CWMDU BEER FESTIVAL—Tasting Card

CASK ALES:
' Dark Brecon Brewing ~ 3.8% Despite its wonderful deep colour this is a remarkably light and refreshing beer. Hints of toffee and coffee lurk
Beacons within the aroma delivering a light, almost zesty flavour. CAMRA Champion Beer of Britain 2017.
U Best Bitter Evan Evans 3.8% An easy drinking best bitter, malty with a clean hop palette. Brewed using the finest floor malted barley and
traditional English hops.
' RFA Sir Tenby Harbour  4.6% A delicious blend of British and German malts provide a complex malt character with a rich ruby red colour. A
Galahad Brewery blend of British First Gold, Pioneer, Cascade and Willamette hops provide cedar, grapefruit and floral aromas.
| Gower Gower Brewery ~ 4.0% An easy drinking blonde beer, brewed with only pale malt and wheat. A fresh fuity aroma with balanced pineapple
- Sunrise citrus taste. Infused with a combination of two classic citrusy hops—Cascade and Citra.
U Cwrw Evan Evans 4.2% An international award winner with a rich malty flavour and a distinct fruity palate, its a great beer for any
occasion. Bronze medal winner at International Brewing Awards 2011.
U Warrior Evan Evans 4.6% Winner of the Silver Medal at SIBA Wales and Western Section beer awards. A classic premium ale, distinctive and
full bodied. Malty and fruity with a dry hop finish. A superb premium beer.
§ 1 Caldey Tenby Harbour  4.5% Brewed with Maris Otter and Cara Gold malts to create its golden colour with a blend of German Magnum,
= Lollipop Brewery American Mount Hood and NZ Wimera hops to produce hints of pine and grapefruit to dance on the tongue.
CASK ALES (ALSO AVAILABLE IN BOTTLES):
Jemima’s G!amorgan 4.6% A refreshing, crisp pale golden beer brewed with Citra and Eldorado hops giving a brilliant undertone of citrus, pear
U Pitchfork  Brewing Company and melon.
' 0SB Tomas Watkin 4.5% Arich red premium beer brewed with floor malted barley and wheat then infused with the delicious citrus flours of
' Willamette, Fuggle and Golding hops.
Delilah Tomos Watkin 4.0% A light golden blonde ale produced using the finest malted barley and American hops, to give a crisp, refreshing
U taste and zesty citrus flavours and a hint of spice.
= Moho Mantle Brewery ~ 4.3% Aromatic Welsh Pale Ale, hopped with two different American varieties. A light coloured Ale, bursting with flavour.
o This beer was a Champion Beer of Britain Finalist in 2017
Gold Brecon Brewing  4.2% Based on an original recipe for a true Golden Ale, gentle aromas of Pioneer hops subtly give way to, yet increasing
U Beacons bitterness. Brewed using Maris Otter Pale Ale, CaraGold and Oat malts with Pioneer and Progress hops.
PRICES: Pint £3.00, Bottles £3.00, Half Pint £1.50 FESTIVAL SPECIAL: 3 x 1/3 Pint Tasters £3.00

(Cask Ales Only)



CWMDU BEER FESTIVAL—Tasting Card

CASK ALES (ALSO AVAILABLE IN BOTTLES):

' Rhymney Rhymney 4.0% A carefully crafted beer, hopped with a true stout uppermost in our brewers mind. Mellow yet with a ‘Bite’ that will only
Dark Brewery be fully appreciated on your second glass!
U Gower Gold GowerBrewery 5.0% Gower Gold is a thirst quenching golden ale. Brewed with Maris Otter malt and the refreshing citrus flavours and the
lovely aroma of the Cascade hops. Brewed since December 2011.
' Dark Heart Mantle 5.2% A rich dark ruby porter, delicately brewed with two British hop varieties, and with a subtle spiced edge. This beer won
' Brewery the 2018 Bronze Award in the SIBA National Speciality Cask Beer category as well Gold Award in 2017.
North Star Tenby Harbour 4.2% Smooth malty amber ale blending herbal bitterness finishing with spicy blackcurrant and lemon aroma. Brewed using
U Brewery Crystal, Amber and Maris Otter malts with British First Gold and Brambling Cross Hops.
BOTTLE BEERS:
[ Nutty Brecon Brewing 5.0% This Traditional Nut Brown Ale is fermented with the revered Belgian Abbaye yeast producing a beautifully rounded
' depth in flavour. Hopped with Fuggles and Goldings it features Maris Otter and Brown malts to produce a rich full body.
Harlech  Brecon Brewing 4.4% An amber bitter whose rich depth of colour conceals a pleasing yet surprisingly light flavour. Maris Otter Pale Ale, Amber
U Castle Wheat and Oat malts added to Bramling Cross plus Admiral hops creates a rich blackcurrant, fruity aroma.
| Gower Gower Brewery 5.0% A Strong Ruby Red ale, with amazing complex tastes and aromas, produced from a delicate mix of malts and hops.
' Rumour
£ Mv Tenby Harbour  4.0% OQur flagship pale ale, refreshing citrusy, with spicy herbal bitterness finished with floral and zesty aroma. Brewed using
L Enterprise Brewery traditional Maris Otter pale malt together with a blend of British First Gold and American Cascade hops.
Pecker Tomas Watkin  5.0% Don’t let the cheeky name put you off— this ale is an easy drinker with endless fruity appeal. The finest malted barley is
Wrecker responsible for its rich aroma and irresistible amber hue—pour it with awe.
Gower Gower Brewery 5.5% Gower Power is brewed with traditional floor malted barley and packed full of a choice quality hops, to give a powerful
5 Power Welsh example of a true British classic.
Hobby Rhymney 3.8% Originally brewed in 1879 very quickly became a thoroughbred. We hope this hand crafted ale will awaken and re-kindle
U Horse Brewery your senses. Take time out for sumptuous injection and nostalgia.

PRICES: Pint £3.00,

Bottles £3.00, Half Pint £1.50 FESTIVAL SPECIAL: 3 x 1/3 Pint Tasters £3.00

(Cask Ales Only)



