








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.
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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






