The 24th

Tewkesbury
Winter Ales

Festival 2019

Watson Hall, Barton Street
		

Thursday 31st January - Saturday 2nd February
Thursday 31st January 7:00pm - 11:00pm
(CAMRA members with card only )
Friday 1st February 11:00 am - 11:00 pm
Saturday 2nd February 11:00 am - 8:00 pm
ALL SESSIONS £6.00 - including glass
CAMRA members with card receive a free beer token
No glass refunds

80 Winter Ales + Local Ciders & Perries
www.tewkesbury.camra.org.uk

this publication is edited, designed and created by

CHARISMATIC MARKETING LIMITED
To find out about our design, advertising, sales and promotional
literature services, and how we can help your local business

call Chris on 01684 439767
chris@charismaticmarketing.com

Welcome

to the 24th Tewkesbury Winter Ales
Festival, hopefully we are getting
the hang of it by now!
The main aim of this Festival is to tempt you with 80 stunning
beers that are only brewed in the winter months. Whilst there are
many Winter Ales Festivals, there are not many like us only serving
winter beers.
Our selection has scoured the country on your behalf to come
up with, we hope, a winning mixture of fabulous old favourites and stunning new brews.
We have asked all Gloucestershire brewers to nominate one of their brews for the
‘Gloucestershire Winter Ale of the Year’ award and our selection team will judge and
choose their favourite of the festival. The ‘Beer of the Festival’ is, however, your choice.
You can vote for your favourite either by filling in the voting form on page 7 and handing it
in before you leave, or by voting on-line at:

www.tewkesbury.camra.org.uk
or by using the QR code below. Voting this way will be open until February 4th.
This year we will be hosting the judging of a preliminary round of the CAMRA South
West Cider of the Year award. Eight Gloucestershire ciders are being judged ... the winner
will be in the frame go on to the national final at Reading later in the year. All the finalists
will be on sale for you to taste, so see if you agree with our judges’ favourite at the festival.
Of course, enjoying a great pint is not just about Festivals, I do hope you find time while
you’re in town to sample some of our great pubs and clubs.

Drapers Bakery Ltd., Was established in 1935 and offers
wholesale bread and confectionery products around the
surrounding areas of Gloucestershire. Whether it’s a regular
supply of bread or pasties, we will be able to help.

Call us on 01684 295030

Like everywhere the licensed trade in the Tewkesbury area is under great pressure but
amongst the gloomy news there are rays of hope. The iconic Ye Olde Black Bear, closed
for over two years, now has planning permission for its refurbishment .... Tewkesbury will
soon have its first micropub at the ‘Cross House Tavern’ and the Black Dog in Newent has
re-opened after being closed for a year.
If you’ve enjoyed this Festival, then you may wish to consider joining CAMRA at the
Festival – full details are available at the Membership stand in the foyer.
Tewkesbury CAMRA regularly organise social trips such as pub tours, visits to other
festivals and breweries. Further details about all our activities can be found on our website
and Facebook page.
An event like Tewkesbury Winter Ales Festival could not
be staged without the willing help and assistance of our
50+ Festival volunteers. I would like to take this opportunity
to thank all of them plus all those pubs, breweries, local
organisations and businesses that have helped us with
advertising, promotion and sponsorship.
Have a great time and enjoy the Festival.
Steve Kisby
Chair: CAMRA Tewkesbury Branch
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Tewkesbury Town Band
Yet again, we are pleased to announce that the ever-popular, Tewkesbury
Town Band will be playing for us at our Saturday lunchtime session.
Well folks, we got the £9500 from the Aviva Community Fund, and the
money’s in the bank.
Thanks to the people of Tewkesbury that gave us their vote, and the
massive support we have received since from local people and businesses
that have added to the pot with additional funding, services and also
materials, to make our dream of our own bandroom in town, a reality.
Work is progressing well, and we are on target to complete the works within
budget. There is plenty to do still, but hopefully we will making use of our
new facility by the summer.
Watch out for the official opening and thank you’s.
So, get yourself a pint, take a chair in the old chair store / new bandroom,
close your eyes, and you can almost hear the sound of that great British
tradition. If it’s the Saturday dinner time session, then you probably can!
Cheers from all at Tewkesbury Town Band.

81-82 Barton Street, T ewkesbury 01684 295002
Suppliers of the finest British Meats and Cheese to the retail and catering trade.

