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WELCOME

We are very excited to welcome you all to Falmouth Beer Festival 2019.
We hope you enjoy yourselves and the many beers, ciders, perries, gins
and craft ale we have put on for you. In our two marquees we have the double sided Cornish Bar, Out of County Bar, Cider Bar, Cornish Gin plus Rum Bar and Craft Bar. If you
would like to sample the Champion Beers and Ciders that were judged on Thursday keep
your eye out for the rosettes on the barrels and cider boxes.
There is a full list of the great music that we have put on for you over the festival and details of the tutored tastings within the programme. When you get hungry there are great
local street food vendors outside the marquees and you are more than welcome to eat the
food inside. They cater for most dietary needs including a range of vegan and gluten free
options.
As you may or may not be aware the whole of the festival is run by volunteers. We would
really like to thank all the volunteers, sponsors, supporters, brewers, cider makers and
gin producers and you for enabling
us to host this festival. We would
like to remember a former member
of the CAMRA Kernow Committee
who gave up a lot of his time to
promote beer, pubs and help our
branch grow over the years…
Please join with us in raising your
pint for our friend Chris Mason
who passed away this year. Chris is Seen on the right of this picture raising a glass to Des
at Padstow Brewery for Gold for Padstow IPA in the Falmouth Beer Festival 2018 Strong
Beer of Cornwall Competition.
Some of the local pubs have joined in the Festival spirit and put extra beers on especially
for us all to try so make sure you put your wrist band on for re-entry, pop your glass in a
bag and have a wander through the great town of Falmouth. There is a lot of history and
great pubs to enjoy. In the meantime we have loads of great beers and ciders available so
please enjoy but please do drink responsibly.
Enjoy everyone,
Sonia Bunce
Festival Organiser

This Years
Festival Charity

THE

MAIN

EVENT

WRISTBANDS

Upon Entry you will have been
issued a Glass and Wristband
please keep these with you as this is your right to service. Replacement glasses can be purchased from the
entrance team. This year a yellow wristband will gain
you access for all 3 days of the festival.

BEER TOKENS

Tokens are sold in a £5 (9 Tokens ) , £10 (18
Tokens) or £20 (36 Tokens) Books

Real Ales & Ciders - Pint - 6 tokens, Half - 3 tokens, Third - 2 tokens
Craft Beers - Pint - 8 tokens, Half - 4 tokens, Third - 3 tokens
Gins & Spirits - 9 tokens Single or 12 Double with a Mixer
Wines & Meads - 175ml 9 tokens



4 Pint Reusable Take - Away Flagons - 2 tokens
Beers & Ciders over 6% ABV max 1/2 Pint

WHEN LEAVING
Unused tokens can be refunded
upon exit or dropped into any of
the charity boxes in support of the
Merlin Centre.
Don’t forget to pick up an Eco Friendly
Abacus and Falmouth Taxi glass bag to
take you and your glass home safely.

PLEASE

DRINK RESPONSIBILY

2019

AWARDS

NIGHT

Every year we bring together the very best of Cornwall’s Brewers and Cider makers for this Celebration of real ale, cider & perry. Every Cornish Beer and Cider is blind tasted to select the very
best beers and ciders. On Thursday evening we then crown the category champions with one of
the overall winners being crowned the Champion Beer of Cornwall and the Cider of the Festival.

2018
WINNERS

Stuart Woodman,
Woodman’s Wild Ales

John Coulson
Polgoon Vineyard & Orchard

Champion Beer of Cornwall 2018 - Woodman’s Wild Ale - Sweet & Dandy
Champion Cider of Cornwall 2018 - Polgoon - Mount's Bay Scrumpy
Some of these beers then go onto to represent Cornwall and win national CAMRA accolades, including
2019 Champion Old Ale / Strong Mild of Britain - GOLD - Tintagel - Excalibur (Caliburn)
2019 Champion Cider of Britain - SILVER - St Ives - Forager
2018 Champion Bottled Beer of Britain - BRONZE - St Austell - Big Job
Huge thanks to Keltek Brewery, sponsors of this year’s Trophies & Awards

Join us Thursday Evening to Crown the

CHAMPIONS

2019

LIVE

MUSIC

Bringing you the very best of Local Talent.
A host of the finest musicians from across
the county building throughout the day
from male voices and folk to pop & rock.
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RDAY

FESTIVAL

STAGE

Featuring some of our festival favourites
and first timers to our festival stage. All
guaranteed to get your feet taping and
those hips swinging. Pure Cornish Fun.
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6:30 PM

9:00 PM

6:30 PM

9:00 PM

TUTORED

TASTINGS

Meet the Brewers for a complementary tutored tasting. Join our local brewers and sommeliers on the
main stage to sample a selection of their finest brews , learn about the brewery and the art of brewing.

Presented by Brewer Rob Orton

12:30 PM

Presented by Head of Cider , Ross

2.00 PM

Presented by Brewer Tom Bryant

12.30 PM

Presented by Brewer Pete Martin

FRIDAY

1:15 PM

Presented by Brewer Joe Thomson

FRIDAY

2:45 PM

Presented by Brewer Mark Rudge

SATURDAY

1.15 PM

FESTIVAL

CHARITY

This years Charity is the Merlin Project , which has touched our hearts, providing a wealth of support to
local MS sufferers. We hope you will agree a very worthy cause… please do give generously. Any left over
beer tokens can be placed in the collection bucket and we will convert them back to cash for the charity.

Visit the festival stall to learn more about the Merlin MS Centre and how you can help support the cause.

STREET
KATIES HOTPOTS

TORTILLERIA

The freshest and
most fragrant
selection of
sumptuous crafted
street food is on
tap throughout the
festival !

THE PIER

Vegan
Options

CURRIES

CORNISH VENSION

Gluten Free
Options
PUNK THAI

THAI FOOD

MEXICAN

LOBSTER
Serving all day
long. Bring your
appetites and your
thirst...perfect
beer and cider
pairings. We’ll get
those tastebuds a
tingling.

MEXICAN
BURGERS
& GRILL

FOOD

THE SO-CALLED NIBBLES!

Taste Cornwall’s
Great Food Revolution!

SUPPORTERS

FOOD

Cornwall has not only been blessed by a burgeoning of new breweries, beers and ciders in recent years.
We have also become a mecca for fine food. At the Sponsors Evening from 6.00 to 8.00p.m. on the Thursday, our supporters will enjoy a spread which well reflects that revolution.
Go back 30 years or so and you’d find mature cheddar from Davidstow and perhaps another two or three,
artisan cheeses. Thanks to our enterprising farmers and food producers, plus a leg-up from EU funding,
we now have more than 60 cheeses to relish, many of them national and international award winners.
Cheddar, speciality hard cheeses, bries, camemberts, gouda, blue cheeses, goats cheeses, ewes milk
cheeses....... Our Sponsors’ food offering includes the following fine examples, thanks to generous donations from the cheese makers:Saputo Dairy UK, formerly Dairy Crest, still making cheddar recog-

Davidstow Mature Cheddar nised internationally for its consistently high quality.
Cornish Yarg

Lynher Dairies, whose well matured Kern hard cheese is their
latest global award winner.

Cornish Blue

Cornish Cheese Company, who have just added a goats milk
cheese, Cornish Blue Nanny Goat, to its portfolio.

Boy Laity, Miss Wenna &
The Truffler

Brie's and camembert from Curds and Croust whose core range
steadily broadens, including e.g. the cider washed Russet Squire
and gently smoked brie Smokey Duke.

There are few counties which can match Cornwall’s
variety of artisan breads. Our spread includes donated sourdoughs, focaccia, and more besides, from two
of the finest Cornish bakers:-

Vicky’s Bread & Baker Tom

SUPPORTERS

FOOD

Cornwall’s food revolution has also included huge
growth in the number and variety of restaurants and
in the number of high profile chefs. A little more behind the scenes we also have several excellent chefs
and freelance caterers working from home or small catering kitchens, creating bespoke dishes from local
produce for everyone from holiday cottage clients to weddings. One such enterprise is:-

Pencoose Pantry who have once again donated fabulous pate and terrine.
We are especially honoured now that they can number the Royal Family amongst their clients!

If you take a stroll through the town you will see no end of excellent cafes, restaurants and takeaways.
Opposite the much loved Custom House Quay pub, The ‘front, you will find:-

The Dog and Smuggler Pasty and Tuck Shop which creates delicious, traditional veggie
and vegan snacks. It is run by the innovative Nicola Willis. She also runs The Pea Souk In Well Lane just off
Church Street, a favourite for vegetarians. Nicola’s generosity enables our supporters to enjoy her wonderful, vegan mini falafels which were a big hit in 2018.
A huge ‘Thank you’ from us all to these generous food producers! Their gifts are supplemented by purchased Houmous from the Cornish Olive Stall; Rodda’s butter; pork pie which is pretty darn good even
though from upcountry; and a bit of salad.
If all this, matched up with free beer and cider, tickles your taste buds and you’ve missed out this year, why
not sponsor a barrel in 2020? Just register your interest with Sonia on
festivalorganiser@cornwall.camra.org.uk. In return for the £80 paid per barrel you and three guests/colleagues not
only enjoy the free food and drink but also have free entry throughout the festival, and you will also have
your name displayed on the barrel and in the programme. No brainer?!

FESTIVAL

SHOP

2020 GOOD BEER GUIDE

We choose the 62
Best Good Beer Pubs
in the county to represent Cornwall in the Good Beer
Guide. Pick up you copy at the festival for a discounted
price. Please keep scoring every beer you drink in a pub
on Whatpub.com to help us select next year's entries.

FESTIVAL CLOTHING

We are very proud to
be offering a full range
of Cornwall CAMRA Branch & Festival Clothing. All of our
latest range offers the Cornwall CAMRA Black Flag
Emblem or Festival Logo’s

REAL HERITAGE PUBS OF THE SOUTH WEST
Part of the popular CAMRA Pub Heritage series, Co-written
by Russ our very own Festival Safety Officer, it includes
high-quality photographs illustrating the featured pubs
throughout the South West of England. Many of our
Cornish Favourites are featured.

CAMRA DISCOUNTS

SITE

NAVIGATION

2020 GOOD BEER GUIDE

After entering the Festival through the main
entrance please put you wristband on. Without a
current festival glass & valid wristband you will not be granted service at the bar.

