Beers are racked alphabetically by brewery name

The beer names below are colour-coded according to beer style

ACORN Old Moor Porter 4.4% A rich tasting porter, smooth throughout with a hint of
S Yorkshire (Session Porter) chocolate and liquorice.
Gorlovka 6.0% A smooth malty brown bitter with notes of chocolate
(Strong Stout) and caramel. Fruity bitter finish.
ANSPACH & Danelaw 5.5% Rich, full brown ale brewed with Chevalier malt.
HOBDAY (Brown Ale) Aromas of toasted bread, dark fruits & hint of coffee.
SE London Collab with Danish bar Vaeskebalancen. (V)
The IPA 6.0% Strong hoppy nose. Flavour hints grapefruit, lemons
(New World IPA) citrus & spicy peppercorns biscuity malt character.
CAMRA Champion Beer of Britain 2024 Silver. (V)
BEXLEY Peach Pale 4.0% Peach, floral and citrus aromas. Taste is sweet,
Kent (Speciality Pale) peach and fruity. Peach in a glass! (GF)

Redhouse
(Session Bitter)

4.2%

Strong malt aroma, grapefruit & earthy hop notes,
roast undertones. Bitter flavour, earthy/spicy hops,
caramel malt sweetness. Bittersweet finish. (GF)

BOWNESS BAY

Fell Rider

3.4%

Hoppy, crafted with innovative English hop variety,

Cumbria (Session Pale) Harlequin. Delivers bold flavours with low bitterness,
offering vibrant pineapple & citrus notes.
BRADFIELD Farmers Cruci- 4.1% An amber coloured best bitter with well balanced malt
S Yorkshire Bull & hop flavours, leaving a distinctive aftertaste.
(Session Bitter)
BROCKLEY Harcourt Red 4.8% Roasty chocolate, toffee apple, marmalade & black-
SE London (Red Ale) currants on nose & flavour. Sultanas & sweet peach
on smooth palate. Growing dry roasty bitterness.
Up In The Clouds 5.0% Collab with Wantsum. Juicy stone & passion fruit
(Premium Pale) lead, lifted by gooseberries & hint of lime. Soft,
bready base balances it out. Smooth, full mouthfeel.
BULLFINCH Born to be Mild 4.0% Malty aroma & flavour with roasted notes and cocoa.
SE London (Mild) Dry & nutty on palate, with hints of tobacco and hops.
Aftertaste is a sweetish and nutty, chocolatey finish.
CLARKSHAWS Gorgon's Alive 4.0% Unfined. Spicy hops throughout, with a touch of
SW London (Session Bitter) flowery hops on nose. Flavour has hints of orange &

Hellhound
(British IPA)

5.5%

peach with dry bitterness, developing in finish. (V)
Hazy & amber. Aroma fruity, malty, light hop notes. In
mouth, malt presents but fruit intensifies with both
orange marmalade & subtle spiciness present. (V)

CRAVEN BREW

Session Pale Ale

3.7%

A classic session ale, lightly hopped but still full of

N Yorkshire (Session Pale) flavour with a lovely hop aroma.
CROUCH VALE Essex Boys 3.8% Full bodied, traditional-style mid-brown "best" brewed
Essex (Session Bitter) from 100% English barley malt and copious hops,

Brewers Gold
(Session Pale)

4.0%

which shine through. A classic session beer.

Pale gold with a striking citrus nose underpinned by
touches of biscuity malt. In the mouth, balanced
citrus hop & malt with backdrop of sweet fruitiness.