All Festival Meat and Cheese is supplied by

kevin.mace@hotmail.co.uk
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The Pie Creator
Pies for all occasions
info@thepiecreator.co.uk

Call us on 07812 412748

Hand Raised Pies - Scotch Eggs - Sausage Rolls - Quiches
Pasties and Various Sweet and Savoury Dishes
Supplier of Stunning Festival Pork Pies

www.thepiecreator.co.uk

83 Barton Street, Tewkesbury

Breakfast, Lunches, Snacks, Private Parties
Outside Catering and Farmers’ Markets
Suppliers of Wonderful Festival Sausage Rolls.

www.tewkesbury.camra.org.uk
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obituary
Colin Parker, a well known
and much respected CAMRA
member sadly died on 11th
November. Colin had always
been a very fit man in seemingly
rude health and on the day he
died had taken part in a
Remembrance Service and had
gone walking with friends,
making his sudden passing all
the more shocking.
Colin joined CAMRA in the
heady days of the 1970’s and was a founder member of Gloucestershire
CAMRA. He, with others in Gloucestershire CAMRA instigated the
now famous Cotswold Beer Festival at Postlip Hall, being Treasurer for
the first few years. After the first night of the first Postlip Festival, he
was concerned to be taking home over £2000 in cash (a lot of money
then!) and having nowhere safe to put it, hid it in his wardrobe until the
banks opened.
Colin was also a founder member of Tewkesbury CAMRA, attending
the very first meeting in the Berkeley Arms in January 1993 with eight
other members. Colin had been a stalwart of the Tewkesbury CAMRA
ever since playing an important role in the organisation of the Tewkesbury
Winter Ales Festivals, Pub Surveying and one of his particular passions:
pub trips by public transport.
CAMRA and real ale wasn’t Colin’s whole life, he had many other
interests particularly after retiring early as a bank manager. He was a
keen follower of both Worcester County Cricket Club and Gloucester
Rugby Club. He was a keen walker with Tewkesbury Walking Club
organising many overseas trips over the years and he was a very keen
gardener and ‘allotmenteer’.
Colin was great company; he enjoyed lively conversation and
banter. He will be missed as a camrade and friend.

20.21 Tewkesbury Together

Tewkesbury Summer Ales Festival
Friday 7th and Saturday 8th June 2019
In the grounds of Tewkesbury Abbey
Supported by Tewkesbury CAMRA
This year marks the first year of the Tewkesbury Summer Ale Festival, families are welcome
to enjoy two days of music, real ale, ciders and Food. This is one of many events planned
to welcome all in celebrating Tewkesbury’s heritage, leading up to the year 2021 being the
900th anniversary of the Consecration of the Abbey and the 550th anniversary of the Battle of
Tewkesbury. Further details of this and other events will be published nearer the dates.

!

BEER OF THE FESTIVAL
Please use this form to vote for your favourite beers of
the festival. Tear off and hand in at the CAMRA stand.

1............................................................................................................................................................................................................................................
2............................................................................................................................................................................................................................................
3............................................................................................................................................................................................................................................
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Thank you for voting

Welcome to the

OUR GUIDE TO THE BEERS AT THE FESTIVAL

24th

Tewkesbury
Winter Ales Festival
All beers will be paid for by tokens. Unused tokens can be redeemed
for cash (but please, no later than 10 minutes after the end of each
session) or donated to Gloucestershire Young Carers via a box at the
token stand in the Entrance Hall. There are no glass refunds.
IMPORTANT: Our licence does not allow you to leave the premises with alcohol in your glass,
so please ensure glasses are empty when leaving.

ALLERGEN NOTICE

49 - 56
57 - 80

1 - 24

No. 2

No. 4

beers in the mid-range
of colour (amber)

beers very dark in colour
(black/stouts)

CIDERS & PERRIES AT THE FESTIVAL

Please vote for your beer of the festival on the forms provided in the beer programme or via the
QR code on page 3, and please feel free to make any comments on the festival to:
webman@tewkesbury.camra.org.uk
We hope that you enjoy the festival and will support CAMRA at similar events throughout the year.

cider & perries

8

beers dark in colour
(ruby)

FIRE EVACUATION

Beers use cereals in their production which contain glutens.
Food also served on the premises may contain food allergens.
Please consult the allergen information board by ‘food sales’ or
contact one of our catering staff for more information.

entrance
www.tewkesbury.camra.org.uk

beers light in colour
(pale or golden)

In the unlikely event of a fire, the fire alarm will sound. On hearing the fire alarm,
please leave the venue by the nearest fire exit. Do not run.
Unfortunately you must not take your beer glass with you. Assemble across the
street from the front of the building. Do not re-enter the building until instructed to
do so by the organisers.