VAPING
NO SMOKING ORINSIDE
THE MARQUEE

CORNISH

ALE BAR

1

Ales of Scilly, Nancy 4.4% Isle of Scilly (V)

2

Ales of Scilly, Minniehaha 5.0% Isle of Scilly (V)

3

Atlantic, Azores 4.2% Newquay (V)

4

Atlantic, Cornish Green Hop 4.5% Newquay (V)

5

Atlantic, Mandarina 4.5% Newquay (V)

6

Atlantic, Sea Salt Stout 4.5% Newquay (V)

7

Black Flag, Fisher King 3.8% Perranporth

8

Black Flag, Naughty Pilchard 4.0% Perranporth

9

Black Flag, Fang 4.5% Perranporth

A malty deep amber bitter with a good hoppy finish.
Sponsored by Rudi’s Hairdressers, Falmouth. 01326 313040
Hoppy and pale IPA with a crisp citrus flavour and a hint of floral tones.
Sponsored by Planet A .
Unfined Golden Ale. Citrus and resinous hops dominate the aroma and taste with
tropical fruits. Refreshing bitter and dry finish.
Sponsored by Kingdom & Sparrow, Falmouth. 01326 744776
Vibrant fresh Fuggle hops grown in Newquay, have been added to this easy
drinking pale ale.
Pale gold speciality beer with full mandarin citrus fruit flavour matched by firm
biscuit malt and resin/earthy hop notes.
Sponsored by The Irresponsible Ale Drinkers Association
Smooth milky stout, the addition of Cornish sea salt balancing the smooth sweet
roasted malt with drying soft salt.
Sponsored by The 'front, Falmouth. 07977 813494
Golden ale. Grassy and floral hops throughout. Punchy lemon citrus flavour with
apricot and peaches. Bitter, dry and crisp finish.
Sponsored by Red Elephant Beer Cellar , Truro, 01872 278361
Copper bitter with malt aroma. Dominant biscuit malt flavour with a sharp bite
of crisp hops. Short malty, bitter finish.
Golden bitter with powerful citrus hop aroma. Refreshing ale with lemon, orange, mango and grapefruit throughout. Long bitter hoppy finish.
Sponsored by RTP Surveyors – Falmouth, Bodmin & Plymouth – 01326 318599
Beer colour coding Gold
Brown
Dark
Ruby

CORNISH

ALE BAR

10

Blue Anchor, Flora Daze 4.0% Helston

11

Blue Anchor, Jubilee IPA 4.5% Helston

Pale brown session bitter with light flowery aroma and balanced malt, fruit and
hops in the mouth. Gentle lingering finish.
Amber best bitter with malty, fruity hop nose and taste, balanced by fresh hop
bitterness. Gentle bitter finish with sweet malt.
Sponsored by Ardent Construction, Penryn. 01326 617190

12

Blue Anchor, Spingo Middle 5.0% Helston

13

Blue Anchor, Spingo Special 6.5% Helston

14

Castle, Restormel Gold 4.1% Lostwithiel (V)

15

Castle, Golden Gauntlet 4.2% Lostwithiel (V)

16

Castle, Moat Mild 4.4% Lostwithiel (V)

17

Castle, Cornish 'Stuggy' Stout 4.6% Lostwithiel (V)

18

Cornish Crown, Citra Boom Boom 4.0% Badgers Cross

Sweet, brown, strong bitter dominated by malt throughout. Complex spices, nutty
malt and pear drop flavours with stone fruit and toffee.
Sponsored by Trewellard Arms, Trewellard, Penzance. 01736 788634
Smooth, red, strong old ale. Red wine aroma. Powerful flavours of sweet stone
fruits, malt and hops. Vinous but delicate.
Sponsored by Hine Downing Solicitors , Falmouth. 01326 316655
Brewer Theo’s first IPA, Crisp, refreshing and abundantly dry hopped.
Sponsored by Kensa Heat Pumps Ltd, Truro. 0345 222 4328

Light, golden bitter with gentle fruity nose. Heavy malt and bitter taste dominate
the fruity hop, persisting into the finish.
Sponsored by Kingdom & Sparrow, Falmouth. 01326 744776
A traditional Dark Mild with a sweet chocolate flavour.
Smooth Stout with chocolate malt and roast barley.
Sponsored by The Seaview Inn, Falmouth. 01326 311359.

A pale ale made with Citra Hops. Triple hopped with Citra whole hops, Citra Crio
Hops and Dry hopped in cask.

19

Cornish Crown, Honey Fuggle 4.5% Badgers Cross
Yellow speciality honey beer. Initial sweet honey and malt then oranges, lemons,
tropical fruits and hop bitterness. Long, bittersweet finish.
Sponsored by Stephens Scown LLP, Truro, 01872 265100

CORNISH

ALE BAR

20

Cornish Crown, Madagascar Bourbon Vanilla Porter 5.2%

21

Cornish Crown, Red IPA 5.9% Badgers Cross

22

Dowr Kammel, Blisland Gold 3.9% St Breward

23

Dowr Kammel, Demelza 4.1% St Breward

24

Dowr Kammel, De lank Dynamite 5.1% St Breward

25

Driftwood, Spars 3.8% St Agnes (GF)

26

Driftwood, Bawden Rocks 3.8% St Agnes (GF)

27

Driftwood, Blackheads Mild 3.8% St Agnes (GF)

28

Driftwood, Forest Blond 4.3% St Agnes (GF)

29

Driftwood, Bolsters Blood 4.8% St Agnes (GF)

Dark vanilla porter with roast malt aroma. Creamy bitter chocolate, liquorice,
plum and black cherry, laced with cream. Burnt coffee aftertaste.
Sponsored by PFS Ltd, Helston. 01326 565454
Tawny-red speciality beer. Powerful malt and liquorice flavours, followed by resinous hop, citrus and vine fruits. Long dry, fruity finish.
Sponsored by Jarrang, Falmouth , 0203 597 4975

Light Golden Ale with strong citrus aroma. Dominant citrus and grassy hops with
faint fruit sweetness. Very bitter and fairly dry finish.
Amber ale with reddish hue made with Crystal malt. Goldings & First Gold hops
to give citrus floral & spicy notes.
A delicious chocolatey porter, with coffee notes, easy smooth drinking.
Bitter copper session beer with balance of sweet malt and earthy hops, plum and
orange flavours. Bitterness rises in the finish.
Sponsored by Mr G's School Of Motoring, Carnon Downs, 07552 342555
Refreshing amber bitter. Grassy/honey aromas. Malt and citrus/resin hop taste
with honey and stone fruits. Long dry finish.
Dark mild with coffee aroma. Silky, smoky roast malt, raisins and liquorice
flavours persist to the finish with dry bitterness.
Sponsored by The Countryman Inn, Piece. 01209 215960

A golden ale with a gentle hop flavour of herb, wood and blackberry.
Full-bodied, dark brown porter. Coal-smoke and peaty malt flavour with dark
chocolate and dried fruits. Bitterness and burnt malt persist.
Sponsored by Kingdom & Sparrow, Falmouth. 01326 744776

CORNISH

ALE BAR

30

Driftwood, Lou's Brew 5.0% St Agnes (GF)

31

Driftwood, JSB 5.2% St Agnes (GF)

Golden beer with strong lemon and grapefruit flavours, bitterness and dryness
throughout. Long, tangy finish with hop bitterness fading lastly.
Sponsored by Miller Commercial, Truro. 01872 274211
Full-flavoured copper strong bitter with perfumed hop aroma. Assertive bitterness, woody malt and spicy hops. Marmalade and pears. Long, bitter finish.
Sponsored by Kelsall Steele, Truro. 01872 271655

32

Driftwood, Alfie's Revenge 6.5% St Agnes (GF)

33

Dynamite Valley, Gold Rush 4.0% Ponsanooth

34

Dynamite Valley, Kennall Vale Pale 4.3% Ponsanooth

35

Dynamite Valley, TNT 4.8% Ponsanooth

36

Dynamite Valley, Brian 5.0% Ponsanooth

Red Strong Old Ale with malt, sweet fruit aroma and flavours, balanced by spicy
hop bitterness. Malt and fruit finish.
Sponsored by Pure Energy Professionals Ltd, Helston. 01326 572720
Smooth gold bitter with light malt nose. Malt dominates throughout with bitterness, honey, lemon and apricot flavours. Long malty, bitter finish.
Sponsored by Shepherds Chartered Tax Advisors, Falmouth
The idyllic valley where materials were extracted to make explosives inspired
this easy-going, hoppy ale with some delicate, subtle spice flavours.
Robust amber American IPA with malt and fruity hop aroma. Heavy hop bitter
taste with sweet toffee apples and malt balance.
Sponsored by Vincent Tractors & Plant, Fraddon. 01726 860332
A Well rounded, amber coloured ale, caramel and floral with a sweet finish. In
memory of Brian Cumby who provided the brewery support and encouragement
from day one.

37

Dynamite Valley, Black Charge 5.0% Ponsanooth
Dark brown porter with roast malt aroma. Smoky roast and biscuit malt balanced by sweet plum and bitterness. Long finish

38

Firebrand, El Azacca Pale 4.4% Altarnun
A combo of El Dorado and Azacca hops leaving you a Light, Tropical and Zesty
Pale Ale!
Sponsored by Mr G's School Of Motoring, Carnon Downs. 07552 342555

CORNISH

ALE BAR

39

Firebrand, Pacific Gem Extra Pale 4.2% Altarnun

40

Firebrand, West Coast Session IPA 4.5% Altarnun

41

Firebrand, Graffiti IPA 5.0% Altarnun

Tropical and Crisp with an extra pale finish
Utilising mostly Ekuanot and Mosaic hops to hit those wonderful refreshing tropical notes you would expect from west coast hop varieties.
Sponsored by Kingdom & Sparrow, Falmouth. 01326 744776
The smooth, malty body is generously hopped with Cascade and Centennial hops,
and then dry-hopped with loads of Centennial and Motueka which leads to a
fruity finish.

42

Firebrand, Impy Stout 9.0% Altarnun
The smooth, malty body is generously hopped with Cascade and Centennial hops,
and then dry-hopped with loads of Centennial and Motueka which leads to a
fruity finish.
Sponsored by Hine Downing Solicitors , Falmouth. 01326 316655

43

Forge, Discovery 3.8% Bude

44

Forge, Litehouse 4.3% Bude

45

Forge, IPA 4.5% Bude

Gold coloured bitter bursting with hops from start to finish. Some subtle hints of
fruit to the discerning palate too
Golden in colour, hints of elderflower with a citrus bite.
Sponsored by SPL Structural Designs, Mullion. 01326 240366
A light, hoppy beer with grapefruit and citrus notes.

46

Forge, Tamar Source 4.6% Bude
An amber-coloured beer, with complex hop notes.
Sponsored by Feritech Global Limited , Penryn. 01326 369444

47

Fowey, Lostwithiel Amber 4.4% Lostwithiel
Inspired by American Amber Beer but with the subtleties and characteristics of a
traditional English ale. Late hopping gives the beer increased flavour and aroma.
Sponsored by The Jacob’s Ladder, Falmouth. 01326 311010

48

Fowey, Sawmills Session IPA 4.4% Lostwithiel
This is a hop forwarded session strength IPA, with all the big hop aromas and
taste of an American IPA.
Sponsored by Cornwall Homeseekers Ltd, Truro. 01872 262288

CORNISH

ALE BAR

49

Granite Rock, Granite IPA 4.3% Penryn

50

Granite Rock, Penryn Pride 4.5% Penryn (V)

51

Granite Rock, Driller IPA 5.1% Penryn

52

Granite Rock, Glasney College Porter 5.4% Penryn

53

Harbour, Daymer Extra Pale Ale 3.8% Bodmin

54

Harbour, Cornish Bitter 4.0% Bodmin

55

Harbour, Ellensberg Session IPA 4.3% Bodmin

56

Harbour, IPA 5.0% Bodmin

57

Harbour, Antipodean IPA 5.5% Bodmin

58

Harbour, Harlyn IPA 5.6% Bodmin

Aroma of orange and grapefruit with a bitter citrus finish
Tawny best bitter. Grainy mouthfeel with biscuit malt. Complex flavours, traces
of toffee and caramel, hoppy bitterness and spice notes.
Aroma of apricots and orange peel; full-on citrus and mixed peel hop flavour
balanced against toffee/caramel notes.
Sponsored by R and G Motors Ltd, Helston, 01209 860475
Black porter with roast malt aroma. Full-bodied taste of creamy coffee and dark
chocolate, liquorice and pear drops. Light finish.
Sponsored by Ardent Construction, Penryn, 01326 617190
Extra pale ale with loads of citrus and pineapple, refreshing light and flavourful.
Sponsored by Trago Mills, Falmouth. 01326 315738
A classic bitter with a modern interpretation. Sweet malt with a complex fruity
hop bitterness.
Amber Golden Ale with a powerful citrus aroma. Strong grapefruit citrus hop
flavour leading to a crisp, long-lasting bitter finish.
Sponsored by Kernow Oils Ltd, Hayle. 01736 757002.
Amber American India Pale with powerful citrus hop aroma and taste. Marmalade, red grapefruit and orange flavours with assertive bitterness.
Super light malt base hopped with Vic's secret and galaxy hops to give a full
fruity taste.
Sponsored by The Kings, Church Street, Falmouth
A deep golden IPA with well balanced hop bitterness packing load of citrus and
tropical flavours.
Sponsored by The Royal Oak, Perranwell. 01872 863175

CORNISH

ALE BAR

59

Harbour, Helltown West Cost IPA 5.8% Bodmin

60

Harbour, Little Rock IPA 6.3% Bodmin

61

Keltek, Magik 4.0% Redruth

62

Keltek, Golden Lance 4.0% Redruth

63

Keltek, Kober 4.2% Redruth

A modern classic. Loads of hop bitterness with a lovely malt balance.
Sponsored by The Star Inn, Vogue. 01209 820242
Intense boozy dark IPA with bags of hoppy fruitiness, rich malt and a bold long
juicy finish.
Sponsored by Kings Head , Chacewater. 01872 560941
Amber bitter with gentle malt and hop aroma. Malty with balancing resinous hop
bitterness and various fruits. Bitter citrus hop finish.
Gold bitter with light fruity aroma. Grassy citrus hops, apples, malt and hints of
elderflower and butterscotch. Long bitter finish.
Sponsored by Stephens Scown LLP, Truro. 01872 265100
A copper ale with a slight smoke aroma, a sweet hint of caramel, and a long
malt finish.
Sponsored by Pink Flamingo

64

65

66

67

Keltek, Wayward Knight 4.5% Redruth
A ruby ale with malt biscuit flavours offset by the fresh flavours you would expect from a pale ale.
Sponsored by Blue Flame (Cornwall) Ltd, Penryn. 01326 378122

Keltek, Lowenek 4.8% Redruth
Cornish for joyful- A very light straw coloured ale with hints of Citrus, stone fruit
and lime. Happily hoppy.
Sponsored by Pink Flamingo.

