


WELCOME
From the Festival Chair

I would like to welcome you to the 9th Lytham
Festival, the festival that nearly didn’t happen.
If you were not aware, the venue that we have
used in the past Lowther Pavilion, had some
additional unexpected renovation work, which
meant that the date we had booked there was
no longer available and we were without a
home.
Fortunately, the kind people at Fylde Rugby
Club heard of our plight and offered us the use
of their splendid building, so here we are and
we thank them immensely!
Anyway, back to the beer and cider!
We have tried yet again to get the best
selection of cask ales, ciders, perries and world
bottle beers that we can get out hands on.
There are around 80 casks to choose from, 16
ciders and perries and fridges full of world
beers to keep up with your unquenchable
thirst.
Entertainment this year comes on Friday night,
from the Flip Trio Band and on Saturday we
have Don’t Panic.

CASK BEERS
ACORN   Wombwell, Barnsley S. Yorks.

  OLD MOOR PORTER 4.4%
A full bodied Victorian style porter with hints of
liquorice. The initial bitterness giving way to a
smooth, mellow finish.

ADNAMS   Southwold, Suffolk.
  BROADSIDE 4.7%

Rich fruitcake aromas-almonds, zest and
conserved fruit. A good balance of malt and hop
flavours.

ANARCHY   Morpeth, Northumberland
  SUBLIME CHAOS 7.0%

Liquorice, chocolate & caramel flavoured
breakfast stout infused with Ethiopian Guji
natural coffee beans backed with dark malts.

This year we are supporting the RNLI, any
donations and unused beer tokens will go
direct to them in cash.
I would like to thank our friends from Lytham
Brewery, Windmill Homes, Lytham Life & Style
Taps pub in Lytham and Number 10 Ale House
in St Annes who have helped us through
sponsorship.
A big thank you also to Fylde Rail Users'
Association who have kindly sponsored a beer
dedicated to Dave Wood who was both a
member of their group and CAMRA for many
years, who sadly passed away earlier this year
and will be sadly missed along with Ian Walker.
If you wish to join CAMRA at the Festival, speak
to Ian Shergold on the door and he will be able
to get you £20 of Wetherspoons vouchers as
well as reduced entry at the festival.
I just hope that you just enjoy yourself and
come as many times throughout the weekend
as you can and support this festival so it can
continue in future and become one of the best
loved festivals in the country.

Paul Smith
Festival Chairman

AXHOLME   Crowle, North Lincs.
  CLEARWATER PALE ALE 4.3%

Pale beer, with a grapefruit citrus flavour from
the hops and a rounded bitter finish.

BANK TOP   Bolton, Lancs.
  FLAT CAP 4.0%

Pale bitter with citrus aroma and hoppy citrus
finish.

B & T   Shefford, Beds
  PHANTOM THIRST 4.5%

Hoppy blond bitter with a fruity after taste,
brewed using Pearl Pale , Crystal and Wheat
Malt, plus Challenger and Cascade Hops.

BINGHAMS   Ruscombe, Berks.
  VANILLA STOUT 5.0%

Champion beer of Britain 2016. Stout infused
with vanilla pods to complement the dark malts
creating a smooth drinking dark stout.
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BLACK IRIS   Derby
  SNAKE EYES 3.8%

Golden coloured ale with intense hoppy aroma
and taste with lingering bitter finish.

BLUE MONKEY   Ilkeston, Derbyshire
  FUNKY GIBBON 4.1%

A fruity pale ale with berries on the nose and
flavours of peach and apricot leading to a
smooth bitter finish.

BURSCOUGH   Burscough , Lancashire
  DUKE OF LANCASTER 4.0%

Brown beer with a roast bitter finish.

CAIRNGORM   Aviemore, Inverness.
  WITCHES CAULDRON 4.9%

A dark ruby red ale with a hint of roast malt
flavours and a pleasant sweet aftertaste.

CASTLE ROCK   Nottingham
  HARVEST PALE 3.8%

Using gently kilned malt with a blend of
American hops added during the brewing phase.
Very noticeable hops lead to a crisp aftertaste.
Champion beer of Great Britain 2010.

CHAPEL ST BREW HOUSE   Poulton le Fylde,
Lancs

  DOUBLE HOP 4.2%
Gently hopped Golden Ale with a smooth body
and slight sweetness to the taste

  AMERICAN PALE 4.8%
Thin bodied, but quite pleasant pale ale, with a
moderate hopped taste, with a slightly astringent
aftertaste

COASTAL   Redruth, Cornwall.
  SKULL MONSTER 4.0%

A golden beer for Halloween, made with
Slovenian and French hops for a delicate hop
structure to tempt the palate

CULLERCOATS   Wallsend, North Tyneside
  SHUGGY BOAT BLONDE 3.8%

A refreshing, all English, blonde beer, with citrus
flavour from generous late hopping with
Bramling Cross and English English Cascade
hops.

