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THE FAT CAT

Free Mouse
Real Ales for Real Drinkers

Up to 20 Traditional Bitters,
Porters, Milds and Stouts from
around Great Britain — many

gravity served from the tap room,
and always a beer from the wood

Selected as ‘Beer Pub
of the Year’ by the
Good Pub Guide 1998

4-pint and 2-pint jugs always available to take away
Polypins and tappits available at short notice

Open Mon-Fri, 12-11, Sat. 11-11, Sun. 12-10.30

Special Events for

Norwich Beer Festival week
Monday, October 26th to Saturday, October 31st

Mini ‘Beers from the Wood' Festival

Around 8 beers available from wooden casks
Plus
A range of

British Brewed Fruit Beers

49 West End Street, Norwich
Tel. (01603) 624364




Welcome to Norwich Beer Festival

If you are reading this you are at the 21st
Norwich Beer Festival. OK, so that may be
stating the obvious but does it axplain why
you are here?

Are you searching for that elusive new brew
you've heard about, is the music the main
attraction, did you just follow your mates or
are you under the mistaken impression the
other Norwich Festival is still in progress? If
it's the latter, then you are in luck - your
harizons are about to be broadened.

The 200+ beers, ciders and perries on offer
at the festival represent the best of British
brewing. Contained within these glorious
premises is a vast kaleidoscope of flavour
and aroma.

There is a beer here to suit all tastes - the
fun is in trying to find it! You have just
stumbled upon a beer lover's Nirnvana. Look
arcund and ask any of your fellow imbibers
why they are here.

Amongst the many and varied replies you
might expect, we hope the most likely is that
here is a wonderful place to enjoy quality

beer in fine company and a convivial
atmosphere.

The Campaign for Real Ale must be getting
something right, as is witnessed by the
popularity of real ale and beer festivals. We
stand for choice in the beears you can choose
from, the environment you drink them in, the
price you pay and the time you choose to
drink them.

Although, as the name suggests, we are
committed to the continued availability of
good quality, reasonably priced Real Ale, we
racognise the merit of other forms of ale. it's
just that they are, in our opinion, inferior.

After all, Real ale is still the yardstick by
which all other brews are judged. It takes
years of practice and many pints to become
an honest and upright judge.

So drink, eat and be mery and, as you do
50, give thanks to the many voluntears whao
have given of their ime to make this festival
happen. Like Christmas, it only happens once
a year!

Alan Edwards, Hon. Festival Organiser
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St. Andrew';_ & B

ackfriars’ Halls

8 Tombola (CAMRA Fund-raising)

9 Beer lokens (evenings only)

The beers are spread over two bars. Bar 2
contains most of the Norfolk and Suffolk brews,
while Bar 1 holds the rest of the beers.

Ciders are in Blackiriars’ Hall.

Take great care on steps and please don't sit in

passageways or on the steps, especially in the
area between the two halls.

Emergency exits 4
are indecated thus

it meeting friends please do so at the Meeting
Point shown, Waiting close by the door creates
congestion and you will be asked to move.

Please note:
All our staf! are unpaid voluntesrs, who
have given up their time to serve you.
Please be patient when the halls are full
and the bars are busy.

The bar staff can dispose of any unwanted
drink. Please do not pour liquids into light
fittings or into the floor heating grilles.
There are no pass-outs from the festival.

We do not sell tobacco products.

Dates and opening hours

October 26th to October 31st, 1998

St. Andrew’s & Blackiriars’ Halls,
St. Andrew’s Plain, Norwich

11.30 am.-2.30 p.m. and
5.30 p.m.-11 p.m. Opens 5.30 p.m. Mon.
Saturday Might Party 7 p.m. to late
Saturday night tickets will be on sale af the
fastival during opeaning hours.

On Saturday night there are a guaranieed 250
admissions on the door, which includes CAMARA
armving after that number can only be admitted

subject fo space and beer availability
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Admission prices:
Lunchtimes 50p
Evenings: Monday/Tuesday £2.50
Wednesday-Friday £3.00
Evenings before & p.m. - £1 reduction
Saturday Night Party Tickets £5.00
Admission to all sessions is free to
CAMRAA members. After 6.30 mambers are
asked to join any queue if we are full.
Admission o over 185 only
Proof of age may be requestad
1999 Festival: October 25th to 30th



Getting your first drink

On entering St. Andrew's Hall you should turn
to your left and go to the Glasses and Tokens
area.

Glasses

To get a drink you need a glass. The special
21st Norwich Beer Festival glass is available
in pint and half pint sizes. You pay a £2
deposit for each glass, which you can keep
as a souvenir or, bafore you leave, return to
the Glasses and Tokens area for a refund, or
to change it for a different size one.

This is the glass you will use for drinking,
so look after it, as some people have been
known to "borrow” them when they are left
standing on the bar unattended.

All glasses are line measure — ensuring
you are served with a full pint.

Tokens

To get beer into your glass you will need
tokens. All beer is sold at reasonable pub
prices, but cannot be purchased with coins or
notes.

Tokens come in units of 10p, so £5 will buy
you 50 tokens. Beer is priced in tokens as
well as “real” money, so when you order your
drink be ready to hand over the required
number of tokens. For example, a beer priced
at £1.80 per pint would require 18 tokens.

Unused tokens can ba cashed back belore
you leave and more tokens can be bought at
any time.

Staff are not allowed to take any cash over
the bar, not even 10p because you are one
token short. Should you wish to order a half
pint of a beer costing £1.70 per pint you will
be asked for 8 tokens and be given change of
5p.

Confused as to how many tokens to buy?
Well, you can buy any amount, but a good
way to start is with a £6 kit of glass and
tokens, sufficient for at least 2 pints,
depending on the beer you buy, as well as
your glass deposit,

This year, it is planned to also provide, in
the evenings only, a tokens desk next to the
Tombola in Blackfriars' Hall.

Bars

Having got your glass and tokens move to
one of the bars. We have two halls, baoth of
which have a beer bar in them.

The Blackfriars' Hall bar will have most of
the Norfolk and Suffolk brews, including
festival specials, and also houses the Cider
Bar.

The St. Andrew’s Hall bar will have all the
other beers, arranged in approximately
alphabetical order by brewery.

At the start of the week wa go anti-
clockwise, A to Y, although this system breaks
down during the week as the beers are
restocked into vacant spaces.

Beers

With over 200 beers on the list to choose from
you could get confused. In general it is best
to work up from weaker beers 1o the stronger
brews.

Beers available for sale will have a “gravity
card" displayed on them (or on the stillage if
they are on a hand pump). When you see the
card of a beer you wish to sample, go to that
area of the bar and ask our helpful volunteer
staff to serve you.

Hand over the required number of tokens
— and there's your first drink.

RAILWAY TAVERN

at Reedham
Always a good selection of up to
6 interesting " Real Ales” on
CAMRA Good Beer Guide
Listed 1994'95'96'974'98
Over 70 Whiskies & Whiskeys
No-Smoking, music free dining Room
Fn-Suite V5B Accommodation
Extensive menu always available
~ Good Vegetarian Selection ~
Check out train times & let the train
bring you to the pub door..............
~ Opening Soon here ~
THE HUMPTY
DUMPTY BREWERY
W (01493) 700340/701818




Choose your Beer Type

Traditional cask beers, such as we have at
this festival, are not all the same. Different
styles have evolved to cater for different
tastes.