Keltek, Parbaydos 4.8% Redruth
Liquid sunshine. Big citrus flavour complemented by a Citra aroma. A great combination of Citra. Belma, Southern Cross, Cascade and First Gold hops.
Sponsored by The Grapes Alehouse & Kitchen, Falmouth, 01326 314704

Keltek, Pilot Gig Porter 5.2% Redruth
Head Brewer “Big Tom’s” Pilot Gig Porter. This 6 malt porter has a subtle
liquorice like sweetness to balance the chocolate notes as well as a slight hint of
saltiness. Delicate melon, strawberry and apricot undertones.
Sponsored by Cornish Lithium, Penryn, 01326 640640

Micro-brewery based in Redruth, Cornwall. Our head
brewer has gained experience brewing with several
breweries in Cornwall, having initially started out as a
home brewer. We are now producing creative, small
batch-brews and developing a core range.
www.krowbrewing.co.uk
Call Mark on 07591 269721

CORNISH

ALE BAR

68

Keltek, Reaper 6.0% Redruth

69

Krow, Porther 5.2% Redruth

Strong brown ale with smooth fruity tones throughout.
Sponsored by Miller Commercial, Truro. 01872 274211

A rich dark porter.
Sponsored by Planet A

70

Krow, Foi Boi 6.0% Redruth (V)
A juicy new world brew, served hazy and heavily hopped.

71

Padstow, Kor Dorgel 4.0% Padstow
Refreshing gold-coloured ale with fruity hop nose. Crisp citrus, apple and pineapple flavours colour the grassy hop bitterness.

72

Padstow, Pilot 4.0% Padstow
Malty and smoky porter with sultanas, stone fruit and hop bitterness. Liquorice
and aniseed hints. Some dryness in the finish
Sponsored by Trengilly Wartha, Constantine. 01326 340332

73

Padstow, Windjammer 4.3% Padstow
Copper best bitter. Light malty, hop aromas leading to a combination of biscuit
malt pine and resin hops. Lasting bitterness.

74

Padstow, Pilsner 4.4% Padstow (V) (GF)
Clean, crisp and very refreshing. Using traditional Saaz hops and cold fermentation to produce a distinctive light, enjoyable Czech-style lager.
Sponsored by Jarrang, Falmouth. 0203 597 4975

75

Padstow, Lobster Tale 4.5% Padstow (V)
A smooth, yellow and cloudy wheat beer with fruity aroma. Bitter lemon hop and
coriander flavours with light malt.

76

Padstow, IPA 4.8% Padstow (GF)
Refreshing IPA. Fully hopped on nose and taste with orange bitterness. Sweet
finish with citrus hops and faintly dry.
Sponsored by Laurence Associates, Truro. 01872 225 259

77

Penpont, Beast of Bodmin 5.0% Altarnun
Brown strong bitter with malt aroma. Smooth roast malt, chestnuts and complex
fruits in the mouth. Refreshing malty, bitter finish.
Sponsored by Tregenna Guest House, Falmouth. 01326 313881

CORNISH

ALE BAR

78

Penzance, Mild 3.6% Crowlas

79

Penzance, Potion No 9 4.0% Crowlas

80

Penzance, Crows-An-Wra 4.3% Crowlas

81

Penzance, Brisons Bitter 4.5% Crowlas

82

Penzance, Zythos Pale 4.7% Crowlas

83

Penzance, Trink 5.2% Crowlas

84

Penzance, I. P. A 6.0% Crowlas

85

Penzance, Scilly Stout 7.0% Crowlas

86

Rebel, Surf Bum 3.5% Ponsanooth

87

Rebel, Bal Maiden 4.0% Ponsanooth

Creamy dark brown mild, chocolate and roast aroma. Coffee and chocolate dominate the taste with fruit notes, bittersweet balanced finish.

Refreshing Golden Ale with stone fruit aromas. Grapefruit and tropical fruit dominate the taste with resin notes, pleasant hoppy finish.
Sponsored by Hotel Perfect, Penryn, 0843 309 1601
Straw Golden Ale with grassy, hoppy aroma. Bitter hops dominate throughout,
balanced by grapefruit and some malt. Long, clean finish.
Brown Best Bitter, pleasant malt and hop balance. Biscuit malt accompanies bitter orange fruit with a lasting bitter dry finish.
A brand new beer from Penzance Brewery be one of the first to try it.
Sponsored by Headlands Guest House, Falmouth. 01326 311141
Pale Golden Ale with grapefruit nose. Punchy pine-resin hop flavours with grapefruit, marmalade and peaches. Bittersweet and hoppy finish.
Smooth golden genuine IPA with hoppy aroma. Powerful hop bitterness with
light malt and tropical fruits, finishing bitter and dry.

Black, full-bodied, creamy stout with chocolate aroma. Chocolate roast malt with
liquorice and plums. Long finish with strong roast malt.
Sponsored by The Red House Guest House, Falmouth. 01326 311172
Gold session bitter with fruity hop nose. Dominant hop-bitterness with a hint of
apples, apricots and grassy grapefruit. Lingering hop bitterness
Copper best bitter with malt and fruit aroma. Strong fruit flavours with malt and
toffee notes. Lingering fruit and malt finish.
Sponsored by Trengilly Wartha, Constantine. 01326 340332
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88

Rebel, Eighty Schilling 5.0% Ponsanooth

89

Sharp's, Cornish Coaster 3.6% Rock

90

Sharp's, Doom Bar 4.0% Rock

91

Sharp's, Sunset Red 4.2% Rock

92

Sharp's, Atlantic 4.2% Rock

93

Sharp's, Stompin Pumpkin 4.6% Rock

94

Sharp's, Sea Fury 5.0% Rock

95

Skinner's, Sennen IPA 3.8% Truro

96

Skinner's, Betty Stogs 4.0% Truro

Creamy, red porter with roast malt aroma. Molasses, roast and malt flavours
balanced by sweet plum fruit and mild bitterness.
Sponsored by Hotel Perfect, Penryn, 0843 309 1601
Refreshing copper bitter. Gentle balance of biscuit malt, fruit and sweetness.
Fruit in the finish with bitterness and faint dryness
Sponsored by RTP SURVEYORS – Falmouth, Bodmin & Plymouth. 01326 318599
Tawny brown bitter with gentle fruit aroma. Balanced taste of biscuit malt, resinous hops with apple, strawberry and plum fruits.
Full body with good balance of caramel notes from malt and prominant dark
fruits and hedgerow from the hops.
Sponsored by Hine Downing Solicitors , Falmouth. 01326 316655
Gold best bitter with fragrant hop aroma. Orange citrus with caramel sweetness
balanced by malt and bitterness. Tropical fruit hints.
Sponsored by Tudor Court Guest House, Falmouth. 01326 312807
A dark golden, full bodied ale with smoky sweetly spiced malty aroma with a
crisp finish.
Sponsored by Taiwardri Brewery

A tawny strong bitter with hops and caramel aroma. Sweet malty taste, with fruit
and light roast throughout, becoming dry.
Sponsored by Stephens Scown LLP, Truro. 01872 265100
Pale Straw coloured session ale full flavoured with zingy citrus finish.
Sponsored by Camelot Guest House, Falmouth. 01326 312480
Copper bitter with gentle hop aroma. Balance of light citrus hops and apple,
sweet malt and bitterness. Long finish.
Sponsored by Cornwall Marine Network, Falmouth. 01326 211382
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97

Skinner's, Hops ‘N’ Honey 4.0% Truro

98

Skinner's, Lushington 4.2% Truro

99

Skinner's, Green Hop 4.2% Truro

100

Skinner's, Splendid Tackle 4.2% Truro

101

Skinner's, Cornish Knocker 4.5% Truro

102

Skinner's, PennyComeQuick 4.5% Truro

103

Skinner's, Porthleven 4.8% Truro

104

St Austell, Don’t Panic 4.2% St Austell (V)

105

St Austell, Tribute 4.2% St Austell

Amber honey beer with delicate hop aroma. Balance of light citrus, grassy hops,
apple, bitterness and sweet malt. Long finish.
Sponsored by Telford Guest House, Falmouth. 01326 314581
Smooth Golden Ale with citrus hop aroma. Lemon zest and marmalade citrus hop
flavours with bitterness and tropical fruits.
Yellow Golden Ale with hoppy aroma with fruit. Grassy, bitter citrus hops dominant with grapefruit and malt. Astringent, hoppy finish.
Sponsored by Roark Design and Surveying Ltd, Ponsanooth. 07855 408242
Seasonal golden session ale, brewed especially for the duration of the Six Nations rugby tournament.
Sponsored by Rum & Shrub Shantymen, Falmouth
Refreshing amber ale with fragrant hop and malt aroma. Citrus hops, malt and
summer fruit flavours. Bitter and dry finish.

Creamy smooth, black, sweet stout with roast grain aroma. Heavy roast coffee,
malt, fig and cherry flavours. Roast, dry finish.
Sponsored by Cornwall Marine Network, Falmouth. 01326 211382
Refreshing Golden Ale with citrus hop and pine nose. Assertive citrus hop, bitter
and fruity flavour. Bitter citrus hop finish.
Sponsored by Hotel Perfect, Penryn, 0843 309 1601
Collaboration with Karl Ockert, Former Director of Brewery Operations, Deschutes
Brewery, USA. Made using Kveik yeast, fermented at much warmer temperatures
for a clean and fruity IPA.
Sponsored by The Bottle Bank, Falmouth. 01326 218319
Pale brown best bitter with malt and hop aroma. Dominant hop bitterness with
biscuit malt, ending refreshingly bitter and dry.
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106

St Austell, The Thirsty Gardeners 4.3% St Austell

107

St Austell, Proper Job 4.5% St Austell

108

St Austell, Hicks 5.0% St Austell

109

St Austell, Moo Juice 5.2% St Austell

110

St Austell, Big Job 7.2% St Austell

111

St Austell, Barney Wine 10.5% St Austell

112

St Ives, Harbourside 3.8% St Ives

113

St Ives, Boilers 4.0% St Ives

114

St Ives, Sloop Pale Ale 4.5% St Ives

Pale Ale infused with Green Tea, Green Hops and Lemon Verbena, Collaboration
brew with Nick Moyle and Rich Hood, the Two Thirsty Gardeners!
Sponsored by Peter Bowden and Co, Camborne. 01209 719656.
Golden Ale with resinous hop aroma. Copious citrus fruits with bitterness and
crisp hop bitter and grapefruit finish, becoming dry
Malt and stone fruit aroma leads into rich, balanced fruit, caramel, bitterness
and malt which last into the long finish.
Sponsored by Feritech Global Limited, Penryn. 01326 369444
Brewed by the breweries longest serving brewer and resident stout lover, Mark
Heamen. Moo Juice has a depth of roasted malt & chocolate aromas, whilst being
full and sweet due to the addition of lactose
Sponsored by The Rising Sun, Truro. 01872 540003
Massively hopped Cornish Double IPA. Dry as a bone and jammed full with as
many punchy, juicy, American hops as we could get our hands on!
Brewed by Barnaby Skerrett, affectionately known as Barney, this strong and
rich beer contains lashings of sherry and raisin flavours, with a gentle bitterness
from classic English hops.

