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November, December & January (2025/26)

Central

Covering: Stoke and Hereford




Central Region

OUR CENTRAL REGION
ot DEPOTS DELIVER TO:

LWC STOKE

South Staffs
Rugeley
Lichfield
Cheshire
Congleton
Buxton
Sandbach
Stoke on Trent
Midlands
Birmingham
Loughborough
Derby

LWC HEREFORD

Herefordshire
Worcestershire
Gloucestershire
Powys
Abergavenny
Monmouth
Shropshire
Aberystwyth
Solihull
Wolverhampton
Telford & Wreckin
Dudley

West Bromwich

All deals run 01-08-25 to 31-10-25 unless otherwise stated.
Stock subject to availability. There can be up to a 2-week lead time.

9 TIPS ON KEEPING CASK ALE

Over 90% of consumers say that quality is the most
important factor. Two thirds will reject a pint if it is
perceived to be poor in quality.

1. ORDERING

Order the correct size of cask and aim to sell it
within three days. If the cask is left for more than
three days, the beer will start to taste dull and tired.

2. STORAGE

Casks must be stored in a temperature-controlled

cellar between 11°C and 13°C (52-55°F), ideally at 12°C

(54°F). Beer needs to be at the right temperature to
condition correctly.

3. STILLAGING

Casks should be stillaged for at least three days
before sale. If some casks have to be stillaged
later, roll them before stillaging.

Level stillaging creates a gas pocket beneath the
shive and encourages good venting when soft,
porous pegs are inserted. As the sediment drops, it
falls safely into the belly of the cask, away from the
tapping point. If the cask is stillaged on a forward
tilt, the gas pocket will be at the back of the cask,
so beer and not carbon dioxide gas will be pushed
through the soft porous tap.

4. PEGGING AND VENTING

Casks should be vented with a soft porous peg
2-6 hours after delivery. Check the cask frequently
and change the peg if it becomes blocked. When
strong fermentation finishes, insert a hard, non-po-
rous peg into it.

Why? This brings the beer to its ideal condition
for the customer. It helps with the clarification
process and once the beer is on sale it will help
maintain the right amount of carbon dioxide.

5. TAPPING

Tap all casks 24-48 hours before they go on sale.
Why? This eliminates the opportunity for
microorganisms to spoil the beer.

6. SAMPLING

Sample beers for clarity, aroma and taste after tap-
ping each day before serving. Always sample from
the cask before connecting the beer lines.

Why? Pulling through to the bar wastes beer and
if the beer isn’t ready, the customer notices.

7. SERVING

Once on sale, the beer is exposed to air which
causes rapid deterioration. Empty casks as soon as
possible, ideally within three days.

Why? Air drawn into the cask causes oxidation,
which causes the ale to sour.

8. TILTING (STOOPING)

Gently tilt the cask when it's between 1/2 and 2/3
full, either by raising the back or lowering the front.
Why? Tilting the cask too far or too quickly could
disturb the sediment, risking hazy beer.

9. CLEANING

Clean beer lines and equipment every five days
using the equipment and methods recommended
by your beer company cask supplier.

Why? One of the most important factors in

high quality cask beer is the cleanliness of the
dispense equipment. As well as harming the taste
and clarity of the beer, dirty systems can cause
malfunctioning and uncontrollable fobbing.
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Central Bag-in-Box Range

LILLEYS TROPICAL 20L BIB
4.0%

Somerset cider with an explosion of tropical fruits.
Pink grapefruit, pineapple, mango and lime all
combine to make this a succulent thirst quencher.
Perfect for drinking on the beack and making
you feel closer to the Caribbean with every sip.

LILLEYS PEACH 20L BIB
4.0%

Like biting into a juicy ripe peach, sweet
and full of flavour. We have blended out
Somerset cider with peach juice to create
this increibly scrumptious peach cider.
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LILLEYS RASPBERRY
LEMONADE 20L
3.4%
A berry burst with a zing of Lemon. Lilley’s
Somerset Cider mixed with raspberry and

lemon juice to create this pink haze of delight.
The perfect balance of sweet and tangy.

gSo erset)
Scrumpy

LILLEYS SOMERSET
SCRUMPY DRY 20L
6.0%

Made with a blend of bittersweet cider apples
this is a very traditional unfiltered cider.

Perfect for those that like a dry Somerset
cider. Full-bodied and full of character.

