
XIII CENTURION EDITION

BEER & CIDER FESTIVAL
THURS 7TH - SUN 10TH MAY 2026





This year we have named the event as the ‘Centurion’ because we have our biggest ever range 
of 100 drinks to choose from. The event kicks off on Thursday 7th May with an evening of 
Comedy in partnership with the Swindon Old Town Comedy club and headlined by Arab Essex 
girl Esther Manito. On Friday afternoon we have a new event in partnership with the Swindon 
Festival of Literature. Brews & Beats is an author talk with beer tastings that are paired to music. 
Our standard beer festival follows on Friday evening, our flagship day on Saturday begins at 
12noon with live local bands from 5pm onwards. The event closes on Sunday with another new 
and more family focused event of music bingo from 3-7pm.

This year you will find a classic tulip glass with our iconic Christ Church logo, depending on the 
day will depend on the logo that you find on your glass.

This year there will be a spirit bar with the opportunity to purchase gin, rum, whisky or wine. 

On Saturday, the Dwelling Place, a Christ Church initiative will be on site in their gazebo raising 
awareness of what they do. They will offer quiet prayer for anyone who needs it.

God is normally on our side bringing beautiful sunshine. When sitting outside please use the 
seating provided and stay out of the roped off graves. As well as respecting these areas we are 
also encouraging native wild flowers and providing habitat for insects and wildlife as part of our 
church eco strategy.

We hope that you have a great time at Christ Church and feel welcomed 
into our community! 

WELCOME TO OUR 
XIII CENTURION EDITION 
BEER AND CIDER FESTIVAL



Drinks Vouchers - There is NO CASH on 
the bars. We do however exchange beer/cider, 
crisps, nuts and soft drinks for vouchers. These 
can be bought in £6 (3 drinks) or £12 (6 drinks) 
sheets from the welcome stall at the entrance. 
Cash or Card is fine 1 Token can be used for 
½ pint, 1 soft drink or 2 snacks. 2 tokens for an 
alcohol free drink of beer/ cider or spirits. We 
can also refund left over money on vouchers 
(unless you decide to donate it). 
 
Food outlets - take payment by cash/ card. 
Drinks tokens cannot be redeemed from the 
food outlets.  

INFORMATION

Toilets - There are men’s porta loos at the end of the community centre by walking up the ramp 
to the right of the catering van. There are also men’s, women’s, disabled and gender neutral 
toilets to use inside the Community Centre. 
 
Smoking - It is illegal to smoke inside, please refrain from doing so. Please also refrain 
from using Vaporizers inside the building. Smoking bins will be provided outside. 

Goose Catering
They will be here Thursday 7th, 
Friday 8th & Saturday 9th May 
serving burgers, hot dogs & 

loaded fries.

Lizzie Bakes
They will be serving a selection 
of their wonderful cupcakes & 

tiffins on Saturday 9th May.

Openside Pizza
They will be offering pizza by 
the slice or as a whole pizza 
and will be at the festival on 

Saturday 9th May.

Wellness in Grace
They will be serving fabulous 
toasties on Saturday 9th May.

Rays Ice cream
They will be on site selling their 

ice creams out of their new van on 
Saturday 9th May.



LIVE COMEDY     Sponsored by:

Headliner: Esther Manito
Esther Manito is an Arab Essex girl who will challenge every 
single preconception of what that means. She was the first female 
comedian to perform at Dubai Opera House, a regional finalist in 
2017’s Funny Women Awards, and was a finalist in the 2019 Arab 
British Center’s Award for Culture. 

You will have seen her on Live at the Apollo (BBC 1), Esther 
Manito: Crusade (ITV X), Hypothetical (U&Dave), Stand up 
sketch show (ITV 2) & COMEDY CENTRAL LIVE. 

The award winning comic has supported Alan Davies, Shappi 
Korsandi, Sindhu Vee, Jason Mansford, Jo Brand and Al Murray!

Samantha Day
Samantha spent three decades as an accountant, including as a 
partner at KPMG, heading up their London tax team. Six years ago, 
the single mum swapped spreadsheets for stand-up and, in doing so, 
found her true calling — helping people laugh, think, and discover 
joy and insight into their own stories. 

