
Welcome to the Wedmore Real Ale Festival. We thank you for supporting our event and hope 
you enjoy yourself! This year you will be able to sample over a 100 choices of real ale, craft 

ale, cider and perry mainly from across the West Country. We have also included some low al-
cohol, gluten free and vegan friendly options to help cater for all visitors. We also have a great 
range of red wine, white wine and prosecco, which has been hand selected and sponsored by 

The Mendip Bottle. This year we will also have the Gin Jar bar on site too.  

Over the past 19 years of the festival we have donated over £205,000 to local and regional 
worthy causes, which means that drinking for charity really does gives you a warm glow! We 
would like to take this opportunity to thank our sponsors without whom the festival would not 

be possible. We encourage all of our visitors to support them. 

We would like to say a big thank you to 8 of our 116 sponsors, Greensleeves, JC Landscape, 
Steve Haigh, Ian Scott, Iain Lewis and Wells Loosebrain Pedlars will all be celebrating 10 

years of sponsorship this year and Neil Tucker and Sand Engineering will both be celebrating 
20 years of sponsorship. 

We would also like to pay thanks to our hard working volunteers who give their time freely, as 
well as all the other nameless contributors that make the festival such a joy to attend. 

We have three great food options for you this year, to help keep you all topped up. Ethic Street 
Pizza, Taste of Mexico Burritos and Little Van Rouge will be available on Friday and from 

11am on Saturday. On Sunday, food will be available from Little Van Rouge from 11am until 
mid afternoon.

We hope you enjoy the festival, your feedback would be much appreciated. 

Please respect our neighbours and leave quietly!

www.wedmorerealale.com
Programme sponsored by Latcham

Festival Opening Times: 

Friday - 7.00pm - Midnight
Saturday - 11.00am - Midnight
Sunday - 11.00am - 4.00pm

The Belated 20th Wedmore Real Ale FestivalThe Belated 20th Wedmore Real Ale Festival

Organisers:
Alan Page, Amanda Carver, 
Chaz Maquire, Dave Stone, 
James Turbitt, Mike Bewick, 
Sam Brown, Sarah Love, Simon Tremlett, 
Tom Reeves & Trevor Prideaux. 

Confirmed dates for next year
9th - 11th September 2022



The Low Alcohol Ales in Bottle

1      Galactic Milk Stout (GLUTEN FREE)  0.5% - Big Drop Brewing- Suffolk
        Tastes of honeycombe covered in chocolate, rich.
        Dr Ewart Jackson-Voyzet & Dr Josephine McHugh - Axbridge & Wedmore Medical Practice
2      Paradiso Citra IPA (GLUTEN FREE)  0.5% - Big Drop Brewing - Suffolk
        Citrus fruit from the start with a bright twist of bitterness at the end.
        Dr Ewart Jackson-Voyzet & Dr Josephine McHugh - Axbridge & Wedmore Medical Practice
3      Pine Trail Pale Ale (GLUTEN FREE)  0.5% - Big Drop Brewing - Suffolk
        Rosie floral aomas lead to a light Limey citrus bite, balanced bitterness to finish.
        Dr Ewart Jackson-Voyzet & Dr Josephine McHugh - Axbridge & Wedmore Medical Practice
4      Uptown Craft Lager (GLUTEN FREE & VEGAN) 0.5% - Big Drop Brewing - Suffolk
        Herbal, floral aromas. Caramel and peppered spiciness to taste, some orange to end. 
        Dr Ewart Jackson-Voyzet & Dr Josephine McHugh - Axbridge & Wedmore Medical Practice
5      Waterslide (GLUTEN FREE & VEGAN)  0.5% - Big Drop Brewing - Suffolk
        Sherbet fruit aromas lead to  tropical flavours and a delicate lemongrass bitter finish.
        Dr Ewart Jackson-Voyzet & Dr Josephine McHugh - Axbridge & Wedmore Medical Practice

