
ALES FOR "THE FAVOURITES" BEER & CIDER FESTIVAL.

Beer Tasting Notes

1. St. Austell Liquid Sunshine  3.9% The perfect taste of summer with hints of zesty citrus 

grapefruit and orange with a good balance of malt

2. Fullers London Pride  4.1% Exceptional balance of malt and hops, giving rise to well-rounded 

flavour

3. Hunters  Devon Dreamer  4.1% Lovely malt flavours with a light hop floral finish

4. Small Pauls Amber Nectar  4.2% Light amber full-bodied best bitter. Slight citrus aroma with 

balanced malt and hop flavours and a bitter finish

5. Quantock Sunraker  4.2% A pale straw coloured beer brewed from a blend of low colour 

malts and hopped with German Perle hops.  This gives a beer 

with the qualities of a premium lager but retaining the 

characteristics of traditional real ale.  The flavour is light and 

refreshing with a delicate, clean grassy hop finish

6. Rudgate Ruby Mild  4.4% A mild ale with a sweet, slightly smoky aroma of strawberries 

and a soft, rich, complex flavour

7. Bass   4.4% Full-flavoured ale that is still brewed to an original recipe, It is 

brewed with two strains of yeast to produce a complex, nutty, 

malty taste with subtle hop undertones

8. St. Austell Proper Job 4.5% An authentic IPA. Powerfully hopped golden bitter with citrus 

grapefruit flavours

9. Bristol Beer Factory Milk Stout 

4.5%

Multi Award winning smooth Stout. Smooth chocolatey 

sweetness and balancing coffee bitterness with hints of dark 

fruits

10. Tintagel  Arthur's Ale  4.5% Pale brown beer with citrus hop on the nose & a powerful citrus 

fruit and hop bitterness in the mouth but with a distinct malt 

balance

11. Glastonbury  Hedgemonkey 4.6% A well-rounded, deep amber bitter. Malty, rich and very hoppy

12. Dartmoor Jail Ale  4.8% A full bodied mid-brown beer with a well rounded flavour and a 

sweet moreish aftertaste.

13. Branscombe  Summa That 5.0% Light golden beer with a clean refreshing taste & long hoppy 

finish

14. Gyle 59  Elderbeery Stout (pin)  

7.3%

A robust and complex stout with the addition of hedgerow 

elderberries collected from around the brewery. The result is a 

moreish warming beer reminiscent of burnt toast, jam and dark 

chocolate spread. Cask matured since October 2015



CIDERS FOR "THE FAVOURITES" BEER & CIDER FESTIVAL.

Cider Tasting Notes

21. Sandford Orchards Bumbleberry 

4.0% SWEET

Mixed fruit cider. Strawberries & raspberries with blackberries

and blackcurrants make this a true delight of English summer.

22. Fanny's Bramble Blackberry 

Cider  4.0% MEDIUM SWEET

A still, purple cider. A fruity, joyous, light and easy cider from 

Devon.

23. Westons Rosie's Pig  4.8%  

MEDIUM DRY CLOUDY

A delicious cloudy cider from Herefordshire.

24. Westons Family Reserve  5.0%  

MEDIUM DRY

Medium still cider with well balanced fruity flavour is smooth 

and mellow clean apple finish.

25. Aspall Temple Moon  5.8%  

MEDIUM

Medium to full in body with a clean fruity aroma with spring 

flowers and woody notes. Cider from Suffolk.

26. Sandford Orchards Old Kirton  

6.0%  DRY

A still cider, as dry as it gets!

27. Orchard Pig Philosopher  6.0% 

MEDIUM

A deeply refreshing medium real orchard cider.

28. Westons Wyld Wood  6.0% 

MEDIUM

Using organically grown cider apples from a single year's crop, 

and matured in old oak vats, this is a clean fresh tasting still 

cider.

29. Cornish Orchards Vintage Strong

7.2%  DRY

Brimful with the juice of bitter sweet apples, a true cider taste 

leaving the palate dry and refreshed.


