South East London
Campaign For Real Ale

Charlton Park RFC, 60A Broad Walk, Kidbrooke, SE3 8NB
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@selcamrafest  #kbcfest

Programme Sponsored By:

THE LONG POND, ELTHAM
SE London CAMRA Pub of the Year 2017




Award winning traditional Victorian corner pub with three
bars, a 1930’s interior listed in CAMRA’s Regional
Inventory of Historic Pub Interiors,
and a spacious rear garden

We offer a friendly welcome, a varied range of real ales
and real ciders, plus live Irish music on Thurs evenings

e South East London CAMRA
Pub of the Year 2015
Cider Pub of the Year 2015 & 2016

e Society for the Preservation
of Beers from the Wood
London Pub of the Year 2015

319 Stanstead Road, Forest Hill, SE23 1JB, tel: (020) 8690 5176
(10 mins walk from Catford stations)

Opening Times: Sun-Wed 11am-11pm; Thu-Sat 11am-midnight

@3 blythehilltavern.org.uk ﬁ blythehilltavern , @BlytheHillTav



Welcome to our 4th Kidbrooke Real Ale and
Cider Festival!

Over the 3 days of the festival you'll find 50
great beers & more than 20 ciders & perries -
why not try something a bit different? Our
volunteer staff are on hand to help you find
something you love so don't be afraid to ask!
Great food is available throughout the festival,
plus bands to entertain you on Thurs & Sat.

This festival is organised by the South East
London branch of CAMRA, the Campaign for
Real Ale. We've been campaigning for great
beer and cider for over 40 years now and
there's always something to do, from
supporting and promoting our local breweries
to protecting our pubs from change of use or
redevelopment. The pub protection movement
has had some real successes in the past year
but we're still losing pubs at an alarming rate.
If you've enjoyed the beers at this festival, why
not seek them out in some of our brilliant local
pubs in the coming weeks and months?
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We're always looking for people to get more
involved with their local CAMRA branch. Have
a chat to one of us if you're interested - we'd
love to have you on board. It doesn't need to
take up much of your time & it's great fun.

In the meantime, enjoy your time at the festival.
As always, everyone at Charlton Park RFC has
been brilliant in helping us to organise things
and we're hugely grateful for their support.
Thanks also go to our festival sponsors, Hop
Stuff, Southwark Brewing Company, and the
Long Pond micropub.

Do tell us what you think about the festival
using our feedback forms - don't forget to vote
for your favourite beer! We look forward to
seeing you at another CAMRA event very soon.

Cheers!
Anna Lancefield, Festival Coordinator

We are grateful for the support of our sponsors/partners ...
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.. and all of our advertisers

g contact@sel.camra.org.uk
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@3 sel.camra.org.uk

’ @selondoncamra




WHITE SWAN

ler new management and newly
shed, we are a free house specialising
real ales, premium spirits,
great food.
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fine wines and
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THE WHITE SWAN. 22 THE VILLAGE,
CHARLTON, LONDON SE7 8UD. 020 3417 5996




FESTIVAL GUIDE

Your Glass

Special festival glasses are available (while
stocks last) in pint and half-pint sizes. To
ensure you get a full measure, our glasses
are oversized and lined.

A deposit of is payable for each glass — at
the end of your stay you can either keep the
glass or return it undamaged and receive a
refund.

Free carrier bags are available at the glass
stand.

Drinks Pricing

Drinks may be purchased in pint, half-pint or
third-pint measures. Prices are displayed on
the end of each cask / box and vary
according to alcohol strength.

A Mild will be on special offer (while stocks
last) as May is CAMRA Mild Month.

Off Sales

The festival is licensed for the sale of beers
and cider/perry to be consumed at home.
Please note that only unopened bottles
and/or draft beer/cider/perry in closed
containers (we can provide these) may be
carried home from the festival. Please note
that such take-outs must not be consumed
outside the festival venue or in the street.