A yellow Golden Ale with citrus hop aroma. Fresh grassy hop, grapefruit and
gooseberry flavours with moderate and rising bitterness.
Amber Bitter with earthy, hoppy aroma. Strong, bitter hop flavours balanced by
biscuit malt and tropical fruits. Bitter, hoppy finish.
Sponsored by Ardent Construction, Penryn. 01326 617190
A rich golden pale ale with light hop aroma. Easy drinking summer session ale.
Beer colour coding
Gold
Brown
Dark
Ruby
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115

St Ives, XPA 4.8% St Ives

116

St Ives, IPA 5.0% St Ives

117

St Ives, Knill by Mouth 5.0% St Ives

118

The Cornish Brewery, St Blazey Bitter 4.0% St Austell

119

Tintagel, Castle Gold 3.8% Tintagel

120

Tintagel, Sir Lancelot 4.2% Tintagel

121

Tintagel, Pendragon 4.5% Tintagel

Golden Ale with grapefruit and lemon aroma and dominant taste. Assertive bitterness and hops throughout with kiwi fruit and peach.
Sponsored by Laurence Associates, Truro. 01872 225 259
A pale ale with a fruity hop aroma. Dry hopped with Simcoe and Amarillo along
with a host of new and old world hops for bittering and an increased nose.
Sponsored by Andrew Owen Property Maintenance. 07789900778
Copper strong bitter with cherries, hops and malt aroma. Pine and grassy citrus
hop flavour with stone fruits and bitterness.
Sponsored by Blue Flame (Cornwall) Ltd, Penryn. 01326 378122
St. Blazey Bitter is a blend of 5 malts and 5 hops which produce a beautifully
clear chestnut brown session bitter. It has a full and complex malty flavour with
hints of nuts and a gentle bitterness
Sponsored by PKF Francis Clark, Truro. 01872 276477
Refreshing Golden Ale with little aroma. Light citrus, apples and soft fruit flavours with faint malt. Short hop bitter finish.
Refreshing amber ale with a rich balance of malt capped with some fragrant
grassy hoppiness, with lingering citrus tones.
Sponsored by Mr G's School Of Motoring, Carnon Downs. 07552 342555
Smooth Golden Ale with powerful citrus hop nose. Refreshing strong hop bitterness taste with moderate dryness. Citrus fruit and grape flavours.

122

Tintagel, Merlin’s Muddle 5.2% Tintagel
Copper-coloured, smooth Strong Bitter. Malt dominates the taste throughout with
hop bitterness and a complex mixture of fruit flavours.
Sponsored by Falmouth Cleaning & Property Management. 07759 115 104

123

Tintagel, Black Jack 5.6% Tintagel
Lovely silky smooth creamy dark malts, weak roast and herbal hoppy bitterness
at the finish.
Sponsored by Carl & Beckie St. Day, Mike Hampshire, Andy Wiltshire
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124

Tintagel, Caliburn 5.8% Tintagel

125

Treen's, Essential 3.8% Ponsanooth

126

Treen's, Classic 4.3% Ponsanooth

127

Treen's, Gwynn 4.5% Ponsanooth (V)

128

Treen's, Sunbeam 4.8% Ponsanooth

129

Treen's, Krowsek 5.2% Ponsanooth

130

Treen's, Resolve 5.2% Ponsanooth

131

132

Black old ale, smooth, rich winter warmer. Steeped in heavy roast chocolate,
creamy maltiness, but silky, roast, sweet aftertaste. Formally Excalibur.
Sponsored by RTP SURVEYORS – Falmouth, Bodmin & Plymouth. 01326 318599
Gold Bitter with bitter, grassy and resinous hops and light malt flavours. Citrus
and plum fruit notes. Long, bitter finish.
Sponsored by Andrew Owen Property Maintenance. 07789900778
Brown Best Bitter with light malt nose. Bitterness dominates with citrus/earthy
hops and biscuit malt. Molasses, coffee and dried fruit notes.
Sponsored by Devoran Metals, Devoran. 01872 863376
Traditional German-style wheat beer. Aromas of spicy cloves and soft fruits from
the yeast are followed by smooth creamy flavours from the wheat with a crisp
and refreshing finish. Unfined and naturally hazy.
Sponsored by Seven Stars, The Moor, Falmouth. 01326 312111
Golden Ale with a complex nose and well balanced body. Full citrus aroma with
spicy and floral notes on top of a malt base of grain and caramel.
Full bodied, amber strong bitter. Biscuit and caramel malt flavours with a refreshing bitterness. Spicy hop and soft fruits on the nose.
Sponsored by Seven Stars, The Moor, Falmouth. 01326 312111
A black, Sweet Stout with dark chocolate aroma. Dominant smoky coffee, bitter
chocolate, molasses flavours with malt and fruit undertones.

Tremethick, "Brexit" Bitter 3.8% Grampound
Smooth Golden Ale with powerful citrus hop nose. Refreshing strong hop bitterness taste with moderate dryness. Citrus fruit and grape flavours. A bitter taste
with under notes of betrayal and despair!
Sponsored by The Boathouse, Falmouth. 01326 315425

Tremethick, Pale Ale 4.3% Grampound
Yellow Golden Ale with aroma of cider and sherbet. Refreshing grassy citrus
hops, bitterness and apple fruit. Lemon grainy aftertaste.
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133

Tremethick, Dark Ale 4.6% Grampound

134

Tremethick, Red IPA 5.0% Grampound

135

Verdant, Break Even 4.6% Falmouth

136

Verdant, Mystery Beer ?.?% Falmouth

137

Woodman's, Wild Mild 3.8% Ponsanooth (V)

138

Woodman's, Falifornia 4.7% Ponsanooth (V)

139

Woodman's, Sweet & Dandy 4.8% Ponsanooth (V)

140

Woodman's, Redruth Red 7.0% Ponsanooth (V)

Red Strong Mild with coffee malt nose. Sweet taste with coffee-roast malt, liquorice, caramel and fruits. Faintly bitter and hoppy.
Sponsored by FlyThru Ltd
Auburn colour. Malt balanced by firm pine and gentle citrus hops. Spicy notes.
Bitter throughout and a kaleidoscope of fruits.
Sponsored by Paterson & Cooke (UK) Ltd, Baldhu, Truro, 01872 561263
Collaboration with Kirsktall, Leeds. Pours a hazy yellow colour with an ivory
head. The aromas are, for a hoppy APA, very floral and with abundant resin.
Sponsored by Greenbank Hotel, Falmouth, 01326 312440
This beer is too new to rate, score or get tasting notes about. See the Barrel label
for details!!
A dark mild brewed with heather, yarrow and wild thyme. Earthy, herbal aromas
and subtle sweet chocolate notes on the palate.
Sponsored by Gareth and Grant Professional Ale Conners
South West Coast IPA, made with wild hops gathered from around the Fal estuary. Aromas of tropical fruit, melon and pine with a crisp bitterness on the palate. Refreshing, sessionable and moresish!
Sponsored by Trengilly Wartha, Constantine. 01326 340332
Milk Stout brewed with dandelion coffee. Aromas of coffee and chocolate, with a
smooth, rich mouthfeel and bittersweet finish.
Sponsored by Miller Commercial, Truro. 01872 274211

A Flanders Red style beer, aged with wild yeast and the addition of bilberries
and wild strawberries. Sour, fruity, dry and complex with fantastic aromas and
flavours.
Sponsored by JHA Consulting ,Structural Engineering. 07531 612332
Gold

Brown

Dark

Ruby
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141

Arbor, Shangri La 4.2% Bristol

142

Bath Ales, Gem 4.8% Somerset

143

Bays, Devon Dumpling 5.1% Devon

144

Beartown Brewery, Kodiak 4.0% Cheshire

145

Beartown, Peach Melbear 4.4% Cheshire

146

Beartown, Lit 4.5% Cheshire

147

Beartown, Creme Bearlee 4.8% Cheshire

148

Bewdley, Sir Keith Park 4.5% Worcestershire (GF)

149

Bewdley, William Mucklow’s Dark Mild 6.0% Worcestershire

150

Black Sheep, Riggwelter 5.9% North Yorkshire

151

Box Steam, Golden Bolt 4.8% Wiltshire

Liberally hopped and highly drinkable session India Pale Ale, brewed with Citra,
Columbus, Equinox and Mosaic hops for maximum flavour.

Auburn colour. Malt balanced by firm pine and gentle citrus hops. Spicy notes.
Bitter throughout and a kaleidoscope of fruits.
A strong golden beer with a fresh hop character. This ale has a smooth taste with
a balanced sweetness throughout.
A well balanced golden session beer with a honey nose, citrus bite and a dry finish.

A juicy South Carolina style peach and elderflower pale beer.
American triple hopped super pale, a hop and lemon nose with hints of elderflower.
A velvety stout with notes of burnt cream, Madagascan vanilla and molasses.
Amarillo and First Gold hops give a distinct fruity, spicy balanced flavour, with a
zesty aroma.
A dark, sweetish, strong ale with smooth fruity flavour and slight liquorice and
fruit cake after taste.
Chocolate and coffee are most prominent with dark fruits offering a sweet balance against the bitter roasted flavours; fruity esters including freshly peeled
banana.
Subtle peach notes in a wonderfully soft, citrus flavoured session ale with a light,
dry finish.
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152

Brass Castle, Quench 3.2% North Yorkshire (GF & V)

153

Brass Castle, Bad Kitty 5.5% North Yorkshire (GF & V)

154

Brass Castle, Black Forest 6.0% North Yorkshire (GF & V)

155

Brecon, Red Beacons 3.2% Powys, Wales

156

Bristol Beer Factory, Milk Stout 4.5% Bristol

157

Bristol Beer Factory, Independence 4.6% Bristol

158

Caledonian, Deuchars IPA 3.8% Edinburgh

159

Cheddar Ales, Totty Pot 4.5% Somerset

160

Clearwater, Proper 'Ansome 4.2% Devon

New England style pale ale, a hazy, soft, hop-forward session IPA.
Robust fulsome dark vanilla porter, chocolate and vanilla notes.
Cocoa powder and cherries combine in this stout to deliver a beery reflection on
the classic ‘Black Forest gateau’.
Hybrid between a Welsh Red Ale and New World IPA. Complex malt characteristics help balance the extensive use of American hops including Mount Hood, Galena, and Chinook varieties which together provide powerful, resinous yet citrusy
aromas.
The original Bristol Milk Stout with smooth chocolatey sweetness and balancing
coffee bitterness with hints of dark fruits.
Full of big hop character but without the strong bitterness. Carefully selected
American hops are added continuously during the boil and dry hopped to give a
really fresh aromatic boost. This beer is mainly about hops but has a malt backbone to balance the tropical fruit aromas.
Solid gold in colour, strongly aromatic, with hints of fresh citrus. The distinctive
light malt and fresh floral flavours combine with the zesty citric hop to deliver a
mouth-watering taste.
Brewed using the highest quality Pale Ale, Maris Otter, Chocolate, Crystal and
Roasted Malts and hopped with a blend of English Northdown and Goldings
whole hops giving hints of roasted coffee and a creamy malt finish.
Full flavoured malty goodness and dark in colour. Smooth to the mouth with a
light earthy note of English hops.
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161

Cold Black Label, Nutty Ale 5.0% Mid Glamorgan, Wales

162

Cold Black Label, Pirate Bay 5.0% Mid Glamorgan, Wales

163

Courage, Directors 4.8% London

164

Dark Star, Hop Head 3.8% Sussex

165

Dartmoor, Three Hares 4.4% Devon

166

Dartmoor, Dragon’s Breath 4.4% Devon

167

Dartmoor, Legend 4.4% Devon

168

Dartmoor, Jail 4.8% Devon

169

Devon Earth, Devon Earth 4.2% Devon

Traditional nut brown ale fermented with Belgian Abbaye yeast. Hopped with
Fuggles and Goldings with Maris Otter Pale Ale and Brown malts with a hefty
addition of malted oats to produce a rich full body.
A deep golden IPA with a mix of low colour Maris Otter, CaraGold, wheat and oat
malts with Summit, Citra and Mosaic hops.
Sponsored by In the memory of Steve Richards

A rich, chestnut hued, full-bodied ale boasting a clean, bitter taste balanced with
burnt, orange peel notes and a dry-hop aroma and flavour.
Pale golden ale with a strong floral aroma and elderflower notes from Cascade
hops.
A delicious golden-brown ale with a rich spicy taste of Devon honey and a hint of
apricots.