No hot food to be brought into the venue, thank you.

plan of the bar area

No. 3

ALL GLOUCESTERSHIRE BEERS
ARE MARKED IN GREEN

food
Hand-raised pork pies and cold filled rolls are available in the main hall.
These can be purchased with cash, beer tokens or a mixture of both.
Hot bacon and sausage baps available early lunchtime sessions.

25 - 48

No. 1

Brewery

CIDER

McCrindles Cider - Blakeney

Single Variety Kingston Black Cider

Medium/Dry

6.0

Orchard Cider & Perry - Brockweir

Blended Medium Cider

Medium

6.1

Forgotten Orchard Cider - Dursley

Heritage Blended Cider

Medium

6.3

Roddy Guilder - Gloucester

Blended Medium Cider

Medium

7.4

Jolter Press Cider - Mitcheldean

Blended Medium Cider

Medium

5.8

Pearson’s Cider - Moreton in the Marsh

Blended Medium Cider

Medium

4.8

Out of the Orchard - Newent

Blended Medium Cider

Medium

5.2

Minchew’s Cider - Tewkesbury

Blended Medium Cider

Medium

7.8

Brewery

PERRY

Forgotten Orchard Perry - Dursley

Blended Medium Perry

Medium

6.0

Out of the Orchard - Newent

Blended Medium Perry

Medium

5.2

www.tewkesbury.camra.org.uk

ABV %

ABV %
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No.

Beer

Brewery

1
Double Bastard
3 Piers Brewery
		
		 A very pleasant and moreish almost barley wine combined with a toffee
		
and smokey infusion to bring you this little knock out.
			
2

Merry Berry

9 Lives Brewing

		 A dark red ale bursting with autumn fruits, spice and rich malt flavours.

3

ST03

Artisan Ales

		 An original stout with a hint of roasted coffee beans. Not a cold coffee
		
with a hint of original stout.
4

Black IPA

Ashton Brewery

		 Heavily hopped and full flavoured dark ale with roast malt and liquorice
		 undertones.
5

Colin Parker Tribute Ale

Avalon

		 Lightly spiced and golden.

6
Hibernation
Bedlam Brewery
			
		 Refreshing wheat beer with sweet, bitter orange peel and freshly cracked
		
coriander seeds. Using Mandarin Bavaria hops and a unique Kviek yeast
		
strain (never used in the UK before). Packs a citrus vibe, perfect for winter.
7
Round Robin
Bespoke
		
		 A light, copper-hued, generously hopped IPA
.
8
		
		
		
		

10

Festive Porter

Bond Brews

A brown porter brewed using five blends of malted barley and wheat to
carry a deep brown colour. While two varieties of hop hold a low bitterness
level followed by a warming hint of nutmeg, cinnamon and cloves.
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ABV %

3

10.4
Poulton-leFylde,
Lancashire

3

6.9
Powys,
Wales

4

4

1

1

1

4.5
Minchinhampton

5.0
Ashton
Keynes,
Wiltshire

5.0
Westonsuper-Mare,
Somerset

4.8
Plumpton
Green,
E. Sussex

4.8

Mitcheldean

3

4.5
Wokingham,
Berkshire

No.

Beer

Brewery

9
A Certain Shade of Green
Box Social
			
		 Brewed as a one off, but now in their core range for 2019. A single hop Citra
		
IPA at 6%. Hazy, unfiltered and with lashings of grapefruit, mango and
		
passion fruit aroma and flavour from the intense dry hopping. Vegan friendly.
10
		
		

Harbinger

Branscombe

Barley wine style. Strong and sweet. Silver medal in the ‘Strong Beer’
category at the South West SIBA awards, 2016.

