
14th Annual Crediton Inn Real Ale Festival 

15th - 17th November 2019 or longer if the beer lasts! 

Subject to availability.  Not all beers are on sale on all sessions. 

The notes can be downloaded from www.crediton-inn.co.uk 

Beer Tasting Notes (with help from the CAMRA GBG) Your Notes 

1872 Porter 6.5% 
Elland Brewery 

West Yorkshire  

Rich, complex and dark Porter from an original 

1872 recipe, with an old port nose, and coffee and 

bitter chocolate flavours on the palate. GOLD 

MEDAL in class at the International Brewing 

Awards 2004. GOLD MEDAL in class at the 

SIBA National Beer Competition 2011. 

SUPREME CHAMPION at the CAMRA 

National Winter Ales Festival, January 2010 and 

again in January 2013 CAMRA SUPREME 

CHAMPION BEER of BRITAIN August 2013. 

SIBA North East Gold Medal Winner - Premium 

Strong Beers 2014. CAMRA National Winter 

Ales Champion Beer, Overall Winner 2015. 

 

Old Style Porter (OSP) 5.1% 
St. Peter’s Brewery 

Suffolk 

A blend of a mature and young ale creates a 

porter of traditional character that’s dark cherry 

in colour and complex in taste. Aromas of 

liquorice, rum, raisin and chocolate with hints of 

coffee and fruitcake are in abundance in this full-

bodied, warming ale. 

 

No Brainer 4.4% 
St. Peter’s Brewery 

Suffolk 

Hops:  Pilgrim; Mandarins; Williamette and 

Crystal. 

Full bodied pale ale with a fruity aroma, subtle 

citrus taste and a delicious hoppy finish. 

 

Inclined Plane 4.2 % 
Langton Brewery 

Leicestershire 

 

A refreshing amber coloured bitter with a light 

floral finish.  The late addition of the Amarillo 

hop instils a distinct citrus flavour.  First brewed 

in 2004, this beer is named after the canal boat 

lift operating in the 1900s at the Foxton Locks in 

Leicestershire 

 

Mutts Nutts 5% 
Hereford Brewery (Victory Pub) 

Herefordshire 

Was known as Spinning Dog Brewery.  This beer 

is a lovely dark ruby with beige head. Roasty, 

smoky dried fruit and cherry aroma. Lovely firm 

mouthfeel for the ABV. Finishes fruity and with 

some slight vinous acidity. 

 

Milk Stout 4.5% 
Bristol Beer Factory 

Bristol 

The original Bristol Milk Stout with smooth 

chocolatey sweetness and balancing coffee 

bitterness with hints of dark fruits. This award 

winning national champion stout is a beautifully 

creamy, full-bodied stout. 

 

 

Green Devil 6% 
Oakham Brewery 

Cambridgeshire 

Twice World Champion Cask Beer at the 

prestigious International Brewing Awards, this 

contemporary IPA explodes with amazing hop 

harvest aromas, packs in big tropical and citrus 

hop flavours before a crisp, refreshing finish. 

Double hopped with 100% USA sourced Citra 

hops.  

 

Island Street Porter 5.9% 
Salcombe Brewery 

Devonshire 

Award winning rich and velvety porter with a 

blend of eight malts producing hints of dark 

chocolate, coffee and black cherry which 

combined with British hops, creates an aroma 

reminiscent of Black Forest gateaux. 

 

Stormwatch 4% 
Salcombe Brewery 

Devonshire 

This beer has a spiced caramel and toffee malt 

base with a balanced bitterness followed by a 

smooth fruity finish.  A range of British and new 

world hops are used to create a flavoursome beer 

that is both subtle and complex. 

 

Scapa Special 4.4% 
Swannay Brewery 

Orkney 

The pump clip depicts the voluntary scuttling of 

the interned German fleet at Scapa Flow in 1919. 

Once the anchorage of the British Home Fleet, 

today Scapa Flow is a world class diving 

destination. Three malts and five hops from 

Britain, Germany and the US  

 make Scapa Special a classic pale ale. 
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Seafire 4% 
Swannay Brewery 

Orkney 

Pours clear golden with a white lasting head. 

Aromas and flavours of citrus, grain and toffee. 

Lightly bitter in the finish. An OK one. 

 

Ten Fifty 5% 
Grainstore Brewery 

Rutland 

The closest ale on the market to the original 

Ruddles County.  A full-strength mahogany 

coloured beer, possessing the fine balance of 

pronounced hop bitterness & aroma against a 

natural malty sweetness. 

 

Steelback IPA 4.2% 
Grainstore Brewery 

Rutland 

Named after the regiment that now resides at St. 

Georges Barracks in Edith Weston, a local 

Rutland village. The ‘Steelbacks’ are the 3rd 

Battalion of the Royal Anglian Regiment.  The 

classic blend of Goldings and Fuggles hops gives 

the characteristic English ale flavours to this full-

bodied beer. Based upon a recipe created in the 

late 1800’s. 

 

Dunsfold Best 4% 
Crafty Brewery 

Cambridgeshire 

A true English chestnut ale made with classic 

English hops, grain and yeast. Crystal malt 

contributes an enticing caramel flavour and 

colour, while the base malt and yeast provide a 

smooth body. The Fuggles and First Gold hops 

deliver the characteristic flavour and nose of a 

quintessentially British ale. Dunsfold Best was a 

SIBA gold medal winner at the southeast region 

beer competition 2016 

 

Five Hop 4% 
Crafty Brewery 

Cambridgeshire 

Maris Otter and Munich malts from Britain and 

Germany provide a platform from which the 

Cascade and Chinook hops shine out. At the very 

last moment the entire brew is dry hopped in our 

shiny new Crafty Torpedo with that US 

gentleman of the hop family - Ekuanot.  The 

result is a soft combination of lychee and melon 

notes that straddle the delicate bitterness of this 

magnificent IPA. 

 

Night Watchman 4.5%  
East London Brewing Co. Brewery 

London 

Amber with a frothy off-white head. Malty citrus 

aroma. The taste has biscuit and citrus with some 

toasty notes. Easy drinking, decent bitter. 

 

Blackberry Porter 4.8% 
Mauldons Brewery 

Suffolk 

A full bodied, black porter, with a balanced hop 

aroma & rich blend of chocolate & roast 

flavours, giving way to a subtle sweet fruit finish. 

 

Black Adder 5.3% 
Mauldons Brewery 

Suffolk 

Supreme Champion Beer of Britain 1991.  A 

dark bitter stout. Roast and nut aromas with a 

fruity balance of hops and dark malt provide an 

excellent lingering finish. 

 

Quadrant Oatmeal Stout 5.8%  
East London Brewing Co. Brewery 

London 

Elegant and rich stout with a silky mouthfeel, 

roasted flavours and rich dark fruit. 

On the nose savoury roasted coffee, fresh 

espresso and bitter chocolate with a velvety 

palate. 

 

Citrus Beer 4.7% 
St. Peter’s Brewery 

Suffolk 

This is a superbly refreshing, straw coloured 

beer. English Pale malts combined with 

Challenger and Goldings hops provide a slight 

bitterness, followed by a distinct zesty and pithy 

grapefruit aroma that leads to a pleasing citrus 

flavour in the mouth. 

 

 

Seahorse 4.4% 
Salcombe Brewery 

Devonshire 

Salcombe estuary is a breeding ground for 2 

species of seahorse. This sweet and smooth ale 

has a gentle spicy hop character with hints of 

burnt toffee, caramel and a Smoked malty finish. 

Winner of the Taste of the West Highly 

Commended Award 2018. 

 

 