LILLEYS CHEEKY PIG 20L BIB
7.5%

A medium dry blend of perry and cider that is
golden amber in colour. Made using our crisp
Somerset apple cider and our fresh tasting
perry, resulting in a refreshing drink which is
packed full of flavour with a fairly dry texture.

LILLEYS MANGO CIDER 20L BIB
4.0%

An aromatic sweet cider expertly blended with exotic
mango to create a mouth watering tropical flavour.

LILLEYS GLADIATOR CIDER 20L BIB
8.4%
This strong rustic cider with its Roman
flair has everything. Well rounded, fruity,

packed full of flavour and intoxicatingly easy
to drink for an 8.4% cider. Medium.

@ =Vegan | 0 = Vegetarian | @ = Gluten Free

LILLEYS RHUBARB 20L BIB
4.0%

We have expertly blended our crisp Somerset cider

and tangy rhubarb to make this a real taste sensation.

Sweet and full of rhubarb flavour with a tart edge.

LILLEYS PINEAPPLE 20L BIB
3.4%

Using our legendary skills in blending fruit
with our fantastic cider we have come up
with this pineapple delight. In this fruity fusion
pineapple juice is paired with our crisp Somerset
cider creating this exciting fresh flavour.




Central Bag-in-Box Range

LILLEYS BERRIES CHERRIES 20L
4.0%

Somerset cider bursting with berry scrumptiousness.
Crafted with the most sublime cherries & berries,
this mouth-watering cider is sweet with a soft
underlying berry flavour and bold cherry notes.

LILLEYS STRAWBERRY 20L BIB
4.0%

A sweet berry burst which sublimely compliments the
refreshing bite of apple in this moreish, juicy cider.

LILLEYS BEE STING 20L BIB
6.8%

Sweet but incredibly refreshing with a glorious fresh
tasting pear flavour and a wonderful pear aroma.

LILLEYS APPLE PEARS 20L BIB
4.0%

Made from 88% pear and 12% apple. Sweet in
flavour with a mouth-watering almost exotic taste.

SEACIDER STRAWBERRY 20L BIB
4.6%

Made with pure strawberry juice, you can’t
go wrong with this delicious cider!

EmE

SEACIDER BAKEWELL
TART 20L BIB

4.0%
Cherry juice and almonds mixed with

delicious medium Sussex cider gives a
very moreish sweet tasting craft cider.

SEACIDER LEMON M PIE 20L BIB
4.0%
A genuine taste of lemon meringue

made from lemons and apples - creating
a delicious lemony cider!

eniun

SEACIDER MEDIUM DRY 20L BIB
4.6%

Our best-selling cider is an easy drinking
medium cider made with sweet eating apples.

@ =Vegan | o = Vegetarian | @ = Gluten Free 5

SEACIDER MANGO 20L BIB
4.0%
Made with real mango juice and blended

with SeaCider Medium, this cider is
refreshing and packed with juicy flavour.
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BRAINS REV JAMES
4.5%

Rich and well-balanced with a mellow
malty flavour that unexpectedly gives
way to a clean, refreshing finish.

BEER COLOUR: AMBER

PERMANENT LINE
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C/WELLS BOMBARDIER
41%

A fruity aroma and rich malty taste provides a
crisp, mouth-watering beer. Tangy Fuggles hops
and sultana fruit flavour finish off the palate.

BEER COLOUR: AMBER

PERMANENT LINE

GREENE KING ABBOT ALE
5.0%

Abbot is an irresistible ale with masses of fruit
characters, a malty richness and superb hop balance.
It is brewed longer to a unique recipe, which makes it
the full-flavoured, smooth and mature beer it is today.

BEER COLOUR: BRONZE

PERMANENT LINE

PEDIGREE

3% AMBER ALE

MARSTONS PREDIGREE
4.5%

Palate of biscuit malt, spicy hops and light
fruitiness. Now with added personality.

BEER COLOUR: AMBER

PERMANENT LINE

PERMANENT LINE

OAKHAM CITRA
4.2%

Bursting with citrus and tropical hop
flavours and sensationally refreshing.

BEER COLOUR: PALE

ROBINSONS DIZZY BLONDE
3.8%

This light refreshing beer has a clean zesty hop
dominated palate complemented by a crisp dry finish.

