SURREY OAKS

MAY BANK HOLIDAY BEER FESTIVAL 2009

BREWERY
Beer ABV%
ABBEYDALE
L'age D'or 3.9%
ACORN
Old Moor Porter 4.4%
ALLENDALE
Golden Plover 4.0%
BATTLEDOWN
Turncoat Stout 4.5%
BOWLAND
Gold 3.8%
BOWMAN
Elderado 3.5%
BOWMAN
Swift One 3.8%
BOWMAN
Quiver 4.5%
DARK STAR
Hophead 3.8%
DARK STAR
Expresso Stout 4.2%
DARK STAR
American P A 4.7%
DERVENTIO
Barbarian Stout 5.5%
DORKING
Black Mild 3.2%
DORKING
Dry Hop Gold 3.8%
ECCLESHALL
Slater's Top Totty 4.0%
ELGOOD'S
Double Swan 4.5%
FLOWERPOTS
Pot Black Mild 3.2%
FLOWERPOTS
Perridge Pale 3.6%
HARVEY'S
Sussex Best Bitter 4.0%
HEPWORTH
Dark Horse 3.8%
HEPWORTH
Old 4.8%
HOP BACK
Summer Lightning 5.0%
KIRKBY LONSDALE
Monument Blonde 4.5%
LODDON
Ferryman's Gold 4.4%

Tasting Notes

Smooth biscuit flavours, herby and spicy with a dry bitter finish. Made with
Brewers Gold hops and a dose of Vienna malt to complement the Maris Otter.
A full bodied Victorian style porter with hints of liquorice. The initial bitterness
gives way to a smooth, mellow finish.

A blonde beer made with Maris Otter pale malt offering a refreshing clean taste.
Hopped with Challenger and delicate New Zealand Hallertau hops.

Darker in colour, darker in taste, with echoes of the eighteenth century, deep ®
red with a hint of coffee, velvety smooth and rich in malt.

A refreshing golden ale with a good body and intense grapefruit aromas and

flavours throughout.

With a tiny hint of Elder Flower, this beer has plenty of character and a lovely o
bitter finish.

A pale, golden ale hoppy throughout offering a fine aroma. The finish is dry with

a small twist of sweetness at the end.

A rich gold colour and a mown grass aroma, this ale has complex flavours

including caramel. American hops give it a full hop flavour and a dry finish.

Light straw coloured bitter with fully hoppy aroma and clean crisp bitterness ®
from Cascade hops.
Specially blended and ground espresso coffee beans are added to the copper Y

along with the late hops to produce this dark, rich stout.

Imported American yeast with Maris Otter malt produces a light colour and full
aroma from the Chinook and Centennial hops with a dry crisp taste.

An oatmeal stout, dark and smooth with a lingering finish of a subtle hop
character.

Six different grains offer sweet roasted malt, coffee and burnt caramel aromas
with a dry bitter toffee finish. Lightly hopped with low carbonation.

A new, gold flavoursome and refreshing bitter. The addition of fresh hops to the
secondary fermentation enhances the aroma.

A stunning blonde beer full bodied with a voluptuous hop aroma, generous
fruitiness, with deep and complex hop notes and a rich malt taste.

A pale premium quality ale with a complex palate and a refreshing light hop
character.

This is a traditional style dark mild with a clear medium amber brown colour, a o
light bitter flavour and with a hint of smoky malt.

Pale gold in colour, a hoppy aroma of grapefruit, elderflowers and hay with a
touch of sweet malts and a dry finish.

A copper coloured bitter, very balanced with a prominent hop character and
fruity aroma. The taste includes malt and a strong hop finish.

A delicious mild brown ale brewed with Crystal malt and Admiral hops offering
chocolate and malty overtones.

Dark and very malty. Admiral hops are used to give a balancing bitterness. The o
beer is primed with molasses for a luscious flavour.

A straw coloured bitter with a fresh, hoppy aroma. This, coupled with an intense
bitterness, leads to an excellent long, dry finish.

