THE BEER LIST EASTER 2024
CASK BAR

By the Horns, Now brewed in Redhill, Surrey (formerly

SW1 9) Launched in 2011. At the beginning of 2021 they commissioned a new
production brewing facility in Redhill, Surrey. This new site has allowed them to
brew all their beers more consistently.

Stiff Upper Lip Festival Special 3.4% A tweeked version of their best selling
beer with added with added tropical citrus hop notes shining through with a hit of
bitterness on the finish. Cascade, Centennial & Citra Hops

Hopadelic 4.3% Hoppy citrus and fruity. ‘New World’ hops from North-West
America, specifically The Yakima Valley, are full of fruity, tropical and citrus
notes. This beer was inspired by these hops which blend to create a wave of
tropical hop flavour.

Urban Ranger 4.3% An American Pale Ale

Diamond Geezer 4.9% A hoppy red ale with a touch of caramel sweetness to
start, with smooth malt notes and a bold hop finish.

Captain 5.0% An ESB

Lambeth Walk (Whisky Barrel Aged) Festival Special 5.3% A special one-off
ramped up version. London is the true home of the Porter beer style. Chocolate,
coffee roasted malt notes with whisky barrel influenced after taste.

Cloudwater, Manchester
Strata In Your Heart 4.4% Strata is a hop that features heavily in big IPA's and
DIPA's. When used on cask it provides a bold juicy flavour that is hard to replicate.

Expect a classic Cloudwater flavour profile with the smooth body of cask in a
super drinkable Pale Ale.

Deya Brewing,
Steady Rolling Man 5.2% This is not a mistake on the cask list. ~This normally
keg beer has been produced for this Festival in cask for the first time

Downton Salisbury, Wiltshire
Long time supplier to the Wandsworth Common Festival Martin Strawbridge is
at the forefront of modern cask brewing and has stayed loyal to cask preferring



not to go down the route of keg like so many other brewers. Instead, his ever
changing seasonal range, plus core favourites, remain faithful to traditional beer
production methods and techniques.

Honey Blonde 4.3% Straw coloured golden ale. Fresh and fruity infused with real
honey

Moonstruck 5.5% Dark ruby ale with subtle coffee and chocolate flavours and a
rich, hoppy aroma. Roasted berry and caramel characters sink deep into a fantastic
bitter finish.

Chocolate Orange 5.8% A long time festival favourite and previous winner of
“Best in Wandsworth” Enriched with a bottle of Cointreau in every brew

Firebrand, Launceston, Cornwell

An Owl 4.8% An Howl is a golden ale with unique orange, melon and citrus hop
notes and a great mellowing malt flavour. Recognised by gold awards at SIBA SW
Beer Competition and Taste of the West Awards, "An Howl" is Cornish for "the
sun." Gluten Free

Harveys, Lewes, Sussex

The oldest independent brewery in Sussex. A family business, the brewery has
been in the guardianship of seven generations of John Harvey's descendants
since 1790, with five family members from the seventh and eighth generations
currently working here.

Still a privately-owned limited company, Harvey's remarkably has no shares
marketed for external investment.

Dark Mild 3.0% Malty and Mellow. Soft and slightly sweet with a dry, nutty
aftertaste akin to an infusion of ground nuts. Dark Mild accounted for 75% of beer
produced during the decade following the Second World War and was the
mainstay of a generation in the public bar. But today few breweries produce a top
flight dark mild. Thankfully, Harveys brew this all year round making it one of the
very few regularly produced Milds in the South of England

Forwards Choice 3.5% A moreish bitter imbibing lightly toasted malts that
produce a balanced beer with a lingering dry finish.

IPA 3.5% Harvey's IPA exudes fragrant hop flavours, and imparts a full but
delicate bitterness to this classic table beer. Light and refreshing with a grassy and
earthy hop aroma. IPA was once a mainstay brand of countless traditional
breweries. But anyone under 60 years old would be hard pressed to know what real
IPA tastes like. Certainly NOT the hop forward beers that now pass as [PA’s

Old 4.3% Soft and full-bodied, with hints of dried fruits and dates. Rich, dark and
warming. Available only in the autumn and winter months.