The Real Ales in Cask

6      200   5.0% - Palmers Brewery - Dorset
        Full bodied rich and malty with a distinctive hop character. 
        Steve Potter
7      Amber   4.0% - Otter Brewery - Devon
        Refreshing, mellow with citrus hoppiness. Creamy and delicate.
        Keith and Maree
8      Atlantic Storm - Oatmeal Stout   4.7% - GT Ales - Devon
        10 various malts give a rich, deep flavour and creamy mouth feel. The oats make it full bodied and silky. 
        JC Landscape (Somerset) Ltd - 01934 710413 jclandscapesomersetltd@gmail.com
9      Avocet (ORGANIC)   3.9% - Exeter Brewery - Devon
        Fruity and sweet from nose to aftertaste. Light maltiness balances pineapple. Easy drinking.
        Clarke Willmott LLP - 0800 6528025 getintouch@clarkewillmott.com
10    Beast    6.6% - Exmoor Ales - Somerset
        Strong porter. Rich fruit coffee/toffee aromas and complex fruitcake taste.
        The Palmers
11    Bellringer   4.2% - Abbey Ales - Somerset
        Hoppy ale, clean tasting. Citrus pale malt aroma and dry bitter finish.
        HM Hole
12    Best Bitter   3.6% - Isle of Purbeck Brewery - Dorset
        Classic malty best bitter. Rich malt aroma and smooth malty bitter finish.
        Premier Trophies - 01934 750 255 www.premiertrophies.co.uk
13    Bitter   4.0% - Uley Brewery - Gloucestershire
        Hop and fruit aroma. Malty fruity taste, dry hoppy bitter finish. Good balance of malt and hops.
        Wells Loosebrain Pedlars
14    Blonde   4.2% - Cerne Abbas - Dorset
        Heavily hopped easy drinking blonde ale. 
        Caseley Farm Dairy - 07971 254652
15    Branoc   3.8% - Branscombe Vale - Devon
        Hops and malt throughout with good bitterness in taste and aftertaste.
        Gill Curnow
16    Canteen Cowboy   4.5% - Twisted Brewing - Wiltshire
        American Pale Ale. Sweet malt base with all American hops.
        Swallow Drinks South West Ltd – 01278 789617 info@swallowdrinks.com
17    Captain Scarlet   4.7% - 3D Epic Beers
        Indestructible Ruby Red IPA. Full flavoured and body, complex beer.
        TruffleShuffle.com - 01179 828884 help@truffleshuffle.co.uk
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18    Chimera IPA   6.8% - Downton Brewery - Wiltshire
        Big hops, strong floral aroma, powerful bitter taste. Good balance of hops and fruit.
        Ratcliffe Bros - 01934 712170 www.ratcliffebros.co.uk
19    Citra   4.0% - Hop Back Brewery - Wiltshire
        Lemony grapefruit aroma and taste. Crisp dry bitterness.
        Wrights Timber - 01278 641686 wrightstimber@btconnect.com
20    Continental Drift (UNFINED)   5.0% - Cheddar Ales - Somerset
        Lager Style. Clean crisp and refreshing. Floral hop aroma and a delicate herbal taste 
        The Stimpsons 
21    Copper   3.7% - Palmers Brewery - Dorset
        Fruity hoppy aroma and zesty refreshing taste. Easy drinking.
        Richard Palette
22    Crop Circle   4.2% - Hop Back Brewery - Wiltshire
        Fragrant hop aroma, complex fruit, hop and citrus flavours. Bitter/sweet aftertaste.
        Harry De Pree
23    Crow Black   5.1% - Hattie Browns Brewery - Dorset
        Robust full tasting porter. Smooth and dark with vanilla hints.
        Hope-Stone Research - 01934 740386 info@hopestoneresearch.co.uk
24    Crown and Glory (UNFINED)   4.6% - Cheddar Ales - Somerset
        Spicy hop and fruity note aromas. Malty, full bodied dry finish.
        Hectors Farm Shop - 01934 712384 butchers@hectorsshop.co.uk
25    Dark   4.0% - Rhymney Brewery - Gwent
        A rich coffee/ chocolate experience with a full bodied finish.
        Colour Clad Profiles Ltd - 01278 557 002 www.colourcladprofiles.com
26    Darkness   5.1% - Exeter Brewery - Devon
        Full bodied stout, complex taste of roasted flavours, chocolate and hints of liquorice.
        Iain Lewis
27    Discovery   3.8% - Forge Brewery - Cornwall
        Bursting with hops throughout. Subtle hits of fruit. A zesty ale.
        Catherine & James Whitmore
28    Dobs best bitter   4.1% - Exe Valley Brewery - Devon
