
With thanks to:      Driving distance 

 Thirsty Farmer  Sutton Bonington  1.5 miles 

 Shardlow Brewery  Shardlow  6 miles 

 Old Sawley Brewery  Sawley   7 miles 

 Charnwood Brewery  Loughborough  7 miles 

 Castle Rock Brewery  Nottingham  10 miles 

 Belvoir Brewery  nr. Melton Mowbray 15 miles 

 Dancing Duck Brewery Derby    15 miles 

 Blue Monkey Brewery  Giltbrook  17 miles 

 Framework Brewery  Leicester   20 miles 

Beer and Cider 
Notes 

Beer and Cider Festival 

Saturday 8th & Sunday 9th September 

Kingston on Soar Village Hall 



ALES 

 

Old Sawley Brewery—Plummeth the Hour  4.5% STOUT 

Sponsored by Tim Hayton 

Cask Speciality Mid to Dark Beers silver winner at SIBA Midlands awards 2018. A 
plum crumble porter made with muscovado sugar, vanilla and plums. Progress 
hops. 

Belvoir Brewery—Dark Horse  3.4%   MILD 

An acclaimed, classic dark mild that blends smooth full-bodied malt flavours with 
a soft aroma derived from traditional hop varieties to give an eminently quaffable 
ale.  

Belvoir Brewery— Gordon Bennett 4.1%  BEST BITTER 

A medium strength light chestnut beer with a biscuit finish and overtones of aro-
ma from the late English hop addition. A dry, malty session bitter. 

Shardlow Brewery—Reverend Eaton 4.5%  BITTER 

Sponsored by United Carpets and Beds 

A light bitter with aroma of malt, hops, toffee and fruit 

Framework Brewery—Fox Paw 4.0%   BITTER 

A complex malt; rich, sweet and satisfying. A modern vegan ale. 

Charnwood Brewery—Tipping Point 4.2%  RED 

Six different grains harvest a light red coloured beer. American and New Zealand 
hops provide the right balance to this early Autumnal ale 

Charnwood Brewery—Vixen 4.0%   COPPER 

A well balanced copper-coloured best bitter with subtle hints of honey, 
spice and hedgerow fruits. Late added Pacific-Gem hops deliver a fruity 

nose and finish 

Blue Monkey Brewery—Funky Gibbon 4.1% COPPER 

A traditional light copper coloured session ale, infused with Williamette 

hops from USA to create a fruity, earthy beer with balanced malt and hops. 

Castle Rock Brewery—Elsie Mo 4.7%  GOLDEN 

Named for the predominant malt the Low Colour Maris Otter, or LCMO 
from which it is exclusively brewed, this ale has recently rebranded to pay 
homage to the female pilots of WW2 who flew unarmed to deliver aircraft 
to the front lines,. A blend of First Gold, Aurora and Bobek hops give the 

beer a delicate citrus aroma 

Shardlow Brewery—Golden Hop 4.1%  GOLDEN 

A golden ale, dry hopped with East Kent Goldings for added aroma, gold-

en sweet tasting beer 

Dancing Duck Brewery—Sapphire 4.2%  PALE ALE 

A refreshing summer pale ale with lots of flavours of orange, lemon and 

pink grapefruit with a spice finish. 

Charnwood Brewery– Moon Door 4.4%  PALE ALE 

Soft, full bodied pale ale emphasised by late addition of New World hops 

Blue Monkey Brewery—BG Sips 4.0%   PALE ALE 

An award winning pale  and intense hoppy beer, Gold hops impart a trop-

ical fruit aroma and thirst quenching bitterness 

 

CIDERS 

 

Thirsty Farmer—Dry Cider 5.5% 

A traditional long fermented, still farmhouse cider, rich amber in colour 
and slightly cloudy with rich apple scent. A crisp dry taste giving way to a 

crisp, sharp and satisfying dry finish 

Thirsty Farmer—Strawberry 4% 

A craft cider with a hint of summer. Golden in colour with a slight red 
hue, this cider has a gentle soft fruit aroma that delivers a delicate sweet-

ness with a hint of strawberry flavour 

Thirsty Farmer—Lemon and Lime 4% 

A unique blend of Thirsty Farmer cider mixed with aromatic limes and 

citrus lemons to create a thirst quenching cider 

Broadoak—Perry 7.5% 

 

 