Armada 4.5% Dry-hopped. A golden ale with a vibrant hop tone and a dry finish.
Robust & refreshing

Porter 1859 4.8% A complex, dark and full-bodied beer with prominent roasted
malts, reminiscent of date sugars, and a restrained fruitiness.

Prince of Denmark 7.5% One of the great beers of the World and rarely available
on draught even in Harveys tied houses. A strong, dark beer of great complexity
and depth. Brown, amber and black malts are mixed with pale ale malts to give this
beer its strong aroma and colouring. MUST TRY

The Kernel,

Founded in 2009 in Bermondsey, London. Was one of the founding breweries of
the UK craft scene. They brew a wide range of styles from humble Table Beer, to
an iconic Export Stout.

All available from their Arch 7 Taproom. Don’t arrive pissed whilst doing the
Bermondsey Mile or risk being barred. Beers are never quite the same twice due
the the policy of hop rotation. It is not because the brewer is pissed and forgot
how he brewed it last time.

Dry Stout 4.8% With a rotating hop profile expect lots of dark chocolate and
bitter coffee notes with leather and smoke. A standard stout has a drier taste than
the English and American sweet stouts, they came to be called dry stout or Irish
Stout to differentiate them from stouts with added lactose or oatmeal.

Brown Ale 5.8% Modern take on a classic style, with a good balance of hops and
malt this is a great bridge between pale ales and porters.

Export Porter 6.0% Inspired by porter recipes of the 1850s sent over to India. But
now brewed with a modern hop twist.

Expect a hop forward robust porter with notes of chocolate, coffee and tobacco. As
with most of Kernels products the hops change with each iteration but will always
be around 6%

Kissingate Brewery, Horsham, Surrey

Started life at a private address in Crawley, West Sussex. In April 2010 registered
as a commercial brewery and with planning consent and other permissions
granted began the Kissingate journey.

After just a few months brewing from home they ran out of capacity. In
September 2010 they found a suitable unit on Church Lane Farm Estate in
Lower Beeding near Horsham brewing predominantly dark milds porters &
stouts. So, in other words, the perfect brewing operation in the view of Lord
Battersea.



Little Green Nutter 5.0% A green hopped amber beer using hops and nuts picked
picked on site. Subtle garden hop bitterness balanced with full biscuit maltiness
and a hint of hazelnut on the nose.

Black Eyed Susan 6.8% A strong mild with notes of chocolate, sweet malt and
vanilla.

Black Cherry Mild 7.0% A black cherry, chocolate and sweet malt crescendo.
Subtle sweet gentle hop finish. MUST TRY says Lord Battersea for whom 7%
ABV will always be mild.

Long Man Brewery, Litlington, East Sussex

The brewery is to be found near The Long Man of Wilmington, also sometimes
referred to as The Wilmington Giant, an imposing figure cut into the the steep
slope of Windover Hill. It is one of largest representations of the human figure to
be found anywhere in the world and a major local landmark, and it’s from this
figure that the brewery takes its name.

The Long Man holds what appear to be long staves in each hand, leading to much
speculation about what the figure is meant to represent. The brewhouse is solar
powered, with waste water used for irrigation and spent grain fed to livestock.
Long Man Blonde 4.1% Light coloured golden ale with a distinctive hoppy aroma
and crisp bitterness

Old Man 4.3% An Old Ale with coffee and chocolate flavours.

Sussex Pride 4.5% Classic old school premium bitter only brewed in March each
year.

Rising Giant 4.8% Triple U.S. hopped American Pale Ale

Metalhead, Bedlington, Northumberland

Pretty Vacant 3.8% Dry hopped Blonde Ale using Simpsons malts & US Mosiac
UK Challenger hops.Floral aroma lovely fruity citrus flavours. Wine of numerous
regional & National awards

Porter 4.8% Porter with creamy latte coffee flavour & aroma with a hint of
chocolate. Smooth finish with a satisfying blend of balanced sweetness & hint of
bitterness

Ozzy 5.0% Hazy IPA giving juicy fruit flavours from the Simcoe hops.
Orange,Passionfruit, Pine resin & Apricot taste notes with citrus fruity aroma.
Regional Gold award 2023

Otherworld Brewing, Dalkeith SCOTLAND

Medusa 5.7% A smooth chocolate porter, made with freshly roasted cocoa nibs
and cocoa powder. Brewed in collaboration with Closet Brewing Project.