Cash Machine

The nearest cash machine is located at the
Post Office on the section of Rochester Way
that runs parallel to the A2, and is around 5
minutes or so walk from the festival.

From the rugby club turn left onto Broad
Walk, follow the road around to Rochester
Way, turn right and after crossing over the
A2 then immediately turn right. The Post
Office is at the end of the row of shops on
your left.

Toilets
Toilets are clearly signposted as you exit the
club bar.

Food
Food is available each day of the festival,
including vegetarian options.

Allergens

Unless otherwise stated:

Beer: will contain gluten in the form of
Barley or Wheat;

Cider/Perry: may contain Sulphites;

Food: please check with the food staff if
you have an intolerance to any of the 14
notifiable allergens.

Re-Entry to the Festival

If you need to leave the festival and wish to
return later the same day, please retain a
wristband to ensure you are not charged
another entrance fee upon your return.

Smoking

Smoking is not permitted anywhere inside
the club building or the marquee, so please
move outside of these areas to smoke.

Disabled Access

If you wish to avoid the step at the front of
the venue, please use the entrance at the
rear where ramps are available.

First Aid

Trained first aiders will be on duty during the
festival. If you require any assistance
please contact the nearest member of
festival staff.

Charlton Park RFC Bar

The club bar will be open from where soft
drinks and alcoholic drinks can be obtained
in addition to beer and cider.

Please note these drinks must be paid for at
the club bar and not at the festival bars.

Live Music
Live music is planned for Thursday evening
and on Saturday.

| Thisfestival s organised and staffed entirly by volunteers. |

Please bear with us, especially during busy periods.

| Weareuyingourbestbutarconiyhumant |




The Hopper's Hut
Sldcuplcro pub

Cask ale & keg beer
Kent wine & cider
Sparkling wine and Prosecco
Bottled & canned craft beer

Traditional bar snacks
Cheese boards
Quiz nights, BBQ nights,
wine tasting, food pairing

Mon - Thurs
1200-1500
1700-2200 (2300 Thurs)

Fri & Sat 1200-2300
Sun 1200-2000

hoppershut.co.uk @HoppersHut hello@hoppershut.co.uk
1 Invicta Parade, High Street, Sidcup, DA14 6ER




Beer colour coding: Bitter Strong Bitter Golden Ale Stout Mild Porter Wheat

Beers are racked alphabetically by brewery name

ACORN Barnsley 3.8%  This brown bitter has a smooth malty
S Yorkshire Bitter bitterness throughout with notes of chocolate
(@acornbrewery and caramel. Fruity bitter finish.

ANSPACH & HOBDAY The IPA 6.0%  Full of hops, body and with a strength to
SE London match. Punchy aroma and bitterness.
@anspachhobday

BANKS'S Mild 3.5%  An amber-coloured, well-balanced, refreshing
W Midlands session beer.

(@BankssBeer

BAYS Gold 4.3%  Easy drinking, light golden ale. The unique
Devon blend of hops gives lemon citrus overtones
@BaysBrewery which tantalise & refresh the pallet.

BEXLEY Motueka 4.9% A dark golden pale ale, packed with NZ
Kent Pale Ale Motueka hops, giving a tropical, passion fruit
@BexleyBrewery aroma & strong hop-forward taste.

BOX STEAM Golden Bolt  3.8% A straw-coloured bitter, well flavoured with a
Wiltshire slightly dry, hoppy aftertaste
(@BoxBrew

BREW BUDDIES Mosaic Citra 5.5%  Loaded with American Mosaic and Citra hops
Kent Pale during the boil and dry hopped. Has a thirst
@Brew_ Buddies quenching fruity tropical punch.

BRICK Kinsale 4.0%  Fruity tawny coloured best bitter with little
SE London nutty roast character & hops throughout.
@pbrick brewery Sweetish with little honey on palate.

Peckham 4.5% A light, golden ale with fruit, floral notes
Pale typical of a North American style pale ale.

