
Thursday 21st – Sunday 24th April 2011 

8th Egham Beer Festival 

Tasting Notes 

Whether this is your very first visit to Egham or if you have become an habitual visitor, 
all of us at the EUSC welcome you to the 8th Egham Beer Festival. Our aim is to show-
case a selection of finely crafted real ales, many that have never been seen before and 
some that will never be seen again! 
 
To this end we have sourced many of our beers from breweries which are less than 12 
months old; from the better established brewers we have commissioned one-off festi-
val specials plus we have several Royal Wedding specials. If real ale isn’t for you we 
have a great selection of unusual ciders and perries from different parts of the UK.  
 
If you appreciate fine musicians please make sure you catch Papa George & Micky 
Moody on Friday evening and the great Zoot Money on Saturday evening. Also, to help 
us celebrate St George’s Day in true English style, the Datchet Border Morris Men will 
be performing on Saturday afternoon!  
 
Please note that your festival glasses (kindly sponsored by Ascot Ales) are oversized 
and so a full pint to the line is guaranteed! They can be taken home as a memento of 
your visit or returned to the bar for a refund of your £2 deposit at the end of your visit. 
 
On behalf of the EUSC Committee we wish you all an enjoyable visit. Cheers! 
 
Richard Griffin & Bob Inman    -    www.eghambeerfestival.co.uk 

Real Ales (2) 
 
- Export Stout (1890 London) 7.4% - *Special* Based on an 1890 recipe from the Truman 
Brewery, Brick Lane.  Simple recipe – massive taste. Dark, black; oily texture. Loads of rich 
dried fruit and alcohol warmth – rum and raisin. Then a herbal hop bitterness on top of huge 
lingering espresso. Hints of leather, tar, smoke, vanilla and chocolate. Roasty. 
 
W.J. King, Horsham, West Sussex (2001) 

These specials commemorate old Lagonda car models as the factory was located in nearby Staines. 
- Rapier 3.8% - *Special* Pale golden ale, slightly sweet, nice hop palette 
- Torpedo 5.0% - *Special* Full dark palette with a drying distinct hop finish. 
 
Loddon, Dunsden Green, Berkshire (2003) 
- Charon - The Ferryman of Hades  4.5% - *Special* Ferrymans Gold with roasted barley extract added to 
darken the colour and then dry hopped with Cascade hops.  
- Maiwand Lion 5.5% - *Special* heavily dry hopped Forbury Lion with Brewers Gold hops. 
 
Old Dairy, Rolvenden, Kent (2009) 
 - Dark Side of the Moo 7.0% - *Special* one-off Imperial stout 
 
Panther, Reepham, Norfolk (2010) 
- Golden 3.7% - a light and refreshing ale with bite! 
- Red 4.1% - a distinctive red ale 
- Black 4.5% - a dark and full flavoured ale 
 
Parish, Melton Mowbray, Leicestershire (1984) 
This festival special is named after the Ankerwyke Yew tree which faces Runnymede from the Wraysbury 
bank of the Thames. This 2000+ year old tree and has been named as one of the 50 most important trees 
in the country and was a possible site for the signing of the Magna Carta in 1215. 
- Ankerwyke Ale 5.0% - *Special* dark malty one-off brew with subtle hop tones 
 
Rectory Ales, Streat, East Sussex (1996) 
- Easter Ale 4.5% -  Golden bitter with a long bitter finish. 
- Parson's Porter 4.9% - Dark ale, more bitter than some porters and old ales. 
 
Star Brewery, Salford, Gtr Manchester (2010) 
- Starry Night 4.0% *New* house beer for the Star Inn, home of the relocated ex Bazens brewery 
 
Vale Brewery, Brill, Buckinghamshire (1995) 
- Royal Union 4.6% – *Royal Wedding Special*, Golden ale with a subtle fruit taste. 
 
