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1. A Sheeps Car Named Desire 4.8% Bini, Leeds 
In honour of their fantastic new brewery and tap room in Sheepscar area of Leeds, this easy drinking 
pale ale has a pine-like, spicy bouquet from dry-hopping with Chinook which also brings its signature 
hit of refreshing bitterness. Beautifully balanced with underlying citrus fruit notes from Cascade and 
Mosaic, it will definitely leave you desiring more! Gluten Free (GF) 
 

  

2. Al-Most Made It 3.8% Wetherby 
Well Wetherby made it especially for the festival, so we did almost make it! Thanks to Tom and the 
team. A pale ale session beer brewed with Olicana and Jester with some Most thrown in for the dry 
hop. Most is a relatively new hop variety and should display some stone fruit and citrus flavours, dry 
hopping will help retain the aromas of this fantastic hop. 
 

 
  

3. Arctic Ale 11.0% Allsops, London  
Shot through with Royal and Naval history, Allsopp’s was commissioned by Queen Victoria to brew a 
beer for her ships to take on exploratory expeditions to the Arctic regions. The result, Arctic Ale, was 
brewed to 11% to prevent it from freezing and even now it is the definitive drink for keeping out the 
cold. Its colour is rich brown, and its flavour is suggestive of old Madeira. Almost ‘still’ and, indeed, 
has never been very effervescent, although not at all flat.  Roger Protz explains all: 
https://protzonbeer.co.uk/features/2026/01/16/arctic-ale-comes-in-from-the-cold 
 

 

 

4. Bosun’s Blonde 3.7% Bosuns, Wetherby 
This blonde is brewed with a combination of New Zealand hops. Brewed as a refreshing a session 
beer it has a lovely fruity citrus finish.  
 

 
 

5. Brew Suede Shoes 4.3% Whitworth, Whitworth, Lancs 
Brewed with Willamette and Cascade hops, this smooth cream ale has gentle notes of earth, spice 
and sweet florals with a subtle bitterness. 

  

6. Cuckoo Hill 3.8% Yorkshire Dales, Askrigg 
Blonde with Karma hops.  Expect flavours of soft lemon, blackcurrant, pine and peach. 
 

 

 

7. Daily Bread 3.8% Abbeydale, Sheffield 
Their take on a classic English bitter: copper coloured, well balanced, malty flavours and a smooth 
bitter finish, using British grown Fuggles hops for subtle flavours, enhanced with a touch of 
Columbus and Bobek. 
GF (brewed using a gluten reducing enzyme) 
 

  

8. Dutiful Supremecy 4% Wilde Child  
Yorkshire Bitter true to Yorkshire style. This beer is brewed using a Tetley's strain of yeast, 
Challenger & First Gold hops, English Crystal and chocolate malts for a beer you'll come back to time 
and time again. vegan friendly. 
 

  

9. Ermintrude 4.0% Charnwood, Loughborough 
There’s a clue in the name, if you are of a certain age (think Magic Roundabout)! This Milk Mild has 
a pure white head and is deep brown in colour with a smooth subtle sweetness. 

 

 

10. Ernest 4.0% Oakham, Woodston, Peterborough 
A UK hop variety with pronounced New World characteristics, Ernest is named after its breeder, 
Prof. Ernest Salmon. Expect complex flavours and predominantly fruity notes of apricot, citrus and 
spice from this UK hop. 
As Oscar Wilde may or may not have said – “At Oakham, we have now realised... the vital 
Importance of Brewing with Ernest!” 
 

 

 

11. Flight of the Pheonix 3.7% Pheonix, Heywood 
The ultimate light and refreshing, easy drinking blonde ale. A special blend of German Pilsen and 
Cara Malt create a subtly complex, well balanced brew, unlike any other. Beautifully moreish, the 
perfect drink for those warm summer days. 
 

 
 

12. Guerrilla 4.9% Blue Monkey, Nottingham 
A hearty pitch-black stout full of malty complexity balanced by a robust bitter bite. 
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13. Hedgerow 4.5% Portabello, London 
Light, golden in colour with foraged hedgerow fruits, quite bitter. 
 

  

14. Here comes the Sun 4.0% Brew Station, Richmond 
Blonde with El Dorado & Nelson Sauvin hops. Expect flavours of tropical fruit, pineapple, mango. 
Developed in New Zealand, the Nelson Sauvin hop is considered too wild for many major brewers. 
Despite this, Nelson Sauvin has found significant use among craft breweries for its eccentric 
characteristics. 
 

 
 

15. Hinges 4.5% Blackjack, Manchester 
A blend of Crystal, Chocolate and Munich malt gives a strong malt backbone to this beer, with notes 
of toffee and Ovaltine on the nose. On the taste complex biscuit flavours dominate with a hint of 
roasted dryness on the backend. A blend of 3 Golding hop varieties are bolstered with a small 
amount of Meridian to help the traditional Golding varieties pop. 
 

 
 

16. Jaipur 5.9% Thornbridge, Bakewell 
Jaipur is their flagship beer, and the one that really put them on the map back in 2005 when they 
were just starting out. It’s usually recognised as the first UK craft IPA and was brewed with a huge 
amount of US hops at a time where this was very unusual, these provide a fantastic experience of 
grapefruit, lemon and tropical fruit with an enticing bitterness. Thornbridge balance these with a 
great English malt base of Low Colour Maris Otter from Norfolk that helps keep the beer light and 
drinkable with enough sweetness to keep it all in harmony. 
 

 
 

17. Kahuna 4.5% Beartown, Congleton 
A taste of summer, Kahuna is their Passionfruit Pale – Clean and crisp on the palate, giving way to 
that familiar Mosaic flavour blended with passion fruit leading the drinker on a thirst-quenching 
journey of Tropical fruit and floral notes. Perfect for laying back and enjoying inside or out. Sunshine 
optional! 
 

 

 

18. Lemon Dream 4.5% Salopian, Hadnall, Shropshire 
Sparkling and refreshing. A zesty pale brewed with fresh, hand-cut, organic lemons and fruity US 
hops (the suggestively named Lemondrop) for a subtle citrus zing. 
 

 

 

19. Raspberry Pale 4.7% Titanic, Burslem, Stoke-on-Trent 
Raspberry Pale is a strong, fruity pale ale with bags of flavour. This wonderfully fruity pale ale is 
refreshing and light. Titanic have worked hard to ensure the raspberry flavours bounce off the hops 
perfectly to result in a unique, balanced beer. 
 

  20. Scarbados 5.5% Yorkshire Heart, Nun Monkton 
This special Yorkshire east coast pale ale is brewed using Mosiac and Simcoe hops from America. 
This combination produces a juicy fruity east coast pale with a Yorkshire twist. 
It’s only a special, so get it while you can. GF 
 

  
 

21. Swordfish 5.0% Wadworth, Devizes 
Rum infused amber ale. The spirit of adventure. Swordfish ale is a unique blend of Wadworth beer 
and Pusser’s Navy Rum with an ABV of 5%, perfect for those who like to enjoy something a little 
different. 

 

 

22. Tom Cat 4.1% Fat Cat, Norwich 
Session IPA. This beer is all about the Mosaic hops - refreshing and zingy from start to finish. GF 

 
  

23. Total Rye-ability 4.5% Wetherby 
A golden ale made with Rye instead of Barley. Hopped with Idaho 7 and Cascade. 
 

  

24. Vespars 4.2% Abbeydale, Sheffield 
Back from the archives to help Abbeydale celebrate their 30th anniversary! A classic, rich porter, full 
of roast coffee and dark fruit notes. Unfined, may have a haze. GF and Vegan friendly. 

 


