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Once again, I would like to welcome you to this year’s Festival on behalf of the Committee. 
 
It is always a real pleasure to see your eager faces as you make your way into the hall to start 
sampling our carefully selected real ales, ciders and perries. 
 
I would like to thank the CAMRA volunteers who have made this Festival happen.  Rob Wells, who is 
our Branch Chairman and our Festival staffing officer, has again assisted Andy Poole in choosing our 
beers.  Andrew Johnson has chosen our ciders.  The remaining members of the Festival Committee 
have also made invaluable contributions to the planning and production of the event: Leigh Sedgwick 
(design and safety), Ges Sands (products and secretary), Ray Wadey (programme editor), Sally 
Gingell (logistics, t-shirts and membership), Dick Holland (bar manager) and his deputies Andy Poole, 
Chris Aplin and Dave Turner, Jan Carpenter (chief steward and charity liaison), Keith Jackson 
(treasurer), Darren May (social media) and Norman Phillips (site manager).  And we must not forget 
the many other CAMRA volunteers who willingly set out the hall and serve beer and carry out other 
tasks during the Festival and then pack up afterwards. 
 
Just the same as in the last few years, we are using tokens for paying for beer and cider as this helps 
speed up service at the bar.  Don’t forget you can get full refunds of unused tokens when you leave, 
or you can buy part cards for your last drink.  Tokens are available on the stage or at the door.  
Unused tokens may be donated to our chosen charity St Catherine’s Hospice - £302 was generously 
raised in this way last year plus a further £225 in cash.  Thanks are due to those who helped. 
 
As our theme this year features the centenary of the Armistice, we are supporting the Royal British 
Legion by donating 50p for each commemorative glass sold. This is in addition to the regular 
attendance of our favourite poppy seller, Pam Radford, who last year collected almost £400 from 
generous festival goers. 
 
I must also thank our sponsors and advertisers for their generous support.  Our two main sponsors 
are the Pilgrim Brewery (Reigate) and Surrey Hills Brewery (Dorking).  We are also grateful to 
Kissingate Brewery of Lower Beeding, near Horsham, for sponsoring our beer tokens, and to DNA 
Express Couriers of Gatwick for help with transport. 
 
Finally, please drink responsibly.  We recommend starting with weaker beers and working up to the 
stronger ones.  This not only allows you to enjoy the subtler tastes of the weaker ales but also helps 
you pace your drinking. 
 
Cheers, 
Martin Longhurst 
Organiser  

 
Vote for your favourite Beer, Cider or Perry 

 
Please vote for your favourite beer, cider or perry of the festival by filling in the forms which can be 
found on the stage or at the door.  Or please ask a staff volunteer to find you one!  You will find a 
list of our previous winners posted around the hall. 
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This year, to mark the Centenary of the Armistice, the Festival is proud to support the work of the 
Royal British Legion by donating 50p for each Festival glass sold.  So, if you keep your glass it is 
worth 50p to the Legion. 
 
WHAT WAS THE ARMISTICE – A truce, or armistice agreement, with Germany which came into force 
at 11 a.m. on 11th November 1918 to end hostilities on the Western Front and this is the date we 
are commemorating this month. 
 
THE FIRST WORLD WAR – The First World War began when Austria-Hungary declared war on Serbia 
on 28th July 1914 following a period of international tension triggered by the assassination of 
Archduke Franz Ferdinand of the Austro-Hungarian Empire.  Gradually over 20 more nations and 
territories were drawn into the conflict, with many theatres of war developing.  Britain entered the 
war on 4th August 1914 to support Belgium after it was invaded by Germany. 
 
At the time it was described as the ‘war to end all wars’ and more than 70 million military personnel, 
including 60 million Europeans, were mobilised in one of the largest wars in history.  An estimated 
nine million combatants and seven million civilians died as a direct result of the war.  The War was 
ended formally by the Treaty of Versailles signed on 28th June 1919. 
 
WHY WE WEAR POPPIES – The remembrance poppy was inspired by the World War I poem ‘In 
Flanders Fields’.  Its opening lines refer to the many poppies that were the first flowers to grow in 
the churned-up earth of soldiers' graves in Flanders, a region of Belgium.  It is written from the point 
of view of the dead soldiers and, in the last verse, they call on the living to continue the conflict.  The 
poem (below), was written by Canadian physician, Lieutenant Colonel John McCrae, on 3rd May 1915 
after witnessing the death of his friend, a fellow soldier, the day before. 
 