ABV %

1

6.0
Newburn,
Newcastle
upon Tyne

2

9.2

Branscombe,
Dorset

11
Yo Ho Ho and a Bottle of Rum
Branscombe
7.3
			
			
3
		
A beefed up version of their Christmas ale where each cask contains a
Branscombe,
		
bottle of rum.
Dorset
12

Snowy Beacons

Brecon Brewing

		 A blonde winter ale, almost Belgian in complexity, with a gentle warming
		
glow. Soft bitterness, with gentle vinous fruit and hop notes.
13

Chocolate Milk Stout

Brew Monster

		 Dark, decadent, infused with lactose and raw cocoa nibs. Full bodied and
		
silky with roast flavours and a subtle finish of raw chocolate.
14

Winter IPA

Brewery 58

		 Pale, traditional winter brew IPA. Golden with a white head. Hints of grape
		
and citrus with a bitter finish. Unfined and vegan friendly.
15
Propulsion
Brewhouse and Kitchen
			
Gloucester Quays
		 Black IPA named in honour of Sir Frank Whittle, the inventor of the jet
		
engine and a Gloucester lad!
		
16
Midnight Magic

Bristol Beer Factory

		 40kg Cornish fudge alongside the classic stout. Super smooth, sweet, dark
		
and exciting. Chocolate malts with the addition of oats is the finale that brings
		
together the mouthfeel of dreams for this sweet, full of character stout.

www.tewkesbury.camra.org.uk

1

4.4
Powys

4

5.4
Cwmran,
Monmouth

2

4

4

5.4
Wallingford,
Oxfordshire

6.0
Gloucester

4.9
Bristol

11

No.

17
		
		
		
18
		
		
19

Beer

Brewery

Winter Ale

Brotherhood Brewery

Very light and has hints of citrus. The extensive hop additions result in a
complex range of flavours with an interesting aftertaste. Vegan friendly.
Boer

Copper Street

1AD

Corinium Ales

Black Sheep Porter

Cotswold Lion

Tempête

Croft Ales

Grizzly

Dark Place Brewery

Velveteen Chocolate Milk Stout

Dark Revolution

		 Silky smooth oats, organic cacao nibs and lactose sugar come together
		
to generate a deliciously drinkable milk stout.

12

1

6.0
Bideford,
Devon

3

4.5
Dorchester,
Dorset

4

4.4
Cirencester

3

4.9
Coberley

		 Pale Ale - orange, lemon, lemon grass and coriander are the discerning
		
factor in this light winter ale.
24

American Red

Dartford Wobbler Brewery

26
ProTAR
Devitera Brewery
		
		 Rich and dark, with complex roasted malt and hop aromas, and a mellow
		
chocolate taste that lingers.

Buckland Brewers

		 Born from our Christmas collaboration with Zero Degrees, Tempête is a
		
smooth, sophisticated and very aromatic Belgian dubbel. Rich dark malts
		
combine with carefully selected hops to create this very special beer.
23

Brewery

Winter Saison

		 A bitter chocolate tasting porter.

22

25

Beer

		 No tasting notes available.

		 Dark, smoky porter with mocha notes. A delicious fireside porter!

21

2

4.6

No.

This warming winter ale has been cask conditioned in a recovered port
Westbury,
barrel along with winter spices. Chinook hops help bring out the ginger
Wiltshire
and cinnamon mouthfeel.			

		 A combination of roasted barley and oats provides a malty base. Delicately
		
balanced with the addition of Northern Brewer and Bramling Cross hops,
		
along with a handful of cloves, delivering a gutsy ale with a subtle spicy finish.
20

ABV %
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4

5.4
Bristol

1

3.8
Colyton,
Devon

4

4.8
Salisbury,
Wiltshire

Blissmass Pud

Dowr Kammel

		 Dark amber ale, notes of crystal malts and Christmas pudding fruits and
		
spices. Late hopped with Admiral.
29
		
		
		
30

Bone Cruncher

Elusive Brewing

A classic, deep-golden West Coast IPA. Hopped and dry-hopped with
Columbus, Simcoe and Citra. Very bitter on the palate with a dank, citrus
finish. Unfined and vegan friendly.
Winter IPA

Farmageddon Brewery

		 Using seven different types of malt, this modern-style porter has a complex
		
roasted character, and a dark berry aroma to finish.
31
Blackheath Stout
Fixed Wheel Brewery
			
		 Voted Supreme Champion Beer of the year by CAMRA, this full-bodied fruity
		
stout is dedicated to the home of our Blackheath brewery, brewed with New
		
Zealand and English hops to give an oaky bitterness and dark fruits finish.
32

Old Pals Ale

2

4.4
Dartford,
Kent

27
Old Ale
Downlands Brewery
		
		 A smooth, warming, chocolatey, caramelly, old ale.