BEER COLOUR: BLONDE

PERMANENT LINE

ROBINSONS TROOPER
4.7%

Malt flavours and citric notes from a unique blend
of Bobec, Goldings and Cascade hops dominate
this deep golden ale with a subtle hint of lemon.

BEER COLOUR: DEEP GOLD

PERMANENT LINE
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SHARPS DOOM BAR
4.0%

An enticing aroma of resinous hop, sweet malt
and delicate roasted notes. The mouth feel is a
balanced, complex blend of succulent dried fruit,
lightly roasted malt and a subtle yet assertive
bitterness. The finish is dry and refreshing.

BEER COLOUR: AMBER

@ =Vegan | 0 = Vegetarian | @ = Gluten Free 6

PERMANENT LINE

WADWORTH 6X
41%

The delicious malt and fruit character
emerge even more intensely on the palate
with a long, lingering malty finish.

BEER COLOUR: COPPER



PERMANENT LINE
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| SOUTHWOLD

BITTER

ADNAMS BITTER
41%

Southwold Bitter is a beautiful copper-coloured
beer, late and dry-hopped with Fuggles
for a distinctive, lingering hoppiness.

BEER COLOUR: BITTER

PERMANENT LINE

DIRECTORS

COURAGE DIRECTORS
4.8%

Amber ale is full of character, with a distinctive
spicy hop aroma, the perfect balance of
crystal malt with crisp, fruity, nutty hops and
a lasting finish. This premium cask ale has a
strong following throughout the country.

BEER COLOUR: DARK

PERMANENT LINE

DARK STAR

DARKSTAR HOPHEAD
3.8%

Full bodied and full flavoured. Hophead is our
mothership. Hoppy and golden with a distinct
floral aroma and mighty elderflower hit from
the Cascade hops. A stellar session beer.

BEER COLOUR: GOLDEN

PERMANENT LINE
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LWC GOLD
41%

A golden bitter with a pleasant balance
of hops and malt. Hops continue from the
first taste to a smooth bitter finish.

BEER COLOUR: GOLDEN

PERMANENT LINE

LWC BITTER
3.8%

A fine golden amber beer with full flavours
that linger pleasantly on the palate. With a
good bitter sweet balance this beer has subtle
hop character described as sweet and fruity.
It is a very refreshing and satisfying pint.

BEER COLOUR: BITTER

PERMANENT LINE

LWC RUBY
4.5%

A premium strength ruby bitter with delicate
calvados aroma and a subtle rhubarb and apple
fruit flavour. The balance between bitterness and
fruityness from brambling cross and fuggle hops

used give XB the distinctively complex aroma.

BEER COLOUR: DARK

PERMANENT LINE
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CRAFTED
FINE ALE

OLD SPECKLED HEN
4.5%

Its rich amber colour and superb fruity aromas are
complemented by a delicious blend of malty tastes.
Toffee and malt combine with bitterness on the
back of the tongue to give a balanced sweetness.

BEER COLOUR: BITTER

PERMANENT LINE

WAINWRIGHTS
41%

A refreshing straw coloured beer with soft fruit
flavours and a hint of summery sweetness
from the fine malt. Utterly drinkable.

BEER COLOUR: GOLD

®=Vegan | 0=Vegetarian I @=Gluten Free 7

PERMANENT LINE

TITANIC PLUM PORTER
4.9%

Plum Porter is our infamous, strong, dark porter that
has re-defined the sector. A well-rounded porter with
fruity, sweet notes over a backdrop of hoppy flavour.

BEER COLOUR: PORTER



PERMANENT LINE

TIMOTHY TAYLOR LANDLORD
4.3%
The drinkers favourite, a classic pale ale with
a complex citrus and hoppy aroma. It has won
more awards than any other beer, winning both

CAMRA Champion Beer of Britain and the Brewing
Industry Awards Gold Medal four times.

BEER COLOUR: PALE

PERMANENT LINE

TIMOTHY TAYLOR BOLTMAKER
4.0%

A well-balanced, genuine Yorkshire Bitter, with
a full measure of maltiness and hoppy aroma

- Boltmaker is first choice for the discerning
drinker - on both sides of the Pennines.

BEER COLOUR: BITTER

SEASONAL TO ORDER

BRADFIELD BELGIAN BLUE
4.9%

Only the finest malts and hops are used
together with our own source of natural
spring water to produce this unique beer with
Christmas berry overtones and a malty rich
flavour - making it the perfect winter warmer.