Samantha has become a sought-after motivational speaker, known 
for her unique blend of humour and honesty. Drawing on her own 
transformation from corporate life to comedy, she inspires audiences 
to embrace change, face fear with a sense of humour, and find 
confidence in imperfection.

Alex Farrow
Alex has been performing and writing comedy for over 10 years. 
He hosts Stand-up Philosophy London and the award-winning 
Jericho Comedy in Oxford, as recommended by the Telegraph, the 
i Paper, Chortle and Sunday Times. He likes mixing stand-up with 
a touch of philosophy and science-themed material. His writing 
has appeared on Mock the Week, Have I Got News for You as well 
as in the Times as part of the best jokes of the Edinburgh Fringe.

Sam Michael
Our local MC living in Swindon, Sam Michael is a stand up comedian 
and award winning podcaster who has been described as “effortlessly 
able to win over a crowd” (We Are Cult Magazine) and “outright 
hilarious” (BBC Radio Wiltshire). He was a finalist in last year’s Stand 
Up For Cider competition. He has written and performed comedy 
to audiences across the UK. You tube account with over 1,700 
subscribers. Please support Sam on his 1st UK tour ‘The World’s oldest 
man’ at the Swindon Arts Centre on 19th November.

THURSDAY 7TH MAY, 6PM-11PM



THIS YEAR’S CHARITIES



LIVE MUSIC

Splat the Rat - 8:30pm-10pm
Hailing from the vibrant heart of Swindon, Wiltshire, 
Splat the Rat are the fire-cracker folk band you 
instantly fall for and never forget. Blending age-old 
tradition with a cheeky modern twist, this spirited 
five-piece takes timeless tunes and flips them into 
rousing, foot-stomping performances that have crowds 
grinning from ear to ear. 
Bursting with guitars, mandolin, fiddle, bass and 
percussion, and wrapped in gorgeous vocal 
harmonies, this isn’t just folk — it’s a musical 
adventure. Splat the Rat don’t just play music… they 
ignite it. You’ll laugh. You’ll dance. You’ll want more.

Sponsored 
jointly by:

What the Pluck - 5pm-6:30pm 
Festival Favourites and returning to the Beer Festival 
for the 4th year, What the Pluck will be opening the 
show this year. A highly energetic and totally fun 
Ukulele Band who will play your favourite covers, 
but all with a unique special twist. Combining the 
simplicity of the Ukulele with bass, drums and strong 
vocals, the band have been delighting audiences in 
and around Swindon for the last 5 years.
Get ready for 90 minutes of great musical 
entertainment with a few laughs and the odd surprise 
thrown in.

The Saga Louts - 7pm-8pm
Established in Swindon in 2007, The Saga Louts 
revisit their musically formative years from the late 
‘50s to the early ‘70s. Generally considered to be the 
‘golden era’ of rock and roll in the UK, this period saw 
the birth of numerous British bands who dominated 
the pop charts The Saga Louts re-create the authentic 
sound of many of these bands together with some of 
the American rock and roll artists of the time.
The result is a session of ‘feel good’ musical nostalgia 
and dancing, not to be missed by those who were 
there at the time and like to re-live their youth.

SATURDAY 9TH MAY, 5PM-10PM



BREWS & BEATS Sponsored by:

TASTING NOTES - the art and science of pairing beer 
and music, with Pete Brown
Pete Brown is a British writer, broadcaster and consultant 
specialising in food and drink. Across fourteen books, his broad, 
fresh approach takes in social history, cultural commentary, travel 
writing, personal discovery and natural history, all delivered with 
the warmth and wit you’d expect from a great night down the pub.

He writes a weekly beer column for the Sunday Times Magazine - 
the only regular broadsheet newspaper or magazine beer column 
in the UK. He has written for newspapers and magazines, has 
given keynote conference speeches around the world, and is a 
regular contributor to radio and podcasts. He is currently Chair of 
Judges for the World Beer Awards. Pete was named British Beer 
Writer of the Year in 2009, 2012, 2016 and 2021.

FRIDAY 8TH MAY, 1:30PM-4:30PM

In partnership 
with:



www.deacons-jewellers.com



Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 
your thoughts: 

Barbourne
(Worcester)

Cherry Bakewell - 4% - Fruit 
Cherry and Almond flavours burst from this 

sweet cherry red fruit cider.