        Balanced aroma and taste. Malt hops and sweet fruit lead to a bitter hoppy aftertaste. 
        J C Bethell Services - 07855 763506 jcbethellservices@gmail.com
29    Dorset Gold   4.5% - Palmers Brewery - Dorset
        Banana and mango fruity aroma with a refreshing, zesty, fruity aftertaste.
        PLUM FD Ltd - 07723 307149 plumfd@btinternet.com
30    Downton Dream   4.8% - Downton Brewery - Wiltshire
        Pilsner style. Unique floral aroma and light fruity sweetness.
        Wedmore Surfer Cycling - 07769 672950 iandscott@me.com
31    Elderquad   4.0% - Downton Brewery - Wiltshire
        Generously hopped. Hints of sweetness and subtle elderflower aroma.
        Chosenhill - 07711 980 841 ian.weare@chosenhill.com
32    Entire Stout (UNFINED)   4.5% - Hop Back Brewery - Wiltshire
        Rich dark stout with strong roasted malt flavour.Long smooth aftertaste.
        Powertec South West Ltd - 01278 792211 jon.powertec@btinternet.com
33    Export   5.0% - Rhymney Brewery - Gwent
        A combination of 6 malts gives a full but rounded flavour. Dangerously drinkable.
        Measure2Improve - 01884 841884 info@measure2improve.com
34    Fabarillo   4.2% - Yeovil Ales - Somerset
        Crisp clean bitter, strong citrus flavours and Elderflower aromas.
        The Smiths
35    Fallen Tree   3.8% - Twisted Oak -Somerset
        Bittersweet beer. Hops and ripe fruit aroma. Complex bitter astringent finish. 
        Rob the boilerman - 01278 780 722 robertbroom@me.com
36    Far Out Capitalist Hippie (UNFINED)  5.0% - Gyle 59 - Dorset
        New England IPA. Pink grapefruit, mango and pineapple balanced with a zingy, pithey aftertaste.
        Eurostove Ltd – 01934 750500 info@eurostove.co.uk
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37    Ferryman   4.2% - Exeter Brewery - Devon
        Well balanced sweet warm malt flavour. Crisp bitter finish.
        2 J’s Travel - 01934 713714 enquiries@2jstravel.com
38    Flower Power Capitalist Hippie (UNFINED) 4.3% - Gyle 59 - Dorset
        Hazy modern pale beer. Tropical fruit salad aroma and strong lemony flavour.
        I.D.M Pest Control - 01934 751287 idm@btinternet.com
39    Fossil Fuel   4.1% - Isle of Purbeck Brewery - Dorset
        Peppery hop aroma. Sweetish caramel notes with tangy hedgerow fruits, dry clean finish.
        Cooper & Tanner - 01934 713296 wedmore@cooperandtanner.co.uk
40    Freedom Hiker (UNFINED)   3.7% - Gyle 59 - Dorset
        Biscuity session bitter with hefty hop addition. Hoppy and bitter.
        Andrew Scott
41    Freestyle   4.5% - Fine Tuned brewery - Somerset
        Simcoe hops pack a fruity and floral flavour and leave a delicate spicy note on the palate.
        The Neal-Millar’s
42    Frogbit   4.4% - Pitchfork Ales - Somerset
        Traditional English bitter. Slightly spicy, fruity and malty.
        Tidboald Blythe - 01934 712232 tidboaldblythe.co.uk
43    Glaslyn Ale   4.2% - Purple Moose - North Wales
        Good hop aroma and taste. Smooth mouthfeel leading to a chewy finish.
        Richard & Karen Lyall
44    Goldbine   3.8% - Pitchfork Ales - Somerset
        Good aroma with zinging hoppy flavour leading to a bitter finish. 100% British ingredients.
        Alfred and Guthrum Freemasons - aandgsec4535@gmail.com
45    Gurt Coconut Rum Stout   7.2% - Cerne Abbas brewery - Dorset
        Silky smooth full bodied rich stout. It’s gurt, it’s rum, it’s coconutty.
        The Post & Wicket - 07508 708 818
46    Head   5.8% - Otter Brewery - Devon
        Smooth strong full bodied ale. Rich malty fruitiness, a hint of chocolate gives a slight bitterness.
        Axe Valley Veterinary Practice - 01934 712229 info@axevalleyvets.co.uk 
47    Honey Blonde   4.3% - Downton Brewery - Wiltshire
        Light and refreshing. Subtle hints of honey and soft sweet malt.
        The Valley Smokehouse - 01934 712346 www.valleysmokehouse.shop
48    Hop Culture   5.0% - Fine Tuned - Somerset
        Powerfully hopped to give a citrusy aroma. Balanced by malt and hops in the taste.
        Perfect Pave Ltd - 01934 740163 info@perfectpave.com
49    Independence   4.5% - Plain Ales - Wiltshire