A golden ale brewed with Maris Otter barley blended with English and
Slovenian Golding hops to give a distinct floral mouth and nose feel

A golden ale with a smooth tasting body offering zesty aromatic flavours from
the Styrian Golding hops.
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BREWERY
Beer ABV%

LOWESWATER (Hawkeshead)

Lakeland Gold 4.4%
MALVERN HILLS

Priessnitz Plzen Lager 4.3%

MAULDON
Black Adder 5.3%

MOORHOUSE'S
Black Cat Mild 3.5%
NAYLORS
Cravenbrai 3.8%
OAKLEAF
Maypole Mild 3.8%
OAKLEAF

| Can't Believe it's not Bitter 4.9%

O'HANLON'S

Gold Blade 4.0%
O'HANLON'S

Port Stout 4.8%
OSSETT

Millbridge Mild 3.7%
OSSETT

Pale Gold 3.8%
PHOENIX

White Monk 4.5%
PHOENIX

Double Gold 5.0%
PICTISH

Alchemist 4.3%
SALTAIRE

Trio Pale 4.4%
SURREY HILLS
Ranmore Ale 3.8%
SURREY HILLS
Shere Drop 4.2%
TAYLOR'S

Dark Mild 3.5%
THORNBRIDGE
Jaipur IPA 5.9%
TUNNEL

Munich Style Lager 5.2%
WELTON'S

Red Cross Mild 5.1%
WYE VALLEY

Dorothy Goodbody's Golden Ale 4.2%

WYLAM
Angel 4.3%

Tasting Notes

A golden, hoppy bitter ale with complex fruit flavours from the
blending of First Gold, with the American Cascade hop.

A cask conditioned Pilsner-style lager brewed in the traditional way. A
well balanced beer, light in colour, with an aromatic finish.

A dark bitter stout. Roast and nut aromas with a fruity balance of hops
and dark malt provide an excellent lingering finish.

A dark refreshing brew with a distinctive chocolate malt flavour and a
smooth hoppy finish.

Brewed using Lager malt and traditional ale malt along with German
lager hops to give a clean crisp refreshing taste.

A dark, rich mild. Sweet with light malt bitterness and subtle hop
undertones.

Clean and crisp with a fruity aftertaste. The use of Saaz hops gives
this lager a citrus finish that lingers on.

A wheat beer brewed with Pale malt, wheat and Caramalt as well as
Challenger, Cascade and First Gold hops.

A black beer with a roast malt aroma that remains in the taste but
gives way to hoppy bitterness in the finish.

A smooth, full flavoured mild. Roast malts and delicate hops combine
to give a superb seasonal brew.

A light, refreshing pale ale with a floral/spicy aroma derived from the
finest American hops.

Light gold colour and a well hopped citrus aroma supported by a firm
malt body with a bitter finish.

A deep golden premium bitter with a full malty flavour and a hoppy
finish.

A refreshing, straw coloured ale with crisp malt flavours and a robust
hoppy finish.

Three American hops - Centennial, Amarillo and Cascade - are
blended to make a pale beer with a great nose and full hop flavour.

A straw coloured full flavoured beer with a pleasant and distinctive
aroma followed by moderate hop bitterness.

Pale in colour with a hint of grapefruit and lemon in the aroma. Hop
bitterness is balanced by the malt flavour and a dry finish.

Pours a dark espresso colour giving aromas of sweet treacle toffee
and coffee with a hint of blackberry.

Light golden ale with a sweet citrus aroma of candied lemon peel and
tropical fruits. Hoppy with a hint of honey, and a bitter finish.

Golden lager with aromas of biscuit malts and citrus. Sweet and
earthy favours of lemon and grapefruit. Some herbal notes.

A deep ruby red colour, smooth hops & malt with hints of toast &
liquorice in the aftertaste. A brilliant beer!

A golden coloured ale with a rich, floral hoppy aroma balanced by
biscuity malt flavours.

A pale copper ale with a citrus character in the aroma and finish given
by the Cascade hop.

Real ale brewed within 25 miles of the Surrey Oaks

Mild, Stout or Porter

Wheat Beer or Lager