28

ABV %

Froth Blowers

		 Very much a winter warmer: pale and dark malts - with a little addition
		
of hops - combine to produce a sweetish, full-bodied beer.
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4

4.8
Rowde,
Wiltshire

3

4.4
Small Dole,
W. Sussex

2

5.0
St. Breward,
Cornwall

2

6.4
Wokingham,
Berkshire

1

5.5
Newtownards,
N. Ireland

2

5.0
Blackheath,
W. Midlands

3

5.7
Erdington,
Birmingham

13

No.

33

Beer

Brewery

Kiln

Gloucester Brewery

		 Kiln fulfils every expectation of a pale ale, light in colour, fruity on the nose
		
and with a soft rounded bitterness. This is the perfect session beer for the
		
new year.
34

Winter Ale Blackberry Porter

Goff’s

		 Chocolate malts give a rich, dark look and feel to this beer and the natural
		
blackberry flavouring gives a wonderful fruitiness in the aroma and taste.
35

Winter Lore

Gritchie Brewing Co.

		 A stout using rich and complex dark malts to give it hints of freshly roasted
		
ground coffee and melted chocolate on a velvety, smooth palate. Full-bodied
		
with low bitterness.
36

Chocolate Orange

GT Ales

ABV %

1

3.9
Gloucester

4

4.5
Winchcombe

4

4.8
Ashmore,
Dorset

4

4.5

		 A full bodied oatmeal stout with a creamy mouthfeel and a hint of orange.
Chivenore,
			
		
Devon
37
Poker Brown
Hal’s Ales
		
		
Pours deep tan, with a frothy brown head. Aromas of bread and cocoa.
		
Flavours of toast and light vanilla.
38

Jolly Jester

Hillside Brewery

		 A fresh and fruity Belgian style beer, made using the brand new British
		
Jester hop. This ale is not easy to source - lucky to get this one!
39

Entire Stout

Hopback Brewery

		 A rich, dark stout with strong roasted malt flavours and a long, smooth,
		
malty aftertaste.
40

Cherry Hot

Inferno Brewery

		 Sublime chocolate cherry stout. Six malts are carefully balanced. Organic
		
cocoa nibs, cherries and lactose combine to make a full bodied, smooth
		
quaffable ale.

14
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3

4.5
Dursley

2

9.0
Longhope

4

4.5
Salisbury,
Wiltshire

4

6.0
Tewkesbury

No.

41

Beer

Brewery

Sloe Burner

Inferno Brewery

		 Seductively satisfying - complex strong malts bring bitterness, while chocolate
		
malt and sloes galore bring a sweetened balance to this moreish stout.
		
42
Ammetelle Oatmeal Stout
		
		
		
		
43

		
44
Terminator - I’ll be Bock

Tewkesbury

5.0

4
Ampthill,
Bedfordshire

Bock style beers were dark, malty, lightly hopped, first brewed in the C14th
by German brewers, then adopted by Munich brewers in C17th and adapted
to the new lager style of brewing.

		

Made with fresh peaches and is dry hopped with Calyso.

Calypso Peach Pale

4
Bradford
on Avon,
Wiltshire

7.0

2

Lakehouse Brewery

46
Winter Rays
Lodden Brewery
		
		 A ray of light for the dark winter days – a pale American hopped session ale.

Ecstasy Stout

4.2

Kinver Brewery

		
		
		
		
45

Cherry Raven Stout

1
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Malvern,
Worcestershire

3.9

1

Dunsden
Green,
Oxfordshire

6.6

4

Magpie Brewery

		 This stout is rich, smooth and packed full of roasted malt flavours and a
		
little sweet smokiness.

Kinver,
Staffordshire

5.0

Loud Shirt Brewery

		 Rich combinations of flavoursome dark malts make this beer a deeply delectable
		
experience. A rich, warming, full-bodied stout. Unfined and vegan friendly.
48

4

Kettlesmith Brewery

		 Brewed with our Belgian ale yeast, discover dark chocolate, rich coffee
		
and a roasted barley bite layered with fruity hops.