Waen, Penstrowed, Powys (2009) 
- Shandygaff 3.4% - *New* bitter made in an old the style of an old fashion shandy, made with fresh ginger 
and lemon zest zing; conker in colour 
- Porter House Blue 6.1% - *New* Strong, dark and handsome! It‟s made with locally grown blueberries; 
pitch in colour, smooth, subtle bitterness 
 
Wantsum, Hersden, Kent (2009) 
- Turbulent Priest 4.4% - full bodied bitter offering chocolate and coffee notes on top of a sweet  malt 
base; new world hops give this beer bitterness tempered with deep fruity hop aromas. 
- Black Pig 4.8% - adapted from an imperial Russian porter recipe, this beer is incredibly smooth with 
burnt chocolate and smoky malt notes mixed with delicate hop bitterness and floral notes. 
- Hengist 5.0% - award winning golden pale ale with flavours of biscuit malt balancing a long fruit hop pro-
file 
- Ravening Wolf 5.9% - a light amber New Zealand strong pale ale. Toasted biscuit and rye malt flavours 
support a pine lemon hop crispness with a hint of vanilla.  
 

 
 

Real Ales (1) 
 

Abigale, Ashford, Kent (2010)  
– Samphire 4.1% - bitter with a clear copper orange colour and a lovely aroma of East Kent 
Goldings.  
  
Ascot Ales, Camberley, Surrey (2007) 
- Alley Cat (Dry hopped) 3.7% – *Special* dry hopped with Amarillo. 

- Royal IPA 4.6% – *Royal Wedding Special*  
- Emperor Penguin Porter 7% – *New* Limited edition Porter conditioned since Nov 2010 
- „Citra’ Single Hop - 4.6% - Beautiful spring hop with pineapple, mango and citrus flavours 
- LOTBD* Grand Marnier Imperial Stout 8% - *Special* 
- LOTBD* Hazlenut Imperial Stout 8% - *Special* 
- LOTBD* Sloe Imperial Stout 8% - *Special* 
* All 3 above are special variants of Ascot Imperial Stout brewed to commemorate the passing of 
USC club member `AJ' in a limited series of “Last of the Blue Devils” imperial stouts 
 
Binghams, Ruscombe, Berkshire (2010)  
- Total Eclipse Black IPA 5% - *New* black Indian Pale Ale accompanied by a citrus hop finish.  
- Vanilla Coffee Stout 5% - *New* vanilla & coffee in this beer produce a smooth drinking, satisfying stout  
 
The Canterbury Ales, Chartham, Kent (2010)  
- Wife of Bath 3.9% - spicy blonde golden ale, full bodied, spice and citrus hops with a long dry finish 
- The Prince’s Ale 4.0% - *Royal Wedding Special*  
- Reeves's Ale 4.1% - traditional chestnut ale, roast and nutty malts with berry hops and a bitter finish 
- Miller's Ale 4.5% - copper coloured best bitter, malty, some biscuit notes and fruity hops 
 
The Farrier's Arms, Mersham, Kent (2010)  
- Farrier’s 1606 Bitter 3.7% - quaffing bitter, with plenty of body for it‟s strength, this was their first beer. 
- Summer Gold 4.1% - *New* hoppy and fruity with a detectable hint of vanilla and slight dry fruity finish. 
- Bishops Brew 4.3% - *New* dark, smooth stout with a slightly nutty flavour; thick creamy head. 
 
Harvey's, Lewes, East Sussex (1790) 
- Sussex Mild 3.0% - A dark malty mild. 
- Armada Ale 4.5% - A premium bitter ale with vibrant hop tones.  
- Georgian Dragon Ale 4.7% - intensely hoppy, ruby ale first brewed for St.George‟s Day 2010. 
- Harvey’s Porter 4.8% - brewed from an old porter recipe dating from 1859. 
 
Havant, Cowplain, Hampshire (2009) 
- Havant Time 3.6% - *New* - Nicely rounded easy drinking ale. 
- Havant the Foggiest 4.5% – *Special* wheatbeer, banana and spice and all things nice. 
- Havant the Foggiest 4.5% - *Special* wheatbeer, banana and spice with ginger and elderflower. 
 