BROCKLEY Spring Ale 4.0%  Amber coloured spring ale hopped with EKG
SE London & Bramling Cross. Has a subtle floral hop
(@brockleybrewery bitterness on a bready, biscuity malt backbone

BULLFINCH Born to be 3.3%  Dark brown mid with blackcurrant nose.

SE London Mild Sweet malt and some citrusy hops in flavour
@Bullfinch_Ale and the dryish finish.
Swift 4.0% A hoppy spring ale, bitter and light.

BURTON BRIDGE Draught 4.8%  Fruity orange aroma leads to hoppy start, hop
Staffordshire Burton Ale and fruit body then fruity aftertaste. Dry finish
(@Bridge Brewer with fruity hints.

CANOPY Brockwell 5.6% A hoppy, heady, easy drinking pale ale.

SE London IPA Inspired by US craft beers using Cascade &
@CanopyBeerCo Citra hops, & British Maris Otter malts.
Sunray Pale  4.2% A zesty and fruity pale ale, light in colour,

Ale

refreshing and hoppy; easy drinking for
summer days.




CLARKSHAWS Darker Hell 4.5% A German schwarzbier-style dark lager, crisp

SE London but with hints of chocolate.
@Clarkshaws

DANCING DUCK Dark Drake 4.5%  Malty caramel liquorice flavours combine in a
Derbyshire smooth drinking velvety oatmeal stout with a
@dancingduckbeer freshly roasted coffee & tea finish.

DARK STAR American 4.7%  American style pale ale crafted with Cascade,
W Sussex Pale Ale Centennial and Chinook hops. Full of the
(@Darkstarbrewco aroma of hops.

ELGOOD'S Black Dog 3.6%  Black-red mild with liquorice and chocolate.
Cambridgeshire Dry roasty finish.

@ElgoodsBreweryl

ELLAND 1872 Porter  6.5%  Creamy, full-flavoured porter. Liquorice
W Yorkshire flavours, hint of chocolate. Soft, satisfying
@EllandBrewery aftertaste of bittersweet roast & malt.

GREAT NEWSOME Holderness 4.3%  Dark, strong mild. Chocolate malt and
E Yorkshire Dark hazelnut notes with a hint of sweetness in a
(@greatnewsome long satisfying finish.

GREEN JACK Baltic Trader 10.5% Extra strong export brewed with molasses & 3
Suffolk Export Stout roasted malts, giving fruity flavours, hints of
@greenjackbrew vanilla & roasted coffee. Thirds/halves only.

HEAVY INDUSTRY Electric 3.8% A full-bodied session bitter, dry and well-
Wales Mountain balanced with a satisfying hoppy finish.
(@heavybrew

HOP BACK Entire Stout  4.5% A smooth, rich, ruby-black stout with strong
Wiltshire roast and malt aromas and flavours, with a
@HopBackBrewery long bitter sweet and malty aftertaste.

HOP STUFF APA 3.9%  American hops give fruit and hops on the
SE London nose and flavour, balanced by honey in this
@Hopstuftbrewery easy drinking golden ale.

Fusilier 4.3%  Biscuity malty best bitter with spicy hop

notes. Finish is sweetish, slightly dry with a
faint bitterness. Rich smooth mouthfeel.
Renegade 5.6%  Smooth dark-gold IPA with grapefruit and

IPA spiced hops aroma and flavour. Warm
lingering finish that is bitter and dry.

KENT BREWERY Cascade 4.5% A single hopped, citrusy, light and hoppy pale
Kent ale.

@kentbrewery
Old Jamaica 5.1%  Toffee, ginger stout. A sweet stout based
around a traditional Jamaican recipe with a
modern twist.

KISSINGATE Black Cherry 7.0%  Hints of cherry & molasses. Dark roast malt
W Sussex ‘En Plus’ & chocolate flavours combined with soft
(@kissingateales finishing bitterness.

Kissingate 4.2%  Easy drinking dark traditional old ale. Smooth
Oold dark malt undertones. Biscuit, oak and smoke
notes. Gentle balancing bitter finish.