Barbourne
(Worcester)

Crimson King - 6% - Med Dry  
Medium dry cloudy cider made from a blend 

of bittersweet cider apples.

Bearded
(Tresawle)

Cherried Treasure - 4% - Fruit  
Sweet cherry cider.

Bearded
(Tresawle)

Just Peachy - 4% - Fruit  
Sweet refreshing peach cider.

Bearded
(Tresawle)

Storm Damage - 6.2% - Sweet 
Sweet traditional and smooth triple apple cider

Blackmoor 
Orchards

(Liss)

Beltain - 5.5% - Med Dry 
Medium dry, hazy, barrel matured and nutty 

notes - Cox, Bramley, Dabinett.

Blackmoor 
Orchards

(Liss)

Brickyard - 6.5% - Dry 
Dry, barrel matured, Egremont Russet and 

Bramley apples bring nutty notes.

Black Rat
(Melksham)

Perry - 6.8% - Pear 
Medium traditional farmhouse from locally 

sourced pears.

Bollhayes
(Brixham)

Bollhayes Dry - 6.5% - Dry 
Dry blend of West country apples golden 

colour & rich flavour.

Broad Oak 
(Clutton)

Bristol Port - 4.5% - Med Dry 
Medium dry red apple cider with a slight 

cloud.

THE CIDERS 



Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 
your thoughts: 

Broad Oak 
(Clutton)

Pear & Chilli - 4% - Pear 
Sweet perry with a subtle chilli bite.

Broad Oak 
(Clutton)

Moonshine - 7.5% - Medium 
Medium crisp refreshing premium strong cider 

that defies ABV!

Broad Oak 
(Clutton)

Purple Haze - 4% - Fruit 
Sweet cider with blackcurrant.

Broad Oak 
(Clutton)

Sloe Gin - 4% - Fruit 
Sweet cider with sloe gin.

Cock Eyed 
(Tiverton)

Cock Bird - 5% - Sweet 
Sweet clear cider with a full apple flavour.

Glyders 
(Ilton)

Medium Sweet - 6.6% - Med Sweet 
Blended from Kingston Black, Dabinett, Porter 

Perfection to name a few.

Gwynt Y 
Draig 

(Pontypridd)

Two Trees Perry - 4.5% - Pear 
2015 Champion Perry of Britain fruity medium 

with hint of honey.

Heron 
Valley 

(Kingsbridge)

Medium Oak Aged - 4.5% - Medium 
Medium smooth crisp and golden.

Hunts 
(Totnes)

Hazy Dazy - 4.5% - Sweet 
Sweet classic handcrafted cloudy - perfect after 

a day’s work in the fields.

Lilleys 
(Frome)

Gladiator - 8.4% - Medium 
This strong cider is well rounded, fruity, easy 

to drink for an 8.4% cider.

Lilleys 
(Frome)

Mango Zero - 0% - Low Alcohol 
Sweet cider expertly blended with exotic 

mango but zero alcohol.



  

  

leightons.co.uk/book  
01793 522 586 

Scan to book 

Visit us at your local branch at  
33 Wood Street, Swindon, SN1 4AN

Save up to £1,350 per year when you  
become a MYLeightons member.
leightons.co.uk/myleightons

BOOK YOUR EYE TEST OR FREE HEARING TEST TODAY

Cheers, to better hearing 
and seeing clearly.
Savour every moment.

BOOK YOUR 
EYE TEST OR 

FREE HEARING
TEST TODAY



 

francis george solicitor-advocate can help you with: 
 Family Law: Divorce, children, financial matters, 

pre and post nuptial agreements  
 Civil litigation  
 Conveyancing: Residential and Commercial 
 Employment Law 
 Personal Injury  
 Wills, Trusts, Lasting Powers of Attorney & 

Probate  
 Contractual Disputes  
 Small and medium sized business support 

We offer in person appointments, remote appointments and 
home visits. 
Call us for a free half hour appointment 
16 High Street, Old Town, Swindon, SN1 3EP  

01793 434 473 or 01993 685 007 
www.francisgeorgesolicitor-advocate.com  
info@fgsa.co.uk 

francis george solicitor advocate, 
by your side every step of the way! 