        Hop driven American beer. Aromas of citrus grapefruit and pine with a smooth balanced taste.
        Springboard IT (UK) Ltd - 01934 710200 steve.bloomer@springboardit.co.uk
50    Innocence   4.0% - Plain Ales - Wiltshire
        Hints of orange and grapefruit give way to a pleasant bitterness.
        MPG Forktrucks Ltd - 01278 788250 mpgforktrucks@btconnect.com
51    It’s Phil’s Ale   4.8% - Exe Valley Brewery - Devon
        Intense hop flavours. Long dry bitter aftertaste.
        Tessa Munt - 01934 440639 tessa.in.touch@gmail.com
52    Jurassic   4.2% - Dorset Brewing Co. - Dorset
        Grapefruit and cedar aromas. Clean crisp taste with hints of apricot and a lasting bitterness.
        Jim & Lucy Mathers
53    Kellerbier (UNFINED)   4.3% - Yeovil Ales - Somerset
        Pilsner style. Full bodied smooth golden beer with a crisp fruity flavour.
        Somerset Worktops - 01278 263626 www.somersetworktops.co.uk
54    Kirrin Island   4.5% - Hattie Browns Brewery - Dorset
        Exotic tropical fruits from plenty of New Zealand hops on a sweet soft golden malt.
        Essence Hair & Beauty - 01934 712313 info@essencehairandbeauty.com
55    Legless Jester   4.7% - Cerne Abbas Brewery - Dorset
        Grassy, biscuit,fruity aroma. Grapefruit and tropical fruit flavours. Well rounded.
        Somewhere House - 01278 795236 info@somewherehouse.com
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56    Litehouse   4.3% - Forge Brewery - Cornwall
        Light and hoppy citrus notes with a hint of elderflower and a bitter finish.
        Artichoke (Kitchen & Cabinet Makers) Ltd - 01934 745270 sophie@artichoke.co.uk
57    Madog’s Ale   3.7% - Purple Moose - North Wales
        Malty nose and initial nutty flavour. Malt and fruit are balanced by a dry bitter finish.
        Balliihoo Ltd – 01934 742182 sales@balliihoo.co.uk 
58    Mission Bay   5.0% - Bristol Beer Factory - Glos
        Big flavours of citrus,tropical, passionfruit, peach and white grape. Hoppy dreamboat. 
        Lloyd Patch
59    Moonlite   3.8% - Hattie Browns Brewery - Dorset
        Light and crisp session IPA. Packed with citrusy hops but with a long sweet finish.
        Benjamin+Beauchamp Architects Ltd – 01934 713313 studio@b2architects.com
60    Mustang Sally   4.3% - Hattie Browns Brewery - Dorset
        American in style and mainly hopped with American hops. German floral hops in the finish.
        Maxwells Chartered Accountants - 01278 423008 www.maxwellsaccountants.co.uk
61    Old Slug Porter   4.5% - Pitchfork Ales - Somerset
        Full bodied with a taste of chocolate, coffee, blackcurrant and black cherry. Good aroma.
        Sand Engineering - 01934 712427 david@sandengineering.co.uk
62    Old Spot   5.0% - Uley Brewery - Gloucestershire
        Distinctive fruity aroma and smooth malty flavour. Full bodied and deceptively easy drinking.
        Sellwood Planning Limited - 01934 712041 marion@sellwoodplanning.com
63    Piney Sleight (UNFINED)   4.0% - Cheddar Ales - Somerset
        Aroma of pine and fresh stone fruit. A sweet malt and pithy bitterness to taste.
        The New Inn - 01934 712099
64    Pirate   4.2% - Twisted Brewery - Wiltshire
        Best bitter. Malt base of caramel and coffee finished with a clean citrus taste.
        The Rememberers Pub Quiz Team
65    Pitch Perfect   3.8% - Fine Tuned Brewery - Somerset
        Full citrus flavour from Citra and Amarillo hops. Session amber beer.
        Computing Cubed - 01934 744448 office@computingcubed.com
66    Posh IPA   5.4% - Yeovil Ales - Somerset
        Gourmet fruity IPA.
        3LR Lighting Ltd - 07967 556 869 matt.lloyd@3LRlighting.com
67    Ruby   4.5% - Yeovil Ales - Somerset
        Malt dominates in this ruby red ale. Balanced with English hops.
        The Swan, Wedmore - 01934 710337 info@theswanwedmore.com
68    Ruby Port Stout (UNFINED)   5.2% - Gyle 59 - Dorset
        Smooth and sweet, fruity port stout.
        Steve Haigh  – 07872 591639 stevehaighbuilders@hotmail.co.uk
69    Saviour of the Universe   4.2% - 3D Epic Beers - Somerset