LITTLE VALLEY Hebden's 4.5% A pale yellow, creamy wheat beer with a
W Yorkshire Wheat good balance of bitterness and fruit, a hint of
@LittleValleyAle sweetness but with a lasting, dry finish.

MOORHOUSE'S Black Cat 3.4% A dark mild-style beer with delicate chocolate
Lancashire and coffee roast flavours and a crisp, bitter

@Moorhousesbrew finish.




MORDUE Workie 4.5%  Complex tasty bitter with plenty of malt and
Tyne & Wear Ticket hops, long satisfying bitter finish.
(@morduebrewery

NETHERGATE Umbel 5.0%  Modern, spicy take on a traditional style
Essex Magna porter with the addition of coriander.
(@nethergatebrew

OLD DAIRY Red Top 3.8% A sweetish copper-coloured bitter with hints
Kent of caramel and a subtle hop character.
@OldDairyBrewery

PALMERS Copper Ale 3.7%  Beautifully balanced, copper-coloured light
Dorset bitter with a hoppy aroma.
@PalmersBrewery

RUDGATE York 5.0%  Deep rich stout with complex balanced
N Yorkshire Chocolate flavours and a subtle chocolate finish.
(@rudgatebrewery Stout

SALTAIRE Blonde 4.0%  This straw coloured beer is slightly sweet and
W Yorkshire well rounded with fruit, malt and hops in the
(@SaltaireBrewery taste and a fruity hoppy finish.

SETTLE Blonde 3.6% A delicate straw-coloured beer with a subtle
N Yorkshire blend of fruit and spice flavours and citrus

overtones.

SOUTHWARK Courage SE1 4.5%  Blend of English pale & crystal malts with
SE London Smoked German smoked malt give distinct flavour
@southwarkbeer Porter with a hint of smokiness after cocoa.

Centennial 5.0% 100% English Hops, a pale golden colour and

Single Hop the hopping and late hopping of Centennial
brings out the citrus and fruity aromas.

Peter's Stout 8.9%  Powerful chocolate & burnt malt flavours,
hints of dark fruits. Resembles a delightful,
rich dessert served with a soothing espresso.

TITANIC Stout 4.5%  Roasty, toasty with tobacco, autumn bonfires,
Staffordshire chocolate and hints of liquorice; perfectly
(@titanic_brewers balanced with a bitter, dry, coffee finish.

TOWER Imperial Pale 5.0% A Premium IPA, light golden in colour with a
Staffordshire Ale rich citrus fruity flavour and a floral hoppy

aroma.

THREE SODS Mon Chéri 4.5% 3 hop IPA; Hallertau Blanc and Mandarina
E London Bavaria providing fresh spring flavours; El
@threesodsbrewer Dorado adds subtle cherry undertones.

Trade Union 4.5%  Collaboration with anti-fascist organisation
Pale Ale Hope Not Hate. A classic pale ale with a lot
of body and citrus flavours.

WOLF Golden 3.7% A hoppy, citrus nose and first taste.

Norfolk Jackal Increasingly dry bitter ending as citrus notes
@WolfBrewery fade.

WOODFORDE'S Nelsons 4.5%  Rich dark and fruity. A complex and smooth
Norfolk Revenge drinking bitter. Dundee cake in a glass.
@WoodfordesAle

YORK Yorkshire 4.2%  Refreshing, distinctive amber/gold brew
N Yorkshire Terrier where fruit & hops dominate the aroma and
@Y orkBrewery taste. Assertive hoppy bitterness aftertaste.

Please note we cannot guarantee availability of the beers / ciders / perries listed.