Flavoured with black treacle, Dragon’s Breath is a unique winter warmer beer
that was launched in the snows of December 2010. Deep ruby-brown coloured,
rich and full-bodied with a delicious aftertaste of Morello cherries.
A classic cask-conditioned beer: smooth, full-flavoured and balanced, with a
crispy malt fruit finish. Legend is golden brown in colour with an aroma of fresh
baked bread and a hint of spice.
A full-bodied, deep golden brown beer, Jail Ale has a well-rounded flavour and a
rich, moreish aftertaste.
A light IPA made with local malts and using Northdown and Challenger hops.
Clean bitter taste with a malt finish.
Beer colour coding

Gold

Brown

Dark

Ruby
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170

Devon Earth, Lost In The Woods 5.2% Devon

171

Electric Bear, Werrrd 4.2% Somerset (V)

172

Elland, Beyond The Pale 4.2% West Yorkshire

173

Elland, 1872 6.5% West Yorkshire

174

Fullers, London Pride 4.1% London

175

Fullers, ESB 5.5% London

176

Gales, Seafarers 3.6% Hampshire

177

Glastonbury Ales, Hedge Monkey 4.8% Somerset

178

Grain, Redwood 4.3% Norfolk

A dark, full-flavoured Porter with roasted malt flavours and a touch of liquorice.
Pronounced ‘Word’, bright aromas of pink grapefruit, mango and orange rind
follow through into the flavour that ends with a piney and zippy bitterness.
Pale golden bitter brewed with English and German style malts for a rich flavour.
Brewer’s Gold, American Cascade and Centennial hops give a strong citrus aroma
and a dry finish.
A rich, complex, dark ruby porter from an 1872 recipe. It has an old port nose,
coffee and bitter chocolate flavours from four malts including Maris Otter and
English hops.
This tawny-coloured premium ale borrows sweet raisin, biscuit and dried-fruit
notes from the Crystal malt, while fresh, piney herbs emanate from the hops.
Rich, smooth, it draws to a clean, satisfying finish with beautifully balanced bitterness.
The classic ESB has aromas of bitter orange marmalade, balanced by soft malt
toffee. The hops impart grassy, peppery notes alongside hints of citrus fruit –
while the Pale Ale and Crystal malts bring distinctive biscuity flavours. A
smooth, delicate bitterness lingers on the palate.
Faintly fruity on the nose, this light amber beer has a well-developed malt character and a satisfying hoppy finish. The Gales yeast brings out soft fruit flavours,
while the hops impart a zesty, spicy quality.
A full flavoured, well-rounded bitter. Devilishly malty, rich, and very, very hoppy.
A rich, red ale, with a zesty, lingering hop character from Progress, Cascade,
Centennial, and Citra.
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179

Grain, Lignum Vitae 6.5% Norfolk

180

Grainstore, Ten Fifty 5.0% Rutland

181

Great Western, Moose River 5.0% Bristol

182

Hanlons, Port Stout 4.8% Devon

183

Harviestoun, Schiehallion 4.8% Perthshire, Scotland

184

Hunters, Devon Dreamer 4.1% Devon

185

Ilkley, Ruby Jane 4.0% West Yorkshire

186

Jennings, Cocker Hoop 4.6% Cumbria

187

Jennings, Sneck Lifter 5.1% Cumbria

Light on the palate, bursting with juicy, tropical fruit hop flavours from Herkules,
Hallertau Brewers Gold, Centennial, Simcoe, Citra, Warrior, Chinook, Mosaic.

A full strength mahogany coloured beer, possessing the fine balance of pronounced hop bitterness and aroma against a natural malty sweetness – Think
classic Ruddles County.
A massive hit of American hops create a crisp grapefruit taste. Munich malts give
undertones of caramel. The nose is a citrus-sweet mix. Not too bitter, not too
sweet, zesty and fruity.
Dark, chestnut beer whose bitter chocolate and roast malt taste from the large
dose of roast barley added is softened by the addition of rich Ruby Port, combining the hoppy pepperiness from Phoenix & Bobek with vinous alcoholic fruitiness.
A Scottish cask lager, brewed using a lager yeast and Hersbrucker hops gives a
flora hoppiness with a fruit and malt body.
With the aroma of orange and flowery hops this is a zesty, refreshing well balance ale. Triple hopped using typical English Goldings with a late addition of
Citra.
The combination of 7 malts gives complex biscuit layers of flavour, with a velvety
smooth palate and creamy head. There is a soft bitterness from the all American
hops, Bullion, Nugget, Willamette.
English Goldings and late hopped with zesty Styrian Goldings give a wonderful
citrus and floral aroma. An all malt grist provides proper balance and body.
Rich, dark and full-bodied, chocolate and amber malts enhance the complex flavours of this beer, with specially formulated natural brewing sugars giving it a
unique intriguing flavour
.
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188

Kelham Island, IPA Of The Dead 5.9% Sheffield

189

Kent, Cobnut 4.1% Kent

190

Kent, KGB 4.1% Kent

191

Kent, The New Black 4.8% Kent

192

Little Dewchurch, Golden Ale 4.0% Herefordshire

193

Little Dewchurch, IPA 4.6% Herefordshire

194

Marston’s, Bass 4.4% Staffordshire

195

Marston’s, Pedigree 4.5% Staffordshire

196

Marston’s, Old Empire 5.7% Staffordshire

197

Nene Valley, Manhattan Project 4.0% Cambridgeshire (GF)

198

Nene Valley, Australian Pale 4.4% Cambridgeshire (GF)

IPA style with a fusion of hops from the old and new worlds, fresh, tangy aroma
of citrus fruits and a clean but pleasantly bittered palate.

Ruby Ale, generously hopped with local Fuggles and East Kent Goldings with a
blend of malts to give a dark and nutty flavour.
Kent Golding Bitter: Full-on dose of Golding & Fuggles for a taste of historic Kent
A black version of an American Pale Ale, light and citrusy with a subtle dark
malt body.
Pale gold with intense citrus hop.
One of the first brews from Herefordshire's newest brewery. Citra hops to the
fore, this is a full bodied beer with a discernible resinous finish & floral aromas.
Still brewed to an original recipe, Bass is brewed with two strains of yeast , English hops and dry hopping to give a malty, fruity, nutty aroma and a complex,
satisfying flavour.
Brewed on the historic Burton Union sets, a classic pale ale with a palate of biscuity malt, spicy hops and light fruitiness from the Burton Union yeast.
An authentic recreation of a historic India Pale Ale: Golding, Fuggles and Cascade
hops combine to give a crisp, citrus hop aroma with a bittersweet finish.

A light and refreshing beer with lots of citrus and tropical flavours from the Mandarina, Citra and Eureka hops.
A rich golden ale with a floral aroma preceding citrus and tropical fruit flavours
from Australian hops.
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199

Nene Valley, Release The Chimps 4.4% Cambridgeshire (GF)

200

Nene Valley, Egyptian Cream 4.5% Cambridgeshire (GF)

201

Nene Valley, Big Bang 5.3% Cambridgeshire (GF)

202

Nethergate, Umbel 3.8% Suffolk

A pale malt base gives a crisp mouthfeel that allows late addition and dry hops
to come through with a punchy bitterness and a good deal of hop flavour in such
a light beer.
Velvety mouthfeel and full bodied richness. A fruity hop bite balances this
creamy milk stout.
Wonderfully balanced pale ale with a huge hop aroma giving way to malty
sweetness and a gentle bitter finish.
The coriander in Umbel Ale gives a floral aroma, fruity tang and a well-rounded
finish. Bone dry and lemony.

203

Nethergate, Rugby Ruck 3.8% Suffolk

204

Nethergate, Old Growler 5.0% Suffolk

205

New Bristol, Disco Dropout 4.2% Bristol (V)

206

New Bristol, Joy Of Sesh 4.2% Bristol (V)

A malty chestnut coloured bitter with a smooth mouthfeel and very easy to
drink .
A complex, satisfying Porter, smooth and distinctive. Roast malt and fruit feature
on the palate and the finish is powerfully hoppy. Tantalising taste buds since
1988.
Session pale ale accented with late addition and dry-hopped hops. Citra, Equinox, Amarillo, Motueka and Columbus hops provide an intensely fruity, juicy,
citrusy hop aroma without an overly bitter finish.
A session IPA packed full of flavour. A simple clean malt bill with Maris Otter
and oats for that lovely mouth feel, packed with Mosaic and Citra hops. Expect
tropical, citrus, stone-fruit notes.

207

Oakham, Inferno 4.4% Cambridgeshire
Inferno's refreshing complexity comes from a blend of no less than 5 USA sourced
hop varieties; complex fruit flavours across the tongue leave a dry, fruity, bitter
finish.
Beer colour coding
Gold
Brown
Dark
Ruby
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208

Oakham, Citra 4.6% Cambridgeshire

209

Otter, Otter Head 5.8% Devon

210

Pitchfork, Pitchfork 4.3% Somerset

211

Pitchfork, Old Slug Porter 4.5% Somerset

212

Powderkeg, Brainwave 4.6% Devon (GF & V)

213

Powderkeg, Speak Easy 4.3% Devon (GF & V)

214

Quantock, QPA 4.0% Somerset

215

Quantock, Plastered Pheasant 4.0% Somerset

216

Ringwood, Old Thumper 5.1% Hampshire

217

S A Brains, Rev James 4.5% Cardiff, Wales

A refreshing light golden beer with grapefruit, lychee and gooseberry aromas
leading to a dry, bitter, moreish finish.

A distinctive barley wine, old ale character it remains light to drink with a malty,
fruity and slightly sweet flavour with a long bittersweet aftertaste.
A golden bitter with floral citric hop aroma. It has a predominantly hoppy taste
which is slightly sweet and fruity. It definitely leaves you wanting more!
A delicious traditional porter with a full bodied taste of chocolate, coffee, blackcurrant and black cherry with a good aroma. A near black colour with a good
white head when served through a tight sparkler.
A light, fresh summer beer that helps raise money to help end pollution in our
oceans; Powderkeg Brewery has teamed up with Surfers Against Sewage.
A transatlantic Pale with a little British reserve. Uniting robust malt and epic
fruitiness with balanced bitterness and a clean finish . Hops: Chinook, Palisade,
Citra.
Extremely light in colour, brewed using US hops, giving massive citrus flavour
and aroma.
A rich dark amber bitter with a fruity aroma and smooth toffee and coffee flavours.
Warm, rounded yet surprisingly delicate pale strong beer.
Rich and well-balanced with a mellow malty flavour that unexpectedly gives way
to a clean, refreshing finish.
festival favourite.
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218

Salcombe, Seahorse 4.4% Devon

219

Sarah Hughes, Dark Mild 6.0% West Midlands

220

Stewart Brewing, 80/- 4.4% Midlothian, Scotland

221

Stroud, Tom Long 3.8% Gloucestershire

222

Stroud, Budding 4.5% Gloucestershire (Organic)

223

Summerskills, Start Point 3.7% Devon

224

Summerskills, Bolt Head 3.8% Devon

225

Summerskills, Indiana's Bones 5.6% Devon

226

Swan, Ruffled Feathers 3.8% Herefordshire

227

228

This sweet and smooth ale has a gentle spicy hop character with hints of burnt
toffee, caramel and a smoked malty finish; Salcombe Brewery has teamed up
with The Seahorse Trust.
Dark Ruby Mild combines a balance of intense colour and flavour, making it an
award winning festival favourite.
Auburn, complex malts, dried fruits, full bodied, smooth and creamy texture.
An amber session beer with spicy citrus aroma. Good body for low ABV. Organic.
A pale ale with a grassy bitterness, sweet malt and luscious floral aroma.
Golden with a clean and fresh nose. Sweet upfront with a delicate bitter finish.
An excellent session ale.
Ruby red premium beer. Sweet rum-like aroma, full fruit taste followed by a citrus orange finish.
A rich dark winter warmer, soft chocolate in the mouth with the characteristic
Goldings spicy aroma.
Bright, crisp session ale brewed with Herefordshire Cascade hops. There are
hints of tropical fruit on the aroma and a clean, crisp hop lingering flavour.