Cost effective legal services 
 

Helping protect you, 
your family and your 

business. 
 

Swindon's Favourite Local

Local Cask Ales & Craft Beers
Regular live music

Local art on display, Free WiFi
Open everyday from midday

The Beehive Pub
55 Prospect Hill, Swindon, SN1 3JS

T:01793 523187
E: post@bee-hive.co.uk
W: www.bee-hive.co.uk



Brewery: Pump clips: Tasting notes & ABV:
Sponsors or use for 

your thoughts:

Lilleys 
(Frome)

Passion fruit martini - 3.4% - Fruit 
Vanilla & passionfruit with a hint of lime mixed 

with crisp Somerset cider.

Lilleys 
(Frome)

Raspberry lemonade - 3.4% - Fruit 
Raspberry and lemon juice to create this pink 

haze of delight.

Lilleys 
(Frome)

Strawberry - 4% - Fruit 
A sweet berry burst which compliments the 

refreshing bite of apple.

Lilleys 
(Frome)

Wild Berry - 3.4% - Fruit 
The perfect combination of apple and 

blackberry.

Newton 
Court

(Leominster)

Farmhouse Scrumpy - 7.4% - Dry 
Dry strong traditional - organic fruit matured in 

oak barrels over the winter.

Newton 
Court

(Leominster)

Gasping Goose - 5.8% - Medium 
Organic medium, well balanced golden full 

bodied.

Pulp
(Bromyard)

Cosmo - 3.4% - Fruit 
Sweet classic cocktail cider - cranberries 

squeeze of lime and vodka kick.

Pulp
(Bromyard)

Mango Daiquiri - 3.4% - Fruit 
Sweet classic cocktail cider - juicy mango 

squeezed lime and rum kick.

Pulp
(Bromyard)

Singapore Sling - 3.4% - Fruit 
Sweet classic cocktail cider - pineapple, gin, 

cherry brandy & lime juice.

Sam’s 
Cider

(South Molton)

Sam’s Sweet - 6% - Sweet 
Full bodied traditional Devon cider from locally 

sourced apples.

Sandford 
Orchards
(Crediton)

Devon Red - 4.5% - Medium 
Medium session cider.



Brewery: Pump clips: Tasting notes & ABV:
Sponsors or use for 

your thoughts:
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Brewery: Pump clips: Tasting notes & ABV:
Sponsors or use for 

your thoughts:

Sandford 
Orchards
(Crediton)

Red Zero - 0.5% - Low Alcohol 
Med juicy tangy alcohol-free cider - all the taste 

with none of the alcohol.

Sandford 
Orchards
(Crediton)

Rib Tickler - 5% - Medium 
Crushed by rugby players. Rich aroma of 

honey & baked apple.

Sandford 
Orchards
(Crediton)

Slack Ma Girdle - 5.8% - Dry 
Dry refreshing blend of Slack Ma Girdle and 

other Devon apples.

Sheppys
(Taunton)

Orchard Dew - 6% - Medium 
Medium cloudy unfiltered crisp and refreshing.

Snailsbank
(Worcester)

Appley Dappley - 5.2% - Sweet 
Sweet, lively cider with traditional bitter sweet 

apples with Russet apple.

Snailsbank
(Worcester)

Biscoff - 3.4% - Fruit 
Crisp, rich & aromatic with carmelized 

sweetness & a malt biscuit finish.

Snailsbank
(Worcester)

Orchard Dry - 5.2% - Dry 
Dabinett apples blended with other traditional 

bitter sweets.

Snailsbank
(Worcester)

Rhubarb - 4% - Fruit 
Real apple cider with tart Rhubarb and 

blended with vanilla.

Tricky
(Langport)

UFO - 6% - Medium 
Dry cloudy bittersweet Stembridge Jersey, 

Improved Dove, Bulmers Norman.

Twisted
(Longburton)

Bubblegum - 3.4% - Fruit 
Sweet retro cider really tasting of bubble gum!



Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 
your thoughts:

Twisted
(Longburton)

Zenith - 6% - Med Dry 
Med dry farmhouse rich in tannins & 

bittersweet flavour.

Ventons
(Collumpton)

Skippys Scumpy - 6.5% - Dry 
Dry traditional straw pressed with vintage 

Devon apples.
Manufacturing Ltd



Your one-stop-shop to ensure
your event is covered!