Salamander Dudley Hill, Long Bradford

Glomp Raspberry 4.0% Light golden bitter Glomp. Blended with Raspberry this
makes for the perfectly refreshing beer.

Sambrook’s, Wandsworth London SW18

What can you say about this wonderful brewer who started as Young’s left us.
Then lost their Yelverton Road brewery to developers only to be offered the
Heritage Brewery site on the old Young’s site. Truly a Phoenix from the ashes
story. Once again John Hatch has produced a memorable one off for this festival
only. Plus 3 different Imperial Stouts

Powerhouse Porter

Stardust Brewery, White Waltham, Berkshire

Optic 4.2% Aromatic hoppy ale with tropical fruit notes coming from the Citra &
Mosaic hops.

Hoptub 6.3% (Unfined) Cloudy pale golden beer. Double dry hopped. Very
fruity.

Stubbee Brewery, Bradford, West Yorkshire

Gold 3.8% Dry golden ale with rakau hops providing subtle apricot and peach
flavours.

Bonza Blood 3.9% Orange pale ale Golden ale blended with blood orange for the
sweet refreshing taste.

X-Pineapple 5.2% Dry hopped Pale Ale brewed with pineapple

Thornbridge, Bakewell, Derbyshire

Crankendale 5.2% Tropical fruit aroma, giving way to guava and ripe citrus
which burst through on the palate with a beautiful bitter and sweet balance.
Kelham Island Pale Rider 5.2% Previous winner of Champion Beer of Britain.
Saved from extinction by Thornbridge. You can see how a beer like this won
Champion Beer of Britain. and why Michael Jackson listed in his 500 Great Beers.
This beer played a part in spawning an entire sub-style — pale’n’hoppy, if you like,
or the ‘juicy banger’.

VOG Vale of Glamorgan, Barry, Wales



Oh! What's Occurring, 3.8%. Session Pale Ale - brewed in honour of the Queen
of Barry herself. A lovely little fruity number, with bags of American hops. A tidy
pint.

Hotel Barrifornia, 4% West Coast Pale - Brewed with Yakima Valley's aroma
hops, brewed with West coast yeast and citrus and pine aromas.

Porter 4.2% Mild coffee and dark chocolate flavours

Thingy 4.5% Spiced banana Pale Ale

Dreams Of Barrifornication 5.0%. Full bodied West Coast IPA with big pine &
citrus flavours hopped with Centennial, Chinook and Amarillo

Cheers Butt 6.2% New England IPA - juice bomb

Vibrant Forest, Hardley nr. Southampton, Hampshire

A small brewery located in the New Forest National Park. all their beers are
unfiltered, unpasteurised and suitable for Vegans

Otto 4.2% Otto is a highly drinkable light pale ale packed full of juicy Idaho 7 and
Citra hops. Idaho 7 brings a lot of apricot, orange, grapefruit and peach character,
while Citra offers a hit of grapefruit and ripe tropical fruits. Fermented on house
yeast which gives stone fruit flavours and a soft but bitter finish

Together in Static 4.6% A session pale featuring Azacca, Citra and El Dorado
hops, in descending order of quantity. Name taken from a Daniel Avery 2021
album release

Out of Exile 4.9% Pale Ale with abundance of Ekuanot and Sabro hops. Ekuanot
adds fruity aromatics of lemon, lime and tropical fruits along with herbal notes.
Sabro adds striking coconut character which is complemented by the fruity yeast
imparting pleasant stone fruit esters. All this fruity goodness is layered upon a malt
bill made with healthy amounts of wheat and oats. Out of Exile is the second
studio album by American rock supergroup Audioslave, released on May 23, 2005.