In 1918, Moina Michael, an American professor vowed to always wear a red poppy as a symbol of 
remembrance.  She then campaigned to have the poppy adopted as a national symbol of 
remembrance.  In 1920, the National American Legion adopted it as their official remembrance 
symbol.  Frenchwoman Anna E. Guérin was inspired to introduce the artificial poppies commonly 
used today.  In 1921 she sent her poppy sellers to London, where the symbol was adopted by Field 
Marshal Douglas Haig, a founder of the Royal British Legion.  The practice quickly spread throughout 
the British Empire. 

In Flanders Fields 
 

In Flanders fields the poppies blow 
Between the crosses, row on row, 

That mark our place; and in the sky 
The larks, still bravely singing, fly 

Scarce heard amid the guns below. 
 

We are the Dead. Short days ago 
We lived, felt dawn, saw sunset glow, 
Loved and were loved, and now we lie 

In Flanders fields. 

Take up our quarrel with the foe: 
To you from failing hands we throw 
The torch; be yours to hold it high. 

If ye break faith with us who die 
We shall not sleep, though poppies grow 

In Flanders fields. 
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The Victoria Cross (VC) is the highest award of the British honours system.  It is awarded for gallantry 
‘in the presence of the enemy’ to members of the British Armed Forces.  It may be awarded 
posthumously.  It may be awarded to a person of any military rank in any service. 
  
The VC was introduced on 29th January 1856 by Queen Victoria to honour acts of valour during the 
Crimean War.  Since then, the medal has been awarded 1,358 times to 1,355 individual recipients. 
Only 11 medals have been awarded to members of the British Army since the Second World War. 
  

Second Lieutenant Rupert Price Hallowes VC MC 
 
Rupert Price Hallowes was born on 5th May 1881 at Station Road, Redhill.  He was educated at 
Haileybury College in Hertfordshire and later worked for Harold Flower of Gracechurch Street in the 
City of London.  He moved to Wales in 1910 to work in the metal industry.  A pre-war Territorial 
soldier, Rupert Hallowes arrived in France on 28th October 1914.  He was Commissioned on 14th April 
1915 and served with the 4th Battalion of the Middlesex Regiment. 
   
Throughout the battle at Hooge, for which he was awarded his VC, Second Lieutenant Hallowes was 
reported as displaying great bravery and untiring energy, setting a magnificent example to his men 
during four heavy bombardments.  He made daring reconnaissances of the German positions in our 
lines.  When the supply of bombs was running short he went back under very heavy shell fire and 
brought up a fresh supply.  On more than one occasion he climbed on to the parapet, utterly 
regardless of danger, to put fresh heart into his men.  He was mortally wounded when a bomb was 
dropped on his trench and died on 30th September 1915, aged 34. 
 
As well as the Victoria Cross Second Lieutenant Hallowes was awarded the Military Cross.  He is 
buried at the Bedford House Cemetery in West-Vlaanderen, Belgium.  A special commemorative 
stone to honour him is located in Redhill Memorial Park. 
 

Private (later Sergeant) Jack Harvey VC 
 
Another Victoria Cross Hero with a local connection is Jack Harvey who died aged 48 in 1940 and 
was buried with full military honours in Redstone Cemetery, Redhill.  Jack was born in Peckham, 
South London, and was a 27-year-old private in the 1st/22nd (County of London) Battalion, The 
London Regiment (The Queen's) during the First World War. 
 
On 2nd September 1918 north of Peronne, France, when the advance of his company was held up by 
machine gun fire, Private Harvey dashed forward a distance of 50 yards alone, through the English 
barrage and in the face of heavy enemy fire.  He rushed a machine gun post, shooting two of the 
team and bayoneting another.  He then destroyed the gun and continued his way along the enemy 
trench.  He single-handedly rushed an enemy dugout which contained 37 Germans and compelled 
them to surrender.  These acts of gallantry saved the company heavy casualties and materially 
assisted in the success of the operation.  He was awarded the Victoria Cross for these actions. 
 