CUMBRIAN LEGEND   Hawkshead, Cumbria.
  LOWESWATER GOLD 4.3%

A golden ale made with mainly lager malt and
German hops producing a tropical fruit aroma
and flavour.

DARK STAR   Horsham, W. Sussex.
  AMERICAN PALE 4.7%

The yeast strain used was specially imported
from the USA, along with Cascade, Centennial
and Chinook hops, to produce this pale ale. Light
in colour with dryness and full aroma of the hops.

DURHAM   Durham
  WHITE GOLD 4.0%

Pale and aromatic but mouthfilling and thirst
quenching with citrus bitterness.

ELGOODS   Wisbech, Cambs.
  WHICH WITCH IS WHICH 4.3%

A spell binding Ruby Red beer for Halloween,
with more then a hint of berries which will have
you in a trance.

ELLAND   Elland, W. Yorks.
  BEYOND THE PALE 4.2%

A pale golden bitter brewed with a touch of
Munich malt and a pronounced floral aroma and
finish from the North American Cascade hops.

ERRANT   Newcastle
  KNIGHT 3.5%

A golden-brown classic with British hops perfect
for any session’.

FIRE HOUSE   Manby, Lincs.
  MAINWARINGS MILD 3.6%

A dark malty mild based on a wartime recipe

FIREBRAND   Launceston, Cornwall
  BIG HOP LITTLE BEER 3.6%

A golden malt body provides the base for a low
ABV burst of hop flavour. Columbus, Nugget and
Amarillo hops combine for a fruit-filled aroma
and flavour, with a moderate lingering finish.

FUZZY DUCK   Poulton le Fylde, Lancs.
  CUNNING STUNT 4.3%

Amber coloured single-hop beer brewed with
American Willamette hops. The rub of the hops
gives an estery/blackcurrant/herbal aroma.
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FUZZY DUCK   Poulton le Fylde, Lancs.
  CHIEFTAN 3.8%

A hoppy, golden coloured session ale with a
grapefruit / pine character from the late
American hops.

FYNE ALES   Cairndow, Arygle.
  AVALANCHE 4.5%

Avalanche is a deliciously fruity, straw coloured
ale with a fragrant lemony foretaste and an
intriguing hint of grapefruit in the finish .
Distinctly moreish.

GREAT HECK   Sheffield
  CHOPPER PALE ALE 3.8%

Session beer, dry hopped with Chinook for that
extra hop hit!

HARVIESTOUN   Alva, Clacks.
  BITTER & TWISTED 3.8%

A sharp, blond beer with a fresh hop profile
combining Hallertau Hersbrucker with spicy
Challenger. Late hopping with Styrian Goldings,
which gives a twist of a lemon sharpness.

HAWKSHEAD   Staveley, Cumbria
  LAKELAND GOLD 4.4%

Hoppy golden bitter with complex fruit flavours
from the blending of First Gold and Cascade
hops.

HOPBACK   Salisbury, Wilts.
  ENTIRE STOUT 4.5%

A rich characterful stout with a strong roasted
malt flavour and a long, smooth aftertaste.

HOPSTAR   Darwen, Lancs.
  PRETTY WITCH 4.0%

Light and refreshing session ale, brewed with
Hedgerow hops on a light malt base for
Halloween.

HOP STUFF   Royal Arsenal, London
  FUSILIER 3.8%

A balanced malty and easy drinking amber ale.

ILKEY   Ilkley, West Yorks.
  HANGING STONE 5.0%

Rich and creamy with a bitter finish of forest
fruits and coffee. A nose of treacle, chocolate
and smoke, named for the abundance of Celtic
runes found on the rocks on the moors
surrounding Ilkley.

JOULES   Market Drayton, Shrops.
  SLUMBERING MONK 4.5%

Full bodied, malty and nutty, hints of caramel
smoothness. The Slumbering Monk is a 1932
carving in the brewery's hospitality bar by
furniture maker Robert Thompson.

KIRKBY LONSDALE   Kirkby Londsale, Lancs.
  STANLEYS 3.8%

brewed using a trio of pale malts, together with a
trio of hop varities creating a sessionable pale
ale with balanced malt and hop notes

LEEDS   Leeds, West Yorks.
  MIDNIGHT BELL 4.8%

A premium dark mild. Roast and chocolate malts
combine to give a full bodied, complex character
to this rich and robust ale.