Well Drawn Brewing Company, Caerphilly, WALES

Bitter, 3.8%. Rich malt and fruity - a full flavoured and well balanced Welsh
session bitter

Pontcanna Pale, 4.6%. Bold, hoppy pale with a hint of Linden to blow away the
blues

Wildcat Brewery, Smallborough, Norfolk

Wild Norfolk 4.2% Dry hopped with Azacca, this is the brewery’s best selling
brew. Hints of refreshing peach and pineapple come through in this IPA.Gluten
free and vegan friendly.



Wimbledon Brewery, London SW19

Best Bitter 4.3% Only brewed once a year so a must try

Quatermaine 5.8% Superb brew. The ultimate English IPA, personally brewed by
Master Brewer, Derek Prentice. Derek called on all his 50 years’ brewing
experience to create this stunning beer. Probably his masterpiece in brewing terms.
Named after William Quartermaine, who was one of the owners of the original
Wimbledon Brewery, this English style IPA is brewed with only the finest possible
ingredients. The fruity, spicy, floral hop aromas lead to a full, rich, almost light
fruit cake middle palate, ending with a clean dry bitter finish. MUST TRY if only
to remind you what true IPA should taste like before it got hi-jacked by US craft
scene.

Nelson’s Blend 10% A special one off where a cask of Phoenix Porter is blended
with XXXK barley wine. Lord Battersea says it should be called Nelson’s Blind.

XT Brewery. Long Crendon, Buckinghamshire
Hopkitty 3.9% Low on ABV, huge on hops. Bursting with intense tropical and
citrus flavours with toasted malt sweetness. Triple hopped. For cat lovers.

The KEG Bar

The beers will rotate throughout the festival

Armadillo Ale Works, Denton, Texas, USA

Every drop of Armadillo Ale Works beer is brewed on-site, housed in an old
railway grain warehouse constructed in the early 1900s. Began as a couple of guys
in a garage with some homebrew equipment and a hand-full of recipes.

Founders Yianni Arestis and Bobby Mullins started Armadillo Ale Works back in
2010 with a dream of opening a craft brewery in Denton, TX. Their journey from
conception to fruition was long and unconventional, but after 8 years, the brewery
finally opened its doors in 2018.

Idiots Hill 9.0% American Strong Ale Named after a district of Denton, Texas.
Think of it as an Imperial Red Ale

Quaker Town 9.5% Imperial Oatmeal Stout. award winning USA beer flavours of
dark chocolate, roasted pecans and roasted malt

Azvex Brewing Co, Gibraltar Row, Liverpool
Electronic Butterfly 4.0% Hazy Pale Ale brewed with El Dorado, Loral, and
Citra hops



Islands of Stability 6.8% Hazy IPA dry hopped with Citra, Cascade. Hoppy and
zesty

By the Horns, Redhill, Surrey

West End Pils 4.0% Brewed with inspiration from the Czech Pilsners with bready
undertones & crisp lightly spicey/earthy Saaz hops popping through. Unfiltered &
unpasteurised keeps this beer full of flavour, and at only 4.0%

Squeezer 4.5% A soft and textured beer due to the vast amounts of Oats, Torrified
Wheat and Torrified Barley used to brew this beer. Spiked with upfront juiciness
and tropical hops from a huge blend of North American hops.

Torrefied wheat is merely wheat that has been 'popped' in order to gelatinise and
expose the internal starch mass. Used for head retention, it requires the presence of
malt enzymes for starch conversion to take place.

Cosmic Warrior 4.8% The late great Marc Bolan of T-Rex lived on the very site
where the brewery was founded. A beer brewed with Oats and Wheat in the mash
and a blend of Amarillo, Cascade, El Dorado & Mosaic hops giving this beers its
flowing flamboyance. ‘Get it on, Bang a gong’ T-Rex *71.

Red Velvet 6.5% A sour Cherry and dark chocolate red ale.