        Copper coloured pale beer. American and Slovenian hops giving floral, lime and pine notes.
        Acorn Property Group - 01172 440 400 bristol.sales@acornpg.org
70    Sheriff Fatman   5.0% - Twisted Oak Brewery - Somerset
        Amber beer dominated by hops on nose and slight citrus palate. Bitter finish.
        Taxi Studio - 01179 713 587 www.taxistudio.co.uk
71    Shooting Star (GLUTEN FREE)   4.8% - Hop Kettle Brewing Co. - Wiltshire
        Pilsner Style with a hoppy twist. Smooth balanced beer with a bright fruity hop aroma.
        Orchard Farm & Cottages 01934710707 orchardfarmwedmore@gmail.com
72    Solar Power   4.3% - Isle of Purbeck Brewery - Dorset
        Lager style. Good balance of flavours give a strong bitter taste and short dry finish.
        Sunlit Solar - 01458 834 936 info@rogerselectricians.co.uk
73    Spun Gold    4.5% - Twisted Oak Brewery - Somerset
        Golden ale. Soft mouthfeel. Spicy fruity malt aroma/flavour, the hops lead to a bitter finish.
        N.C Tucker Ltd -  01934 741939 neiltucker37@msn.com
74    Star Gazer   4.0% - Yeovil Ales - Somerset
        Easy drinking standard bitter. Malt and toffee aroma mainly sweet flavour, short bitter finish.
        Derek Logan
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75    Stormstay   5.0% - Hanlons Brewery - Devon
        Toffee/floral hop nose with hints of tangerine. Malt, caramel and biscuit balance the taste.
        Justin Ash
76    Stumble Bee   4.2% - South Hams Brewery - Devon
        Hoppy beer with a sting in the tail. Brewed using local honey.
        Dave & Michelle Powell
77    Summa This   4.2% - Branscombe Vale - Devon
        Amber best bitter. Rich and malty with a smooth bitter finish.
        Macarthur Wilson - 0117 9083350 rgm@macarthurwilson.com
78    Summa That   5.0% - Branscombe Vale - Devon
        Well balanced golden ale.
        Pumpkin Deli and Café - 01934 713289 info@pumpkinwedmore.co.uk
79    Summer Lightning   5.0% - Hop Back Brewery - Wiltshire
        Golden Ale. Hoppy aroma, slight bitterness to taste and fruity sweetness in the dry finish.
        Rod Stewart 
80    Tally Ho!   5.5% - Palmers Brewery - Dorset
        Roasted, spicy and complex hoppy aromas. Rich fruit cake flavour.
        Nibello    
81    The Favourite (UNFINED)   6.6% - Gyle 59 - Dorset
        Robust fruity porter. Smooth and rich.
        Tim & Sue Moreman
82    Tom Browns   4.0% - Dorset Brewing Co. - Dorset
        Smooth quaffing ale. Caramel notes and a subtle spiced fruity aroma.
        Atomic Smash – 0117 9338513 piers@atomicsmash.co.uk 
83    Urban Legend   4.3% Twisted Brewing Co. - Wiltshire
        Hop forward beer. Smooth mouthfeel with a fruity palate and a mango aroma.
        Chambers Services (Surfacing & Groundworks Contrators) Ltd – 01934 744501 info@chambersservices.co.uk
84    Watchtower   4.4% - Bristol Beer Factory - Glos
        Booming grapefruit flavours with tropical undertones. Subtle malt taste with dry, bittersweetness.
        Quarryplan - 01934 713741 steve@quarryplan.co.uk
85    Whakahari   4.3% - Purple Moose- North Wales
        Floral, pine and vanilla aromas are balanced by a toffee citrusy taste.
        Continuum Systems - – 07824 374435 enquiries@continuumsystems.co.uk
86    Wild Blonde   4.4% - South Hams Brewery - Devon
        Subtle notes of malt roast and caramel dominated by fruity hops then a refreshing hint of lemon.
        JTS Snacks & Bar Sundries - 01934744951 enquiries@jts-snacks.co.uk
87    Wild Thing (UNFINED)   4.8% - Cheddar Ales - Somerset
        Old school American Pale Ale. Rich, woody, piney and very fresh.
        Kevin Jones
88    Yellow Hammer   4.2% - Hanlons Brewery - Devon
        Aromas of pineapple and banana fruit, delicate hop finish. Taste is zesty, bittersweet and refreshing.
        D W Tucker – 01934 713165
89    Ysgawen (Elderflower Ale)   4.0% - Purple Moose - North Wales
        Lemon, pineapple and floral aromas. The added elderflower gives a subtle dry sweet citrusy taste.
        Wedmore Services Ltd - 07860 830 034 michael@wedmoreservices.co.uk