A brand by Fandangos

Traditional Tents,
Wedding Set Ups,
Heavy Duty Gazebos,
Clear-SpanMarquees,

Event Heating,
Chairs andTables,

Lighting, Dance Floors,
Commercial Storage
and anything else you need.
www.swindonmarquees.co.uk
or email
hello@swindonmarquees.co.uk

to receive your free quote

01793
469646

10%discountfor Highworthianswhen you reference“Highworth Link”



THE BEERS
Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 

your thoughts: 

Abbeydale
(Sheffield)

Black Mass - 6.7% - Black IPA 
Brewed using 6 different malts. Flavours 

reminiscent of bitter chocolate, fruitcake and 
raisins, with beautiful aromas of coffee, pine, 

and burnt toast. Gluten Free, Vegan

Abbeydale
(Sheffield)

Daily Bread - 3.8% - Bitter  
Copper coloured, well balanced, malty & 
a smooth bitter finish. Using British grown 
Fuggles hops for subtle flavours, enhanced 

with a touch of Columbus and Bobek. Gluten 
Free

Arkells
(Swindon)

Belt Driver IPA - 4.2% - IPA  
A full-bodied, flavourful IPA which bursts with 
tropical and grapefruit flavours and like a cask 

beer should, draws you in for that next pint 
every time!

Blue  
Monkey

(Nottingham)

4.2%
Pale ale

Double Dry Hopped with Vic Secret & Comet

Hop Air Baboon - 4.2% - Pale 
Double dry hopped pale with Vic Secret & 
Comet hops. Expect heaps of grapefruit, 

pineapple and orange peel followed by a dank 
resinous hop bomb.

Blue  
Monkey

(Nottingham)

Infinity +1 - 5.6% - IPA 
Strong IPA brewed with British pale and wheat 
malts. The flavour is amplified by dry hopping 

with masses of Citra hops, to give a soft 
bitterness.

Bond 
brews

(Wokingham)

Goldie Hops - 3.9% - Pale 
English style Pale Ale. Brewed using 2 blends 
of malted barley & wheat. While 2 varieties 
of hop add a moderate bitterness level & a 

refreshing hint of citrus on the tongue.

Bond 
brews

(Wokingham)

Best of British - 4% - Bitter 
3 blends of malted barley & wheat provide 

a rich copper, nutty & biscuity session bitter. 
2 hop varieties are used to provide a sweet 

balance with a chocolate malty finish.

Corinium 
Ales

(Cirencester)

Centurion Stout II - 4.7% - Stout 
Smooth bodied stout with chocolate 

undertones …yum!



Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 
your thoughts: 
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Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 
your thoughts:

Corinium 
Ales

(Cirencester)

Ale Caeser III - 5% - IPA 
Well hopped and fruity India Pale Ale …

awesome!

Corinium 
Ales

(Cirencester)

Bodicacia IV - 4.7% - Golden 
Fine & zesty, all British hopped pale golden 
ale, brewed in honour of local heritage…

divine!

Dark  
Revolution

(Salisbury)

Velveteen - 4.8% - Stout 
Chocolate Milk Stout. Silky smooth oats, 

organic cacao nibs and lactose sugar come 
together to generate a deliciously drinkable 

milk stout.

Dark  
Revolution

(Salisbury)

Reboot - 4.3% - Pale 
Mosiac, Citra & Nectaron Hops. The finish is 
crisp and perfectly balanced. Tropical, Citrus, 

Stonefruit - Gluten Free

Drink  
Valley

(Swindon)
ABV 4.3%

Blueberry
Porter

Blueberry Porter - 4.3% 
Dark ale with a ripe blueberry aroma; a fusion 
of roasted malt, chocolate, and flavour from 
blueberries; light to medium body with mild 

residual sweetness.

Drink  
Valley

(Swindon)
ABV 4.5%

American
Brown Ale

American Brown - 4.5% - Amber 
Well balanced beer, notes of caramel 

sweetness, roasted malt & a slightly bitter 
finish. This amber has a smooth almost lacy 

feel.