47

6.0

Kelchner Brewery

‘Ammetelle’ refers to the name for Ampthill in the Domesday book. A
warming, silky oatmeal stout with mild hop bitterness that is every bit as
comforting as you’d hope.
Plotline

ABV %

Brighton,
W. Sussex

4.5

4

Nottingham

15

No.

49

Beer

Brewery

Joyous Bliss

Magpie Brewery

		 Rich full bodied and packed with caramelised forest fruits and malt character.
		
Hazelnut brown.
50
		
		
		
51

Sozzled Santa

Malvern Hills

This dark beer has a taste of the festive season with the full bodied roasted
chocolate and coffee flavours from the malt complemented by festive fruits
from the three English hops.
Old Freddy Walker

Moor Brewery

		 Champion Winter Beer of Britain 2017. A strong ale, with a rich flavour
		
perfectly balanced between chocolate, honey, dark roasts and a hint of
		
liquorice.
52

Magnum Dark Mild

Muirhouse Brewery

		 Smooth dark mild with an aftertaste of roasted malts.

53
		
		
		
54
		
		
		
55

Crème Brulee Stout

New Bristol Brewery

Think Madagascan vanilla, crème brulee, coffee and lots and lots of blow
torched brown sugar. An incredibly well balanced, ultra smooth milk stout.
Contains lactose.
Brklyn Blackout

Pentrich Brewery

A decadent stout based on a Brooklyn Blackout chocolate cake recipe. Full
of deep and smooth chocolate flavours from dark malts and oats accentuated
with the addition of cacao nibs and cocoa powder. Contains lactose.
Black Moon Porter

Pershore Brewing

		 A light porter with deep roasted and dark chocolate maltiness, whilst
		
providing a hoppy aftertaste and a very light glow of ginger and lemongrass
		
to lift the taste.
56
		
		
		

16

Winter Warrior

Pershore Brewing

A special winter ale, coming in at 5% ABV, heavily hopped to help keep
away those winter blues. Chestnut in colour, incorporating pale, crystal
and roasted barley malts.
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ABV %

2

4.7
Nottingham

3

4.2
Malvern,
Worcestrshire

4

7.3
Bristol

3

4.5
Ilkeston,
Derbyshire

4

7.0
Bristol

4

6.0
Ripley,
Derbyshire

3

5.0
Pershore,
Worcestershire

2

5.0
Pershore,
Worcestershire

No.

57
		
		
		
		
58

Beer

Brewery

Winter Season Ruby Stout

Prescott Ales

Chocolate, crystal and roasted malts are combined with Willamette and
Cascade hops and just a hint of vanilla to create a smooth and deliciously
rich ruby stout.
Mother Rat

Rat Brewery(Ossett)

		 A blend of five malts and lactose give this stout a full-bodied, treacly
		
sweetness and complex roasted flavours. British Admiral and Bramling Cross
		
hops add a contrasting bitterness and spicy, grassy and berry fruit aromas.

ABV %

3

4.2
Cheltenham

4

5.5
Ossett
W. Yorkshire

59
Rat’ll Bee The Day
Rat Brewery (Ossett)
5.5
			
			
3
Premium honey mild. A deep ruby coloured honey beer with a mild bitterness
Ossett
		
and a sweet, full body. Made with crystal and chocolate malts, real honey,
W. Yorkshire
		
and Bramling Cross and Admiral hops for a spicy aroma.
60

Porterhead

Riviera Brewing

		 Dark ruby ale brewed with chocolate and crystal malts for a full malty
		
flavour with a light hoppy finish. Unfined and vegan friendly.
61

Cinque Porter

Romney Marsh Brewery

		 A well-hopped and deliciously dark porter with chocolatey, roasted
		
maltiness. The single hop used is Pekko.
62

Kashmir

Salopian Brewery

		 An elegant strong Salopian version of an IPA, citrus, pines and tropical fruit
		
engulf the palate and caress the senses. A dry body with an extremely long
		
lingering finish.
63
		
		
64
		
		
		

Snowflake                               

Sarah Hughes

A flavour of candy sugar, plenty of rich malt, slight creamy body and plenty
of berry fruits. Rich and warming with a malty finish.
Extra Special Bitter

Severn Brewing

Crystal and chocolate malts give a warm glow to this complex, smoky,
strong ale. Brewed with Pilgrim and Mosaic hops to produce a subtle hop
balance and delicious deep fruity flavour.
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3

4.3
Totnes,
Devon

4

4.2
Romney
Marsh,
Kent

1

5.5
Shrewsbury,
Shropshire

3

8.0
Dudley,
W. Midlands

2

5.2
Tortworth

17

No.