LITTLE VALLEY   Hebden Bridge, W. Yorks.
  GINGER PALE ALE 4.0%

Light and fresh with a hint of ginger and citrus.
Ginger Pale Ale is approved by the Fairtrade
Foundation.

LYTHAM   Lytham, Lancs.
  TWIT TWOO 4.6%

Chocolate and caramel malts are combined with
vanilla to produce a rich smooth dark beer with is
satisfyingly indulgent

  CRAFTY DEVIL 5.2%
A ruby beer with a malt character, combined with
an toffee apple twist to give a subtle twist for the
halloween season.

  WOODYS EXPRESS ?
A special beer brewed in memory of David Wood.

MAD DOG   Penperlleni, Monmouths.
  BOHEMIAN HIPSTER 4.9%

Deep pale ale single hopped with Dr Rudi giving
flavours of lemon grass and pine needles.

MANNING   Congleton, Ches.
  MAN UP 4.0%

A clean tasting, easy drinking and flavoursome
brew with a bittersweet finish. A perfect 'dinner
ale' that's become a popular favourite in The
Manning Brewers range.
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MILESTONE   Newark, Notts.
  BLACK PEARL 4.2%

Black, full of flavour, brewed to a recipe from
Southern Ireland. Roast and malt aroma and malt
flavour with some caramel and hop, and a
moderately bitter finish.

MILTON   Milton, Cambridge.
  PEGASUS 4.1%

Complex copper-coloured beer. The initial
hoppiness is balanced with a long fruity, malty
finish. Very moreish.

MOORHOUSES   Burnley, Lancs.
  BLOND WITCH 4.5%

A light in colour beer, with a wonderful hoppy
aftertaste.

MORDUE   North Shields, Tyne & Wear.
  WORKIE TICKET 4.5%

A tasty, complex beer with malt and hops
throughout and a long, satisfying, bitter finish.

MOUSELOW FARM   Dinting, Derbys
  ORPINGTONS BUFF 3.9%

A session bitter brewed with Goldings, Cascade
and Tetnang hops.

MUIRHOUSE   Ilkeston, Derbys.
  PIRATES GOLD 4.5%

Pale to golden beer with hint of caramel

NETHERGATE   Pentlow, Essex.
  COMPLETE HOWLER 4.3%

Deep dark ruby flavoured with chocolate and
biscuit notes, full of depth and the opposite of its
name!

NORTH YORKSHIRE   Guisborough, N. Yorks.
  FOOLS GOLD 4.6%

Easy drinking, golden ale. Plenty of hops and
bitterness in the finish.

OAKHAM   Peterborough, Cambs.
  GREEN DEVIL 6.0%

Strong Bitter

OTLEY   Pontypridd, Wales
  03 BOSS 4.4%

Chestnut red bitter using American hops for
bitterness and aroma

OUTSTANDING   Bury, Lancs.
  I P A 5.5%

A pale golden ale, dry and bitter with a good load
of aroma hop thrown in to the production for
good measure. Dangerous!

PENNINE   Well, N. Yorks.
  FRIGHT NIGHT 4.0%

A dark amber ale.

PHOENIX   Heywood, Lancs.
  WHITE MONK 4.5%

Pale golden colour, well hopped and a distinctive,
robust flavour.

PICKLED PIG   Stretham, Cambs.
  PIGS CAN FLY 3.9%

Straw coloured session ale with a slight citrus
taste

PICTISH   Rochdale, Lancs.
  MANDALA 4.7%

Pale and hoppy.

RED WILLOW   Macclesfield, Cheshire
  WRECKLESS 4.8%

This beautifully balanced pale ale is loeaded with
Citra and Amarillo hops providing massive
amounts of tropical fruit and a clean finish.

REDEMPTION   Tottenham, London
  HOPSPUR 4.5%

Amber Ale with some citrus fruit aromas, biscuity
malt flavours, slight sticky sweetness and
grapefruit piney hop flavours. Well balanced with
hop flavours to the fore and an easy bitter finish.

ROCK MILL   New Mills, Derbys
  BACK TO THE FUTURE 4.1%

A traditional bitter

ROOSTERS   Knaresborough, N. Yorks.
  Y P A 4.1%

YPA - A beautifully balanced pale coloured beer
with pronounced raspberry and flower aromas.
English and European hops.

RUDGATE   Tockwith, York
  RUBY MILD 4.4%

A nutty, rich ruby ale, stronger than the average
mild. CAMRA Champion Beer of Great Britain in
2009.
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SALOPIAN   Shrewsbury
  VOODOO 4.5%

A pale straw coloured ale, light bodied and dry
with a powerful Styrian Goldings hop aroma and
flavour.

