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OCTOBERFEST 2014
On behalf of the committee of the Sunderland and South Tyneside Branch of CAMRA, the
Campaign for Real Ale, welcome to Sunderland Octoberfest 2014. This is the sixth festival
we have held at this venue and we have now become a fixture of the city’s social calendar.
We have assembled a range of traditional cask conditioned ales from as far apart as Orkney,
the Isle of Man and Kent, with our theme this year being Beers from Scotland. We have ales
from Orkney in the north and Lanark in the south. Some of them will be new to the area. There
are also beers from all the brewers from the Sunderland and South Tyneside area. These can
be identified by the LocAle crowns on the pump clip. To help you make your choice, there are
tasting notes in this programme and a small jar of the beer to show its colour will be placed on
the bar in front of the pump.
The year since the last festival have been a good one for the branch. The Isis in Sunderland
won our pub of the year completion for the second time, we launched a Washington Ale Trail
leaflet. On the pub front, the national inventory listed Dun Cow on High Street West opens as a
Head of Steam run by Cameron’s on October 10th. This is a most welcome addition to the local
pub scene. We them every success.
Membership of our branch has grown from 300 at the 2010 festival to over 500 in July this year.
If you have thought about joining CAMRA, have a chat with the membership officer located at
the admissions desk. As an incentive to join at the festival, we will refund your admission fee,
you’ll also get free admission to the rest of the festival and we’ll give you some beer tickets.
The festival is organised and run by unpaid volunteers who have given up their free time to
share our passion for traditional British cask ales and traditional ciders.
Finally, we would like to thank:
● Mark Anderson and Maxim Brewery for sponsoring the volunteers t shirts and helping
with beer collection and storage
● Peter Merry and Houghton Round Table for transport and kind donation.
● Nexus for the generous sponsorship of the festival beer mats
● Our friends at Durham CAMRA for the loan of handpumps, cooling equipment and their
cider bar
● Nina at Flying Firkin Distribution for supplying the bulk of the beer
● Linda Huxtable and the staff of the Bonded Warehouse for their help and support
● All pubs and businesses who took posters and beer mats
● Durham and Tyneside & Northumberland CAMRA for the free festival advertising in
Durham Drinker and\Canny Bevvy respectively
Finally, enjoy the festival but remember : drink responsibly.
Michael Wynne
Chair and Festival Organiser, Sunderland & South Tyneside CAMRA

Apart from the beers listed on the following pages, one of our branch members, Dave
Witters, home brewer extraordinaire will be on hand during the festival not only to chat
with visitors about the joys and pit-falls of home brewing, but also to provide free
sample tastings of one of his latest brews. We know it’s not an IPA, and not strictly a
porter, but whatever it is, it will surely be a challenge to your taste-buds!

1. BINGHAMS

Ruscombe, Berks.

SPACE HOPPY IPA 5%
A pale golden ale and the hops impart a citrus flavour to
make this beer hugely refreshing.

2. BREWLAB / DARWIN S’land

6. FREEMINER Cinderford, Gloucs

HONEY DIPPER
4.6%
A clean tasting and well hopped beer brewed with
'Fairtrade' honey, to give a crisp clean bitterness and a
complex aftertaste.

7. GRAFTON

Worksop, Notts.

SILHOUETTE
4.0%
To be confirmed

A pale yellow coloured ale which is brewed with vanilla
pods. Easy drinking and refreshing.

3. BURTON BRIDGE Burton-on-Trent 8. GREEN JACK Lowestoft, Suffolk

BRAMBLE STOUT
5%

ORANGE WHEAT 4.2%

PA traditional stout with a mellow flavour and just a hint
of blackberry in the aftertaste.

Light, with grainy citrus & marmalade flavours. This
delightfully drinkable Wheat Beer is enjoyed by men
and women alike. Now brewed with Citra Hops!

4. BUSHYS Douglas,Isle of Man

9. GREEN JACK Lowestoft, Suffolk

RUBY 1874 MILD
3.5%

W
O
H
NO S
MAHSEER IPA
5.8%

An authentic 100% malt brewed mild with a fine aroma
of crystal malt and fuggles and challenger hops. Deep
red in colour, the flavour is well balanced creating a
popular session beer.

India Pale Ale as it was intended to be. Strong bitter
and very hoppy! Brewed with the finest American hops.
The strength was increased from 5.0% in early 2013.

5. DOWNTON Salisbury,Wiltshire

10. HIGHLAND Orkney

QUADHOP
3.9%
As the name implies, this is a beer brewed using four
varieties of hops :- East Kent Goldings, Pioneer,
Challenger, Styrian Goldings. A golden coloured beer
with the full range of hop flavours and aromas.

ORKNEY BLAST
6.0%
A stunning stronger ale in the true British fashion, with
balanced flavours from maris otter malt and English
hops added early and late in the copper. One to take
great care with as it is so drinkable.

11. ILKLEY Ilkley, West Yorks.

16. LOCH NESS Drumnadrochit, Inverness

RYE n DRY
5.0%

HOPPY NESS
5.0%
A golden hoppy beer made with maris otter pale Ale
and malted wheat. Hopped with Admiral, Columbus,
Citra and Williamette. Hugely hoppy beer with a little
sweetness in the background.

Roggenbier

12. JARROW Jarrow

ISIS
5.0%

17. MAXIM Houghton-le-Spring

SIMCOE KID
4.2%

A well balanced golden premium ale with a full hop
aroma and grapefruit presence on the palate.

A light golden ale with a citrussy bitterness from the 7
Cs hops and an interesting fruity burst of aromas
including passion fruit, lemon and grapefruit from the
Simcoe hops.