He attended his investiture at Buckingham Palace on 8th March 1919 where he was presented with 
his medal by King George V.
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Jack Harvey was promoted to Corporal following his VC action and was demobbed in 1919.  He 
returned to civilian life and died at the tragically young age of 48 on 15th August 1940 in Redhill, 
Surrey.  A war grave style headstone was erected in 1984 to mark his achievement.  His medals 
including VC, 1914-15 Star, British War Medal 1914-20, and Victory Medal 1914-19 are displayed in 
the Imperial War Museum, London.
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Key:   
Orange Bitter  Up to 3.9% 
Yellow Best Bitter 4.0% to 4.9% 
Red Strong Ale 5.0% to 7.9% 
Light Blue Barley Wine  8.0% and above 
Dark Blue Mild  A style or flavour, not a strength 
Light Green Porter  Jet black with a hint of ruby around the edge of the glass 
Pink Stout Short for stout (or double) porter 
Dark Green Old Ale  Generally dark, with a profound malt character 
 
ALECHEMY LIVINGSTON 
SECRET CITRA 5.0% EDINBURGH 
Mango, grapefruit, lime & papaya dominate the nose, orange and pink grapefruit notes on the 
palate with a restrained malty undertone.  A fresh & delicious IPA with a long, bitter finish. 

Notes: 

ARUNDEL ARUNDEL 
SUSSEX GOLD 4.2% WEST SUSSEX 
A golden coloured best bitter with a strong floral hop aroma.  The ale is clean-tasting and bitter 
for its strength, with a tangy citrus flavour.  The initial hop & fruit die to a dry and bitter finish. 

Notes: 

ARUNDEL ARUNDEL 
WINTER KNIGHTS 4.9% WEST SUSSEX 
Dark old ale blending hops with chocolate malt. 

Notes: 

BEATNIKZ REPUBLIC BREWING MANCHESTER 
BEACH BUM 5.0% GREATER MANCHESTER 
A West Coast Pale Ale that uses a blend of citrus forward hops to create flavours of tangerine, 
grapefruit and orange.  The four different types of grain give the beer a medium bodied mouth 
feel which, when combined with the hops, produces a well-rounded fruity pale ale. 

Notes: 

BIG SMOKE SURBITON 
DARK WAVE PORTER 5.0% GREATER LONDON 
Creamy, black porter with a dry roasty bitter character balanced by a caramelised sweetness. 

Notes: 

BIG SMOKE SURBITON 
SOLARIS SESSION PALE ALE 3.8% GREATER LONDON 
Unfined golden ale with bitter grapefruit flavour, some malt and a long, dry bitter finish.  
Hoppy, fruity nose. 

Notes: 

BOWMAN DROXFORD 
QUIVER 4.5% HAMPSHIRE 
Fruity best bitter, golden in colour with hoppy aroma leading through to a balanced, 
bittersweet taste and refreshing hoppy finish. 

Notes: 
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BOWMAN DROXFORD 
UPSHOT 4.5% HAMPSHIRE 
A single hopped premium bitter using Bullion hops, an old English variety often used for 
bittering that was rejected as being too hoppy, a style now popular. 

Notes: 

BREWSMITH RAMSBOTTOM, BURY 
NEW ZEALAND PALE ALE 4.2% GREATER MANCHESTER 
Motueka, Wakatu, Rakau and Dr. Rudi hops create this pronounced floral and pine aromas with 
assertive bitterness. 

Notes: 

BREW YORK YORK 
BREW YORK BREW YORK 4.9% NORTH YORKSHIRE 
Refreshing and light beer, citrus with a hint of blackcurrant. 

Notes: 

BRISTOL BEER FACTORY BRISTOL 
MILK STOUT 4.5% BRISTOL 
A full-bodied, nationally award-winning stout, the likes of which were brewed nearly a century 
ago on the very site of the Bristol Beer Factory today.  Does not contain milk. 

Notes: 

BROLLY WISBOROUGH GREEN 
C.O.W. 4.8% WEST SUSSEX 
A pale ale with flavours of citrus, melon, lychee and lemon with a good mouth feel from the 
malted oats. 

Notes: 

BROLLY WISBOROUGH GREEN 
LITTLE PEARL 3.5% WEST SUSSEX 
Brewed to be a session stout balanced with smooth roasted malt flavours. 