Kent Brewery, Birling, Kent (2011)  
Our festival special has been brewed to help celebrate three special Georges this weekend …  
Papa George, George `Zoot' Money and most importantly St George!! 
- George's Gorgeous Gold - 4.0% – *Special*  golden ale  (brewed at Larkins) 
- Pale - 4.0% - *New*, first brew from Birling Plant. A rich blend of hops with Maris Otter pale malts, A full 
aromatic and satisfying pale ale. 
 
Kernel, Southwark, London, SE1 (2009) 
Evin O‟Riordain‟s excellent Kernel beers are rarely seen in cask as he usually bottles all of his products 
and so we are truly honoured to have 3 specials in cask at Egham. 
- Pale Ale (Amarillo) 4.9% - *Special* Copper to amber in colour.  Aroma of tangerines and oranges.  
Malty body which lends to things a sense of marmalade.  Followed by pithy bitterness and more fruit - 
citrus, oranges, touch of spice. 
- Pale Ale (Columbus) 5.3% - *Special* Pale gold. Grapefruit all round, with a slight earthiness. Juiciness, 
acidity, pithiness, bitterness.  A hint of wildness, dank hedgerow, the woods, and some tropical fruits, just 
about behaving themselves. 
 

Ciders & Perries    
 
East Stour, Kent 
- Merry Moon Lunatickle  6.6% - Medium cider 
 
Broadoak, Clutton, Somerset 
- Premium Perry  7.5% – Sweet perry 
 
New Forest, Burley, Hampshire 
- Snakecatcher 7.0% – Medium cider 
 
Oakwood, East Sussex 
- Whisky Cask Perry  5.0% - Dry perry 

For your diary, our next festivals are:  
18th-21st August 2011 

featuring live music from Three Must Get Beers & Ducks Deluxe 

3rd-6th November 2011 
featuring live music from 24 Pesos & Jamie Marshall 

Ale/Cider of the festival 
 

 
Your Name ______________________________________________ 
 
 
Your Contact Details ______________________________________ 
 
 
Your Choice _____________________________________________ 
 
 
Reason _________________________________________________ 

After making your winning 
choice, please hand this slip to 
the bar staff,  one winner will 
enjoy free entry and a free 
drink at the next festival. 
 
Hope you have enjoyed your-
self, if not I need to know.  All 
comments welcome. 
Richard Griffin 

Please note: our outside bar is staffed entirely by volunteers. At busy times you may 
have to wait a few minutes to be served - your patience is appreciated.  

Real Ales (3) 
 

Waylands Sixpenny Brewery, Sixpenny Handley, Dorset (2007) 
- 6D IPA 5.2% – *New* An enticingly complex hop bill of both traditional English and modern American 
varieties, producing a potent brew of bitter oranges and lemon fruit finishing bitter but balanced by juicy 
malt. Hops used Chinook, Cascade and Goldings 
- 6D Reserve 8% – *New* A powerful Barley Wine, full of ripe fruit and malt flavours balanced with bitter-
ness from traditional Goldings hops plus new world Chinook hops, leading to a long warming finish. 
 
Whitstable Brewery, Grafty Green, Kent (2003) 
- Wedding Bliss 4.3% - *Royal Wedding Special* hoppy deep golden coloured ale 
 
Windsor & Eton, Windsor, Berkshire (2010) 
- Lime Knight 3.8% - *Special* Knight of the Garter dry-hopped with Amarillo plus a large dash of fresh 
lime juice 
- Windsor Knot 4.0% – *Royal Wedding Special* Sovereign and Nelson Sauvin hops help to give this 
wedding special a strong citrus taste similar to mango and passion fruit. 
- Guardsman Cascade Finish 4.2% - *Special* mid-Atlantic combination of English Fuggles and North 
American Cascade hops. 

- Colombian Conqueror 5.0% - *Special* Conqueror Black IPA balanced with coffee and vanilla 

   
 
 
Rosie’s, Clwyd, Wales 
- Triple D 7.2% - Dry cider. 
 
Severn Sider, Gloucestershire 
- Gloucestershire Sweet  6.3% - Sweet cider. 
 
Springfield, Monmouthshire 
- Sledgehammer 8.2% - Medium dry cider. 
 
West Croft, High Bridge, Somerset 
- Janet‟s Jungle Juice 6.0% - Medium dry cider. 