Swan, Swan Gold 4.0% Herefordshire
Refreshing golden ale, with character. The hops used in this golden ale are locally grown Admiral; Czech Saaz and Slovenian Styrian Wolf. More usually found in
classic lagers and imparting a delicate floral aroma to the ale.

Swan, Green Swan 4.1% Herefordshire
This year's green hop beer showcasing the freshest Hereford early hop harvest,
grown within 10 miles of the Brewery.
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229

Swan, Arm Breaker 6.0% Herefordshire

230

Teme Valley, Hop Nouvelle 4.1% West Midlands

231

Teme Valley, That 4.1% West Midlands

232

Theakston, Old Peculiar 5.6% North Yorkshire

233

Thornbridge, Jaipur 5.9% Derbyshire

234

Three B’s, Stoker's Slake 3.6% Lancashire

235

Twisted Oak, Leveret 4.6% Somerset

236

Twisted Oak, Slippery Slope 5.3% Somerset

237

Wadworth, 6X 5.1% Wiltshire

238

Wickwar, Falling Star 4.2% Gloucestershire

239

Wickwar, Station Porter 6.1% Gloucestershire

Classic English IPA. Brewed infrequently, we have carefully selected a balance of
malts to achieve a colour true to a true English IPA with Admiral & Golding hops
Exceptionally pale and brewed with freshly picked, un-kilned green hops from
Worcestershire.
Chestnut coloured and full flavoured. An old-fashioned best bitter.
Brewed using a very generous blend of finest pale, crystal and roasted barley
with two bitter hops combined with Fuggles to produce a beer of full-bodied flavour with subtle cherry and rich fruit overtones.
An American style IPA has a complexity of flavour created by a six-dimensional
hop experience.
A traditional dark mild, roast malt aromas and creamy chocolate notes.

Aroma of tangerines and pineapple, with a hint of caramel and some grassy
hops. Plenty of fruit, some balancing, biscuity malts with a dry finish.
A classic rich porter crafted with 6 different malts and hopped with bags of Progress giving a gorgeous chocolatey, coffee finish.
Malty and fruity on the nose with a balancing hoppy note. The malt & fruit character emerges even more intensely on the palate with a long, lingering malt.

Modern Golden ale using locally grown and floor malted Maris Otter. Distinctive
flavours and aromas from carefully chosen hops and a unique strain of yeast.
The aromas of roasted malt, coffee, chocolate and rich fruits are produced from a
subtle blend of 3 malts and Fuggle hops.
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240

Wobbly, Wabbit 4.0% Hereford

241

Wobbly, Number 3 6.0% Hereford

242

Wold Top, Headland Red 4.3% East Yorkshire (GF)

243

Wold Top, Against The Grain 4.5% East Yorkshire

244

Wychwood, Hobgoblin Gold 4.2% Oxfordshire

245

Wychwood, Hobgoblin 4.5% Oxfordshire

Hoppy pale ale brewed with Cascade, Citra and Centennial giving strong citrus
and tropical fruit aromas which complement the traditional extra pale malt base.

An Export strength, aromatic India Pale ale brewed to perfection creating a
plethora of Citrus and Tropical fruit lifts, all complementing a hoppy base.
A red beer with mellow malty flavours, from Wold grown barley, dark crystal
malt and roasted barley. Hopped with Progress hops for balance.
Made from lager malt, maize, hops and yeast, a premium full flavoured bitter
beer with a good creamy head, refreshing bitterness and citrus aftertaste.

A golden ale with combination of hop varieties to give a huge hop punch and
notes of citrus and gooseberry.
Chocolate and crystal malts and a blend of Styrian, Goldings, and Fuggles hops

CORNISH

CRAFT

1

Black Flag, Whale Tail Pale 5.3% Perranporth (V)

2

Black Flag, Owl & the Pussycat 7.0% Perranporth (V)

3

Cornish Crown, Porter 4.0% Badger Cross (V)

4

Cornish Crown, Helter Skelter 4.0% Badger Cross (V)

Pale ale brewed with Ekuanot and Simcoe hops..
Smooth breakfast coffee stout.
Roasted malt aromas. Molasses, treacle, liquorice flavours with raisin, plums
and earthy hops.
Fruity, hoppy golden beer. Biscuit malt, pine hops and a touch of caramel honey
provide a refreshing bitterness.

5

Cornish Crown, Pilsner 4.0% Badger Cross (V)

6

Cornish Crown, Red IPA 5.9% Badger Cross (V)

7

Firebrand, NEIPA 5.5% Altarnun (V)

8

Firebrand, Double IPA 7.5% Altarnun (V)

9

Harbour, Lager No 3 4.0% Bodmin

Crisp and refreshing Cornish pilsner.

Tawny-red speciality beer. Powerful malt and liquorice flavours, followed by resinous hop, citrus and vine fruits.
Expect hits of mango, pineapple and citrus on the nose with an EXTREMELY tropical taste!
an explosion of hops deftly balanced with its golden malt body and a lovely dry
finish, leaves you wanting more.

Germanic style lager with pronounced floral hops.

10

Harbour, Helles 4.5% Bodmin

11

Harbour, Pilsner 5.0% Bodmin

12

Harbour, Sennen 7.0% Bodmin

Traditional crisp and clean Germanic style Helles with loads of citrus hops.

Multi award winning Pilsner using our own soft Cornish water. Clean Bavarian
style Pilsner.
A fruity malty Old Ale with a smooth and full flavoured body.

CORNISH
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13

Harbour, Hoppy Blonde 5.1% Bodmin

14

Keltek, Swifties 4.0% Redruth (V)

15

Keltek, Parbaydos 4.8% Redruth (V)

16

Padstow, Lifeboat Lager 3.9% Padstow (V)

17

Padstow, Pocket Rocket 4.0% Padstow (V)

18

Padstow, Scarlet Side of the Moon 5.5% Padstow (V)

19

Padstow, Daughter of Man Go 7.0% Padstow (V)

20

Heavily hopped traditional Blond Beer fermented with Belgian yeast.
a smooth golden beer using pale and crystal malts and hand pitched whole hop
flowers, to develop this easy drinking lager.
Liquid sunshine. Big citrus flavour complemented by a Citra aroma. A great combination of Citra. Belma, Southern Cross, Cascade and First Gold hops.

Crisp clean and refreshing lager. 10p from every pint supports the RNLI
(produced under licence).
Bronze SIBA Independent Keg Awards 2019 Pocket Rocket is an American style
Pale Ale packed full of U.S hops and dry hopped with even more.
Brut IPA. Named to remember the moon landings of 1969. Rich malt colour and
flavour combines with vibrant hop flavours and punchy pomegranate for an ultra
-dry finish.

A big 7% mango and passion fruit milkshake IPA dry hopped with vibrant US
hops for a deliciously fruity finish.

Pipeline, Making Waves 5.0% St Agnes (V)
A soft and easy drinking IPA, New England style. London Fog yeast teams up
with 3 classic ‘C’ hops for a hop drenched hazy, juicy beer.

21

Pipeline, Double Overhead 8.5% St Agnes (V)

22

Skinner's, Lushingtons 4.2% Truro (V)

23

Skinner's, Towans Lager 4.4% Truro (V)

Double the size, double the fun, double the taste. We've taken ALL the hops and
crammed them into this whopper. Expect fresh stone fruits, pineapple and citrus
Smooth Golden Ale with citrus hop aroma. Lemon zest and marmalade citrus hop
flavours with bitterness and tropical fruits.
Towans Dry Hopped lager packs a powerful burst of fruity flavours and aromas
that are deepened by the frothy malty head. This unique lager honours Cornwall's coastal "towans", or sand dunes.

CORNISH
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24

St Austell, Korev Kellerbier 4.8% St Austell (V)

25

St Austell, Milkshake IPA 5.8% St Austell (V)

26

Verdant, There Will Be No Intervals 4.5% Falmouth (V)

27

Verdant, Random Rules 6.5% Falmouth (V)

28

Verdant, Five A.M 8.0% Falmouth (V)

29

Woodmans, Pissenlit 7.3% Ponsanooth (V)

30

Woodmans, Queenie 8.1% Ponsanooth (V)

Kellerbier is the unfined version of Korev, Helles style lager, with a wonderful
pale colour and a clean, crisp taste.

Unfiltered with Lactose and dry hopped with Citra, Mosaic, El Dorado & Amarillo
hops produces masses of Fruit aroma’s and flavours in this Milkshake.
Hop superstars Citra and Amarillo feature in this beer that punches above its
weight.
A juicy hop and yeast driven beer that tastes of sherbet refresher sweets with
lashings of peppery mango, lemon and grapefruit.
Collab with Collective Arts. Nope, too heavy for this lightness lifts the brain into
blue sky at May dawn when birds start singing on East 12th street – Where does
it come from, where does it go forever?
This beer is wild crafted with dandelion petal candid sugar to give a dry finish
which beautifully complements the spicy French saison yeast..
Named after a Cornish apple variety, this Weizenbock is brewed with freshly
pressed apples gathered from wild trees and local orchards.

FRUIT

WINES

Classic Country Wines 11% Lyme Bay, Devon

A selection of flavours including Apricot (Medium-Sweet), Elderflower (Dry),
Strawberry (Medium), Blackcurrant (Medium-Sweet).

CORNISH

SPRINTS SER

Atlantic, Jynevra 46% Newquay

An elegant orange led dry gin supported by bergamot. The citrus fruits enhance the
prominent juniper wonderfully, with gorse flower adding a light herbal note.

Atlantic, Gorsedh 46% Newquay
A rich, herbal dry gin packed with gorse flower. Floral, grassy and earthy, with a hint of
coconut from our fig leaves, all complemented by some lime.

Atlantic, Blackcurrant Gin 43% Newquay
A light, smooth summer gin full of sweet silky fruit. Fresh blackcurrant aromas persist
on the palate, beautifully supported by lime, mint & lemon balm.

Atlantic, Rhubarb Gin 43% Newquay
A wonderfully rich gin combining the sweetness and slightly tart flavours of the rhubarb,
with vanilla lending softness.

Atlantic, Green Hop Gin 43% Newquay
Beautifully fresh floral and citrus hop notes permeate the gin. We only make this gin in
early September when our hops are picked fresh from the vine.

Atlantic, Bowchaser Navy Strength Gin 57% Newquay
A robust, juniper forward, Navy strength dry gin that we created in 2019 to celebrate the
AZAB 2019 Falmouth - Azores Race. Marrying the floral notes of hand-picked Cornish
gorse with the sunshine tang of sub-tropical citrus.

Rosemullion, Dry Gin 43% Rosemullion
It is very aromatic with hints of fennel and citrus. The flavours of juniper and liquorice
are balanced with a mouth wateringly citrus freshness. The finish is long and dry and
very smooth.

Rosemullion, Summer Gin 40% Rosemullion
The classic dry gin aromas are accompanied by red fruit and a fresh herbaceousness It
has a lightly sweet flavour with red berries balancing out the dryness of the juniper and
the citrus notes.