Notes: 

CROSS BAY MORECOMBE 
KILLING FIELDS 4.6% LANCASHIRE 
Its blood red colour and intense flavours come from the 60g per litre of blood oranges & 
pomegranates.  A robust wheat beer base gives subtle background character notes of vanilla, 
banana and cloves to balance acidity and round out flavour. 
Notes: 

DORKING CAPEL 
BUFFALO BUFFALO 5.1% SURREY 
An American Pale Ale based around Amarillo hops to give an orange tasting depth. 

Notes: 

DORKING CAPEL 
WASHINGTON GOLD 3.8% SURREY 
A golden ale using hops from Washington State.  Expect a passionfruit aroma, fruity flavour and 
mild bitterness. 

Notes: 

DOWNTON DOWNTON 
CHOCOLATE ORANGE DELIGHT 5.8% WILTSHIRE 
A speciality old ale with pronounced chocolate and orange flavours. 

Notes: 
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DOWNTON DOWNTON 
MOBY DICK 4.7% WILTSHIRE 
Hugely aromatic but mild in bitterness.  American and English hops combine to give a subtle 
bitterness with a more complex mouthfeel obtained from the addition of oats and rye. 

Notes: 

ELECTRIC BEAR BATH 
INSPECTOR REMORSE 4.7% SOMERSET 
Our first ever porter.  A robust yet simplistic character makes for very easy drinking.  Dark, 
Biscuity, Chocolatey - Delicious! 

Notes: 

FIREBIRD                                        Gluten Free RUDGWICK 
CITRA 4.1% WEST SUSSEX 
A golden ale with grapefruit and citrus flavours with light bitterness. 

Notes: 

FIREBIRD                                        Gluten Free RUDGWICK 
HERITAGE SUSSEX BEST 4.0% WEST SUSSEX 
An old recipe with full malt flavour, robust bitterness and a subtle dried fruits aftertaste. 

Notes: 

FIRST CHOP                                   Gluten Free ECCLES 
HOP 4.1% GREATER MANCHESTER 
Ultra-pale yet with a wonderful subtle malt character from the floor malted Maris Otter.  
Pleasant bitterness and big fruity hop flavours.  Dry hopped with Citra. 

Notes: 

GODSTONE GODSTONE 
DUNKEL 4.7% SURREY 
In German style a dark ale, low in bitterness and with smooth malty flavours. 

Notes: 

HOWLING HOPS HACKNEY WICK 
PALE XX 5.1% GREATER LONDON 
An IPA with mostly citrus and floral flavours but also apple and herby. 

Notes: 

HOWLING HOPS HACKNEY WICK 
TROPICAL DELUXE 3.8% GREATER LONDON 
An English pale ale with tropical and dried fruit flavours. 

Notes: 

IRON PIER GRAVESEND 
GREEN HOP 4.4% KENT 
A green hopped beer using traditional Fuggles and Challenger hops to produce a refreshing 
English style bitter. 

Notes: 

IRON PIER GRAVESEND 
IRON PIER PORTER 5.3% KENT 
Rich porter with notes of chocolate and coffee.  Balanced bitterness with dark fruit flavours in 
the finish. 

Notes: 
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KISSINGATE LOWER BEEDING 
BLACK CHERRY MILD 4.2% WEST SUSSEX 
A very dark wholesome mild.  Subtle rounded flavours from black and amber malts.  Hints of 
fruitiness from black cherry inclusions.  A lasting but mild bitterness from Amarillo hops. 

Notes: 

KISSINGATE LOWER BEEDING 
POWDER BLUE 5.5% WEST SUSSEX 
Full-bodied porter with added blueberries giving strong dark roasty tastes with subtle blueberry 
and raisin notes and a gentle gathering bitterness. 

Notes: 

LANGHAM LODSWORTH 
AEGIR 7.5% WEST SUSSEX 
Smoked Baltic porter, a truly traditional dark, smooth, rich, malty, sweet, smouldering Baltic 
porter with hops balanced with caramel and liquorice malt flavours. 

Notes: 

LANGHAM LODSWORTH 
SUNDOWNER 4.2% WEST SUSSEX 
A deep golden-coloured beer.  The nose has tropical fruit, pineapple and citrus notes with a 
smooth maltiness in the background.  There is a balanced dry and bitter finish with a floral hop 
aroma. 

Notes: 

LITTLE CRITTERS SHEFFIELD 
INCUBATOR 6.0% SOUTH YORKSHIRE 
Chocolate and raisin stout. 