Straw & Golden            Amber            Brown            Red              Black              

Each symbol shows the approximate colour you can expect the beer to be (but we cannot take responsibility for any mistakes!)

Our UNFINED beers are vegan friendly.

The Craft Beers in Keg

90    Distortion (UNFINED)   4.7%  - Moor Beer Company - Bristol
        Juicy session IPA. A juicy, mosaic led melody offering a blend of berry and tropical fruit flavours.
        Inspired Worx - 01934 742393 info@inspiredworx.co.uk
91    Illumination (UNFINED)   4.3% -  Moor Beer Company - Bristol 
        Best Bitter - Light perfect pub pint, a raw untraditional best bitter.
        Richard Weight
92    Lager (UNFINED)   4.0% -  Moor Beer Company - Bristol
        Premium Kellerbier - Rustic & full of character. Immensely drinkable.
        Wedmore Surfers - 07769 672950 iandscott@me.com
93    PMA (UNFINED)   5.3% - Moor Beer Company - Bristol 
        This hoppy, APA is mango in colour and has an intense, yet highly drinkable, balanced flavour.
        Urban Planters - 01934 751 188  www.urbanplanters.co.uk
94    Resonance (formerly Nor’hop) (UNFINED) 4.1% - Moor Beer Company - Bristol 
        Golden Citra Ale - Vibrant Citra hops complement rich British malts to perfect effect.
        Solum (SW) Ltd – 01454 260954 info@solumsw.com
95    Stout (UNFINED)   5.0% - Moor Beer Company - Bristol 
        Classic stout - roasty wholesomeness flowing throughout an incredibly rich body.
        Jane Hicks Creative Gardens - 07817 041763 designer@janesgardens.co.uk

The Ciders & Perrys

96    Beatnik Billy   5.5% - Worleys Cider - Somerset
        Sweet cider with balance of fruit and mellow sharpness.
        County Contractors - 01934 523000 info@countycontractors.co.uk
97    Blakeney Red Perry   6.0% - Hecks Cider - Somerset
        Medium sweet award winning Perry.
        Ben Warren
98    Cider Bus Dry   6.0% - Burrow Hill Cider - Somerset
        Dry cider from Julian Temperley’s orchards in the heart of Somerset.
        Wayne’s World - 01934 713517
99    Cider Bus Medium        6.0% - Burrow Hill Cider - Somerset
        Medium cider from Julian Temperley’s orchards in the heart of Somerset.
        Brian & Carol Connell
100  Farmhouse Dry   6.0% - Wilkins Cider - Somerset
        Proper Farmhouse dry from Roger’s famous farm.
        Bristol Ground School - 01275 340444 info@bristol.gs
101  Farmhouse Sweet   6.0% - Wilkins Cider - Somerset
        Traditional sweet cider from Roger’s famous farm.
        Somerset Sports Therapy Fitness Clinic - 07747 798 508 jeni@somersetsportstherapy.co.uk
102  Glastonbury Gold   6.5% - Hecks Cider - Somerset
        Pressed from apples under the Tor. Golden medium sweet with soft tannins.
        Laurel & Wylde Estate Agents 07793089784 nick@laurelandwylde.co.uk
103  In Cyder Out   7.5% - Thatchers Cider - Somerset
        Medium dry prickly cider. Delicously bittersweet.
         Andy & Gill Nash
104  Kingston Black   6.5% - Hecks Cider - Somerset
         A Wedmore festival favourite. Superb velvety taste.
        Target Fitness - 07786 523 330 info@targetfitnessgym.co.uk
105  Mayfield Dry   6.0% - Crossmans Cider - Somerset
        Chisel Jerseys, Brown Snouts, Somerset Red Streaks are blended to make this smooth and dry.
         Alan & Anna Richardson
106  Mayfield Red   6.2% - Crossmans Cider - Somerset
        Full bodied and full of colour. Many types of apple make up this blend. Medium dry.
        Harvey James Hair - 01934712861 info@harveyjameshair.com