SALTAIRE   Shipley, W. Yorkshire.
  RASPBERRY BLONDE 4.0%

A refreshing blonde ale infused with a hint of
raspberries.

SKIPPOOL CREEK   Thornton, Lancs.
  SKIPPERS DARK ALE 3.2%

No tasting notes
  TOP SAIL PALE ALE 4.2%

No tasting notes

SLATERS  
  QUEEN BEE 4.2%

A golden beer brewed using Staffordshire honey,
the sweetness is balanced by an abundance of
hops to give a spicy hoppy aroma.

SONNET 43   Coxhoe, Co. Durham
  BOURBON MILK STOUT 4.3%

Bourbon, cocoa and oats give this dark beer a
rich, chocolaty bitterness. Recently rebranded as
'Raven'.

SOUTHPORT   Southport, Merseyside
  CAROUSEL 4.0%

A refreshing golden blonde floral hoppy bitter.

SPITTING FEATHERS   Waverton, Chester
  THIRST QUENCHER 3.6%

A fine light pale beer. Lots of hop leads to a
clean, crisp finish.

ST AUSTELL   St Austell, Cornwall.
  PROPER JOB 4.5%

Light, clear and refreshing with an assertive hop
bitterness, Proper Job IPA is based on a
traditional IPA recipe which dates back to the
17th century when it was brewed and supplied to
all parts of the British Empire.

THORNBRIDGE   Bakewell, Derbys.
  JAIPUR 5.9%

Light golden coloured with a sweet citrus aroma
combining candied lemon peel with sun-
drenched tropical fruits. Initially a soft, smooth
taste which builds into a distinctive hoppiness
with a twist of honey, and a long bitter finish.

TINY REBEL   Newport
  CWTCH 4.6%

Arguably the coolest word on the planet. Cwtch
is our very own Welsh Red Ale. 6 malts, 2 US
hops and weeks of Tiny Rebel love and attention
go into making this beer. Champion Beer of
Britain 2015.

TITANIC   Burslem on Trent, Staffs.
  PLUM PORTER 4.9%

This beer is dark, strong and well rounded; the
richness of such a rotund beer is brought to an
even keel by the late addition of Goldings hops
and natural plum flavouring.

TORRISIDE   New Mills, Derbys
  MUGWUMP 5.5%

An ESB brewed using a mix of Archers (UK) and
Williamette (USA) hops.

TRING   Tring, Herts.
  VAMPIRE 4.3%

An autumnal Red Rye to match the colour of the
falling leaves . A crisp, spicy, herby beer
matching rye with spicy German hops.

WHITE HORSE   Stanford in the Vale, Oxford.
  BITTER 3.7%

Deep in the vale of the White Horse tradition is
being kept alive. Using only the finest ingredients
this golden bitter balances locally grown
Challenger hops with Yorkshire malt, to offer the
discerning drinker a beer that will stop any horse
in its tracks.

WINDSWEPT   Lossiemouth, Moray
  WEIZEN 4.3%

A German Hefeweizen, cloudy effervescent
amber, it has a massive bouquet of clove and
bananas. Flavours of caramel, spice, sweet fruit
and light citrus.

YORK   York
  GUZZLER 3.6%

A well balanced, light gold beer with dominant
hop flavours and pale malt character. An easy
drinking, crisp and refreshing session ale brewed
with Challenger and Celeia hops that bring about
a light citrus palate with overtones of grapefruit.

YORKSHIRE HEART   Nun Monkton, W. Yorks
  VAMPIRES BLOOD 4.2%

A hoppy blood red ale that goes straight to the
heart to raise your devillish blood temperature
up to boiling point!
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WORLD BEERS
Brewer Beer ABV Notes
AUSTRALIA
Little Creatures Pale Ale 5.2% Undeniably Australias finest beer, a very classy pale ale
BELGIUM
Bosteels Karmelite Tripel 8.4% A “tripel” because it is brewed with 3 grains, wonderful fragrant

blond beer, its fullness allows both a sweet and dry finish
Duvel Moortgat Duvel 8.5% Deceptively drinkable Belgian strong golden beer, a world classic.
St Bernardus Prior 8° 8% This beer is made to the same recipe as Westvletteren, voted,

rightly, “the world’s best beer”.
3 Fontainen Oude Geuze 6.0% A beer so famous it has appeared on Belgian stamps. One for