Notes: 

LONG MAN LITLINGTON 
GUNPOWDER STOUT 4.5% EAST SUSSEX 
Explosive cask stout.  This brand-new beer from Long Man Brewery launched on 1st November 
2018, so you are one of the first to try it! 

Notes: 

LONG MAN LITLINGTON 
SLEEPING GIANT 3.8% EAST SUSSEX 
This straw blonde bitter showcases Australian hops to create a refreshing pale ale with a 
balanced bitterness and dry finish. 

Notes: 

OXTED OXTED 
DOUBLE DAVE 4.4% SURREY 
A traditional Fuggles based bitter. 

Notes: 

OXTED OXTED 
HOP’DFATHER 3.8% SURREY 
A light and hoppy pale ale with grapefruit and mild citrus aromas. 

Notes: 

PIG & PORTER TUNBRIDGE WELLS 
GREEN HOP SAISON 4.7% KENT 
A green hopped beer using Pilgrim hops, noted for their lemon flavour, to produce a Saison 
style beer. 

Notes: 
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PIG & PORTER TUNBRIDGE WELLS 
JINGLE JANGLE MORNING 5.5% KENT 
An American hopped pale ale brewed with lager yeast. 

Notes: 

PILGRIM REIGATE 
PIONEER APA 4.5% SURREY 
An American Pale Ale using Washington State hops giving a mango flavour. 

Notes: 

PILGRIM REIGATE 
SARACEN 1065 6.8% SURREY 
An old stout recipe brewed then aged in wooden casks in a local cave.  The casks have had 
various previous uses e.g. whiskey and wine and will then be blended to give the final cask.  A 
long-awaited brew. 

Notes: 

PILGRIM REIGATE 
TALISMAN 4.9% SURREY 
A rich, malt flavoured ale, dark with a ruby hint. 

Notes: 

RED WILLOW MACCLESFIELD 
FAITHLESS 90 MAPLE SMOKED STOUT 5.2% CHESHIRE 
A one off special, brewed with a smorgasbord of nine malts including oats, a little smoked malt 
and Canadian maple syrup. 

Notes: 

SARAH HUGHES SEDGLEY 
DARK RUBY MILD 6.0% WEST MIDLANDS 
A dark ruby strong ale with a good balance of fruit and hops, leading to a pleasant, lingering 
hops and malt finish. 

Notes: 

SALTAIRE SHIPLEY 
NEW WORLD RED 5.2% WEST YORKSHIRE 
Deep, flavoursome malts and bright, Pacific hops make this a satisfying red ale. 

Notes: 

SALTAIRE SHIPLEY 
PACIFICA 5.5% WEST YORKSHIRE 
Seven New-World hops from around the Pacific rim are used to create this balanced beer with 
citrus and grapefruit notes. 

Notes: 

SURREY HILLS DORKING 
GILT TRIP 4.6% SURREY 
A huge hop aroma with a hint of spice in the fruity flavour and a long finish. 

Notes: 

SURREY HILLS DORKING 
COLLUSION XI 5.2% SURREY 
An eclectic collection hops melded to a pale malt backbone.  A big tropical hop hit, both in 
aroma and flavour, with a long finish.  Brewed in collusion with Cobbetts off-licence/micropub. 

Notes: 
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SURREY HILLS DORKING 
GREENSAND IPA 4.6% SURREY 
A strong-flavoured, easy drinking IPA with intense grapefruit and hops in the aroma and taste 
and a soft citrus finish. 

Notes: 

THURSTONS HORSELL 
HORSELL HOP 4.0% SURREY 
A green hopped beer brewed using hops grown at the back of the brewery.  A golden bitter 
with a big fresh hop flavour, and a pleasant bitter finish. 

Notes: 

THURSTONS HORSELL 
STEDMANS ALE 4.1% SURREY 
Golden in colour with citrus and caramel aroma, and malt and hops more pronounced in the 
taste. 

Notes: 

TILLINGBOURNE SHERE 
DORMOUSE 3.8% SURREY 
Traditional English bitter with caramel toffee and dried fruit flavours. 

Notes: 

TILLINGBOURNE SHERE 
HOP TROLL 4.8% SURREY 
Golden ale with big hop flavours with peach and apricot.  Sweet, fruity taste leads to a floral 
bitter finish. 

