
Tasting Notes
No. Name Sponsor and name % ABV Score Tasting Notes 

1 Fallen Angel 
(Church End Brewery) 

John Emmett 
“Chairman’s Choice” 

5.0%  A sharp, full flavoured pale bitter. Buckets full of American hops give it that lemony edge. CAMRA Champion Beer 
of Britain 2014, Gold Champion in the Strong Bitter Category. 

2 Vicars Ruin 
(Church End Brewery) 

Standley & Co. 
“Piston Broke” 

4.4%  This is our straw coloured best bitter. Delightful hop flavours soften to a delicate malt finish. 

3 What the Fox’s Hat 
(Church End Brewery) 

St. Alphege Walkers 
“Walkers Downfall” 

4.2%  A full golden coloured beer with a soft hop flavour and finish. Underlying malty edge. West Midlands CAMRA Best 
Bitter of the Year 2014. 

4 Grave Digger’s Ale 
(Church End Brewery) 

C. Bastock (Funeral Directors) Ltd. 
“Bastock’s Best” 

3.8%  Dark black and red in colour, with a mixture of chocolate and roast flavours. The use of two different hops gives 
the beer a complex feel and smooth finish. West Midlands CAMRA Champion Mild of the Year 2015 

5 Cuthberts 
(Church End Brewery) 

Michael Palmer 
“Alto Rhapsody” 

3.8%  A light brown session bitter that drinks well above its gravity. Full flavoured with a clear, sharp finish. Tawny, 
slightly malty. 

 
6 

Goats Milk 
(Church End Brewery) 

Vining Ltd 
“Artful Ale!” 

3.8%  Golden yellow nectar. Pale barley, crystal malt and oats blend to fill the palate with flavour. Aromatic hops dance 
over the tongue for a gentle hop finish. Supreme Champion Beer of Britain 2017. 

7 Poachers Pocket 
(Church End Brewery) 

Umberslade Demolition & Groundworks 
“I P Freely” 

3.5%  Malt driven session bitter. A rich blend of two hops and two malts, ensures that this pale beer is stacked full of 
flavour. 

8 Boston Fat Boy 
(Church End Brewery) 

Vivo Living 
“reVivo” 

4.4%  A very pale, yellow beer with a sharp hop bite, created using green hops. 

 
9 

Silhill Gold Star 
(Silhill Brewery) 

Daniel Pett 
“Grundgestalt” 

3.9%  A smooth moreish golden honey ale. 2 hops 4 grains and the help of 10,000 honey bees make this perfect pint. 
The hops give a beautiful contrast to the sweetness of the honey and the 4 grains give a real depth of flavour. 

10 Silhill Blonde Star 
(Silhill Brewery) 

David Russell 
“Rustle of Spring” 

4.1%  Golden blonde with a citrus grapefruit subtle after taste. This stunning ale is made with 3 hops 4 grains and a lot of 
love. A rich first sip followed by clean subtle grapefruit- lemon aftertaste with a dry feel. 

 
11 

Doombar 
(Sharp’s Brewery) 

Tom ‘O’ The Wood 
“Tom ‘O’ The Wood” 
 

4.0%  An enticing aroma of resinous hop, sweet malt and delicate roasted notes. A balanced, complex blend of succulent 
dried fruit, lightly roasted malt and a subtle yet assertive bitterness. Taste of the West Award Silver 2014. 

 
12 

Atlantic 
(Sharp’s Brewery) 

Xact Homes Limited 
“Xactley” 

4.2%  A deep golden colour. The aroma of Pale Ale is a blend of stunning citrus notes, juicy tropical fruits and fresh-
picked hops with a touch of candy floss. Flavour: delicate sweetness with fruity succulence and citrus spice to the 
fore. 

13 SBA 
(Donnington’s Brewery) 

Quasartronics Limited 
“Special Measure” 

4.4%  Malt dominates over bitterness in the subtle flavour of this premium bitter, which has a hint of fruit and a dry, 
malty finish. 

14 Black Country Special 
(Holden’s) 

Joe Cooper 
“Parish Deficit” 

5.1%  A dark amber premium beer with robust malty overtones and a bitter sweet full-bodied taste. Brewed using the 
finest English Maris Otter malt and Godlings hops, this big, beautiful malty monster is an industrial strength beer 
at its best. 

15 Dry Farmhouse Cider 
(Hecks) 

Probate Solicitors Ltd 
“Probate Sluricitors Limited” 

6.5%  Traditional dry cider from sixth-generation Somerset cider makers Hecks in Street. Not for the casual cider drinker 
– this is proper dry! 

16 Medium Cider 
(Rich’s Cider) 

Ladies Choir 
“Well Filled Tabard” 

6.0%  Fruity, easy-drinking medium farmhouse cider. A most popular cider – a real crowd-pleaser! 

17 Medium Perry 
(Oliver’s) 

Ruxton’s Estate Agents 
“Ruxton” 

6.0%  Award-winning medium perry from Tom Oliver, one of the best perry makers in the world. 

18 Perry 
(Hecks) 

Ann Taylor 
“Adjournment” 

6.0%  Award-winning Somerset perry. Slightly sweeter than some perries, with a distinct note of Blakeney Red perry 
pears. 

19 Pure UBU 
(Purity Brewing Company) 

Lynne Groutage & Richard Kenchington 
“Rector’s Spouse Decline” 

4.5%  Named after our faithful canine friend ‘UBU’, a maverick, brim full of character. God love him, the dog is mad, but 
an inspiration to all who enjoy doing what they do and who want to be loved for being what they are.   
A distinctive, full flavoured beer with a sweeter finish. Brewed with English Maris Otter, Crystal, and Wheat malts, 
with Pilgrim and Cascade hops. Winner of seven awards. 

 