Those who say they don't like beer,
typically lager drinkers, just haven't found a
beer to their taste, but when they do life will
never be the same again.

So, to help you, here is a guide to the
principal types of beer to be found at this
fastival

Mild Ales

Mild doesn't have to be dark or low in
alcohol. Milds at the turn of this century were
around 5% ABV. They have a lower hop rate
than bitters and the style was developed for
industrial and agricultural workers who drank
large amounts to quench their thirsts, and
provide energy. Modern milds tend to be low
in alcohol, around 3.5% ABV, often low in
bitterness and anything from pale golden
(such as Taylor's Golden Best) 1o black. The
colour comes from the use of crystal, brown
and black malts which give roast malt and
chocolate aromas.

Bitters

Bitter is a 20th century beer, a commarcial
varsion of the export pale ales (such as India
Pale Ale - IPA) from the 18th century, which
ware beers designed to be stored in casks for
many months. They were high in alcohol,
around 6%, and heavily hopped. The success
of pale ale led to the production of bears that
wera ready to drink in a few days after leaving
the brewary. Bitters today vary from 3.5% to
5.5% ABV. They are generally copper
coloured, due to the use of crystal malt
togeather with pale malt, but there has been a
recent trend for lighter golden beers,
especially for the summer trade.

Porter and Stout

This style has revived dramatically in recant
years. Porter was originally a blend of brown
and old ales and was in encrmous demand in
the 18th century. The strongest (or “stoutest”)
varsion of porter evolved into a distinctive
style of its own, especially in Ireland -
smoother and less bitter. Porter almost
disappeared in Britain during World War One
when the use of dark malts was banned as
thay ware less efficient to make than pale
6

malts. Recipes and strengths vary but porter
should be jet black from the brown and black
malts used. The beer is hoppy, rich and bitter.

Old ale

This beer is usually brewed and drunk in
winter. A true old ale is strong, over 6% ABV,
fruity but balanced with hops. However, most
Olds are now strong sweetish milds, 4% to
5% ABV. Indeed, some are brewed to old mild
formulae. Colours vary from pale through
copper to dark.

Barley Wines

The modern name of a strong ale and there is
an indistinct dividing line between barley wine
and old ale, except that barley wines are
brewed all year round. They are usually at
least 6.5% ABV but can reach 12% ABV.
These beers often have a “tart” sweatness,
and are often improved with keeping some
months.

Flavoured Beers

The tradition of using—herbs and fruits has
revived in recent years. Any of the above beer
types may be flavoured, but in most cases
the base will be a strong bitter or old ale.

Pilsner styles

A number of small breweries are now brewing
Continental style beers with quality
ingredients including speciality hops. The
result is a beer interesting to real ale lovers
for the variety of hop character found, and an
eye-opener to the lager drinker as to the sort
of flavour their tipple should have.




6 SAINT MARTINS,

-+ PALACE PLAIN,
Iy And gPen oo
TEL. (01603) 625891

INDEPENDENT FREEHOUSE (BETWEEN THE COURTS
AND CATHEDRAL ))

5 CASK ALES ALWAYS AVAILABLE.

BUFFY'S BITTER ONLY £1.50 A PINT
GUEST ALES EVERY WEEK + MANY OTHER DELIGHTS
“GOOD BEER GUIDE™ LISTED
QUALITY LUNCHES AND EVENING MEALS

12.00 TILL 2.30 AND 6.00 TILL 9.30
AFTERNOON SNACKS AVAILABLE

OPEN ALL DAY. EVERYDAY !

' The Ribs
of Beef

Fye Bridge, Norwich
Telephone 01603 619517

- Unparalleled selection of Eleven Cask Ales

including Mild and Local Cask Cider
served to Cask Marque Standards

I II.app}- Hours 5-6.30 p.m. .'i"lunda}-' to Frida}'

‘ Food Served 12-2.30 p.m. Mon. to Fri., 12-5.00 p.m. Sat. & Sun.
|
|

Free Mooring to floating patrons

THE CITY’S FAVOURITE LOCAL




Key to the ‘Gravity Card’
and Beer List

Gravity cards are fixed to the end of casks on
sale, or on to the stilage for hand pumped
beers.

On the cards and in the beer list you will
find the following information:

The name of the producing brewery (and in
the beer list the county where the brewery is
situated): e.g. ADNAMS, Suffolk

The nama of the beer: e.g. Extra

The percentage alcohol by volume (ABVY) of
the beer, e.g. (4.4). This the legal way of
indicating the strength of a beer, by saying
how much alcohol thera is in it.

In the beer list you will also find a short
description of the beers, but you treat thesa
only as a guide. Beers do change, and some
brewers may keep a name but change a
recipe.

On the "gravity card” we have put the
selling price and the equivalent number of
tokens required. Staff are not allowed to take
cash over the bar, 50 make sure you have
sufficient tokens before ordering a beer.

Example of a “Gravity Card”

" BREWERY NAME |

BEER NAME

Strength Price in £

% ABV

No. of tokens

The
St Andrews Tab

4, ST. ANDREWS STREET,
NORWICH NR2 4AF
01603 614858

Mark and Kathy welcome you to the
[riendliest watering hole in the city of Norwich
9 Cask Ales including the 1997 Adnams Tally Ho

(during Norwich Beer Festival week)

Food served Monday-Friday 11.00-3.00,
Saturday 11.00-7.00 and Sunday 12.00-4.00

Beer Garden 4 Cellar Bar Function Room ¢ Safe Bike Parking

OPEN ALL DAY EVERY DAY




The Beers

Beers are listed in alphabetical order. In
addition to those below there may be late
entries which will appear, plus some of those

listed may not arrive at the festival.

Only those beers for which a

“gravity card” is displayed
are on sale

Abbeydale, S. Yorkshire

[] Matins (3.6). Light and full flavoured.

[ Moonshine (4.3). Full fruity and balanced.
[] Absolution (5.3). Pale and very drinkable.

Adnams, Suffolk
0 :-Hur (3.7). Dry, hoppy flavour with some
uit.

[ Oid {4,1). Rich dark brown winter beer
with a dry faintly fruity after taste.

[] Extra (4.3). Hoppy arorma, fruity with a
long dry finish.

[[] Oyster Stout (4.5). Seasonal beer,
excellant dry stout.

[[] Broadside (4.7). Robust full flavoured,
slightly sweet brew.

[] Tally Ho (6.4). Christmas Ale kept for a
year for us in the brewery.

Archers, Wiltshire

[[] Black Jack Porter (4.7). Black beer, fruity
aroma with a roast grain finish.

Arkells, Wiltshire

[ 3B (4.0). Distinctive bitter beer with nutty
taste.

[] Kingsdown (5.0). Powerful roast malt and
fruit lavour with lingering dry aftentaste.

Arundel, W Sussex

[[] Best (4.0). Pale tawny beer with fruit and
malt aroma.

