orleans and playing songs from the
great American songbook - 1920s to the present day - Gumbo will pluck,
strum, beat and blow away your blues.

Gentleman Jim Mcintosh & the Jazzaholics 7.30pm

A must for traditional Jazz fans, Gentleman Jim, for many years a
powerhouse banjoist and star entertainer, is joined by his Jazzaholics
for a night of 'hard drinking, hard playing' Jazz. The Jazzaholics,
spanning 3 generations, comprise Annie Hawkins, one of Europe's
leading New Orleans-style bass players, the magnificent trombonist
Mike Pointon, trumpeter Richard Bennett and dazzling reedsman,
James Evans. Finally, still in his teens, is Baby Jools (Julyan Aldridge),
a great young drummer. Here is a band that shows the way that
younger British musicians continue to breathe fresh life into old-style
New Orleans jazz in the 21st century.
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Friday 18th July

James Evans Giraffe Band 1.00pm

e,

Good time James Evans' energetic performance
creates the perfect sounds to drink and
celebrate to.

Though still in his thirties, James has been playing
professionally for over 15 years and has become
known for his adventurous and energetic playing on
clarinet and saxophone and in many performances
for his jazz singing. The late Humphrey Lyttleton
remarked on several occasions 'James’ music and
the way it is performed is hard to classify, but
always stimulating, with high creative energy and
spontaneity, which brings a real freshness and
accessibility'.

WWW. jamesvansjazz.com

8.00pm

"They had absolutely nothing...
but were willing to risk it all!’

This famed tribute group to the feel-good film of
the nineties have been together since they formed
in 1995, play the hits that everyone knows and
loves, including 'Mustang Sally', ‘Try a Little
Tenderness', 'Chain of Fools', 'Soul Man', ‘Midnight
Hour' and many more.

www.ookhamales.com

Tel 01733 370500

iturday 19th July

Zena James Funky Jazz Quintet

1day 20th July

oot Money’s Big Roll Band

Boogie Lightnin’

1.00pm

‘With her exiting blend of jazz, soul and blues, the soulful voice of Zena
James is the voice you will remember’

Her debut album last year was a sell-out success and critics have compared
her bluesy soul style to Eva Cassidy. Engrossing and sultry, Zena’s music is
perfect for a relaxing summer afternoon.

Www.zenajames.com

8.00pm

Paying Tribute to the cult film of THE BLUES BROTHERS, The bootlegs
manage to create the energy and excitement of Dan Ackroyd and James
Belushi, storming the stage with a cavalcade of hits, routines and fun.

1.00pm

Quite simply the biggest character on the British rhythym and blues scene
since the early 1960s, and one of the best 'good time' performers in the
business. He not only plays great keyboards, but sings with guts and emotion
and has been a formidable contributor to the British music scene for over 4
decades. Zoot and his band are still delivering the goods today and their
unique cocktail of premium vintage blues has proved absolutely electric,
playing to packed and enthusiastic houses wherever they go.

7.30pm

A night of fine New Orleans piano blues, blistering boogie-woogie and
bopping 50s rock'n'roll. Over his 25 year musical career, Jamie Rowan has
performed on radio and television and toured extensively in the UK and
abroad, playing for thousands, in a multitude of venues. An exciting and
dynamic pianist and singer, Jamie plays from-the-heart, storming juke joint
music steeped in the legend of Louisiana greats - Professor Longhair, Fats
Domino and Jerry Lee Lewis. His band currently features the handsome and
talented Trundle slapping the doghouse bass, Brian Nevill, one of the most
in-demand drummers on the scene today and the astonishing Rod Fogg
whuppin' the electric guitar.
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TOGETHER THEY MAKE BEER
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BREWERY
DUNSDEN OXFORDSHIRE
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BACK TO THE FUTURE OF

BEER

Award winning ales
brewed with pride and passion

LODDON

HOPPIT
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Tel: 0118 948 1111 www.loddonbreWery.com

The Loddon Brewery Ltd Dunsden Green Farm Church Lane Dunsden Oxfordshire RG4 9QD
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GREAT BRITISH BEER FESTIVAL - 5" to 9" August 2008

Earls Court will once again be hosting CAMRA's ‘Great British Beer Festival’ this
year between Tuesday 5th August & Saturday 9th August.

Ihe Great British Beer Festival is Britain's biggest beer festival, bringing together a wide
range of real ales. Over 500 tasty tipples from the smallest microbreweries & large
regional brewers have been handpicked for you to try. These will include wheat beers,
ciders, golden ales, stouts, milds, porters, bitters, bottle-conditioned beers, perries &

traditional foreign beers from around the world.

65,000 visitors attended the ‘Showcase for British Beer' last summer and we expect the
same numbers to come along this year to participate in the festival fun!

There's plenty to occupy you at the festival from traditional pub games, live music, tasty
pub snacks & tutored beer tastings! Tastings usually sell out in advance so please book
these early to avoid disappointment. So come along and socialise with friends, unwind

after work and soak up the festival atmosphere!

Opening hours: Tues: 1700-2230; Wed, Thu & Fri: 1200-2230; Sat: 1100-1900
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BREWERY
BREWERS OF FINE KENTISH ALES.

FROM THE BIRTHPLACE OF H.M.S VICTORY.

LAGERS,
FINE WINES
AND SPIRITS
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CHECK OUT OUR ON-LINE SHOP
FOR THE IDEAL GIFT.

FREE HOME DELIVERY

(WITHIN 10 MILES OF BREWERY)
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NELSON BREWERY, HISTORIC DOCKYARD,
CHATHAM, KENT. ME14 4TE

01634-832828

TASTE THE HISTORY ! —&~