Notes: 

TINY REBEL NEWPORT 
CITY OF GOLD 5.5% GWENT 
Super hoppy IPA. 
Notes: 

TINY REBEL NEWPORT 
ESPRESS YOURSELF 4.6% GWENT 
Malted iced latte.  Rich coffee and sweet malt are smoothed out by a lactose sweetness. 

Notes: 

TITANIC BURSLEM, STOKE-ON-TRENT 
PLUM PORTER GRAND RESERVE 6.5% STAFFORDSHIRE 
Based on the multi award-winning Plum Porter.  Dark, with added strength and elevated 
roundness due to the increase in alcohol content; the richness of such a robust beer is brought 
to an even keel by the late addition of Golding's hops and natural plum flavouring. 

Notes: 

TITSEY TITSEY 
LEVESON BUCK 3.7% SURREY 
Session IPA with citrus, passion fruit and grapefruit notes. 

Notes: 

WANTSUM ST NICHOLAS AT WADE 
BLACK PRINCE 3.9% KENT 
A rich full-bodied mild, smooth on the palate with subtle hop notes. 

Notes: 
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WANTSUM ST NICHOLAS AT WADE 
GRIM REAPER 5.5% KENT 
A strong traditional bitter with sweet malts and caramel to the fore with some fruitiness from 
the hops. 

Notes: 

WEIRD BEARD HANWELL 
SOUR SLAVE 4.0% GREATER LONDON 
A tart sour beer for acidic citrus flavours lime, lemon and oranges. 

Notes: 

WELTONS HORSHAM 
ENGLISH PRIDE 3.8% WEST SUSSEX 
A dark amber coloured traditional bitter fruity and nutty. 

Notes: 

WELTONS HORSHAM 
HORSHAM OLD 4.5% WEST SUSSEX 
Roast and toffee flavours predominate with some bitterness in this traditional old ale.  
Bittersweet with plenty of caramel and roast in a rather short finish. 

Notes: 

WEST BERKSHIRE YATTENDEN 
GOOD OLD BOY 4.0% BERKSHIRE 
Brewed with a blend of rich Maris Otter malted barley and fruity Bramling Cross and 
Northdown hops to produce an exceptionally well-balanced and full flavoured beer. 

Notes: 

WEST BERKSHIRE YATTENDEN 
MAGGS MAGNIFICENT MILD 3.8% BERKSHIRE 
A traditional style, deliciously dark mild.  Full of roast malt flavours coupled with a smooth 
mouth feel and gentle sweetness. 

Notes: 

WESTERHAM WESTERHAM 
BONFIRE BITTER 4.0% KENT 
A brownish bitter with primarily malty aroma and taste with nutty, caramel, herbal and toffee 
notes. 

Notes: 

WESTERHAM WESTERHAM 
VICEROY 5.0% KENT 
A true English IPA using hops from Scotney Castle to produce a hoppy and bitter golden ale. 

Notes: 

WILDE CHILD LEEDS 
HEDONISTIC EXISTANCE 6.3% WEST YORKSHIRE 
This award winning ultra-creamy stout is made using lactose for a super smooth mouth feel and 
combined with cocoa powder in the boil and cocoa extract post fermentation. 

Notes: 
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Biddenden Strong Cider Kent 8.0% Dry 
Made from culinary and dessert apples. Light, wine-like and easy drinking. 

Notes: 

Chiddingstone Cider Kent 7.5% Med Sweet 
Wine-like in quality and finish.  Made from culinary and dessert apples. 

Notes: 

CJ’s Wench Cider Monmouthshire 6.0% Medium 
Scrumpy style Cider.  Light tannins from cider apples 

Notes: 

Glebe Farm Side-R Strawberry Cider Cambridgeshire 6.0% Medium 
A fruity delight made from culinary and dessert apples with strawberries. 

Notes: 

Rosie’s Black Bart’s Rum Cask Cider Clwyd 6.4% Sweet 
Irresistible Cider matured in rum casks.  Perfect for pirates! 

Notes: 

Sheppy’s Cider Somerset 6.0% Medium 
An easy quaffing cider made from cider apples. 

Notes: 

South Downs Rhubarb Rendezvous Cider East Sussex 4.5% Medium 
A pleasant sharpness of rhubarb on a cushion of apple. 

Notes: 

Wilkins Farmhouse Cider Somerset 6.0% Dry 
Created by a living legend!  A superb dry real cider using cider apples. 