[] Stronghold (5.0). Well balanced rich malty
baar,

Ash Vine, Somerset

[] Black Bess Porter (4.2). Dark, smoacth
and fruity.

Ballards, Hampshire
[ Mild (3.5). Dark and Smooth.

[ Wassail (6.0). Strong, dark and malty.

Banks & Taylor, Bedfordshire

[[] Dragonslayer (4.5). Popular pale bitter.

[1S0S (5.0). Full-bodied and fruity.

[] Black Bat (6.0). Smooth, dark and
powerful.

Batemans, Lincolnshire

[1XB (3.7). Golden brown session bitter.

[[] Salem Porter (5.0). A black beer with
liquorice taste and hoppy dryness.

[] Victory (6.0). Strong, malty and sweet.

Bathams, W Midlands
(] Mild (3.6). Light and well balanced.

[[] Brierley Hill Bitter (4.3). Straw-coloured
and refreshing.

Festival Food

As in previous years, food will be available
in Blackfriars’ Hall at all sessions.

This year's menu is:
Beaf Burgerin Roll ...............cocovenicaee £1.80
JUMBG HOE DO ..oivciinnnissasssmiassines £1.70
PIEER VIO .o sdicninsinnsmnnsaiss £1.70
Chickan Burgm in Bap ..................... £1.80
Bacon Aolls .. .. £1.50
CHpERE. ... i £1.50
Portion of ChipB .......cocnmmesisssnmsnmis £1.00

Jacket Potato with wanety of l'iIIrng: from:
- B2,

R )
Plus assorted Crisps, Doughrum Mm
Danish Pastries, tea and coffee.




BLANCHFIELDS
BREWERY

AT THE BULL
FAKENHAM
The home of
RAGING BULL 4.9%

BULL BEST BITTER 3.9%
BLACK BULL MILD 3.6%

Plus special brewed

Seasonal Beers

We are proud to
exhibit here today

01328 862560 |

Tel: 01379
676523

_Buffy’s Brewery

present

a range of Fine Quality
* Ales made with only the

Best Ingredients,
including award winning
POLLY'S FOLLY

4.3% ABV and MILD

4.2% ABV

LOOK OUT FOR

OUR NEW BREW
‘NORWICH TERRIER' 3.6%
Available now in discerning pubs!!
All our ales are available in 2
40 pt. polypins from the brewery

Blanchfields, Norfolk

Norfolk's newest brewery, at the Bull PH., in
Fakenham.

[] Best Bitter (3.9).
[]Raging Bull (4.9).

Brains, Glamorgan
[] Dark (3.5). Dark brown mild, bitter sweet,
traces of fruit.

Branscombe Vale, Devon

[1 Branoc (3.8). Pale brown with hoppy
aroma.

[ Hells Bells (4.8).

Brewery on Sea, W Sussex

[] Lancing Special Dark (3.5). Red and
hoppy mild.

[] Riptide (6.5). Smooth and powerful,

Buttys, Norfolk

[[] Norwich Terrier (3.6). A new beer, good
session bitter,

[] Bitter (3.9). Amber bitter hoppy brew, very
drinkable.

[] Mild (4.2). A stronger than average dark
mild.

[[]1 Poliys Folly (4.3). Amber beer, flowery
aroma with hoppy bitter after taste.

[C11PA [4.6). A strong bitter pale ale, very
clean palate.

[] Poliys Xtra Folly (4.9). Full bodied fruity
beer more rounded than the bitter.

[] Ale (5.5). Pale brown malty strong bitter.

[19X (8.0). Very strong, slightly sweet,
dangerously drinkable.

Butcombe, Somerset
[] Bitter (4.0). Well hopped, clean and tasty.

[[] Wilmots Premium (4.8). Mellow with
pronounced hoppiness

Cains, Merseyside

(] Miid (3.2). A dry roasted malt dark mild.

(] Formidable Ale (5.0). Pale, clean and
hoppy.

Caledonian, Edinburgh

[[] Deuchars Ale (3.8). Superb, amber,
hoppy beer.



[] 80/- (4.1). Copper coloured and maity.
[[] Golden Promise (5.0). Pale, organic beer.

Carlsberg-Tetley, Staffordshire

[] Burton Ale (4.4). Champion Beer of Britain
1990, now under threat.

Chalk Hill, Norfolk
[[] CHB (4.2). Well balanced mid-brown beer.

[] Dreadnought (4.9). Strong amber bitter,
full flavour, rounded and fruity.

O Flyr‘;t Knappers Mild (5.0). Strong dark
mild.

Cheriton, Hampshire

[[] Diggers Gold (4.6). Pale, hoppy award
winner.

Cropton, N. Yorkshire
[] King Billy (3.6). Light and hoppy.
[ Uncle Sam (4.4). Light and distinctive.

[[] Monkmans Slaughter (6.0). Rich powerful
Christmas type ale.

Crouch Vale, Essex

[] Best Dark Ale (3.6). Dark and smooth.
[] Best (4.0). Hoppy with some maltiness.
] Millenium Gold (4.2). Light and smooth,

[] Conkeror (4.3). Full bodied with chocolate
malt.

[1'SAS (5.0). Full-bodied and strong.
] Willy Warmer (6.4). Strong, fruity dark ale.

Dark Horse, Hertfordshire

[ Ale (3.6). Tasty, light bitter.

[] Fallen Angel (4.0). Pale, ginger beer.
[1'St Eimos Fire (4.6). A rich wheat beer.

Elgoods, Cambridgeshire

[[]1Black Dog Mild (3.6). Very tasty GBBF
1898 award winner.

[] Golden Newt (4.6). Light hoppy well
balanced beer.

[] Greyhound (5.2). Fruity and malty with a
dry finish,

[ Mammoth Ale (4.5). ESB type beer,
brewed especialy for tha 218t Norwich
Beer Festival.

BREWERS OF
FINE

ESSEX
ALES

AND SUPPLIERS OF AN
EVER-CHANGING RANGE
OF GUEST CASK BEERS

BEER FESTIVAL
SPECIALISTS

A reliable and efficient
service from an established

company

Crouch Vale Brewery Limited
12, Redhills Road
South Woodham Ferrers
CHELMSFORD, Essex CM3 5UP

Tel 01245 322744
Fax 01245 329082
e-mail cvb@cwcom.net

1




‘ YOU’RE
CLOSE TO HEAVEN

WHEN YOU FIND

@ TI]E p&l“SOHS pleasure

Hotel, Restaurant and Free House
S, R e
' ‘?’&‘l %&_\ SR

Church Barm, Northrepps, Cromer, Norfolk NR27 OLG

Telephone (01263) 579691
& <
&
Ve @
£’ 5
"3\ po- i Q):I Qﬂc 006

{Next door but one to "‘frir.rh.'?p;‘m Chure h)

"’o
@

WINTER

(November-Becember, January, February)

| - SPECIAL OFFER

3 Nights for the Price of 2
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Enville Ales, W. Midlands

[]Saaz (4.2). Brewad with saaz hops 1o give
authentic Pilsner taste.