CIDER & PERRY MENU

CIDER
Tasting notes are available at the cider bar
AMPLEFORTH Medium 6.5%  Made by Monks, a blend of dessert and cooking
ABBEY TRAD’L apples for a medium-dry finish.
N Yorkshire
BLACKMORE VALE Dry TBC A one-man craft cidermaker, the cider is made from
Somerset various varieties of untreated cider apples. A light,
golden cider.
BOLLHAYES Medium Dry 6.0%  From Vigo, the cider-making equipment
Devon manufacturer, this is a Traditional oak-aged Apple
cider.
CASTLE Medium Dry 7.5% A clear and easy drinkable cider from Kent. Set up in
Kent 1987 and only uses Kentish Apples.
COURTNEYS OF Medium TBC  Setin old Whiteways cider orchards, Honey
WHIMPLE coloured, with tannins.
Devon
CROSSMAN Sweet 6.0%  Excellent quality cider produced from apples grown
Somerset in Ben Crossman’s own orchards. Well known

traditional unfiltered cider. Using many different
varieties of Somerset apples. Very easy drinking.

DORSET STAR Medium Dry 5.5%  Only started in 2014, this cider is becoming popular
Dorset already. A dry farmhouse scrumpy blended from 7
different apple varieties.
DOWNHAM Medium Dry 5.4%  New producer set up in 2014. Fermented with wild
Norfolk yeasts giving a crisp, fresh taste.
DUCKCHICKEN Medium TBC A very new producer, apples from Kent, pressed and
Kent / SE London fermented in small South London Flat.
ELTHAM Medium 6.0%  Award winner of last year’s festival. Local producer
SE London (one of our Cider bar volunteers), made from apples
from two gardens in Eltham.
GREYFIELD Medium TBC  Small producer that names their ciders after a medical
Somerset theme!
HURST VIEW Medium 7.0%  Started in 2011, husband and wife team uses locally
Staffordshire sourced Staffordshire apples and traditional dabbinett

bittersweet cider apples, fermented naturally with
wild yeasts.

KENTISH PIP Medium 4.5% A special take on traditional eastern counties style
ELDERFLOWER Sweet Cider, made from own grown Dessert and Cider
Kent apples. Has added hand-picked Elderflowers, giving a
crisp flavour.
KENTISH PIP Medium 6.0%  Made with traditional cider apples, then aged to
VINTAGE mellow out the tannins, creates a rich, full-bodied
Kent drink.
LONDON GLIDER Medium 7.5%  London’s main producer, founded 2010 in Woodford
NE London/Essex Green by 3 people. They source unwanted fruit from

local back gardens, reducing products that would go
to waste and turning it into cider.




MILLWHITES Rum Cask 7.5%  Made from apples grown & hand selected from their
Herts/Somerset Somerset orchards, fermented and matured in oak
barrels. A premium cider aged in barrels from the
Jamaican Rum Company.

ONE TREE HILL Medium 5.0%  Locally made in Honor Oak Park by Cider Bar
SE London manager, with help from CAMRA members in Nov
2015. Naturally cloudy with a hint of Dryness.
VILLAGE GREEN Medium 6.0%  Very small producer, naturally cloudy cider.
Sussex
WILKINS Dry 6.5%  Legendry cider maker, a visit to his farm is a
Somerset pilgrimage for cider lovers, classic traditional golden
cider.
PERRY
HARTLAND Medium 6.0%  Small family operation, based in North
Gloucestershire Gloucestershire, started by the late Ray Hartland, a

local farmer at Flat Farm on the outskirts of Staunton.
This award-winning Perry is rich and tasty with
flavours of pear, wood, spices, mild yeast and some
white wine-like notes along with mild sweetness.

HECKS Sweet 6.5%  The Hecks family have been cider making for six
Somerset generations, since 1841. Good all round drink.
NEWTON COURT Dry 7.5%  Started in 2000, making Perry using traditional
Herefordshire methods from organic orchards. Have won many
awards.
OLIVER Medium 7.0%  Another legendary cider maker, often in London
Herefordshire doing meet the maker sessions. Well balanced wild
yeast ciders.
PALMER’S UPLAND Medium 6.5%  Small producer in Newport. A hazy, pale yellow
Gwent colour with a medium dry finish.

The Real stufff No Ice! 100% Juice.