BEER COLOUR: WINTER ALE

SEASONAL TO ORDER
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BLACK SHEEP BLITZEN
4.0%

This Christmas, put down the sherry and
pour yourself a glass of Blitzen instead. This
cheeky little festive number is made with
Cascade and Goldings hops as well as orange
& mixed peels and Muscovado sugar.

BEER COLOUR: WINTER ALE

SEASONAL TO ORDER

CHRISTMAS
QUACKERS

DANCING DUCK XMAS QUACKERS
4.2%

A sparkling pale hoppy session ale.
Perfect to quaff in the festive season.

BEER COLOUR: PALE

SEASONAL TO ORDER
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% HOP UNIDN
BREWERY

HOP UNION SLEIGH RYED
4.4%

A careful balance of Hops and malts. British &
American hops create a Grapefruit and Berry
mix, while balancing the full-bodied sweetness
from the Crystal malts and the spicy finish
from the huge addition of malted Rye.

BEER COLOUR: RYE BEER

SEASONAL TO ORDER

ICE QUEEN

BOLD = DAY HOPPED PALE 4.7%

OSSETT ICE QUEEN
4.2%

Ice Queen is an amped up, dry-hopped
golden pale, with citrus, grapefruit and
candied lime. Juicy, morerish and full of hoppy
goodness at an easy-going strength.

BEER COLOUR: PALE

SEASONAL TO ORDER

BOWLAND GOLD,
FRANKINCENSE, MYRRH

3.8%

A Hoppy golden bitter, filled with
Grapefruit flavours and aromas.

BEER COLOUR: BLONDE

SEASONAL TO ORDER

RUDZAIE

EVil=6If

RUDGATE EVIL ELF
4.0%

Pale biscuity ale with hints of tropical fruits.

BEER COLOUR: PALE

8 @ =Vegan | o = Vegetarian | @ = Gluten Free



TO ORDER

WEETWOOD JESTER
4.8%

Vibrant tropical fruit aromas begin the fun and
the punchline comes from the refreshing citrus
finish. Beer style: india pale ale, Colour: deep gold,
Aroma: tropical, citrus, Taste: grapefruit, mango

BEER COLOUR: IPA

TO ORDER
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WEETWOOD OLD DOG
4.5%

Maris Otter and dark roasted malts create a
wonderful deep colour and buckets of English hop
varieties combine for extra flavour. This premium,
classic English ale will be your new best friend.

BEER COLOUR: DARK

TO ORDER
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WEETWOOD BEST BITTER
3.8%

At a time when it was a struggle to find a decent
pint of cask ale, this was the answer. Brewed
with Maris Otter malt and a range of British
hops to produce the rounded flavour and sharp
bitterness of a classic British best bitter.

BEER COLOUR: BITTER

TO ORDER

CHESHIRE CAT
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WEETWOOD CHESHIRE CAT
4.0%

The ultimate session beer? Certainly in some pubs
where we still supply this in 36-gallon barrels.
Smooth and well-balanced with refreshing citrusy
flavours. Very blonde and very easy drinking.

BEER COLOUR: BLONDE

TO ORDER
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WEETWOOD MAD HATTER
3.9%

A great session beer, brewed with Amarillo hops
from the USA to give spicy and floral character.

BEER COLOUR: RED / BROWN

TO ORDER

OREGON PALE
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WEETWOOD OREGON PALE
4.3%

Big flavours of citrus and grapefruit from the
fantastic hops first grown in the lush, green
state between the Pacific Ocean and the
Cascade Range mountains. Maris Otter malt
provides the foundations and the balance.

BEER COLOUR: PALE

TO ORDER

WEETWOOD HARLEQUIN

4.6%

Aromatic English hops, especially the punchy
Harlequin, are patterned together to create this
diamond of a pale ale which has crisp citrus hop
notes, satisfying mouthfeel and a long, dry finish.

BEER COLOUR: PALE

®=Vegan | 0=Vegetarian I @=Gluten Free 9

TO ORDER

BRADFIELD FARMERS BLONDE

4.0%

Very pale brilliant blonde beer has citrus and summer
fruit aromas making it an extremely refreshing ale.

