
STYLE: red ale
ABV: 5.0%
PACKAGING: CASK and keg

deep red

tropical, earthy

malty,  

uk cascade, goldings

2025
cycle two

launching 7th april

STYLE: session pale
ABV: 3.8%
PACKAGING: cask and KEG

Where tropical fruits blend seamlessly with earth and 
malt undertones. This brew offers a harmonious balance 

of sweetness and bitterness, delivering a smooth, 
refreshing finish that transports your taste buds to a 

tropical paradise.

BITTER:
SWEET:

BITTER:
SWEET:

bright yellow

blackberries, stone fruit 

pine, stone fruit

cf298. cf299, magnum, citra
Allergens: Malted Barley, Oats
Vegan: yes (keg), no(cask)

Allergens: Malted Barley
Vegan: yes (keg), no (cask) 

A bright and refreshing Session Pale brewed in collaboration 
with Bowland Brewery. Bursting with aromas of blackberries 

and ripe stone fruit from experimental hops, it delivers a 
balanced bitterness with a crisp, clean finish. Light-bodied yet 

full of flavor, it's an easy-drinking, session pale.



2025
cycle two

launching 21st april

STYLE: american amber ale
ABV: 4.3%
PACKAGING: keg
BITTER:
SWEET:

bright amber

pine, resinous

malty, caramel

mosaic, columbus
Allergens: Malted Barley
Vegan: yes

 this American Amber Ale delivers rich caramel sweetness 
balanced by a smooth malt backbone. Hints of toasted bread 

and toffee mingle with a subtle hop bitterness, creating a 
perfectly rounded keg ale.

STYLE: rhubarb sour
ABV: 3.4%
PACKAGING: cask
BITTER:
SWEET:

slight pink hue

rhubarb, cake

tart rhubarb

hallertau blanc
Allergens: Malted Barley, Oats
Vegan: no

A tart yet smooth ale, bursting with the tang of fresh 
rhubarb and a rich, cake-like sweetness. Velvety and 

balanced, its gentle sourness melts into a soft, biscuity 
finish. Naturally conditioned and served on cask for a 

fuller, rounded body, this is a comforting twist on a 
classic sour.