FIVE POINTS

XPA

4.0%

Biscuit & crackers on nose with noticeable lemon,

E London (Session Gold) grapefruit & pepper notes from hops. Flavour bitter
sweet with subdued malts & assertive citrus notes.
Best 4.1% Bitterness balanced by sweet nutty maltiness on
(Session Bitter) palate with tobacco, orange & apricot. Little caramel
flavour & some spiciness, also in bitter finish.
Derailed Porter 5.0% Aged on wild yeast. Damsons, currants, treacle, a
(Speciality Porter) little smoke, molasses & chocolate on sweet palate
with tart notes. Dry bitter slightly tart spicy aftertaste
HAWKSHEAD Mosaic GF Pale 4.0% Expect blueberry, tangerine & papaya from Mosaic
Cumbria (Session Pale) hop, with addition of bittering hop Hallertau Blanc
bringing lemongrass and passionfruit. (GF)
Drystone Stout 4.5% This black stout progresses from a slightly sweet,
(Session Stout) fruity start to a mouth filling balance of lasting dry
roast and hop bitterness.
KERNEL London Porter 5.1% Creamy, dark brown with powerful hit of chocolate &
SE London (Strong Porter) coffee in nose. Some damson & sultanas alongside
chocolate & coffee in flavour. Roasty bitter finish (V)
East India Pale 5.7% Based on 1897 Fuller's recipe. Marmalade, toffee,
(British IPA) spice & gunpowder/flint aromas. Flavour moves into
marmalade warmth. Dry tea-like finish. (V)
Victorian Mild 5.9% Collab with Redemption. Plums on the nose. Full
(Strong Mild) bodied. On the palate rich fruitcake flavours. Quite
long, with a bitter sweet finish. (V)
LEIGH ON SEA  Mayflower 4.0% Smooth maltiness with caramel sweetness followed
Essex (Session Bitter) by flavours of dark berries. Bitterness and sweetness
in perfect balance. (V)
Old Leigh Ale 5.7% A traditional English hop selection brings rich dark
(Old Ale) vine fruits to this strong, dark malt forward traditional
ale. (V)
MIGHTY OAK Brock Mild 4.0% Dark with mild coffee and chocolate maltiness and
Essex (Mild) gently hopped with Zappa.
Saxon Strong 6.5% Glowing amber ale with fulsome malt flavours
(Barley Wine) balanced by a strong hop finish. On the palate are
caramel & dark berry with hints of wood and toffee.
MOORHOUSES Pendle Witches 5.1% Well-balanced, full-bodied, malty beer with a long,
Lancashire (Premium Bitter) complex finish.
MOUNT ST Tynt Meadow 7.4% English Trappist beer. Aroma hints of dark chocolate,
BERNARD (Old Ale) liquorice, rich fruit flavours. Full-bodied, balancing
Leicestershire chocolate, pepper, fig tastes. Bottles also on sale. (V)
ORBIT West Coast IPA 5.5% Big, hoppy IPA in Californian style. Super resinous,
SE London (New World IPA) piney and pleasantly dry & bitter in the finish, all on
top of a fairly simple malt bill. (V)
OSSETT Silver King 4.3% Simple combination of UK grown pale malt & US
W Yorkshire (Session Gold) Cascade hops results in crisp, dry & refreshing pale
ale. Citrus fruit aromas & balanced bitterness. (GF)
PORTOBELLO Central Line 4.4% Strong malt aroma with blackberry and caramel
W London (Red Ale) sweetness. Bitter flavour with some earthy and

Hedgerow Pale
(Premium Gold)

Stiff Lip
(New World IPA)

4.5%

5.5%

grapefruit hop notes. Lingering bitter finish.
Complex pineapple & grapefruit flavour with hint of
gooseberry. Initial sweetness & full body are
balanced by lasting pink grapefruit bitter finish.
Richness from underlying alcohol warmth, complex
citrus, tropical fruits, spice & resin. Lots of balanced
maltiness, alcohol warmth, bitterness, hop flavor.




REDEMPTION Trinity 3.0% Floral, fruity aroma. Bitter with hops & stone fruit, with
N London (Session Gold) malt and some sweetness & spice in dry taste
leading to dry bitter finish, hints of spice & honey.
Big Chief 5.5% Smooth with sweet & earthy hoppy aroma. Citrus,
(New World IPA) apricot & tropical fruit plus honey sweetness & hops
noticeable on palate. Honey & fruit notes in finish.
ROOSTERS Yorkshire Pale 4.1% A pale-coloured aromatic summer ale with delicate
N Yorkshire (Session Blond) peachy & berry fruit flavours. A two-time gold medal
winner at the prestigious World Beer Cup. (V)
SALTAIRE South Island 3.5% Has an intensely hoppy aroma which follows through
W Yorkshire (Session Pale) to a well balanced fruity, citrus, hop flavour and a
long hoppy finish.
Montezuma Triple 4.8% Collab with Chichester-based Montezuma Choc.
Choc Rich, decadent & dangerously drinkable. Marries
(Speciality Stout) Fuggle hops with layers of luxurious chocolate.
SAMBROOK'S Junction 4.5% Sweetish; roasty chocolate notes on nose & palate.
SW London (Premium Bitter) Sultanas & orange fruit in flavour, with spicy hops &
bitterness. Finish bitter/dry, balanced sweetness.(V)
Block Party 5.5% Usually keg-only. Hops, malt, citrus & tropical fruit
(British IPA) aromas. Powerful bitterness followed by citrus, hops
& spice with some malt & pepper. Bitter finish. (V)
SOUTHWARK ABC Tropical 4.2% ABC hops (Amarillo, Belma, Citra) give juicy tropical
SE London (Session Pale) taste - notes of orange, melon, strawberry, pine-
apple, hint of grapefruit. Gentle bitter aftertaste. (V)
Routemaster Red 4.2% Malt & sweet hops in nose plus resinous pine notes.
(Red Ale) In mouth pine & nuttiness from malt becomes more
noticeable. Finish dry & bitter but well balanced. (V)
Bermondsey Best 4.4% Malty nose with orange & hints of roast & chocolate.
(Premium Bitter) These are on sweet smooth palate with spicy hops
that lingers in the dry, slightly bitter aftertaste. (V)
Elderflower Pale  4.7% Full of Elderflowers that provide spring freshness.
(Premium Pale) Lemon Drop hops add herbal & citrusy flavour in
addition to the Elderflower. Crisp and moreish. (V)
Ernest Single Hop 5.0% Ernest has clear 'New World' characteristics giving
(Premium Pale) complex flavour with predominantly fruity notes,
especially apricot, citrus & spice. (V)
ST PETER'S Organic Best 4.1% Very dry, bitter beer with a growing astringency. Pale
Suffolk (Session Bitter) brown in colour, it has a gentle hop aroma which
makes the definitive bitterness surprising.
Cream Stout 6.5% Coffee & vanilla notes coming from blend of local
(Strong Stout) malts & hops. Smooth & creamy chocolate flavour,
together with a satisfying bittersweet aftertaste.
THREE Northern Pale 4.0% Light, bright citrus notes from mosaic and calypso
BROTHERS (Session Pale) hops. (GF)(V)
Co Durham
TITANIC Classic Mild 3.5% Fresh fruity hop aroma leads to a caramel start then
Staffordshire  (Mild) a rush of bitter hoppiness ending with a lingering dry
finish. (V)
Plum Porter 4.9% Dark brown with fruity spangles on the nose. Sweet