Rosemullion, Gold Rum 43% Rosemullion
Aromas of vanilla and hints of an almost peaty marker. The vanilla aromas follow
through to the taste with a soft round finish.

Rosemullion, Spiced Rum 40% Rosemullion
Like the Gold Rum, the Spiced Rum is produced on site in Cornwall using molasses and
Cornish rainwater. These are fermented and distilled in the Helford River area where it is
aged to give it its warm flavour. Then spiced with a carefully selected range of spices.

RVED WITH CORNISH
St Ives, Gin 38% St Ives

TONIC

A special blend of unique botanicals gathered from Cornish coastline, cottage garden &
cliff-top, brought together creating Cornwall’s first small-batch, cold-compound gin.

St Ives, Super Berry Gin 38% St Ives
Carefully infused with a bounty of do-good berries including strawberries, raspberries
and the antioxidant rich, honey flavoured gojis.

St Ives, Blood Orange Gin 38% St Ives
Embrace bold, bittersweet blood orange, as it blends with earthy notes of ancient safflower blossom and plump hedgerow rose hips.

Navas, Premium Tonic. Truro
Our Premium Tonic blends pink grapefruit, lemon and bitter orange, with bergamot and
lime leaf oils to create a light, crisp and vibrant taste. Using a natural process to extract the flavour from cinchona bark, we soften the bitterness of quinine with woody
notes, to give more depth.

Navas, Light Tonic. Truro
Blending the same natural ingredients of our Premium Tonic, with dominant flavours of
pink grapefruit, lemon and bergamot, cane sugar has been replaced by fructose. Dry
Tonic, crisp and refreshing that highlights the mineral taste of the Cornish Spring.

Sea Buck, Dry Tonic. St Ives
For the traditional tonic drinker. A refined Stripped back Tonic, that really allows the
gin to shine, with flavours of the naturally extracted quinine and citrus from the sea
buckthorn berries. this is the perfect tonic for London dry juniper led gins.

Sea Buck, Blackberry and Honey Tonic. St Ives
A delicate fruity flavour with a subtle mellow sweetness. Finally a tonic to compliment
the great floral and berry gins. Using fresh blackberries and real honey to give the perfect balance of sweetness and sharpness.

Sea Buck, Cucumber & Mint Tonic. St Ives
light, refreshing and perfectly balanced with hints of elderflower and lime. Based on
our best selling Cornish Garden cocktail from the Firehouse gin bar st Ives. Using fresh
cucumber, fresh mint elderflower sand fresh lime peel.

Fever Tree, Indian Tonic. London Not Cornwall
Crafted by Blending Fabulous botanical oils with spring water and quinine of the highest quality from the ‘Fever Trees’ of the Eastern Congo.
A range of other mixers and soft drinks are also available at the Gin Bar
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Atlantic Brewery, Zingiber 5.5% Newquay, Cornwall

A wonderfully fresh real ginger beer, naturally brewed with 100% root ginger.
Red chillies add a little more spice which is tempered by the zest and juice of the
citrus fruit.

2

Bearded Brewery, Swallows Rest 3.9% Newquay, Cornwall

3

Bearded Brewery, Raspberry Ripple 4.0% Newquay, Cornwall

4

Bearded Brewery, Unshaven Maiden 4.0% Newquay, Cornwall

Swallows Rest. Let sleeping birds lie.
Sweet cider infused with tart raspberry rippled throughout.
Unshaven maiden, A bearded mermaids hunt for the cherried treasure.

5

Bearded Brewery, Suicyder 7.8% Newquay, Cornwall

6

Bearded Brewery, Tank Slapper 8% Newquay, Cornwall

7

Bere Cider Company, Gold Rush 6.5% Somerset

8

Bollhayes, Vintage 6.0% Devon

9

Broadoak Cider, Sloe Gin 4.0% Somerset

10

Burrow Hill, Farmhouse 6.0% Somerset

11

Chant's, Singing Cider 7.5% Somerset

12

Cider by Rosie , Traditional Farmhouse 6.0% Dorset

Suicyder, juice from the noose. Sweet apple cider.

Tank Slapper, get a wobble on.
Made by traditional cider making techniques using local cider apples, many of
which are grown in their own orchards - mostly ‘bittersweet’ or ‘bittersharp’.
Made from a blend of traditional Devon cider apples and matured in oak barrels
to create a mellow, seasoned cider.
The marrying of sloes, gin and cider culminate with the characteristics of a fruity
cider punch.
Julian Temperley’s multi-award winning cider is poured directly from the large
oak barrels in which they are fermented and is a still traditional style.

A medium, cloudy cider made from a variety of apples giving full-bodied fruity
taste.
One of the original, and best, multi-award winning small producers in Dorset.
Produced from vintage quality apples using the keeving method.
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13

Cockeyed Cider, Monkey Mango 4.0% Devon

14

Cockeyed Cider, Strawberry Blond 4.0% Devon

15

Cockeyed Cider, Devon Jasper 5.0% Devon

16

Cornish Cider Co, Rhubarb & Custard 4.0% Truro, Cornwall

17

Cornish Cider Co, MLG 4.0% Truro, Cornwall

18

Cornish Cider Co, Lyonesse 5.0% Truro, Cornwall

19

Cornish Cider Co, Apple Slayer 5.7% Truro, Cornwall

20

Cornish Cyder, Pure Drop 5.5% Grampound, Cornwall

21

Cornish Cyder, Mevagissevi 5.5%Grampound, Cornwall

22

Cornish Orchard's, Blush 4.0% Duloe, Cornwall

23

Cornish Orchard's, Wassail Mulled 4.0% Duloe, Cornwall

Fermented mainly from dessert fruit, blended with mango.
Traditional, delicate cider, flavoured with strawberry.
A clear session cider. Crisp and refreshing.
A sweet, easy drinking cider made with rhubarb puree and real vanilla extract.
This modern take on a classic oozes with flavours and aromas making it easy to
forget that apple is the main ingredient.
A sweet cider bursting with flavour. With a ginger aroma on the nose, mango
flavour on the tongue and kick of lime as an aftertaste.
A light drinking, slightly dry cider, made with Yarlington Mill and Dabinett cider
apples to produce a stunning, refreshing drink full of flavour.
A light, easy drinking cider, made with a delicate blend of Dabinett cider apples
and sweet, hand-picked dessert apples.
Jonathan Gould has an exceptionally diverse orchard with many Cornish, English
and Breton cider, dessert and culinary varieties. Traditional, unadulterated cider
Sevi is Cornish for strawberries, Mevagissevi is a tortuous way of saying that
this cider is made with local strawberries from Boddingtons of Mevagissey!
An exceptionally flavoursome cider with the fruity aroma of raspberries and a
crisp dessert apple finish. Fruity and well balanced.
A scrumptious aromatic brew of cider and apple juice, infused with fresh oranges
and hand-blended spices. A lovely warm-up should we be blessed with cool
weather!
Fruit
Dry
Med
Sweet
Cider colour coding
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24

Cornish Orchard's, Farmhouse 4.8% Duloe, Cornwall

25

Cornish Orchard's, Pear 5.0% Duloe, Cornwall

26

Cornish Orchard's, Rapscallion 6.5% Duloe, Cornwall

27

Cornish Orchard's, Vintage 7.2% Duloe, Cornwall

28

Countryman, Farmhouse Scrumpy 6.5% Devon

29

Crackington Cider Co, Dry 6.5% Bude, Cornwall

30

Crackington Cider Co, Medium 6.5% Bude, Cornwall

31

Crackington Cider Co, Sweet 6.5% Bude, Cornwall

32

Cranborne Chase, Traditional Farmhouse 6.0% Dorset

This scrumptious premium farm cider is rich in fruity aromas and smooth apple
flavour. The autumnal windfall apples are our inspiration for this delicious, mellow cider.
Refreshing and delicate medium-dry cider with gentle fruity pear tones. Made
using a blend of crisp dessert apples and English Conference and Comice Pears.
With its light sparkle and fruity taste, it is a great alternative to a dessert wine.

Golden cider with a soft pure apple juice aroma. Lovely tangy, sweetish, green
apple taste and a refreshing touch of dryness in the finish.
A dry, vintage cider. Hand blended using specially selected apples to create a
finish that is popular amongst those seeking a traditional tasting cider that is
full of flavour.
A smooth mellow real farmhouse scrumpy with a slight tang to it.
Golden straw colouring, dry white wine-like nose with spiced apple aroma. Rich,
dry texture with acidity and tannins lending a slightly savoury character. Long
finish with a big burst of apple and a hint of smokiness.
Golden straw colouring, ripe apple aroma with a hint of vanilla and spice. Full,
rich texture with balanced sugars, tannins and acidity result in a rounded mouthfeel with a lingering clean, smooth apple character.
Golden straw colouring. Ripe apple aroma in the glass is followed by a huge hit
of apple juice on the palate. Rich,clean taste with apple to the forefront and
spice in the background. The initial hit of apple juice persists right through to
the finish.
Produced on a farm in a former Royal hunting ground, traditional old fashioned
cider – simply pressed apples matured over the winter in oak barrels.
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Cuckoo Valley, Groover 6.2% Redruth, Cornwall
Golden cider, with good apple flavour.

34

Cuckoo Valley, Carver 6.5% Redruth, Cornwall

35

Cuckoo Valley, Vintage 6.5% Redruth, Cornwall

36

Dorset Nectar, Passion Fruit 4.0% Dorset

37

Dorset Nectar, Dabinett 5.5% Dorset

38

Downside, Perry 7.0% Somerset

39

Farmer Jim's, Rootin' Tootin' 4.0% Devon

40

Gwatkin Cider, Farmhouse Perry 7.0% Herefordshire

41

Gweal Mellin, Farmhouse 7.2% Falmouth, Cornwall

42

Harry's Cider, Flash Harry's 4.0% Somerset

43

Harry's Cider, No. 8 6.2% Somerset

44

Hawkes, Dead and Berried 4.0% Tower Hill, London

Traditional dry cider, really good with strong cheese.
Golden cider, a blend of 2017 cider apples, fruity aroma with a
balanced finish.

Smooth, delicious cider that is bursting with flavour.
Dabinett single variety with natural bitter sweet and intriguing velvety aftertaste.
Medium, fresh crisp blend of continental and small late season English pears.
A medium cider blended with spicy ginger and tart raspberry.
Old fashioned varieties harvested from the few remaining pear orchards are used
to make this superb perry.
A traditional cider made from Cornish Apples. Sharp, strong, yet easy drinking.
Mango and lime flavoured cider made with traditional cider varieties.
A farmhouse cider, not overly sweet; just right for the novice cider drinker.
Urban Orchard gets juiced up. We’ve blended our classic medium dry cider with a
selection of mixed red berries. Strawberry, raspberry and blueberry fuse in juicy
layers. Smooth bodied with a textured palate and a natural delicate sweetness.
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45

Haywood's Farm Cider, Sweet 6.0% St Maybe, Cornwall

46

Haywood's Farm Cider, Medium 6.0% St Maybe, Cornwall

47

Haywood's Farm Cider, Dry 6.0% St Maybe, Cornwall

48

Hecks, Farmhouse 6.0% Somerset

49

Heron Valley, Traditional Farmhouse 4.5% Devon

50

Hunts, Pixie Juice 3.8% Devon

51

Hunts, Bull Walloper 7.2% Devon

52

Lawrence's Cider, Dry 6.0% Dorset

53

Lyme Bay, Reefbreak 4.0% Devon

54

55

Traditional cider matured in oak barrels from apples trees propagated by Tom on
the Farm at St Maybe.