Notes: 

Oliver’s Classic Blend Perry Herefordshire 5.0% Med Sweet 

A very approachable real perry pear perry 

Notes: 

Pine Trees Farm Pear O’Duddas Perry Kent 5.5% Medium 
A light perry made from culinary and dessert pears 

Notes: 

 
Real cider is a long-established traditional drink which is produced naturally from 
apples and is neither carbonated or pasteurised.  Real cider is in a similar situation 
to that which faced real ale some 30 years ago with the number of outlets 
diminishing even in the West Country.  Perry is in a similar situation and is rarely 
available away from the farm gate.  As a result of the difficulties facing these, 
CAMRA has a dedicated cider and perry committee which is tasked with informing consumers about 
the choice of real cider and perry available and encouraging producers to continue production.  
 
Unlike real ale production, which can happen at any time of the year, real cider & perry can only be 
made when the fruit is ripe.  To highlight this, CAMRA celebrates cider and perry months in May and 
October.  October is a very active time for producers, especially for those who make only a small 
amount of cider.  Harvest time for cider fruit is roughly from September to November and by October 
production is in full flow. 
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Bar Tokens 
 
The Festival operates a cashless bar system using tokens which are available on the stage, where 
you can buy top-up sheets at £5 and use contactless payment, or at the door.  On your arrival you 
will have purchased an entry package, including the admission charge and glass deposit, with the 
balance in beer tokens.  You can get full refunds of unused tokens when you leave, or you can buy 
part cards for your last drink.  We encourage you to donate any unused tokens to our chosen charity, 
St Catherine’s Hospice. 
 

Glasses 
 

We have pint festival glasses with 1/2 and 1/3 pint lines commemorating the centenary of the 
Armistice and local Victoria Cross heroes.  You are welcome to keep your glass, but if you do not 
want your glass please return it for a £3 refund.  We will donate 50p to the Royal British Legion for 
every glass you retain. 
 
We also have 1/2 pint glasses available if you prefer to drink from that size.  We regret that we do 
not have glass washing facilities for customers but if you would like a clean glass, please go to the 
foyer and swap your glass for a clean one.  If you are taking your glass with you it will need to be 
empty before you leave the hall and use one of the carrier bags provided. 
 

Sensible Drinking 
 

CAMRA supports sensible drinking.  Those who are new to beer festivals will find a large variety of 
strengths, this year ranging from 3.5% up to 8%.  Remember that the festival glasses have 1/3 pint 
lines and that traditional cider and perry tends to be on the strong side.  Starting with the lower 
strength beers and working up to the stronger ones will help you appreciate the subtler flavours 
while your taste buds are more sensitive.  If you are an old hand just enjoy. 
 
Free soft drinks are available on the stage, please ask a member of staff if you would like one. 
 

Allergen Information 
 

Virtually all beers contain gluten, most frequently barley and wheat but sometimes rye and oats.  
Some speciality beers contain lactose and possibly other allergens.  Real ciders and perries often 
contain sulphites.  If in doubt, please ask a member of the bar staff for more specific information.  
Where a beer is described in this programme as ‘Gluten Free’ this is as described on the brewery 
website.  All food is provided by Oven Fresh Bakery and allergen information should be requested 
from their staff. 
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Volunteer Staff 
 

Please remember that all staff at the festival are unpaid volunteers who have given up their time 
and are doing the best they can.  Some have never worked at a beer festival before and some have 
travelled a long way to be here to help.  If you are not happy with the service or beer that you are 
getting, please speak to the festival organiser or bar manager. 
 

Toilets 
 

The toilets are just off the foyer, on the left before the stairs as you are going out.  The hot water 
can be very hot so be careful when washing your hands.  If you need more soap or toilet paper, 
please ask one of the stewards in the foyer. 
 

Seating 
 

We have put out as much seating as we can in the main hall, but there is often some space in the 
side room so please have a look in there.  
 

First Aid 
 

First aiders are present behind the scenes.  If you require any medical help, please contact any 
member of staff who will make sure that a message is passed to one of them.  
 

Join CAMRA now and get two pints free! 
 

If you join CAMRA at the Festival you will receive vouchers for two free pints of beer, cider or perry, 
in addition to the normal benefits.  These include £20 worth of Wetherspoon real ale vouchers, in 
the form of 40 x 50p off a pint vouchers.  If you pay by direct debit you will receive fifteen months 
membership, instead of twelve, when you join.  The membership stand is on the stage. 
 