Elgoods
(Wisbech)

Cambridge Bitter - 3.9% - Bitter 
Maris Otter, Crystal and Roast Barley malts 

& malted wheat, this tawny session ale offers 
a fruity aroma, subtle honey notes, and a 

satisfying malt finish

Elgoods
(Wisbech)

Golden Newt - 4.7% - Golden 
Light golden beer with floral aroma and hints 

of spicy hop, peach, and apricot notes.





A financial planning 
service that empowers you 

to create a better and 
brighter future. 

www.dsnywp.com         01793 299169

Scan to find out more about 
planning for your future



Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 
your thoughts:

Field + 
Theory
(Compton)

Beacon - 3.4% - Pale 
Gentle malt sweetness supports bright citrus, 

with a hint of blackberry + floral, earthy 
American hops delivering remarkable flavour 
for a pale ale of modest strength. Made for 

long afternoons + easy conversation.

Front Row
(Stoke)

Crouch - 3.8% - Bitter 
A great, old-fashioned session bitter.

Front Row
(Stoke)

Arise Sir Kevin - 4.3% - Pale 
Pale ale with easy-drinking Citra and Nectaron 

hops.

Georges
(Great  

Wakering)

Broad Sword - 4.7% - Copper 
Deep burnished copper coloured ale in the 
style of Wartime Great Britain. Gluten Free.

Georges
(Great  

Wakering)

Wallasea Wench - 3.6% - Chestnut 
Chestnut colour smooth, easy drinking session 

bitter. Malt, roasted grains & fruity, floral 
bitterness.

Golden  
Triangle 

(Stoke)

Hop Lobster - 5.5% - IPA 
A bold, high-strength IPA showcasing New 

Zealand hop varieties, delivering 
vibrant tropical fruit, fresh citrus, and white 

grape aromas. Gluten Free

Golden  
Triangle 
(Norwich)

Black Hops - 5% - Black IPA 
Smooth, rounded malt sweetness leads, 
bringing flavours of toasted biscuit, dark 

chocolate, and a soft roast character.  
Gluten Free & Vegan.

Green 
Duck  

Brewery 
(Stourbridge)

Wanderlust - 4.2% - Pale 
Radiant pale, easy drinking with light notes of 

lemon zest and sweet malt.



Stand-out interiors, made in Swindon

www.ttsi.co.uk
Bespoke furniture and interior solutions 



Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 
your thoughts:

Green 
Duck  

Brewery 
(Stourbridge)

Euphoria - 4.5% - Pale 
This zesty beer bursts with vibrant notes of 

lemon & lime offering a crisp citrus forward 
profile.

Hop Kettle
(Swindon)

Dance Mode - 3% - NEIPA 
All-day, Low ABV. NEIPA Light and soft with an 
explosive aroma of tropical fruits, peach, and 

apricot from Krush and Cryo pop hops.

Hop Kettle
(Swindon)

The Good Saint - 4.5% - Pale 
Belgian Pale uses a classic Abbey-style yeast 
to create a light golden beer full of fruity and 

phenolic Belgian yeast character.

Iron Pier
(Gravesend)

Bitter - 4% - Bitter 
Honey and spice, with some orange and plum, 

with a firm balancing bitterness.  
Gluten Free, Vegan.

Iron Pier
(Gravesend)

Cast Iron Stout - 4.7% - Stout 
Rich chocolate and coffee with a hint of toffee 
popcorn, leading into a slightly bitter smooth 

finish.Gluten Free, Vegan

Little
(Derby)

Summer Glow - 4% - Pale 
Tangerine and citrus fruit flavours hit hard 
alongside pale golden malts. Refreshing 
summer pale ale at its best. Gluten free

Little
(Derby)

Wolf - 4.5% - Pale 
Amazing Slovenian hops create the refreshing 

taste of stone fruits and delicate citrus. A 
Charles Faram collab. Gluten free

Milton
(Cambridge)

Justinian - 3.9% - Pale 
Crisp pale bronze-coloured bitter. Attractive 
bitter orange flavours persist into a satisfying 

lasting finish.

Milton
(Cambridge)

Pegasus - 4.1% - Copper 
Complex copper-coloured beer. The initial 

hoppiness is balanced with a long, fruity, malty 
finish. Very moreish.



Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 
your thoughts:

Neepsend
(Sheffield)

Vulcan - 3.9% - Bitter 
East Kent Goldings & Challenger, traditional 

bitter.