65

Beer

Brewery

Slow Roast

Stardust Brewery

		 A special bitter using crystal and chocolate malt. The hop aroma is tuned
		
to complement the chocolate and roast sweetness from the malt. A perfect
		
beer for that warm winter’s feel.
66
		
		
		
67

Mrs M’s Porter

Turkey’s Delight

Breadboard Ale

70
		
		
71

Winter Cracker

72

Imperial Stout
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Stroud

4.6

2

Plymouth,
Devon

4.7

2

North Tawton,
Devon

6.0

3

Newton
Abbott,
Devon

4.4

3

The Hop Shed

		 Full bodied with lots of chocolate and smoked malt. Rum and chocolate
		
notes come through strongly in this version.

18

1

Teme Valley

		 A traditional porter made with roasted brown and chocolate malts and
		
hopped with English Cascade from Herefordshire.

Winchester,
Hampshire

5.0

Teignworthy

A winter warmer - originally sold as their Christmas Cracker, but available
for us mid-winter. Smooth and rich with lots of winter fruit and spices.
Talbot Porter

4

Taw Valley Brewery

		 A tawny coloured ale with punchy malt (and breadcrumb?!) flavour offset
		
by high levels of hoppiness.

White
Waltham,
Bershire

4.5

Summerskills Brewery

		 A dark amber moreish winter ale. Plenty of fruit on the aroma, roast malt
		
flavours and a bittersweet finish.
69

3

Stroud Brewery

		 A New England IPA. It is a hazy, dry hopped and juicy with plenty of citrus
		
aroma, hint of spice and a full, soft mouth feel. All made to the highest
		
organic standards.
68

4.6

Red Cat Brewing

With four traditional English roasted malts, this award winning complex beer
gives aromas of chocolate, vanilla and mellow coffee. Full in the mouth and
surprisingly easy to drink. CAMRA Champion Porter of Britain 2018.
Snø

ABV %

Knightwick,
Shropshire

7.3

4

Suckley,
Worcestershire

No.

73

Beer

Brewery

Daggers Black

Three Daggers Brewery

		 A premium stout with subtly roasted and chocolate undertones with a
		
smooth bitterness.
74

Old Scrooge

Three Tuns Brewery

		 Rich dark and fiery with liquorice and ginger flavours and a strong bitter
		
finish.
75

Pigor Mortis

Uley Brewery

		 A strong, rich, dark ruby, winter ale with a smooth, malty, bitter taste
		
followed by a fruity, port-like finish.
76
		
		
		
77

Kick Start

Vibrant Forest

Kick Start pours an opaque black and the aroma is dark roasted malts with
a big kick of coffee/espresso. The taste leads with full-bodied dark roasted
coffee upfront and oats inject a nice smooth texture to finish.
Stone Sap

Vibrant Forest/Siren Craft

		 A highly juicy IPA. Pineapple, orange and mango dominate the aroma whilst
		
juicy apricot, mandarin and ripe mango tackle the palate. Huge sappy
		
flavours takes the lead into a long, piney finish. Unfined and vegan friendly.
78

Old Timer

Wadworth

		 A respected elder of the beer world and an old favourite. Deep chestnut
		
in colour with a strong malty aroma, and full bodied.
79
		
		
		
80
		
		
		

Tundra White IPA

Woodforde’s

Borrowing subtle spice components from the Belgian white style, mixed
with strong citrus flavours and aromas, a supremely balanced hop bursting
beer with character is born.
Winter Snug

Woods Brewery

Deep ruby in colour, with a complex malt palate overlaid with hints of
warming ginger, cinnamon and nutmeg. A blend of Target and Minstrel
hops provides a rich spiced berry finish on the aroma.