Six generation, multi award winning cider makers. Fermented in oak barrels.
Delicious dry cider oak barrel aged from 100% apple juice. Taste of the West
Gold!
The moorland farmers always liked for a drop of Mr Hunt’s cider to be sent up
each Summer. Mixing in the Blackcurrant crop, they’d warn, “Too much and
tha’ll be befuddled as though ee’s been at the Pixie Juice!”
Before the autumn cattle sales there would be Bull Wallopers calling on Mr.
Hunt, “Ave ee some of the strong cider? Us had it ‘ere last year!” they’d ask,
whilst eyeing his best cattle. This rich, medium-sweet cider always helped drive
the bidding a little higher.
Traditional dry cider. Fermented to completely dry before maturing for at least 8
months in oak barrels to develop a stronger deeper flavour.
A refreshing crisp and clean fruit cider with ripe cherry flavours.

Lyme Bay, Ernie Boys Scrumpy 6.0% Devon
Freshly pressed juice of locally grown traditional cider apple variety Dabinett
produces a high quality, real, full flavoured cider.

Oliver's, Classic Perry 6.0% Herefordshire
Classic straw bright perry with a spicy rhubarb nose.
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56

Perry's Cider, Vintage Pathfinder 7.2% Somerset

57

Piglet’s Choice, Piglet's Perry 6.5% Somerset

58

Polgoon, Berry 4.0% Penzance, Cornwall

59

Polgoon, Original 5.0% Penzance, Cornwall

60

Polgoon, Pear 5.0% Penzance, Cornwall

61

Polgoon, Mounts Bay Scrumpy 7.0% Penzance, Cornwall

62

Riverside Cottage, Ronnie's InCideous Sloe Revenge 5.5% Truro

63

Sandford Orchards, Fanny's Bramble 4.0% Devon

64

Sandford Orchards, Creedy Vintage 7.4% Devon

65

Secret Orchard, Cornish Crisp 5.5% Devon & Cornwall

66

Secret Orchard, Elder-flower 5.5% Devon & Cornwall

Pressed from the best apples of the autumn harvest before being matured for at
least 12 months in vintage port and sherry barrels to fully develop a full bodied
and well balanced medium cider.
A cloudy straw colour, wonderful floral pear aroma.
Brilliant dark red berry fruit cider, made from selected West Country apples and
summer orchard fruits, pressed and fermented to produce this crisp light cider.
Made from specially selected apples on our artisan farm. Brilliant yellow with
abundant notes on the nose, this mellow cider finishes crisp and clean.

Made from specially selected English pears, fruity with a light sweet finish. Gentle and soft on the palate, with a pear aroma.
Still cider, bursting with apple aromas. More rugged than our Original, in keeping with the traditional scrumpy heritage.
Mid-season 2017 dry. A hint of mid-summer apple aroma with a dry kick and a
subtle sloe aftertaste.
Fruity and refreshing cider made with blackberries picked from Fanny’s Lane, a
gentle amble out of Sandford towards Shaky Bridge!
Wooden-cask cider aged for 18 months developing a smooth rich flavour.

The young and refreshing flavour is matched by fine acidity. A true cider for the
cider lovers.
Our medium sweet cider is blended with early season elderflowers for the sweetest and most perfumed floral flavour.
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67

Secret Orchard, Cornish Still 5.5% Devon & Cornwall

68

Secret Orchard, Blossom 5.5% Devon & Cornwall

69

Secret Orchard, Cornish Tin and Gold 5.5% Devon & Cornwall

70

Secret Orchard, Cornish Smooth 5.5% Cornwall

71

Skreach Cider, Dry 6.5% Penzance, Cornwall

72

Skreach Cider, Medium 6.5% Penzance, Cornwall

73

Skreach Cider, Honey 6.5% Penzance, Cornwall

74

St Ives Cider, Porth 4.0% St Ives, Cornwall

75

St Ives Cider, Forager 4.5% St Ives, Cornwall

76

Smooth, sweet and balanced. Hand-selected apple varieties from Cornwall and
careful blending creates a cider with summer warmth, delicate notes of honey,
spiced apples with a tropical fruit finish.
Heady summer blossoms of rose and elderflower balanced with foraged rose hips
and hedgerow berries give our cider delicate yet indulgent summer aromas and
flavour.

Blend of vintage, Cornish apples from our 2016 harvest, blended to give a full
and balanced flavour, gentle acidity and a smooth sweetness.
A fresh cider with hints of toffee apple. Made from early season apples from
West Cornwall, Cornish Smooth is a truly versatile cider.
A traditional dry farmhouse cider made from 100% West Country cider apples.
An unfiltered, slow fermented traditional cider made with 100% West Country
cider apples. Fruity yet still retaining the sharpness and bite of an old fashioned
farmhouse cider.
An unfiltered, slow fermented traditional cider made with 100% West Country
cider apples. Its flavour is enhanced by the addition of pure honey.
Very easy to drink pear cider. Cloudy and quite sweet.
Easy drinking blend of dessert and bitter sweet apples.

St Ives Cider, Kirthenwood Heritage 5.6% St Ives, Cornwall
Apples from a museum orchard with 27 apple trees of different historic West
Country varieties which give Kirthenwood Heritage a complex flavour with a crisp
finish.
Cider colour coding

Fruit

Dry

Med

Sweet

THE

CIDER BAR

77

St Ives Cider, Clodgy 6.0% St Ives, Cornwall

78

St Ives Cider, Hells Mouth 6.9% St Ives, Cornwall

Dry yet smooth. Mainly dessert apples.

High tannin. All Harry Masters Jersey apples. An old school scrumpy.

THE
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Touchwood Cider, Medium 5.7% Mithian, Cornwall

80

Touchwood Cider, Sweet 5.7% Mithian, Cornwall

81

Trevor’s Cider, Farmhouse Dry 6.0% Baldhu, Cornwall

82

Trevor’s Cider, Farmhouse Medium 6.0% Baldhu, Cornwall

83

Trevor’s Cider, Farmhouse Sweet 6.0% Baldhu, Cornwall

84

Ventons Cider, Skippy’s Scrumpy 6.5% Cullompton, Devon

85

Ventons Cider, Thirst Responder 6.5% Cullompton, Devon

86

Ventons Cider, Apple Vice 6.5% Cullompton, Devon

87

Ventons Cider, Sweet Maid In Devon 6.5% Cullompton, Devon

88

Wasted Apple, Wasted Knight 7.5% St Austell, Cornwall

89

Wasted Apple, The Hillview 7.6% St Austell, Cornwall

Award winning cider from sea blown orchards of heritage Cornish apple trees
close to the Cornish coast.

Touchwood Cider uses 100% Cornish organic apples to create our unique cider.
Mix of own and local apples brought by friends who help out with pressing and
crushing. Cider, dessert and cookers. Pressed with Trevor’s homemade press
featuring a pair of 5 ton jacks!
Trevor has won a prestigious silver medal for his medium cider in Somerset –
cider’s heartland!

Trevor’s third, authentic farmhouse cider prepared for those with a sweeter tooth
but still seeking a genuine, local drink.
Traditional straw-pressed cider from vintage Devon apples. 2016 British Cider
Championships Gold Medal - Royal Bath & West Show.
Official Devon Air Ambulance Trust Cider whereby 10p a pint goes back to DAAT.
2018 Cornwall Cider Championships Gold Medal - Royal Cornwall Show.
A crystal clear Normandy style cider. 2019 award winner at Devon and Cornwall
Shows and at British Cider Championships, Royal Bath & West Show.
Vintage Single Variety cider made using only Cornish Tommy Knight Cider apples. A full bodied cider, deep amber in colour with a caramel aftertaste.
A traditional cider made using 7 different varieties of cider apple from a 20 year
old orchard in Carnon Downs. A mild cider that is light, easy to drink, golden in
colour with a long, citrus aftertaste.
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Wasted Apple, Just Wasted 8.0% St Austell, Cornwall

91

Wasted Apple, Wasted Strawberry 6.0% St Austell, Cornwall

92

Wessex, Dry 6.0% Wiltshire

93

West Milton Cider, Purple Haze 4.0% Dorset

94

Westcroft, Janet's Jungle Juice 6.0% Somerset

95

Winkleigh, Sam's Dry 6.0% Devon

96

Woodland Valley Farm, Last Drop 6.0% Ladock, Cornwall

97

Yarde, Sweet Cider 6.0% Devon

A traditional cider made using 4 different varieties of apples from an old Cornish
orchard in St Just-in-Roseland. A crisp, clear cider which is mild and easy to
drink. Complex aromas, a light golden colour and a long, appley aftertaste.
Strong due to the great Summer sunshine of 2018.
A traditional cider made using surplus apples mixed with a puree from surplus
strawberries. A smooth easy drinking strawberry cider.

Fermented using wild yeasts for at least six months, blended in late Spring, resulting in a clean, fruity, rounded cider.
Blackcurrant has long been a favourite addition to draught cider. “Our perfect
blend of traditional cider and fruity blackcurrant is a perfect treat.”
A golden medium dry, three time CAMRA champion cider.
Full bodied traditional Devon cider named after Sam Inch, the original Winkleigh
cider maker.
An unfiltered, slow fermented traditional cider made with 100% West Country
cider apples. Fruity yet still retaining the sharpness and bite of an old fashioned
farmhouse cider.
A classic, soft tannin cider sweetened with cane sugar. Taste of the West award
winning.

JOIN
OUR

CIDER TRIP

CAMRA Kernow regularly host events that visit remote pub, breweries and cider farms. Throughout the year there are key campaigning months. May being the month for Mild and Cider, Cider is
also our focus this month of October.
On the 19th October you are
invited to the “Apple Picking
Adventures” as we join Tom
Bray at Haywood’s Cider
Farm, St. Mabyn!
Come and enjoy a day picking
apples at Toms farm, where
he has nurtured an orchard of
beautiful and bountiful apple
trees.

In return enjoy a great community experience, a Bar-B-Que washed down with some of Tom’s
very own farmhouse cider! If you’re lucky there may even be a band to get those feet a tapping.
We have arranged a coach to pick you up from
Bodmin Parkway mainline station at 11.25 after
arrival of 11.15 from the East and 11.19 from
the West (including Newquay branch connection). You will then be returned to the Railway
station by 18.01 for trains to the East and the
18.04 train to the West (including Newquay
branch connection from Par). The charge for the
coach is £5.
There are limited places on the coach, so to
avoid disappointment please book your place
now with Roger our Social Secretary on 01566
779896 or rogerwebster@hotmail.com
It is sure to be a great day out. Come and make
some new friends and support the plight of one
of a fantastic local cider farm.
Join the Campaign today for 2 free pints.

THANKS

TO YOU ALL

A SPECIAL THANKS

to all of you this year for joining us at the Falmouth Beer Festival. Without your attendance we would not be able to celebrate
Cornish Brewing and Cider Making. Please do remember those beers and ciders you have enjoyed
and be sure to recommend to the landlord or landlady at your local pub or club, asking them to
support our local producers.
All our local brewers and cider makers are invited each year to join with us to showcase their
produce. Their generosity together with that of local businesses enables us to keep the costs to a
minimum and ensures the future of Falmouth Beer Festival. We would like to acknowledge the
support of this years major sponsors who include:

Keltek Brewery Festival Pint Glasses, Craft Bar & The Champions Trophies
St Austell Brewery Festival Shirts, Taps & Stillage
Skinner’s Brewery Cooling, Bars, Keg Lines & Falmouth Festival Stage
Harbour Brewery Festival Chalice Glasses
Sharp’s Brewery Beer Tokens & Supporters Night Tickets
Abacus & Falmouth Taxis The Eco Take-Away glass bags
The Stable. Cider House & Pizza The Cider Bar
Wetherspoons The Cornish Ale Bar
Clear Brew The Festival Wristbands
FESTIVAL VOLUNTEERS

The festival every year is manned by our Merry Band of
all of whom give up their valuable time to organise and
run the festival. Each year we welcome both local and out of county volunteers and would like to
sincerely thank you all for your support. You are the heart and soul of the festival. Thank you all
Many thanks to everyone who has sponsored a barrel this year. If you’re willing to support the
festival as a volunteer or sponsor please do register your interest Sonia on the email
festivalorganiser@cornwall.camra.org.uk
We hope to see you all Next Year here on the Square on the 2nd, 3rd & 4th October 2020.

