
March 2025 

International Women’s Day 
March 8th marks International Women’s Day. 
So first and foremost, a huge shout out to all 
you incredible women out there and in 
particular, the amazing women who are both 
front of house and behind the scenes at the 
Tap. You rock! We will be raising a glass today 
to you and to all the women involved in CAMRA and the beer movement, beer 
writers, tasters and of course the brewers! 

International Women’s Collaboration Brew Day also takes place yearly on March 8th. 
Brewery teams and home brewers are encouraged to come together with local 
groups to celebrate women in the beer industry, and to create collaboration beers 
inspired by a central theme, raising funds for women’s causes. We will be marking 
this day with a great selection of such beers which celebrate women brewers. 

Our March line-up ... 

Top of the Hops 
“Verdant have sucked up the worlds supply of Galaxy, Mosaic and 
Azacca hops like an insatiable black hole and then pummelled them 
violently into this crazy big relative of our most famous beer. How much 
can it take? How saturated can a beer become? How dense is dense 
enough? Does a straw have one or two holes? Drinking Puttty will 
provide the answers and more!” 

This is on keg while stocks last. It is a very sought after beer and was 
rationed to two cans per customer on the brewer’s site. 

St David’s Day at the Tap ~ Saturday 1st ~ themed beers & food 

Sunday Session with Dean Clinton ~ Sunday 2nd, 4pm 

LST CAMRA AGM ~ Monday 3rd, 7:30pm, The Tamworth Tap 

CRAFTy Tappers Club ~ Tuesday 4th, 6:30pm, Top Tap 

Paint & Sip ~ Wednesday 5th, 7pm, Top Tap 

Tamworth Folk Group ~ Friday 7th, 7:30pm, Top Tap 

International Women’s Day ~ Saturday 8th ~ themed beers 

Sunday Session with Ricky Booth ~ Sunday 9th, 4pm 

Creative Writing Group ~ Wednesday 12th, 7pm, Top Tap 

St Patrick’s Day at the Tap ~ Sunday 16th ~ themed beers & food 

Sunday Session with Paul Mills ~ Sunday 16th, 4pm 

Paint & Sip ~ Wednesday 19th, 7pm, Top Tap 

Wine Tasting ~ Thursday 20th, 7:30pm, Top Tap (FULLY BOOKED) 

Tamworth Folk Group ~ Friday 21st, 7:30pm, Top Tap 

Sunday Session with Carrick ~ Sunday 23rd, 4pm 

Barrel of Laughs Comedy Night ~ Tuesday 25th, 7:30pm, Top Tap 

TEDx ~ Wednesday 26th ~ Tamworth Assembly Rooms 

Grain Workshop ~ Thursday 27th, 7:30pm 

Sunday Session with Ben Hemmings ~ Sunday 30th, 4pm 

TedEx 
TEDxTamworth media team had a 
great time last week shooting 
interviews at the Tap. As a main 
sponsor we will be creating a red ale 
that will be available at the Tap and the 
Assembly Rooms for the talks. Keep 
your eyes on the TedxTamworth 
socials - the count down to the event on 
26th March has officially started! Grab 
your tickets now before they sell out. 

Malt Workshop 
Attention brewers, home brewers, beer writers and enthusiasts … the Tap is hosting 
a grain workshop with Jamie from Simpsons Malt and Fran from Murphy & Sons this 
month. Simpsons have been maltsters since 1862 and have the experience and the 
expertise to guide brewers and to craft special or innovative products. They will 
explain the origins of grain, the malting process and the properties of common malts 
and their impact on the beers they are used in. There is no charge for this event, 
however places are 
limited so book early to 
avoid disappointment. 

 Pancakes Anyone? 
We’ll be serving up a 
special something to go 
with your pancakes on 
Shrove Tuesday with 
this craft beer from 
Buxton Brewery. 

Cheltenham Cup 
Goff’s Cheltenham Gold will 
be available on the bar during 
the Cheltenham Festival for 
those of you who wish to have 
a little tipple with your flutter. 
Win big Tappers! 



Wassail 
Thank you to everyone who came to wet their 
whistle and honour tradition at our Wassail 
evening. We had 
music, fire, a blessing, 
a toast (and toast!) and 
a jolly good time was 
had by all. It was great 
to see newcomers 
loving the occasion 
too. Sincere thanks to 
our friends from 
Overseal who make 
the evening possible 
every year. Wassail! 

Folk Club 
A folk-tastic time was had by all at the most recent 
folk night in February. If you’re interested in 
joining them, contact Tamworth Folk Club directly. 
They meet on the first and third Friday of every 
month at the top of the Tap. 

Delirium 
A delightful time was had by all who attended our Belgian 
Beer Tasting evening, hosted by Delirium this time. Huge 
thanks to all who made it possible, including our hosts who 
were both knowledgable and lots of fun. Credit as always to 
Team Tap of course, in particular the lovely Lindsay, who 
came in on her day off to create a food paring for us. And of 
course to you lot, who make every night we do enjoyable. 

Watch this space for details of the next one… 

St David’s Day 
Join us and our Welsh Tappers on Saturday 1st March to 
celebrate St David’s Day. We’ll be marking the occasion with a 
selection of ales from Wales. We’ve got some Welsh ciders just 
for you too and Welsh Rarebit will be on the bar bites menu along 
with a couple of other tastes of Wales. We have created a Welsh 
themed playlist for your enjoyment and of course there’s bunting 
and daffodils filling the vases. 

St Patrick’s Day 
In case one saint wasn’t enough for you, March 
sees the celebration of St Patrick as well. Join us 
on Sunday 16th (we aren’t open on 17th) when the 
craic will be mighty with Paul Mills playing all your 
favourite Irish tunes from 4pm! We’ve got a 
selection of stouts lined up so you can enjoy a drop 
of the dark stuff and we’ve even got a green beer! 
We’ll be getting into the spirit with Irish whiskey & 
gins too and we’ll have an Irish twist to our Bar Bites menu for the weekend. 

Mother’s Day 
Mother’s Day falls on 30th March this year and we have a 
treat for you. Tap friend and fave Ben Hemmings will be 
providing your musical entertainment for the Sunday 
Session, starting at 4pm as usual. We will also have a 
special themed cask ale - ‘Mum’s the Word’. Arrive early to 
get a seat! 

Barrel of Laughs 
Our March Barrel Of Laughs 
sold out in record time. Our next 
night will be in May and will be 
announced very soon. Keep 
checking our page. 

Whopper at Burton 
You may be interested to know 
that our Whopper will be making 
an appearance at the Burton 
Beer Festival which takes place 
in Burton Town Hall on 27th - 
29th March. 
Advance tickets 
are available 
from the Burton 
CAMRA 
website, or you 
can pay on the 
door. Go get 
Whoppered! 

Sausage Rolls 
Feeling peckish while you’re enjoying your pint? Our homemade sausage rolls are 
absolutely delicious and just the thing to fill that gap! Lots of you have been asking 
about our flavours, so here you go… 

MEAT SAUSAGE ROLLS 

Made with locally reared Packington pork, sourced from Tamworth butchers Coates. 
Available in the following flavours: 

Original 
Wholegrain Mustard 
Caramelised Onion 

Black Pudding 
Cheese & Jalapeño 

Stilton 

VEGGIE (NOT SAUSAGE!) ROLLS (V) 

Roasted Butternut, Cheddar & Mustard 
Sweet Potato & Feta 
Halloumi & Spinach 

And don’t forget to look out for our themed flavours which pair with key dates and 
beer festivals. 