Neepsend
(Sheffield)

Plouton - 5.5% - Black IPA 
Mosaic, Strata and Sorachi Ace Black IPA.

Nirvana 
(London)

Nirvana Stout - 0.5% - Stout 
A rich, full-flavoured stout with aromas of 

chocolate, roasted barley, and subtle coffee. 
A hint of vanilla sweetness balanced by gentle 

bitterness. Gluten Free, Vegan.

Nirvana 
(London)

Nirvana IPA - 0.5% - IPA 
This amber West Coast IPA is bursting with 

new world hop flavours of citrus and tropical 
fruit, with a hint of pine for balance.    

Gluten Free, Vegan

Nirvana 
(London)

Nirvana Best - 0.5% - Bitter 
Aromas of biscuit, light toffee, and soft orchard 

fruit. The flavour is smooth and malt-forward 
with subtle nuttiness and gentle caramel depth.  

Gluten Free, Vegan

Redemption 
(London)

Hopspur - 4.5% - Amber 
Amber Ale with some citrus fruit aromas, 
chewy biscuity malt flavours, slight sticky 

sweetness and grapefruit piney hop flavours.

Redemption 
(London)

Kazbek - 4% - Blonde 
Blonde ale single hopped with Czech Kazbek 

hop for refreshing zesty lemon, lime and 
grapefruit flavours with delicate lemon aroma.

Rusty  
Garage
(Swindon)

Stick Shift - 4.5% - IPA 
Light tropical pale ale, subtle bitter and hoppy 

aftertaste.

Rusty  
Garage
(Swindon)

Sump Oil - 4.6% - Saison 
Smooth, slightly sweet, easy on the plate.



Pleased to support  
this event

stein pilot insurance Come and join the fun at our
award-winning preschool classes in

Come and join the fun at our
award-winning preschool classes in

Visit our timetable and
book online today!

Visit our timetable and
book online today!

07788 502 46007788 502 460

SwindonSwindon
For

children
aged
18mths
to 4yrs

www.babyballet.co.ukwww.babyballet.co.uk

Contact Miss Victoria on:

Scan the QR code to 
view our full timetable 

and book a trialswindon@babyballet.co.ukswindon@babyballet.co.uk





 

 

 
 

Cheers
We support Christ Church and

the Old Town Beer Festival

         www.ppsacc.co.uk



Brewery: Pump clips: Tasting notes & ABV: Sponsors or use for 
your thoughts:

Rusty  
Garage
(Swindon)

H.G. Saison - 4.2% - Milk Stout 
Pale, fruity and dry.

Settle 
Brewery

(Settle)

Attermire Pale - 4.3% - Pale 
This Pale Ale boasts vibrant citrusy flavours 

balanced by earthy undertones.

Settle 
Brewery

(Settle)

Hoffman Gold - 4.1% - Gold 
A flavoursome golden ale. Light & refreshing 
combines fruity notes with a crisp dry finish.

Stonehenge 
(Netheravon)

Sign of Spring - 4.6% - Bitter Green 
Translucent (green) premium ale, this beer is 
incredibly smooth and rich in both malt and 

hop aroma, the finish is delightfully fruity and 
pleasantly bitter.

Stonehenge 
(Netheravon)

Heel Stone - 4.3% - Bitter 
 This session beer is medium bodied with 

plenty of flavour in the aftertaste and is very 
noticeably malty, fruity and hoppy.

Tap Social 
Movement
(Kidlington)

Golden Ale - 4.3% 
A touch of malty caramel sweetness balanced 
by a blend of Citra and Simcoe hops offering 

zings of fresh berry and citrus flavour.

Tatton
(Knutsford)

Blonde - 4% - Blonde 
A blonde beer with a hoppy fruity taste & a 

fine fruity aroma. Gluten Free

Tatton
(Knutsford)

Pennine Dark Mild - 3.9% - Dark Mild 
Best mild, russet, toasty, full bodied.  

Gluten Free & Vegan.

Wantsum
(Kent)

Heart of Darkness - 4.5% - Stout 
Rich stout with Blackcurrant, liquorice and 

cedar note.