[] White (4.2). Refreshing whaat baer.
[] Ale {4.5). Fruity primed with honay.
[] Ginger (4.6). Subtle ginger flavour.

Everards, Leicestershire
[] Tiger (4.2). Mid-brown and smooth with a
gentle aroma of malt, hops and fruit,

[] Old Original (5.2). A complex taste
dominated by a bitter maltiness.

Exe Valley, Devon
[[] Bitter (3.7). Malty, pale brown bitter.

[] Devon Glory (4.7). Tawny-coloured and
aromatic.

Exmoor, Somerset

[] Fox (4.2). Mid-brown, subtle and tasty.
[]Hart (4.8). Malty with hoppy finish.

[] Beast (6.6). Dark and smooth.

Freeminer, Gloucestershire

[] Bitter (4.0). Amber colourad, fragrant and
malty.

[] Celestial Steam Gale (5.0). Pale and full
bodiad.

Fullers, London

[ Lendon Pride (4.1). Award winning beer
with strong malty base

] ESB (5.5). Classic, strong and aromatic,
fruity and quite bitter,

Gales, Hampshire

[[1 BBB (3.6). Golden brown, fairly sweet
tasting, bitter hop finish.

[CIHSB (5.0). A brown beer with mal and
mixed fruit flavour. Dry hoppy finish.

Golts, Gloucestershire
[[] Jouster (4.0). Very drinkable tawny ale.
Matlt and fruit aroma and taste.

[[] White Knight (4.7). Well hopped bitter
with a light colour and full-bodied taste.

Goldfinch, Dorset

[[] Tom Brown's Best (4.0). Pale coloured
and complex.

[] Flashman's Clout (4.5). Aromatic and
satisfying.

Green Dragon, Suffolk
[] Chaucer Ala (3.7). Slightly sweet standard
bitter.

[] Wynnter Warmer (6.5). Strong dark beer
brewed for the festival.

Green Jack, Suffolk
[[] Canary (3.8). A hugely hopped crisp pale
ale.

[] Summer Dream (4.0). Refreshing straw
coloured ale with alderflowers.

Greene King, Suffolk

[] Abbot Ale (5.0). Complex wedl balanced
strong ale.

SLS SLS 0080 INOHd 3344
CSSSSPY
HY.LS HAIA

IXYLL
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Hampshire, Hampshire

[] Lionheart {4.2). Pale smooth and
refreshing.

[] Pride of Romsey (5.0). Very dry and
hoppy bitter.

Hardy & Hanson, Nottinghamshire
[] Kimberley Classic (4.8). Distinctive bitter
baar,

Harviestoun, Clackmannanshire

[] Ptarmigan (4.5). Pale, brewed with
Bavarian hops.

[[] Schishallion (4.8). A genuine cask lager.

Hogs Back, Surrey
[[] Hair of the Hog (3.5). Light in bitterness
with a lingering hoppy taste.

Hook Norton, Oxfordshire
[] Best (3.4). Distinctive and hoppy.

[] Old Hookey (4.6). Smoath and full bodied.

Hopback, Wiltshire
[]1 Crop Circle (4.2). Malty mahogany beer.

[] Entire Stout (4.5). A genuine real stout.

[] Summer Lightning (5.0). Superb, pale
constant award winner.

] Thunder Storm (5.0). Excellent clear
wheat beer.

Iceni, Norfolk
[ Celtic Queen (4.0). Light golden summer
baer.

[[] On Target (4.3). Specially brewed for the
festival using Target hops.

[[] Deidre of the Sorrows (4.4). Light amber
with distinctive lingering taste.

[] Kiwi (4.5). Full bodied golden red hoppy
beer flavoured with kiwi fruit.

Jennings, Cumbria

[] Cumberiand Ale (4.0). Light hoppy bitter.
Smooth creamy taste.

[[] Cocker Hoop (4.8). Golden and well
hopped.

[[] Sneck Litter (5.0). Rich full bodied dark
bitter ale. Smooth and mallow.

Continued on page 19
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Ar-:':i‘-dnams House

CROWN ROAD, NORWICH
(Behind Anglia TV)

Open all Day inc. Sundays

3/4 Real Ales * Good Wine List

Beer Festival Week: Adnams Bitter at £1.50 a pint
(while stocks last at this price)
Food available Mon.-Sat. 12-2, Sunday 1-3
Quiz Wednesday evening
Traditional Board Games * Bookable Back Room
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DON & PAT WISH

ALL THE VERY BEST

THE CHAMPION

Free House

101 CHAPELFIELD ROAD
NORWICH

v, NORWICH BEER FESTIVAL
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The 1st Beer Festival’s Beer List...

THE CAMPALUN FUR HEAL ALE = NUHWIUH & NURNULS BHANUH
THE FIRST NORWICH BEER FESTIVAL

Welcome to the Tirst Real Als Festival prganised by the Norwich &
Borfolk Branch of CAMEA (The Campaign for Real Ale). This is one of &
pusber of such festivals held all over the country b¥ the local
vwranches of CAMBA.

There are almost 40 different beers 0n sale from 26 breweries, mainly
from the Midlands and Home Counties. Although the cost of collecting

" the beers and returning the empty casks is fairly high, we feel that

we have managed 0 maintain the gelling prices at a reasonable level,
aimilar to public house prices in the area. The prices ¢charged per
pint, with half prices in brackets, are a8 follows: Mild - 25p (13p);
gtrong Mild - 35p (18p); Bitter - Up to 1039 0.G. - 30p (15p); Bitter
- pver 1039 0.G. - asp (18p); Theakston 0ld Peculier - 45p (23p) -

Pelow is s list of the beers available, together with the original
gravity and & brief description of each beer.

ADNAME - Bitter {1036} - Well hopped and distinctive.

BANES - Bitter (1037.4) - Full bodied and well hopped.
M11d (1035.1) - Medium dark, smooth and malty.

BASE - Base (1044) - A distinctive bitter, 1ightly hopped.
Worthington B.B. {1036) - A pleasant, refreshing bitter.

BATEMAN - XXXB {e1051) - Strong pitter brewed for the Silver Jubilee.
1= (1037) - A distinctive, malty and well hopped bitter.

COURAGE - pirectors Bitter (1047) - A distinctive, malty brew.
DAVENPORT - Bitter (1038) - Well palanced and hoppy.

ELGOOD - Bitter (1037} - Refreshing and 1ightly hopped.
Mild (1030) - Dark and slightly sweet.

EVERARD - 014 original (1050) - A malty and finely hopped bitter.

FULLER - BSB (1085.75) - Full bodied, well hopped bitter.
London Pride (1041.75) - A pleasant, fruity bitter.
Hock 1031.5) - A dark, malty mild.

GREENE EING - Abbot Ale (1048) - A distinctive, well talanced bitter.
1PA (1035) - A well balanced, light bitter.
IX Mild (1030.8) - Dry and datk,

HOLDEN - Bitter (1039) - A sweetish brew.



...how things have changed!

HOOK NORTON - Beat Bitter (lo3s) - Distinctive ang heppy.
Mild (1032) - Dark ang fruity.