107  Mayfield Sweet   6.0% - Crossmans Cider - Somerset
        Sweet Coppins, Harry Masters and Improved Doves go into this smooth easy drinking cider.
        George Wilcox
108  Medium Oak   6.5% - Hecks Cider - Somerset
        Specially blended for our festival. Cider from Oak casks go into this cider.
        Team Video - hello@team-video.com
109  Mendip Hills   6.4% - Worleys Cider - Somerset
        Bright and fruity dry Cider. Entirely unsweetened.
        Pioneer Construction - info@pioneer-construction.co.uk
110  Out Cyder In   7.5% - Thatchers Cider - Somerset
        Medium sweet, smooth cider, luscious and softly rounded.
        Tor Luxury Toilet Hire - 01458 835176 www.torluxurytoilethire.co.uk
111  Old Jollop Vintage   6.5% - Old Jollop Cider - Somerset
        Full bodied and balanced with oak flavours. Full and ripe with bittersweet apples.
        Stanley C. Baker & Sons Ltd - 01458 860555 info@scbakerandsons.co.uk
112  Old Jollop with a twist   6.5% - Old Jollop Cider - Somerset
        Full tasting with the added addition of some elderflower for zingyness.
        Alan Wilcox
113  Orchard Special   6.7% - Crossmans Cider - Somerset
        Includes high tanning cider apples, Yarlington Mill, Tremlett bitters and Dabinetts. Medium/dry.
        Hannah Brooks
114  Red Hen   6.2% - Worleys Cider - Somerset
        Powerful fruity and spice character. Made from early season bittersweets and sharps.
        Lost Golf Clubs.com
115  Slack-ma-girdle   6.5% - Hecks Cider - Somerset
        A wine like cider which is fruity on the nose and an intruiging walnut aftertaste.
        Beau Duggan Auto Services Ltd - 07501 702542 beaudugganautoservices@outlook.com

The Wines
Supplied and sponsored by Mendip Bottle - 01934 710724 ed@mendipbottle.co.uk

        (S) Prosecco DOC, Frivolo – Italy (10.5%)
        Perfect Prosecco, a lovely refresher that makes the ideal start to any occasion.

        (W) Pinot Grigio Sapuri, Sicily - Italy (12%)
        Ripe and textured Pinot Grigio with plenty of soft fruit on the palate.

        (W) Ventopuro Sauvignon Blanc Reserva, Curico Valley - Chile (13%)
        Aromas of fresh tropical fruit with delicate vegetal notes. Fresh on the palate with concentrated citrus flavours.

        (R) Ochagavia Merlot, Rapel Valley - Chile (13%)
        Rich, dark cherry aromas with fantastic ripe, red fruit flavours and well integrated spicy oak notes.

       (R) Para dos Malbec, St Juan - Argentina (13.5%)
        Lovely, full body. Round and ripe tannins provide a soft and young character with a long length
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Live Music Programme

Friday 10th
Bee Skas   20.30 - 11.00pm

Saturday 11th
Cross the River  13.20 - 14.30pm
Kindred   16.00 - 17.30pm
Mantawrays  18.30 - 19.30pm
Abba Revival  21.15 - 22.45pm

This Year’s Food & Gin Bar
Ethic Street Pizza & Grill (Fri & Sat) - www.ethicstreetpizza.co.uk
Taste of Mexico Burritos by Soi 5 (Fri & Sat) - www.facebook.com/Soi5tasteofmexico
Little Van Rouge (Fri to Sun) - www.facebook.com/Vanrouge56 
Gin Jar (Fri to Sun) - www.ginjar.co.uk

Alfred and Guthrum Freemasons 

are pleased to support 
Wedmore Real Ale Festival – 2021

 

We believe in Integrity, Respect, Friendship 
and Charity

You can learn more about Freemasons at            
www.somersetfreemasons.org   and  also on 
YouTube by watching Dr David Staples Windsor 
Castle interview.

Interested in joining
– contact us on

aandgsec4535@gmail.com

Stay Safe, Stay Positive



Festival Feedback
We would love to hear your thoughts on the festival and the venue, so please grab yourself a 
drink, take a few moments and capture your thoughts below. Please hand in at the front desk.