BEER COLOUR: BLONDE



Mz GRUNDY'S BR. EWER! DERBY

BIG WILLI

GOD SAVE THE KNG

ABV 3.3%

Mk GRUNDY'S BREWERY DERBY

00 BAVE THE KRG

GNIPER

ABV 4.6%

Mz GRUNDY'S BREWERY DERBY

PASSCHENDAELE

GO SAVE THE KING

ABV 3.9%

Mk GRUNDY'S BREWERY DERBY

NOMANSIAN])

GOD SAVE THE KING
ABV 4.5%

Big Willie 4.3%
Thirst quenching golden ale

packed with English hops
giving a bitter finish.

£82

Sniper 4.6%

Amber-coloured, smooth
refreshing bitter with a hint
of toffee and a satisfying malt
aroma.

£84

Passchendaele 3.9%

An English straw-coloured
pale sharp bitter with citrusy
overtones.

£78

No Man’s Land 4.5%

A medium strength hoppy
bitter. Dark in colour - yet
hoppy - retaining the soft
malty flavours of a traditional
bitter.

£84

o, Perect Bears for
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LEST WE FORGET
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GRUNDY'S
BREWERY

Mr Grundy’s Brewery was established in 2010 at the
back of Mr Grundy’s Tavern. The pub and brewery are
named after Clifford Stoppard Grundy who served in
WWTI in the 5th Battalion the Sherwood Foresters as a
commissioned officer, seconded to the newly formed
Machine Gun Corps. He received British War and
Victory Medals. In WWII he was in the home Guard.
Clifford moved to the pub which now takes his name
in the 1950s and lived there until his death in 1991.

Mr Grundy’s brewery was originally started to supply
beer only to Mr Grundy’s and some local pubs but
following demand the beers can now be found all
across the midlands and further across the UK. The
beers are steeped in English tradition and are forward
in utilising English ingredients to produce a range of
cask ales from stouts and porters which carry depth of
flavour to light and refreshing pales.

1] G-'ll"ﬂi.'n .J

BEREW
HOUSE

www.mrgrundysbrewery.co.uk

@ =Vegan | 0 = Vegetarian | @ = Gluten Free



HOP UNION
EWERY

HOP UNION AN INDEPENDENT BREWERY BASED IN BRISTOL - 18 YEARS OF ESTABLISHED CRAFT,
MOTIVATED BY THE GOAL TO UNITE PEOPLE, IDEAS, CREATIVITY AND MOST IMPORTANTLY,
TASTE. HUB STARTED LIFE IN 2006, WE ARE GROWING & EVER-CHANGING, STILL PRODUCING
TRADITIONAL BEERS ALONGSIDE NATIONAL-GOLD-WINNING, MODERN CRAFT BEER.

MAIDEN VOYAGE

ABV: 4.0%

STYLE: BEST BITTER

COLOUR: AMBER

MALTS: MARIS OTTER + CARAMALT
HOPS: MAGNUM + BRAMBLING CROSS

BONVILLE PALE

ABV: 4.0%

STYLE: PALE ALE

COLOUR: STRAW

MALTS: EXTRA PALE + DATS
HOPS: EKUANOT + SIMCOE

SCALLYWAG

ABV: 4.8%

STYLE: PREMIUM BITTER

COLOUR: CHESTNUT

MALTS: EXTRA PALE, CARA + CHOCOLATE
HOPS: MAGNUM + BRAMBLING CROSS

MOOSE RIVER

ABV: 5.0%

STYLE: AMERICAN PALE
COLOUR: GOLDEN

MALTS: EXTRA PALE + MUNICH
HOPS: CENTENNIAL + MOSAIC

m Subject to availability.
2-week lead time.
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CHRIS MOOSE

Ac 4.1% voL

Chris Moose is a 4.1% beer with a reddish
hue. Challenger and Bramling Cross
hops are used, the latter delivering
a distinctive and fruity blackcurrant
finish. Fruity and fresh with hints of

dried fruit and spice.

Red, deep amber
Spicey, earthy, caramel

@ Christmas pudding,
dried fruits, spice

BITTERNESS @@@QQ
SWEETNESS @@QQQ

Subject to availability. D
2-week lead time.