HOBKINS - Bitter (lo03s) - A full flavoured bitter.
McMULLEN - Country Bitter {1041) - Sharp and fruity,
AE Mild (1033) - 4 Pleasant light mild,

MARSTON - Pedigree (1043) - A full bodied, smooth bitter.
Merrie Monk (1043) - The strongest mild in the country,

MORLAND - Best Bitter (1042) - well hopped and rull bodied bitter.
Pale Ale (1035) - 4 Well balanced bitter.

MORRELL - Varsity Bitter (1040.6) - wei1 balanced, though malty.
PAINE - g (1048) - 4 full bodied, malty and slightly sweet bitter,
RIDLEY - Bitter (1034) - Pleasant ang lightly hopped.

RUDDLE - County (1050) - A Tull flavoured, sweetish bitter.

EHEIEIHD_IEAI] - Beat Bitter (1039) - we1z hopped and sweet.
THEAESTON - 014 Peculier (1060.3) - Rich and heavy,

TOLLY COBBOLD - Cantab (1041) - A aweet bitter,
Bitter (1034) - Bubtle apg Pleasantly dry.

WELLE - Pargo (1061) - A qark smooth bitter.
Eagle (1036) - 4 distinctive bitter,

WETHERED - Special Bitter (l03s.2) - A well hopped bitter.

l'I.II[I.['fIl'I‘

It was hoped that the oenly real ale brewed in the county would be
available as originally promiged by Borwieh Brewery Ltd. (Watneys),
but it was withdrawn gt short notice. This beer, Fined Bitter, ia
brewed in Norwien but is only marketed in London and the Home
Counties.

The main functign of CAMRA is tgo Promote real ale, and the Norwich
Branch, formed in 1875, hag 8een the number pr real ale pubs in the
irea increase from 12 in 1974 %o over 130 at the Present time. The
branch has Produced a guide which lists all the real ale outlets in
the county for the last twg ¥Years. This featival ia the culmination
of several years efforte, ang it is heped to make it an annual event.

Together with coples of the Norfolk real ale guide (price 40p), there
Are on sale numerous guides to other parts of the country and also
topies of the national Good Beer Cuide.

We thank ¥ou for your 8upport at this Testival and hope to ses you at
future sventa organised by thisg branch,
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Beer List

continued from page 14

Jolly Boat, Devon

[[] Buccaneer (3.7). Mid-brown and
guaffable.

[ Plunder (4.8). Ruby with fruit flavour.

[[] Owd Rodger (7.6). Dark barley wina, fruity
flavour.

Mauldons, Suffolk
[] Squires Bitter (4.2). Malty and wel|
balanced.

[[] Sutfolk Pride (4.8). Strong hoppy bitter.
[] Black Adder (5.3). Very dark strong stout.

Kelham Island, 5. Yorkshire
[] Golden Eagle (4.4). Full-flavoured and
delicate.

[[] Pale Rider (5.2). Strong, fruity and very
maoreish,

Kings & Barnes, W Sussex
[1Miid (3.5). Dark and smooth.

[[1Horsham Ale (4.5). Much sought after
seasonal ale.

[] Festive (5.0). Smooth and strong.

Mitchells, Lancashire

[[] Country Mild (3.3). New addition to their
range. A rounded sweetness with a
classicly mild nose.

[[] Tavern Classic (3.6). A session bitter
brewed exclusively for Rusts of Cromer's
Tavern operation.

[] Original Bitter (3.8). A dark gold beer with
a light hoppy aroma.

[] Lancaster Bomber (4.4). A straw-colourad
bitter with an aromatic nose.

Marstons, Staffordshire

[[] Pedigree (4.5). Very different taste to that
when dispensed by swan necks in pubs.

Moles, Witshire

[] Tap {3.5). Pale brown dry flavour with
apple and pear fruits. Bitter finish.

rf:_
1

John and Nicki welcome you to the

' J(ingfc CArms

FREE HOUSE
22 Hall Road, Norwich. Tel. 01603 766361

Up to 12 Traditional Ales available

Specialising in local East Anglian breweries
A Selection of Fine Wines and Malt Whiskies

Rolls and Snacks lunchtimes
Bring in your take-away food — plates and condiments provided
Just a 10-minute walk away — you know it makes sense!

OPEN ALL DAY EVERY DAY
4 * Cycle Parking * Beer Garden * )
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 Kings Hrad|

SHethersett

17th Century Inn
John & Sally Ashley

welcome you to sample
our Fine Ales and
i Home-cooked Food

5 Traditional Ales
Functions catered for

36 NORWICH ROAD

Morrells, Oxfordshire

[] Varsity (4.3). Tawny/amber beer,
distinctive bittersweat finish.

[] Graduate (5.2). Intense malt and roast
malt aroma. Moderate hoppy taste

Nethergate, Suffolk

[] Umbel Ale (3.8). Smooth and light with
conander.

[ Augustinian (4.8). A full-bodied strong ale
[] Old Growler (5.5). Dark, dry and fruity

0'Hanlons, London

[] Weiss (4.0). Wheat beer with floral/citrus
aroma.

[] Rye Beer (4.3). Excitingly different blend
of Continental flavours.

[[] Port Stout (4.8). Smooth creamy with
bitter coffee and chocolate finish.

24 HOUR

TAXI SERVICE
NORWICH

gy

THANK YOU FOR
YOUR CUSTOM
\. /
20

HETHERSETT B =
NORWICH akham, Rutian
" Tel. 01603 810206 b, D':;“mmujiﬁ:grm 6). A well balanced

Dakhill, Somerset

[] Best Bitter (4.0). Light, malty and tasty.

A ™ [[] Black Magic Stout (4.0). Complex and

= malty.
BESTWAY | «ov

[] Swallow Tail (3.6). Fruity and slightly nutty
sassion bitter.

[] Natterjack Premium (5.0). Mahogany
coloured full bodied fruity ale.

Orkney, Orkney
[] Raven Ale (3.8). Smoath, mellow and
malty.

[] Dragonhead Stout (4.0). Dark and full
flavoured.

[] The Red MacGregor (4.0). Complex and
satistying

Otter, Devon
[ Bitter (3.6). Light and hoppy
[] Ale (4.5). Tasty and slightly sweat.

Pilgrim, Surrey

[ Surrey (3.7). Light and hoppy.
[] 000X Porter (4.0). Smooth and dark.



Poole, Dorset

[] Bosun (4.6). Mellow, amber and very
drinkable.

Rebellion, Buckinghamshire

[ Smuggler (4.1). Well-balanced and
distinctive.

[] Red October (4.8). Deep red, brewed as a
German Altbier.

Reepham, Norfolk
O E;:fmry (3.8). Full bodied, malty fruit

[[] Rapler (4.2). Exceptional clean tasting,
well balanced bitter.

[] Velvet Stout (4.2). Fruity, malt aroma dark
bear with sweet mallow taste.

[[] Raspbeery (5.5) A spacial brew using
raspberries.

Ridleys, Essex

[ Mild (3.5). A surprisingly hoppy mild.

[J1PA (3.5). Well-balanced and hoppy bitter.

[[] Witchfinder Porter (4.3). A very dark red
sweat brew not too heavy.