Bar service:

Range of ales, ciders and wine:

Food vendors:

Venue and facilities:

Live music & entertainment:

Other feedback & suggestions:



Raffle
Don’t forget to buy your raffle tickets to stand a chance to win 100 cans and bottles from Pitchfork 
Brewery. The full list of prizes is:

1. 100 cans & bottles of beer - Donated by Pitchfork Brewery.
2. £30 Florist voucher – Donated by Bouquet Florist Cheddar.
3. £20 Pumpkin voucher - Donated by Pumpkin.
4. £20 Pizza voucher - Donated by Fed by Fed & Ben.
5. £20 Voucher - Donated by The Grape and the Good.

Auction Lots
We are delighted to bring you another bountiful collection of lots to bid for in our Sunday afternoon 
auction. We would like to take this opportunity to give our heartfelt thanks to all our generous providers, 
your contributions are very much appreciated.

  1. Festival lost property.
  2. Festival shirts & other desirables.
  3. Six Cheddar Gorge mugs – Donated by Mike Bewick.
  4. Sports massage – Donated by Somerset Sports Therapy.
  5. Tennis lesson – Donated by Wedmore Tennis Coaching.
  6. A cake and hot drink for 4 – Donated by Sweets Tea Room .
  7. Six homemade cakes (over 3 months) – Donated by Hazel Anstey.
  8. A fresh bottle of milk and a sponge cake every monthly for 6 months – Donated by 
      Coombes Micro Dairy.
  9. A Thank You NHS long sleeved cycling jersey + extra sleeves – Donated by a friend of the festival.
10. Bike service – Donated by Bike City, Wells.
11. Antique beer memorabilia Lot (Various items) – Donated by the Moreman Family.
12. 15x bags of hard wood off cuts - Donated by Artichoke (Kitchen & Cabinet Makers) Ltd.
13. 15x bags of hard wood off cuts - Donated by Artichoke (Kitchen & Cabinet Makers) Ltd.
14. Bristol vs Bournemouth Sat 16th October – One ticket – Donated by Dave Gouldney.
15. Six bottles of wine - Donated by Laurel and Wylde Estate Agents.
16. Tank Museum trip for 3 to include travel, entry and lunch – Donated by T Brown.
17. A meal for two and a bottle of wine - Donated by The New Inn.
18. Half a local lamb - Donated by Pip Nicholls.
19. Bristol City v Reading tickets x2, Sat 5th Oct. Including parking, buffet lunch, central 
      seats & programme - Donated by Neil Tucker.
20. Tickets to Bristol City v Millwall Sun 2nd Jan 2022, kick off 1pm. Parking and a meal 
      for two – Donated by Neil Tucker.
21. A selection of 18 bottles of white and sparkling wine – Donated by a friend of the festival.
22. A weekend break at Sennen Cove from 1st April - 3rd April 2022. Two-bedroom 
      cottage on the beach which sleeps up to 4 people. – Donated by Judith Rogers. This 
      unique cottage boasts unbelievable access to the beach with fantastic views. 
      Certainly, an opportunity to get back to nature! www.sealcottage.co.uk

23. A week’s accommodation for up to 6 at Salcombe Retreat, situated in the peaceful 
      hamlet of Soar just 5 minutes drive from Salcombe. - Donated by The Ewans family.
      
      A sought-after collection of beautiful lodges set in national trust land just a short walk 
      from the South West Coast Path. The modern, contemporary and well-equipped lodge 
      is very light and airy and has a great outside deck with sea views. Unfortunately, no 
      dogs are allowed. Date available are either: Sat 2nd April 2022 – Sat 9th April 2022; 
      Sat 7th May 2022 – Sat 14th May 2022 or Sat 4th June 2022 – Sat 11th June 2022. 
      Confirmation of dates required by December 21.

24. Brewery tour Pitchfork Brewery - Donated by Pitchfork Brewery.
25. Beer Bucket Challenge. This year’s willing volunteers are:
 
      Charlotte Cundy        Linda Moorcroft        Finn Cavanagh        Simon Tremlett
      Emily Mulliner            Shannon Loughrey         Nick Munyard 
      Emma Andrews         Sarah Love                   Pip Nicholls 
      Lexie Gower              Dave Powell                   Matt Lloyd 

The Festival Raffle & Auction - Sunday from 2pm



1 Western Drive, Hengrove,  
Bristol BS14 0AF 

T 0117 311 8200  
E connect@latcham.co.uk
latcham.co.uk

Latcham is proud to have donated the digital printing

materials for the Wedmore Real Ale Festival since 2010 

and to support the local community.