(Speciality Porter)

plum fruitiness gives way to a gentle malty bitter
finish with some cherry sides. (V)

VOCATION Chop & Change 4.5% Limited-run single hop series. Galaxy hop version
W Yorkshire Galaxy gives passionfruit, peach & apricot layered with ripe
(Premium Pale) melon & hints of pineapple. Has bright, juicy finish.
WANTSUM Black Prince 3.9% Arich, full bodied Kent Mild, smooth on the palate
Kent (Mild) with subtle hop notes. (GF)(V)




WILY FOX

Gtr Manchester

Karma Citra
(Session Gold)

4.3%

Citrus fruit in aroma and taste with a growing
bitterness, and a dry finish.

WIMBLEDON
SW London

Supernova
(Premium Pale)

Keller Helles
(Speciality Lager)

Brother Frater
(Speciality IPA)

4.5%

4.8%

6.8%

Collab with Big Smoke Brew Co. American pale ale,
super pale and light. American hops with fruity,
tropical notes and very easy drinking. (GF)(V)
Bavarian-style lager with hoppy aroma, citrus notes.
Hops with citrus & cherry in the taste leading to a
hoppy, fruity finish. Unfined & matured for 3 months.
Blend of Quartermaine IPA 5.8% & Armagnac XXXK
Vintage Ale 10.5%, which co-ferment in cask. Expect
hints of sherry, oak, fruitcake, Seville orange.

Please note we cannot guarantee availability of the beers listed.

View our live beer board on Real Ale Finder:

https://www.realalefinder.com/beerboard/?3
rd-dulwich-beer-and-cider-festival-dulwich

@AMRA

Guide to CAMRA'’s Beer Styles

Beer Style Main Characteristics ABV
Usually dark brown to black but may be pale Up to 4.0%
Mild amber or gqld. Light drinking, not very hoppy, malt Strong 4.1%-6.4%
flavour dominates.
Usually amber to dark brown. Malt flavour, Session up to 4.3%
Bitter noticeable hops; typically earthy, peppery & spicy, . b o
) . Premium 4.4-6.4%
fruit may be present but not dominate.
Pale: dark gold to amber; light malt, hops , o
Pale/Blond/ noticeable. Blond/Golden: straw to gold; malt Sesspn up to 4'%/"
Golden A ) Premium 4.4-6.4%
minimal; Goldens more fruity than Blonds.
Strong, hoppy, moderate-strong bitterness. Long
IPA & complex finish. New World IPAs tend to be 5.5% & above
fruitier than British IPAs.
Brown/Red Brown: darker, malty, sometimes smokiness
/roast, flavour may include nut or fruit, eg. raisins; | Up t0 6.4%
Ales L
Red: similar to brown, may have rye tartness
Stouts typically black, less hopped, roasted malt : o
Stout/Porter flavours. Porters have roasted notes balanced by Session u% to 4.9%
. . Strong 5.0% +
hoppy character with some fruit.
Barlev Wine/ Rich, complex, full bodied, may vary from dry to
y sweet. May be aged before selling leading to 6.5% & above
Strong Ale o \ .
wine-like notes. Medium-strong bitterness.
Covers beers made with non-conventional
Speciality ingredients (‘Flavoured Speciality Beers’) or

techniques (‘Differently Produced’)




water beer

Bottle and Can Bar

(subject to availability)