[[] ESX (4.3). Harmonious malt and hops
dominate with a hint of fruit.

Ringwood, Hampshire

[] Best (3.8). Full-bodied and hoppy.

[ True Glory (4.3). Copper, smoath and
hoppy.

100X Porter (4.7). Fruity and well
balanced.

[] Oid Thumper (5.6). Strong, dry ale

Rooster, N. Yorkshire
[] Yankee (4.3). Pale aromatic bitter -lychees
and tropical fruit, lingering finish.

[] Cream (4.7). Pale with soft bifterness,
aroma of peaches and spice

Ruddles, Rutland
[] Best (3.7). Medium bodied, mid brown,
sulphur, malt and hops aroma.

[] County (4.8). Hoppy bitterness, softened
by malt, sulphurous bitter,

Norfolk’s
Oldest

\ Working /|
A\ Brewery /.

Brewers of CAMRA

National Award winning

Velvet Stout and
Rapier Pale Ale

and other traditional ales

Reepham

Beers

Distinctively
Different

Worth
Seeking Out

1 Collers Way
Reepham, Norfolk

01603 871091
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Space for your notes:

St John’s "
Head

58 North Quay
Great Yarmouth

Telephone 843443
ABBOTALE
plus 3
GUESTALES
Addlestones
Cask Cider
OPENALL DAY ...

EVERY DAY . ..

. o
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Sarah Hughes, W Midlands
[[] Pale Amber (4.0). Light and refreshing.

[] Dark Ruby Mild (6.0). Famous rich strong
mild.

Scotts, Suffolk
[[] Golden Best (3.4). Light colour, hoppy
aroma and crisp refreshing aftertaste.

[] Hop Leaf {4.5). A medium coloured hoppy
dry bitter.

[[] Dark Oast (5.0). A dark brew full in flavour
and body.

Sharps, Comwall

[[] Comnish Coaster (3.6). Goiden and easy
drinking.

[] Doom Bar Bitter (4.0). Golden-brown ,
rich and mailty.

Shepherd Neame, Kent

[] Canterbury Jack (4.1). A summer ale with
good hop character.

[[] Spitfire (4.7). Good balance of malt with a
meadium dry finish.

[[] Bishops Finger (5.2). Religiously sought
after by the devoted follower.

Smiles, Bristol

[] Old Russ Ale (4.4). Light in colour and
bittarness, full of rounded body.

[] Heritage (5.2). Rich and complex.

Springhead, Nottinghamshire

[] Bitter (4.0). Copper coloured, initially fruity
with malt lingering.

[[] Roaring Meg (5.5). A strong bitter in the
blonde style.

SL. Peter's, Suffolk

[[] Best Bitter (3.7). Smooth, well balanced,
easy drinking bifter.

[CIMild Ale (4.7). Mild in hops, balanced by
chocolate malt.

[1 Elderberry Fruit Beer (4.7). A wheat beer

base, flavourad with elderbarries.
Speciality Beer class winner at last year's
fastival.

[] Grapefruit Frult Beer (4.7). Flavoured with
grapefruit.



[[] Winter Ale (6.5). Deep ruby red strong ale
with a balance of mal sweetness and hop
bitterness.

[] Spiced Ale (6.5). Winter beer with apple,
cinnamon and nutmeg.

Stonehenge Ales (was Bunces), Wiltshire

[ Pigewill (4.0). Amber full bodied rich hop
aroma, good after taste

Summerskills, Devon
[] Tamar (4.3). Dry-hopped and aromatic.

[[1 Menacing Dennis (4.5). Full-flavoured and
refreshing.

Timothy Taylor, W Yorkshire

[] Landlord (4.3). Highly regarded and
distinctive.

[[] Ram Tam (4.3). Dark and sweet,

Titanie, Staffordshire

[] Liteboat {3.9). Dark red/brown beer with
fruity finish.

[} White Star (4.8). Very fruity amber ale.

[] Wreckage (7.8). A dark winter brew, full
flavoured, bitter sweet finish,

Tolly Cobbold, Suffolk

[[] Original B.B. (3.8). Full bodied beer well
balanced with malt and fruit.

[] Cobnut (4.2). Slightly sweet, rich and
malty brown ale

[]11PA (4.2). Light golden bitter with a hop
nose character,

[[] Old Strong (5.0). Malty full bodied winter
ale.

Wey, Gloucestershire

[] Pigs Ear (5.0). Deceptively strong light
beer, bitter in flavour.

West Berkshire, Berkshire

[] Goed Old Boy (4.0). Well balanced malty,
fruity and hoppy bitter.

[] Graft Bitter (4.0). A seasonal brew.

THE S1GN OF BRITAIN'S FINEST SMALL BREWERY

Brewery

iy

TRADE SALES & GENERAL ENQUIRIES WELCOME
PLEASE CaLL GEORGE WORTLEY ON 01986 782322

S 'Pes

ers

THE FINEST QUALITY
TRADITIONAL AND SPECIALITY
CASK-CONDITIONED ALES

AND BOTTLED BEERS



{ TRAFFORD ARMS 6th §
SVALENTINE BEER FESTIVAL:

Cia g Trad
& nﬁsﬁﬁig:slll Mma

Voted Norwich's
No 1Pub, & Awarded
New National Cask
argue For Beer Qua

51 Grove Road nr City Sainsbury’s - Tel: 01603 628466
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Wickwar, Gloucestershire
[] Brand Oak Bitter (4.0). Moreish, slightly
sweel with malt and citrus fruits.

[] Old Merryford Ale (4.8). Pale brown, full
flavoured with long malty dry finish.

Woll, Norfolk

[] Hars of the Dog (3.8). Pale beer, dry
hoppy finish very quaffable.

[[] Coyote (4.3). Straw pale ale, refreshing
with hop and bitter aftertaste.

[[] Granny Wouldn't Like It (4.8). Rich and
malty with slightly swest finish.

] Welld Molld (4.8). Dark, rich and fruity.
2nd at 1988 Peterborough festival,

Woodforde's, Norfolk
[] Broadsman (3.5). Refreshing and wall
balanced.

[ Wherry (3.8). 1996 Champion Beer. Hoppy
and slightly sweat.

[] Gt. Eastern (4.3). A goldan
commamorative ale.

] Norfolk Nog (4.6). Oid fashioned Norfolk
brew. Dark and complex

[] Norkie Beer (5.0). Mew beer launched at
the festival.

[[1 Head Cracker (7.0). A champion. Strong,
fruity, quite dry and bitter.

Youngs, London

[ Bitter (3.7). A strong hoppy bitterness with
bitter aftertaste.