www.tewkesbury.camra.org.uk

ABV %

4

4

3

4.5
Edington,
Wiltshire

6.5
Bishop’s
Castle,
Shropshire

6.0

Uley

4

1

3

1

3

5.7
Lymington,
Hampshire

6.8
Lymington,
Hampshire

5.8
Devizes,
Wiltshire

4.6
Woodbastwick,
Norfolk

4.8
Craven Arms,
Shropshire
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Man With
a Green
Van
Des O’Neill

THURSDAY
5PM – MIDNIGHT

07774 026985

AJ CROMWELL
The Workshop,
Red Lane,
Tewkesbury,
GL20 5BQ

Tel: 01684 293480
Experts in Multi-point systems Digital Specialists Freeview and Sky TV
As well as digital TV and Freeview aerial installations, we also service and
maintain existing aerial systems and provide a TV aerial repair service.
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NEXT WEEK : 7 TO 10 FEBRUARY 2019

www.tewkesbury.camra.org.uk

FRIDAY + SATURDAY
11AM – MIDNIGHT

SUNDAY
11AM – 6PM

WINTER ALE FESTIVAL

40ALES 28
MORE THAN

REAL

BEERS
AVAILABLE
AT ANY
ONE TIME

TASTING CARDS : GET 15 THIRDS + ONE PINT FOR £17
CHURCH END
ARBOR
GOAT’S MILK
MOSAIC (GLUTEN FREE)
DARK REVOLUTION
ARBOR
UNKNOWN
ZERO ZERO (VEGAN)
DOROTHY GOODBODY’S
B & K GLOUCESTER
AETHELFLAED
WHEN DOVES CHAI
DOROTHY GOODBODY’S
BLUE MONKEY
HOPPING MAD
GUERILLA CHOC. AMARETTO
FIXED WHEEL
BRISTOL BEER FACTORY
STUEY
FORCE OF NATURE
FROTHBLOWER’S
BREW YORK
HORNSWOGGLE
TONKOKO
INFERNO
BREW YORK
SLOE BURNER
X PANDA (VEGAN)
MOOR
CLOUDWATER
JUICY JONES (VEGAN)
RED ALE (VEGAN)

NEW BRISTOL
JOY OF SESH (VEGAN)
NEW BRISTOL
MARSHMALLOW STOUT
PENTRICH
KIAMA
PENTRICH
SOMA
PERSHORE
CONTROL, ALT, DELETE
SADLERS
PEAKY BLINDER PALE
SALTAIRE
SOUTH ISLAND PALE
SIREN
BROKEN DREAM

SALOPIAN
CHICANE
SALOPIAN
DARWIN’S ORIGIN
STONEHENGE
DANISH DYNAMITE
STROUD
BUDDING
SWAN BREWERY
SWAN LOVE
TEME VALLEY
SHEPHERDS TWILIGHT
TILEY’S
SPECIAL BITTER
VOCATION
BREAD & BUTTER

WIPER AND TRUE
EQUANIMITY (VEGAN)
WILD BEER & BUDVAR
SAAZ TREK
WYE VALLEY BREWERY
BUTTY BACH
WYE VALLEY BREWERY
HPA
WYE VALLEY BREWERY
HOPFATHER
WYE VALLEY BREWERY
SAMURAI
WYE VALLEY BREWERY
WHOLESOME STOUT
WYE VALLEY BREWERY
WYE VALLEY BITTER

ST MARY’S STREET, GLOUCESTER GL1 2QR | 01452 582966 | facebook.com/PelicanInnGloucester
5 x GLOUCESTER CAMRA PUB OF THE YEAR. 4 x GLOUCESTER CAMRA CIDER PUB OF THE YEAR. RUNNERS-UP ‘BELIEVE IN
GLOUCESTER 2014’. RUNNERS-UP AT BEERX SIBA ‘BEST UK CRAFT PUB 2017’. GOOD BEER GUIDE 2014–2018. CASK MARQUE 2012–2018.

Est.

19 85

ULEY
ALES

U K NOWY
01453 860120

stu@uleybrewery.com
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The
SEVERN CROSS

The Gloucestershire Flag
This year’s glass logo is an image of Gloucestershire’s County flag.
The Gloucestershire flag, also known as the Severn Cross, was
the winning entry in a competition held by the then High Sheriff of
Gloucestershire, Jonathan Carr, to commemorate the
1000th anniversary of the county in March 2008.
Prior to 2008, the banner of arms for Gloucestershire County Council
was used as the de facto flag for the county.
The new flag was designed by Jeremy Bentall from Hucclecote in the
county, and was named The Severn Cross in reference to the major
waterway, the River Severn which runs through the county.
The designer describes the colours thus:
“The green is representative of our rural county, the blue representing
the River Severn, and the yellow Cotswold stone.”