Our ciders are from small producers in the West Country, Herefordshire and also more locally
Kent and SE London. We have a fine selection for you to taste.

These ciders on offer do not need to be served over ice and are none of the gassy, fizzy,
mass-produced stuff that masquerades as cider in some pubs. These are made using pure
juice straight from the fruit and fermented to bring you a quality drink. We also have a
selection of Perry, a wonderful and rare drink made only from pears.

If you have not tried Cider or Perry before, the friendly cider bar offers some free tasters at
quiet times, so you can find the ones you like, so come and see us and try something new!

Tasting notes are available on the bar.

All of the listed Cider and Perry are subject to availability.

lan White, Cider Bar Manager




THE PELTON ARMS

SE London CAMRA Pub of the Year, we are a
friendly local specialising in real ale, craft
beer, premium spirits, fine wines, great food
and legendary live bands

WEEKLY LIVE ENTERTAINMENT
FAMILIES WELCOME e DOG-FRIENDLY
BEER GARDEN e BED & BREAKFAST

Friday/Saturday 12pm-lam ¢ Sun 12pm-12pm

THE PELTON ARMS. 23-25 PELTON ROAD
GREENWICH SE10 9PQ. 020 8858 0572




GREAT BRITISH

BEER

e Bl FESTIVAL 2017

Bl 8-12 AUGUST

I OLYMPIA LONDON
oo

www.gbbf.org.uk/competitions

Britain’s biggest beer festival will be returning to London this summer from
the 8th-12th August at London Olympia. Do you have your tickets yet?

CAMRA is giving away two free tickets to readers who enter by the 21st July
2017 at www.gbbf.org.uk/competitions.

A paradise for beer lovers, CAMRA's Great British Beer Festival is an event
not to be missed, with beers to suit all tastes and preferences. To celebrate

our 40th year, we will be expanding our drinks offering of real ales and other
craft beer, cider and perry to include fruit ciders and fine English wine.

This year we are also offering a selection of food, including some long
attending favourites and we will have a whole host of entertainment such as
rock, pop and alternative bands which appear alongside auctions, traditional
pub games and Saturday’s Big Pub Quiz for you to enjoy.

If you are looking for some light entertainment, our tutored tastings will allow
you to not only sample a selection of beers but also learn how to best taste
and appreciate beer.

Enter today for your chance to go to this year’s Great British Beer Festival
www.gbbf.org.uk/competitions

We look forward to seeing you there! -
W

Terms and conditions do apply please visit www.gbbf.org.uk/competitions

CAMPAIGN

for more information FOR
REAL ALE
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Receive exclusive benefits and meet B Mm

like-minded people. For more information =

on membership and to join visit CAMPAIGN
FOR

www.camra.org.uk/join REAL ALE




CAMRA campaigns

for real cider and perry .

CAMPAIGN
FOR
REAL ALE

Real cider and perry grows on trees

Real cider and perry is made from 100%
fresh apple and pear juice;

not artificially gassed up or processed

Visit camra.org.uk/ciderpubs to find real cider and perry pubs




SE London CAMRA
2017 Pub of the Year

Up to 6 cask ales on
offer including our own
delicious Pond Life, a
traditional Kentish
Bitter

4 real ciders from
Dudda’s Tun in
Doddington

Selected fine wines
from the award winning
Chapel Down vineyard
in Tenterden

Range of soft drinks,
ploughman’s lunches
& pork pies
Opening Times D 07921579781
Lunch Eve
g mwren4965@gmail.com
Mon closed 5.00-10.00
Tue 11.30-2.30 5.00-10.00 @%
Wed 11.30-2.30 5.00-10.00 thelongpond.co.uk
Thu 11.30-2.30 5.00-11.00
Fri 11.30-2.30 5.00-11.00 [i thelongpond

Sat 11.00-3.00 6.30-11.00
Sun 12.00-2.30 closed Y @thelongpond

110 Westmount Road, Eltham, London, SE9 1UT