END OF THE BEER LIST
Space for your notes:

"WOODFORDE'S

NOREOLK ALES

are pleased to
announce the
launch of an
exciting new
beer at the 21st

W Of H}:‘r;
J b

/V 0/’/{ /'6;

Norwich Beer Festival

Broadland Brewery, Woodbastwick. Norwich, NR13 65W Tel: D603 720353




CHEQUERS INN - FREEHOUSE

23 Bridge Street, Bungay — Tel. 01986 893579

Bungay’s Permanent Real Ale Festival
Always at least 9 Real Ales Available

Real Good Company
Exceptional Ales
Attractive surroundings
Log fire

Adnams still only £1.60 a pint

Live entertainment & Sky Sports

Every taste catered for

Special on Fri. & Sat. — Hot Beef & Pork Rolls

OPEN ALL DAY EVERY DAY
Lunches available Mon.-Sat. 12.00 to 2.30 "ish

SPECIAL OFFER ON TUES. & THURS. FOR SENIOR CITIZENS
(12-2.30 p.m.)
Two-course Lunch for just £2.95
Pint of Adnams £1.00 and a shot of Bells £1.00

4-pint Jugs, Polypins for your parties
Outside Bar and Local Village Hall available for your functions
Your Hosts — Mike and Kim

“OFFICIAL ORGANISERS OF BUNGAY’S
REAL ALE FESTIVAL”
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Endangered Species

“The biggest beer festival in England
featuring only independent and micro
breweries.”

Thia has long been the proud boast of the
organisers of the Norwich Beer Festival. So
what is different about the 21st Norwich Beer
Festival?

The difference is that this year we are
selling nationally branded products at our
beer festival. The reason for this is to
highlight the plight of some well known
names (both national and independent)
which are under threat.

THIS IS NOT A CHANGE OF POLICY but it
could be your last chance to try them.

Increasingly breweries are being sold,
brewing capacity centralised and brands are
disappearing because, according to the
accountants, they no longer command a
viable market share.

Some of the endangered species which
may be available this week are:

Burton Ale - Former winner of Beer of the
Festival at CAMRA's Great British Beer
Festival, now brewed by Carlsberg-Tetley and
losing market share to heavily advertised
lagers and designer drinks.

Castle Eden and Fuggles - The Castle
Eden Brewery (owned by Whitbread) is the
last vestige of traditional brewing left in a
company which sees its future in owning
property and contracting its brewing to the
lowest bidder.

At the time of going to press it appears that
after considerable pressure Whitbread has
agreed to a Management Buy Out (MBO),
probably trading as Nimmo's (the original
name of the brewery) and the Castle Eden
brand name will remain.

ARuddies Best and Ruddies County -
After national exposure by  Grand
Metropolitan (another brewer turned property
owning company), Ruddies has seen many
changes of ownership (including Grolschy),
the latest being Morland's, who immediately
sought to close the brewery and move
brewing to Abingdon, where there is chance
that they will disappaar altogather.

Morrells Graduate and Morrells Varsity -
This brewery Is in the centre of Oxford, the
site is currently up for redevelopmeant and the
local branch of CAMRA has a series of
presarvation orders lined up to prevent

change of use. The company claims that
brewing is no longer a commercially viable
option.

Marstons Pedigree - The last brewery in
England to employ the Burton Union Brewing
System. The name of this complex brew has
been tamished by national distribution deals
coupled with poor cellarmanship. Whilst
these deals can prove the saviour of some
brands they can also be the nail in the coffin,
driving down standards in return for capacity,
quality in retumn for price and only delaying
the final demise when the distribution deal
finally ends.

We are already too late to save Flowers at
Cheltenham (Whitbread), which has closed
recantly after a prolonged campaign to keep
it opan,

Also under threat is Vaux Brewery which
looks like another candidate for an MBO.
Whilst this may secure the brands and jobs of
Vaux employees it poses a threat to Ward's,
at Sheffield, which is owned by Vaux and part
of the same deal,

Look out for this symbol,
which will be displayed on the
“Endangered Species” barrels

ndangered
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The Making of Cider

Apples - The Ingredient

Real traditional cider has even less
ingredients than beer. Just apples. Even the
yeast that tums the sugar in the apples to
alcohol is not added but natural.

Most people have an idea of how to make
beer but what about cider?

First the apples are crushed 1o a pulp. The
pulp is then taken and placed on cloth or a
straw bed. This s then covered with a layer of
cloth or straw and so on until a multi-layered
sandwich is formed, often four feet high.

This sandwich, which is traditionally known
as a “cheesea,” is then pressed slowly so that
the juice runs out.

Fermentation

The juice is then put into containers to
ferment. The fermentation is caused by
naturally occurring yeast on the fruit which is
then transferred to the juice on pressing. The
length of the farmentation time will alter

according to whether the cider is to be sweet
or dry. Dry cider can take up to a year.

Apple Types

The taste depends on the variaty of the
apples used. There are hundreds of different
varigties but many are sadly disappearing.

In essance there are four types:
Bittersweets: Low in acid, high in tannin and

sugar. The most widely used type.
Bittersharp: High in acid, tannin and sugar;

low in flavour.
Sharps: High in acid, low in tannin.
Sweets: Low in acid and tannin.

There are few apples that can make a good
cider on their own. Most are blended 1o get a
rounded and balanced flavour.

As a consequence, the variety of different
tastes is limitless and, of course, will vary
from year to year with different seasons’
apple crops.

Festival Entertainment

Monday
Evening: Cleaving Heavages
Tuesday
Lunchtime: Medusa Quartet; Ron Bowyer with his hurdy gurdy
Evening: Derek Warne; Chris Walls Swing Band
Wednesday
Lunchtime: Gallery String Quartet
Evening: Happy Feet Swing Band; Cawston Band
Thursday
Lunchtime: Busketeers; Ron Bowyer with his hurdy gurdy
Evening: Derek Warne; Aylsham Band

Friday
Lunchtime: Vintage Hot Orchestra
Evening: Cromer Smugglers; Jonathan Wyatt Big Band
Saturday
Lunchtime: Sheringham Shantymen
Evening: Orford Cellar Reunion Night featuring
The Offbeats, Soul Reaction, Gary Freeman and The New Contours.
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The Ciders

Biddenden, Kent
Medium (8.0).

Burnard's, Banham, Norfolk
Sweet (6.5).

Medium (7.3)

Scrumpy (7)

Rum Cask Sweet (6.5).
Rum Cask Medium (7.0).

Lambourn Valley, Berkshire

Royal County (6.5). Berkshire's largest
regular cider producer.

Thatcher's

Meadium (6.0).

Castling Heath, Boxford, Suffolk

Organic Cider (6.5). 1997 East Anglian Cider
of the Year.

Cheddar Valley
Meadium (7.0).

Chiddingstone
Medium Dry (7.0).
Bone Dry (7.0).

Coombe's, Somerset
Sweet Cider (6.0).
Perry (7.0).

Crone's, Kenninghall, Norfolk

User Friendly Medium (6.5). Runner-up in
the 1997 East Anglian Cider of the Year
awards.

Special Reserve Medium Dry (7.5).
Original Dry (8.0).

Crossman, Somersef
Medium (6.0).

Greenwood
Medium (6.0).
Dry (8.0).

Kingfisher, Riddlesworth, Norfolk
Sweet (7.5).

Medium Sweet (7.5).

Medium Dry (7.5).

Bone Dry (7.5).

Theobald's
Medium (7 4).

Weston's
Old Rosla (7.3).
Perry (5.5).

Whin Hill, Wells-next-the-Sea, Norfolk
Medium Dry (6.5).

White Gate Farm, Acle Norfolk

Dry (5.5). All proceeds from this co-operative
go to local charities.