grown-ups, distinctive, dry, lemony, pungent. A true classic.
BELGIAN FRUIT
Floris Fraise 3.6% Intensely flavoured Strawberry beer.
Floris Framboise 3.6% Huge tart raspberry mouth.
Floris Mango 3.6% Tropical flavours of mango
Van Honsebruek Kasteel Rouge 8° 8.0% Blends Kreik with a genuine cherry liqueur, a delight for the

senses, nice balance
Liefmans Cuvee Brut 6.0% Stylish Kreik (raspberry), based on a brown ale, not overpowering,

good balance of sweet and sour.
HOLLAND
La Trappe Tripel 8.0% Pale malt, spice and toffee make this soft, sweetish tripel – a

genuine Trappist beer.
FRANCE
St Sylvestre Trois Monts 8.5% “Sharing is caring”, this wine bottle sized strong golden beer is one

to share. Hugely successful at previous festivals this is an
outstandingly good beer.

GERMANY
Erdinger Heffe Weisse 5.3% Lovely fruit and spice aromas define this popular beer.
Erdinger Dunkel 5.3% Looks like a stout but is the darker brother of the Heffe Weisse
Fruh Kolsch 5.2% A very refined, delicate, yet enjoyable beer from Cologne.
Schneider Meine Festweisse 6.2% A new beer, based on an old Oktoberfest recipe, a golden wheat

beer.
JAPAN
Kiuchi Red Rice Ale 7.0% Brewed with red-rice in a sake brewery, it has a hint of strawberry.
USA
Anchor Go West! 6.7% A very new beer, a clean tasting IPA with a mouth-watering

complexity
Brooklyn Scorcher 4.5% A surprisingly sessionable IPA, piney, a refreshing bitterness.
Flying Dog Doggie Style 5.5% A zesty, traditional pale ale, an amazing “craft beer” cross-over.
Left Hand Black Jack Porter 6.8% Espresso coffee, dark chocolate, a hugely flavoursome porter from

Colorado.
Two Roads Workers Comp

Saison
4.8% A traditional farmhouse ale, intensely fruity.

OKTOBERFEST Two Munich Oktoberfest Beers, limited quantities, at a price far
lower than you’d pay at Oktoberfest

Hacker Pschorr Marzen 5.8% Probably the most authentic “real” Marzen beer, malty caramel.
Spaten Marzen 5.9% This is the original Oktoberfest beer, aromatic and savoury.
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CIDERS &
PERRIES

At the Cider and Perry Bar we aim to bring you
various examples of real cider and perry, some
pale and clear, and some a bit more chewy, in
sweet, medium and dry styles. They are available
in half-pint and third-of-a-pint measures, as well
as in pints, to make it easier to sample them
responsibly. There will also be a limited take-away
facility, with a small extra charge for a carton.
Some of the ciders and perries are relatively low
in alcohol – for cider, that is – and some of them
are rather on the strong side. You have been
warned! When we talk about “real” cider and
perry, we refer to traditional products which have
been neither pasteurised nor carbonated, ideally
made from specially designated cider apples or
perry pears. The more heavily processed products
generally found in pubs are far less complex and
satisfying than the more traditional styles.
Unfortunately these traditional styles are under
serious threat, even in their heartland, the south-
west of England. CAMRA supports the production
of real cider and perry, and campaigns to protect
smaller producers and to promote the wide choice
of styles available. Fortunately, in this branch area
at least, we are seeing an increase in the number
of real ciders and perries sold in pubs. If you would
like to find a pub near you that serves real cider,
use the whatpub.com site or contact your local
branch of CAMRA. For more information about
cider and perry, visit the CAMRA national website
www.camra.org.uk/cider
Note: the ABV values shown here are a guide only,
real cider is a batch product, and may vary in
strength. See box end labels for accurate ABV

CIDERS
Barbourne, (Worcestershire)
Medium Cider 6%
Biddenden, (Kent)
Bushels 6%
Countryman, (Devon)
Medium 6.5%
Crossmans, (Somerset)
Dry Cider 6%
Double Vision, (Kent)
Cider 7.4%
Hurst View, (Staffordshire)
Dry 6%
Westons, (Somerset)
Janets Jungle Juice 6%
Richs, (Somerset)
Late Dunkerton Sweet 6%
Sheppys, (Somerset)
Sweet 6%
Winkleigh, (Devon)
Sams Sweet Cider 6%

PYDER
Perrys, (Somerset)
OPA 5.5%

PERRIES
Barkers, (Worcestershire)
Perry 6%
Broadoak, (Somerset)
Perry 7.5%
Gwatkins, (Herefordshire)
Farmhouse Perry 7.5%
Ross on Wye, (Herefordshire)
Perry 6%
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