Drop Project, Mitcham, Surrey

An Eco conscious brewery, who attempt to create as little a negative impact on
the world as possible when brewing. Spent grain is recycled into local
agricultural as animal feed and they have reduced C02 usage

in the brewery by 90%. They have a one tree one brew policy, where Drop
Project commit to planting a tree for every batch brewed. At their Mitcham
Taproom, every 100 pints you drink, they plant one tree

Shifty 5.2% Flagship pale ale. Available in main bar inside Le Gothique

Juice Pig A New England IPA. Mango and peach with a hint of citrus

Soar New Zealand IPA

Manhattan Project, Dallas, Texas, USA

As with most craft beer businesses, Manhattan Project Beer Company began as a
passionate hobby. Three partners came together in 2010 to create a beer for a
wedding.

After an 8-month design period, the project proved to be a success. Their creative,
collaborative, experimental, and scientific approach to beer making made the
name Manhattan Project applicable. This really is like rocket fuel.



Wise Monkeys 10% A Belgian strong golden ale. Aroma of fermented stone fruits
like peach

Neon Raptor, Sneiton Market, Nottinghamshire,

“The best brewery in Nottingham. Consistently knocking out of the park with the
range and quality of their brews. Cannot recommend enough."

Da Dunk Imperial S’Mores Stout 12% Think of English tea time dunking
biscuits added to American marshmallows and quality British chocolate. You’re
getting close to what this mega stout is all about. The 500th brew from this
excellent ground breaking brewery. S’more is a confection consisting of toasted
marshmallow and chocolate sandwiched between two pieces of graham cracker.
S'mores are popular in the United States and Canada, and traditionally cooked over
a campfire.

Oak Highlands Brewery, Dallas, Texas, USA

Freaky Deaky 10% A Texas take on a Belgian Trippel.
White Wine Freaky Deaky 10%

Omnipollo,

Pleroma Blueberry Marshmallow Creme Briilée Sour

A combination of fruits and berries combines blackcurrant and raspberries in this
creme briilée inspired fruited sour ale brewed with tons of berries, milk sugar and
ground vanilla. A bit more tartness but still with a fresh fragrant flavour and aroma
of raspberries.

Omnipollo’s Hatt IPA 6.2%

An IPA from Omnipollo’s Hatt. Brewed at the church brewery in Sundbyberg,
Stockholm, Sweden. Named after the bar in Sweden Nelson, With Motueka and
Citra Hops. Pretend that you are at the vibrant Hatt Bar in Stockholm, with the
atmosphere and culture to be found there.

Levon Belgian Pale 6.5%

This is for you if you tired of drinking bland lager. Omnipollo’s first ever beer,
Levon is assertively hopped and fermented dry using champagne yeast. The yeast
and the hops in combination with a simple malt bill provides the beer with a
quality of being rich in taste yet very refreshing.

Graveyard Shift 8.2% A Double IPA

Brewed in Sweden at the church brewery in Stockholm The Omnipollo version of
Graveyard Shift DIPA, also known as Graveyard Shift: I don't Even Know What
I'm Doing Next Friday, is a collaboration with The Eighth State, Troon, and



Brujos. This special edition beer is a result of the combined efforts of the industry's
top experts - The Eighth State, Troon, Brujos, and Omnipollo.

Phantom Brewing, Reading Berks

Nectaron 8.0% A double IPA from their single hop series showcasing the full
aroma and flavour of each hop, these beers exhibit the hop characteristics to their
full potential.

Stardust Brewery, White Waltham, Berkshire

Saaz Pilsner 4.5% Classic Czech style Pilsner. Uses Saaz hops but blended with
East Kent Goldings.

Zorro West 5.6% West Coast IPA bitter and hoppy with citrus after-taste

Sureshot Brewing, Sheffield Street, Manchester

Techno Pigeon 3.8% A hazy pale ale brewed in collaboration with Manchester
band Ask my Bull to celebrate release of their new album.

The Future ils Being Made Today 6.5% An IPA brewed in collaboration with
Deya

Turning Point Brewery, Bedford, Texas, USA
You'll Never Drink Alone 6.0% A Red Ale made in the Irish style.

Yonder Brewing, Radstock, Somerset

Pineapple & Mango Pina Colada 4.5% SOUR Being brewed at time of going to
Press so no notes. Be the first to sample

Apple & Blackberry Cat Crumble 6.5% SOUR Green apples plus blackberries
topped with toasted oats and a drizzle of vanilla.