Lovely Beer And Food
Freshly Brewed Real Ales, Delicious Craft Keg Beers, 

Beautiful Venues, Private Hire For Parties
Classis Atmosphere & Cozy Vibe

Come and visit our amazing venues

01793-315298

THE DRINK VALLEY
OLD TOWN

53 Devizes Road,
 Swindon SN1 4BG

Beer & Pub Food
01793-692980

THE DRINK VALLEY
TOWN CENTER

Fleet Square,
Swindon SN1 1RU

Beer & Indian Food



Boiler breakdown, services and installations
Gas appliance installation

Hot water cylinders

Smart controls

Stuart Adams: 07711154466  stuart@accu-gas.co.uk

Central heating upgrade



Wantsum
(Kent)

Hurricane - 4.5% - New World IPA 
A refreshing IPA brewed with Mosaic & Citra 

hops, packing a citrus punch and smooth 
mouthfeel. Gluten Free

Welbeck
(Worksop)

Sligo - 5.4% - Stout 
At 5.4% this is a velvety smooth, chocolatey 
brew, created using the finest roast British 

malts and rolled oats.

Welbeck
(Worksop)

New Rise - 3.8% - Pale 
This session pale is packed full of citrus zesty 
high notes from Citra and Simcoe hops with a 
biscuity sweetness balance from Vienna malt.

Welbeck
(Worksop)

Some Enchanted - 5% - IPA 
American IPA showcases the very best of 

Idaho 7, Mosaic, and Sabro hops, giving a 
sumptuously juicy pale beer packed full of 

tropical fruit flavours.

Welbeck
(Worksop)

Cavendish - 5% - Blonde 
A beautifully balanced blonde with crisp, zingy 

grapefruit flavours powering through.





richard
james

01793 520 720     oldtown@richardjames.uk

Cathy Brackley
Old Town Sales Director

Please note, if you have instructed another estate agent to market your home on a sole and/or selling rights
basis, the terms of that contract must be considered in order to avoid two commissions becoming payable. 

Jasmin Smith
Assistant Manager

Joe Campbell
Sales Lister/Negotiator Sales Lister/Negotiator

Luke Boles

moving made easier
Property is personal. Our approach is too.

We know these streets, the people who live
here, and what makes a home feel right. 

Whenever you’re ready to move, now or
later, we’re here to help.

Need an electrician?
With over 35 years’ experience, trust  
Jeff Quick Electrical Jeff Quick Electrical for all your domestic 
and commercial needs.

07764 454 010
www.jeffquickelectrical.co.uk







THEHOUSE-GROUP.COM
@THEHOUSEGROUPSALES

01672 551122

SUITE E, MARKET HOUSE, 
OLD TOWN, SWINDON

Sales, Lettings  
& Auctions

SCAN TO VIEW OUR PROPERTIES



Besides all the top notch volunteers we have here today, we’d like to take a moment to 
thank the following people, without whom this event would not have been possible…

•	 We are delighted that DSNY Wealth Planning 
have agreed to be our joint main sponsor 
with our stalwarts the GEL Studios who have 
supported us for many years in varying ways 
but have upped their commitment to us this 
year. They are both fantastic local businesses 
and we are grateful for their support. Please 
help us to support them after the festival. They 
are here all year round. 

•	 Brian at Magnum and Jason at the Hop have 
been with us since the start, giving advice, 
selling tickets and supporting us with funds. 
They stock a huge range of ales, ciders, wines 
and spirits as well as some very tasty snacks. 
Please do pay them both a visit.

•	 GEL Studios, Graeme and Elisha in particular 
have been amazing in their support of the 
festival over the last 7 years. We are so grateful for their expertise in helping to support with 
some of our design needs, including this brochure. Please do contact them if you need any 
design support.

•	 All of our other sponsors (our most ever and too many to mention individually) who we are 
so lucky to be associated with. Please check them out through their website links on our beer 
festival website. There is a fantastic amount of community mindedness in our local groups.

•	 Christ Church PCC and committee – This brave bunch of people who host this event and put 
in so much advance work to ensure the success of it. Without them none of this would have 
been possible. They deserve a pat on the back, three cheers and a hearty toast, so please do 
raise your glasses to them.

If you have enjoyed this year’s event and would like to volunteer next year 
then please do send us an email: 

chris@christchurchswindon.co.uk

A BIG THANK YOU