CAMRA membership entitles you to a variety of benefits.  Discounted or free entry is available for 
CAMRA members to over 160 CAMRA run beer festivals.  There are discounts on CAMRA books, see 
the products stand for some examples.  CAMRA has also arranged discounts with various other 
companies including National Express, Hoseasons, cottages.com, Beer Hawk, Cotswold Outdoor, 
brewery tours and many UK attractions. 
 

A number of pubs and other outlets offer discounts to CAMRA members.  You can find pubs offering 
discounts to members by using the relevant filter on the WhatPub website. 
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This is our local CAMRA branch, which has organised this Festival.  If you have any queries about 
the branch, or CAMRA generally, please talk to someone on the membership stand or contact Rob 
Wells on 07771 673325 or email eams@camrasurrey.org.uk.  There is a website for all the Surrey 
branches of CAMRA, www.camrasurrey.org.uk, which has details of meetings, pub news and branch 
contacts. 
 

If you are not a member of CAMRA you are welcome to attend any event, except the AGM, to find 
more about we do - see below for details of meetings.  If you are interested in attending a meeting 
and would have difficulty getting to it please let us know, as someone may be able to give you a lift. 
 

Monday 19th November 8:30pm Branch meeting, Garland, Redhill (RH1 6PP) 
Saturday 8th December 1.00pm Christmas Lunch, Surrey Oaks, Newdigate (RH5 5DZ) – 

contact Martin Longhurst for details on 01306 730321 
(booking essential) 

Monday 17th December 8:30pm Branch meeting, Lincoln Arms, Dorking (RH4 1TF)) 
Monday 14th January 8pm AGM, Garland, Redhill (RH1 6PP), please bring your 

membership card 
 

WhatPub Online Guide 
 

Find the nearest pubs wherever you are! 

CAMRA has an online real ale pub guide http://whatpub.com/.  Pubs featured on this website have 
been independently added and updated by thousands of CAMRA volunteers.  It includes over 96% 
of Britain's real ale pubs.  35,777 real ale pubs are currently listed. 
 

CAMRA Campaigns 
 

Cutting the Tax Burden on Pubs 

Pubs now face a triple tax burden of beer duty, business rates and VAT, with a third of the cost of a 
pint in a pub now being made up of tax.  And a storm is brewing on the horizon, as 18 pubs a week 
continue to close, CAMRA is calling on the Government to abandon upcoming increases to the tax 
paid by pubs in this month's Budget.  Current plans will see beer duty rise by around 2p per pint, and 
pubs are set to lose up to £1,000 in business rate relief.  A mass lobby by CAMRA members of MPs 
took place on 30 October. 

Pubs & Wellbeing – The Role of Pubs at the Heart of the community 

Did you know that going to the pub is good for you?  CAMRA has commissioned research from Oxford 
University which found that people who have a local pub are happier and have more friends!  CAMRA 
works to promote the good that pubs do for society, whether that's benefitting personal wellbeing, 
providing important services to the local communities, or helping tackle loneliness and isolation. 
  

mailto:eams@camrasurrey.org.uk
https://d.docs.live.net/GERAR331/AppData/Local/Microsoft/Windows/Temporary%20Internet%20Files/2010/Programme/Final/www.camrasurrey.org.uk
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St Catherine’s Hospice is a local charity with a big ambition: to help everyone face death informed, 
supported and pain free.  Providing expert hospice care, St Catherine’s is there for local people in 
Surrey and Sussex when life comes full circle. 
 
Every year, thanks to the community’s generosity, the hospice is able to provide free care to around 
2,100 people and their family and friends.  But there is still more to do, as for every person St 
Catherine’s can currently help, there are two others it can't. 
 
This means that two in three terminally ill people in our local community are being left to manage 
their illness without hospice support.  It means people are being left to face death and dying alone, 
and it means families are being left to care for loved ones without expert help.  And it's happening 
all around us. 
 
Things need to change.  That’s why St Catherine’s has launched the Full Circle Appeal, to raise £20 
million so no one has to face death and loss alone.  By supporting St Catherine’s, the Redhill Beer 
Festival is helping the hospice get closer to its ambition of being there for everyone. 
 
Last year with your generous support £526.27 was raised so thank you for your continued support. 
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