13. KENT

18. MAXIM Houghton-le-Spring

Birling, Kent

ENIGMA 5.5%
A highly hopped dark ale with a soft malt body and a
balance finish. A black IPA, that's the enigima!

14. KELBURN

Glasgow

RED SMIDDY
Red Smiddy is a smooth, dry ale with a unique spicy
aroma and flavour. Its reddish hue, warm glow and tight
head gives it a presence that makes it stand out.

SWEDISH BLONDE
4.2%
Named after Maxim Breweries own Anna Goransdotter
Bell, this smooth blonde beer is very light in colour and
uses cascade and first gold hops to give refreshing
hoppy and complex grapefruit flavours on the palate.

19. MAXIM Houghton-le-Spring

MAXIMUS
6%
A strong and warming beer that is also smooth and easy
to drink, dark ruby in colour, Maximus is described as
smooth, sweet, with a hint of liquorice.

15. LITTLE VALLEY Hebden Bridge 20. SALTAIRE Shipley, W.Yorks

GINGER PALE ALE
4.0%
Light and fresh with a hint of ginger and citrus. Ginger
Pale Ale is approved by the Fairtrade Foundation.

RASPBERRY BLONDE
4.0%
A refreshing blonde ale infused with a hint of
raspberries.

21. SKYE Uig, Isle of Skye

26. TEMPTATION

Houghton-le-

Spring

BLACK CUILLIN
4.5%
A distinctive dark ale brewed with roast barley and
rolled roast Scottish oatmeal giving an almost stout-like
bitterness, smoothed with the addition of pure Scottish
heather honey.

22. STABLES Beamish

STAMPEDE
4%
A pale ale, malty with a well balanced hop finish.

SORACHI ACE
4.6%
TBC

27. TRYST Falkirk, Fife

TRANSATLANTIC HOP
TRIALS - 3.9%
A continual series of hop trial beers. Each beer will have
the same light malt base, be the same strength and will
feature a different American aroma hop in each trial.

23. STEWART Edinburgh, Lothian 28. TITANIC Burslem-on-Trent

PENTLAND IPA
4.1%
A golden dry abv, with a slight fruit tones and a
moderate bitterness. Fresh hop and added to contribute
a more complex character, resulting in an easy to drink
ale that offers refreshment with a little extra spice.

PLUM PORTER
4.9%
This beer is dark, strong and well rounded; the richness
of such a rotund beer is brought to an even keel by the
late addition of Goldings hops and natural plum
flavouring

24. STEWART Edinburgh, Lothian 29. TYNE BANK Newcastle - upon

EDINBURGH No.3
4.3%

- Tyne

BARREL OF MONKEYS
6.9%

A full-bodied cask ale, with an intense colour, rich
malty taste and a clean finish. Brewed using 4 types of
malt, including generous portions of black and crystal,
subtly balanced using only a small amount of the finest
hops.

Bucket loads of bold new world hops including Columbus,
Simcoe and Citra. With hop additions timed to extract big
flavours like citrus fruits, juicy tropical notes and a resinous pine
quality, this is one for those who like their beer bold and packed
full of taste.

25. STRATHAVEN Lanarks.

30. WILLIAMS BROS Alloa,Clacks

OLD MORTALITY 80/4.2%
A blend of five different types of malt gives this chestnut
coloured ale a rich dried fruit flavour which is beautifully
offset by spicy American hops.

FRAOCH
4.1%
Brewed with malted barley and heather flower tips to
create a multi-award winning beer. A light amber ale
with a floral/peaty aroma, full malt character, a spicy
herbal flavour and a dry, wine-like finish.

Our Octoberfest 2014 Ciders
In keeping with the Sunderland Octoberfest cider sourcing theme, the
ciders at this year’s festival have all been sourced from makers based in
heartland of British cider production. Chris Roberts, formerly Branch
Cider Rep. and devotee to the fermented apple, now lives in Worcestershire and has this year managed to source ciders and perries from
that fair county. All of the ciders and perries come from the Richard
Reynold’s Barbourne Cider Company. This year, the branch has
introduced a Cider of the Festival voting option so please take time to
complete the questionnaire and vote for your favourite.

31. Cider

32. Cider

GOLDEN DROP

CRIMSON KING

5% Medium

6% Medium Dry

33. Cider

SWEET KERNEL
4.5% Sweet

35. Perry

34. Cider
WORCESTERSHIRE
CIDER
6.3% Dry

36. Perry

PAINTED LADY

BLAKENEY RED

5% Medium / Sweet

6.5% Medium
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He lit up our lives!
Joseph W.Swan: 1828 - 1914
Joseph Wilson Swan, born in
Pallion Hall, Sunderland, played
a major part in the development of
something which quite literally,
lights up our lives – the electric
incandescent light bulb. 2014
marks the centenary of this locallyborn inventor’s death, and
Sunderland Octoberfest organisers
have chosen to honour the great
man by featuring him on festival
beer glasses and staff t-shirts.

Our Festival
Charity 2014

This is Sara, Sara tragically lost a two year
battle with a rare form of colon cancer at the
age of sixteen in 2001. Sara was a unique
individual with a radiant smile and infectious
and caring personality. She is the inspiration
behind this charity, which runs a holiday
retreat in Crete offering respite for children
and young people with cancer and their
families.
The charity’s mission is to give families from
the UK, affected by the devastating impact of
cancer, a much needed break from long hospital stays, traumatic medical procedures
and cancer related treatments – so that they may spend quality time together
recuperating and enjoying life as a "normal" family – strengthening relationships and
creating lasting happy memories.
http://www.sarashopefoundation.co.uk/
If you have any unused beer tokens, or do not wish to keep your glass, please
consider donating the proceeds to our Festival Charity. Thank you.
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