In addition to the above ciders you will also
find a selection of apple juices, which make a
good alternative non-alcohaolic drink.

The Cider Grading System
All our ciders are traditional living ciders and
each cask may differ slightly.

To more clearly indicate the sweetness and
dryness of ciders we grade them all on a
scale of 1 to 12 - 1 baing very sweet and 12
vary dry.

Most of the cider

bar staff are
knowledgeable about cider and will grade
each cask before it goes on sale. Thay will
willingly help you find a cider to your taste,

APPLE

Within CAMRA is a grouping of members
interested in traditional cider (and perry) and
its preservation and promotion, called APPLE
(the Apple and Pear
Product Liaison
Executive). "What's
Brewing” (the
campaign's monthly
members’ news-
paper) ragularly
carries a supplemeant
on traditional cider.

20




Suppliers of
over 280
real ales from
the country’s
small
independent
brewers

S

Unit 2 - Manor Farm -
Willow Lane
Paddock Wood - Tonbridge
Kent - TN12 6NL

T 01892 834040 (3 lines)
Fax 01892 838553

o Ales Ltd

Branch Diary Dates

November 8th - First Friday Five starting
8 p.m. at Ten Bells, 8.30 p.m. Finnesko &
Firkin, 8 p.m. Peasant & Poet, 9.30 p.m.
West End Retreat, 10 p.m. Albert Tavern,

November 17th - Branch meeting, Fat Cat,
West End Streat, Norwich (8 p.m.).

November 2Tth - Mystery coach trip. Coach
pick-ups as baelow.

December 15th - Branch meating, Railway,
Morth Eimham (8 p.m.). Free coach from
Morwich, pick-ups as balow.

December 18th - Christmas Crawl. Starts at
the Whalebone, Magdalen Road (5 p.m.),
then 5.30 Dyers Arms, 6.00 Magpie, 6.30
Catherine Wheel, 7.00 Blueberry, 7.20 Ribs
of Beaf, 8.00 Hogshead, 8.30 St. Andrew's
Tavern, 9.00 Vine, 8.30 Bell Hotel, 10.00
Horse & Dray, 10.30 King's Arms, Hall
Road.

Coach pick-ups are as follows: 6.57 p.m. junc.

Southwell Rd./Grove Rd. (nr. Trafford Arms);

6.55 junc. Oid Palace Rd./West End St.; 7.00

Boundary (junc. Mile Cross Lane/Everslay

Rd.); 7.04 Sprowston Fire Station; 7.08

Heartsease (Plumstead Rd. bus stop); 7.15

Wig & Pen PH., Palace Plain.

We would like to thank all the
advertisers who have supported
this year's programme, enabling us
to provide it to you free of charge.

Please support them in return.

Logo required

Every Norwich Beer Festival needs a new
logotype to provide us with a new image
for each year. The logo has traditionally
featured a dragon and that is the only
thing we specify. We are not looking for
camera-ready artwork, merely a good idea
which we can work up to the finished
article. The winner will receive a cheque
for £100 and a selection of festival goods
featuring the logo. Entries should be sent
to Beer Festival Logo Competition, 5 Hill
Street, Norwich NR2 2DT, by April 1st,
1999.

© Copyright Norwich & Norfolk
Campaign for Real Ale



Branch Activities

Many of you will join the Campaign for Real
Ale (CAMRA) this week, mainly to gain entry
into the festival but please don't let this be the
last time we see you for a year. Whilst our aim
is to promote real ale, we are a very social
group and we do have a lot of fun in the other
51 weeks of the year.

Branch Meetings

These are held on the third Tuesday in the
For all the county meatings we provide free
transport with various pick up points around
the city. These meetings are where branch
policies and cam) issues are decided.
We have now introduced a little light relief at
the end of the meetings with such things as
quizzes, talks, team competitions, the
occasional buffet and a breweriana auction in
aid of a local charity. This year we raised
funds for the Hamlet Centre Trust. We intend
to make this a feature at our May meeting in
future,

First Friday Fives

As the name suggests this is a pub crawl hald
on the first Friday in every month around five
city pubs. When we first started about 5 years
ago our aim was to visit every pub in the city.
This we have now achieved but as people
seem to enjoy these get-togethers we are
now daoing the rounds again. You don't have
1o be a CAMRA member to come along - we
try to make everyone welcome in the hope
you'll come again.

Mystery Coach Trips

These have proved to be very popular in the
last year, thanks mainly to Debs and her
persuasive powers. Normally on the last
Friday in the month, we hire a coach and for
the price of £1.00 take you on a mystery crawl
around the county. We have acquired a new
driver this year, with Barry taking over from
our long suffering Noel on many occasions -
why is it that roads always look wider on a
map and none of us bargained for the dual
carriageway we encountered on our
September crawl? Landlords/ladies always
make us welcome even though we disrupt
their pub for about 30 minutes and many
times a local has been called upon to help
behind the bar as 30 gasping punters are
waiting to be served.

Summer Outing

We must be a very rightecus group, for this
year we were truly blessed with the most
glorious weather as we left Norwich and
headed for Colchester. | hadn't been drinking
in tha town for many years and called upon
the local branch to offer suggestions as to
where we could expect a good pint. Thay
didn't let us down. In true CAMRA style we'
had two stops on the way home (it's a long
way from Colchester to Norwich): the first at
Earl Soham Victoria, which had been wamed
of our arrival and so we were able to order
food at 5.30 p.m., and the second at Laxfield.
The latter can only be described as a perfect
ending to a perfect day.

Summer Barbecue

June saw us descend upon Roger and Julie
at Buffy's Brewery again for our Annual
Barbecue. This year we had a very smart
margquee in which to entertain our friends
from Suffolk and as the weather was typically
British it was very much appreciated. Our
numbers were slightly down on last year
(somathing to do with France, 11 men and a
football) but we still had a really good night.
The beer was excellent and the food very
good, although Martin (chairperson) did bum
a few sausages - at least | think that's what
they were,

Brewery Visits

This year we have had two visits to St. Peter's
(one exclusively for new members -
something we hope to do again with another
brewery). We have also been to Crouch Vale,
where Colin entertained us all night with his
humour. Our fourth visit was to Nethergate
where, as usual, we were made extremely
welcome. I'm always locking for different
breweries to visit, so if any of you brewers
would like to have 15-20 beer enthusiasts
descend upon you please let ma know. (I'm
in the hall somewhera).

If any of the above appeal to you, then
come along to one of our meetings. Check
out the Diary Dates on Page 30 of this
programme or keep an eye open for "Norfolk
Nips,” the branch's newsletter (which is
available in many pubs in our branch area),
where you will find the latest information on
what we are up to.

Wendy Parker, Soclal Secretary
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21st Norwich Beer Festival

BEER OF THE FESTIVAL
Voting Form
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Place this voting form in the box provided on the
Glasses & Tokens stand and you will be entered into a

Free Prize Draw

Five lucky winners will receive Beer Festival and/or CAMRA goodies.
Fill in your name and address to make sure you are entered into the draw.

Norwich & Norfolk
Campaign for Real Ale
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