Belgium

Boon Gueze Mariage Parfait 8% Lambic

Boon Kriek 4% Fruited Lambic

Saison Dupont 6.5% Classic Saison

Timmermans Framboise Hibiscus 4% Fruited Lambic
Chimay Blue 9% Trappist Dark Strong

Orval 6.2% Trappist Ale

Duvel 666 6.66% Belgian Blond

Germany

Augustiner Helles 5.2% Helles Lager
Ayinger Altbairisch Dunkel 5% Dark Lager
Schneider Weisse Original 5.4% Wheat Beer
Fruh NaturRadler 2.2% Lemon Radler

UK

Mount St Bernard Tynt Meadow Ale 7.4% English Trappist Ale
Mount St Bernard Tynt Meadow Blond 5% Belgian Style Blond
Great Beyond PB&J Sour 4.4% Peanut Butter & Jelly Sour
Abbeydale Serenity 3.8% Session IPA (Gluten Free)

Arbor Helles 4.2% Lager (Gluten Free)

Gravity Well Galaxies Apart 6% New England IPA

Low/No Alcohol

Cloudwater Fresh 0.5% Low Alcohol Pale Ale
Vinohrahdsky 12 N/A 0.5% Low Alcohol Czech Pilsner
Chouffe Sans Alcool 0.3% Low Alcohol Belgian Blond



CIDER & PERRY MENU

At the time of printing we were still sourcing a number of ciders, so please check availability on the day.
We expect ciders/perries from the producers below - from 1-person escapades to larger operations, but
all follow tradition of autumn apple pressing, fermenting over winter/spring, ready for drinking in late
spring. No concentrate or chaptalisation (adding sugar to ferment to high ABV% then watering down!).

AGAINST THE GRAIN
(SE London)

AMPLEFORTH
(N Yorkshire)

BUTFORD ORGANICS
(Herefordshire)

CRANBORNE CHASE
(Dorset)

DUCKCHICKEN
(SW London)

ELTHAM GOLD
(SE London)

GREGG'S PIT
(Herefordshire)

GLYDERS
(Somerset)

KENTISH PIP
(Kent)

NEWTON COURT
(Herefordshire)

NUTHURST ORCHARD
(Surrey)

ONE TREE HILL
(SE London)

POM CIDER
(SE London)

ROSS-ON-WYE
(Herefordshire)

TUTTS CLUMP
(Berkshire)

TOYE’S
(Norfolk)

VENTONS
(Devon)

New producer, based on Bermondsey Beer Mile. Fruit sourced from west
country & Kent and apples that would go to waste.

Made by monks at Ampleforth Abbey. With 1,500+ trees, is one of largest
commercial orchards in north of England. Full juice cider, matured 8 mths.

Est 1999 to produce drinks in a more sustainable way. Planted orchards,
including a perry pear.

Started 2011 on long-term family farm, expanded orchards with more
varieties. Have mobile ‘Cider Shack’ based on a traditional shepherd’s hut

Small producer est. 2016, using apples from 3 Kentish orchards. Ciders
fully fermented (dry), non-sweetened/pasteurised Eastern style.

Made in Eltham with apples from local gardens, making very dry ciders.
Established in 1994, has orchards of old varieties of Perry pears, so can
produce a number of different blends. For connoisseurs.

Small producer, husband & wife team, using apples from their orchard.
Located outside Canterbury, in a massive old timber barn, a culinary &
cider apples mix produces well-balanced, easy drinking ciders.

Based in Burley, make cider from apples in their own traditional orchards.
Also a Borough Market stallholder. Hosts several events each year.

Small operation with just one orchard of many different varieties, allowing
them to experiment with different blending/production.

Uses otherwise wasted apples from Honor Oak Park & Beckenham
gardens, helped by local volunteers. Cider bar manager’s product!

Crystal Palace based, with access to an orchard in Surrey. All ciders are
made with an orchard blend of traditional cider varieties.

Nearly 100 years old, a well known producer using a wide range of cider
apple varieties. For the connoisseur.

Award-winning maker, using apples from unsprayed orchards, with many
donated, resulting in a mix of cider and culinary apples.

Recent new cider producer who comes from a whiskey background. Likes
experimenting, so let’'s see what is delivered!

Uses traditional method of pressing apples between layers of straw and
fermenting the juice in oak barrels with wild yeasts.

We also expect to have meads from SE London producers Drunken Bee (Sat only), and Gosnells.