PROUDLY SHIPPED  5:
FROM THE POTTERIES = %y

BREWERY
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From humble beginnings 40 years ago, we're proud to serve

nearly 4 million pints every year to pubs across the country.
From the award-winning Plum Porter to the classic
refreshing Iceberg Extra Pale Ale, you can be sure
There’s A Pint Of Titanic For Every Occasion

An easy-drinking, clec ' pale ale with Our flagship porter.

balanced fruity porter. itrus aromas. Hints o Notes of plum & stone
Hoppy with notes of grap d a fruit balanced against a
Rainier Chierries verfi P blend of classic hops

A refreshing, session A distinctive, hoppy A fruity pale ale with
pale ale with soft, fruity golden ale with a rich bags of flavour! Fresh
aromas and a subtle fruity aroma and a raspberry, hops and a
malt finish full-bodied flavour smooth, sweet finish

Buy any 2 x 9s and get £5.00 off a firkin

Meet The Fleet At titanicbrewery.co.uk
Or Call Us On 01782 823 447

Subject to availability.
2-week lead time.
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-~ FARM BREWERY

PAIRYUFT ALE
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Subject to availability.
2-week lead time.




— PREMIUM ALE: ADMIRAL'S GROG

ADMIRAL’S
GROG . . - .

Sought after classic premiumale

ABV:  4.0%
Available: All Year Round
Format:  Cask

- Brewer's notes:
A wonderful malty and fruity beer with a balancing
"hoppy note and laced with Old J Spiced Rum. The delicious
malt-and fruit character emerge even more |ntensely on
the palate with the Old J Spiced Rum finishing off this
great beer.

Ingredients:

Malts: Pale Ale, Crystal and Black Malted Barley
Hops: Fuggles and Goldings

Old J Spiced Rum -

" Tastes great with: |
A great accompaniment with cheese and red meat dishés.

PREMIUM ALE | ABV 4.0%

. & Dark amber
é Malty, fruity
&> Malty, fruity, fullbodied

Allergen advice: contains barley BREWED

5 Subject to availability.
2 2-week lead time.



WHO EVEN IS THIS ‘JOYEUX NOEL'?
AND WHAT'S HE GOTTO BE SO HAPPY ABOUT?

Here at Hobgoblin, we believe Halloween is the
most wonderful time of the year so when you say,
‘Merry Christmas', we reply ‘Bah Humbug!'

After all, ‘tis the season to be grumpy. AVAILABLE
FROM
ABV:  4.3% NOVEMBER

See: Dark Gold

Smell: Bananas, Clove
Taste: Richly spiced fruit
Sweet: @00

Bitter: @ @®

Hops: Goldings & Cascade

BAH HUMBUG

« LIMITED EDITION -

Y
2\

Enjoy responsibly.
be drinkaware.co.uk

Promotion valid for the duration of the promotional period.
Qualifying products: Hobgoblin Bah Humbug 9g. Whilst stocks last. Deal subject to change.

Subject to availability. 16
2-week lead time.



CHRISTMAS CHEERS, THEAKSTON BEERS!

THEAKSTON =
THEAKSTON

LESEND4RY
BEERD

HL"H"‘H'IP ALE
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BUY ANY 3 9G CASKS AND RECEIVE A
CASE OF THEAKSTON NOWT PECULIER

*Deal NOT applicable with Theakston Best Bitter | MNowt Peculier in Cases of 8x500ml Bottles
Oﬂe: ends 31st January 202 theakstons.couk 6 @ @

THEAKSTON THEAKSTON THEAKSTON

BBIgTsEg iod P

4:.1

" TH EAKSTO LeGenDs| 1827

7 Subject to availability.
2-week lead time.



HALLOWEEN'S DONE. NOW IT*S RUCKS, RUBY REDS, AND REINDEER.
TRY SA AND SANTA'S ALE BEFORE THE WHISTLE BLOWS (OR THE SLEIGH LANDS)!

WE'

ANTASALE

LEGENDARY WELSH BEER

THE Lecenorsy weLsH ALE_gf ‘ . )

DRACON BREWERY, CARDIFF
M(mﬂm ) Hl\f .

?,\

ORDER NOW

SALES@SABRAIN.COM

IN"IE BEER Please drink responsibly
I EST? 1882 1 drinkaware.co.uk Allergens inc. Barley

S.A. Brain & Co Ltd, Dr n Brewery,
' EH\Y( i_l\?lgé\F!-E?\l%EEI?\lT BRAI Ns Pociﬁc%oud, gordiff ngi 5HJe i
| I\-/I SABRAIN.COM

Subject to availability.
2-week lead time.
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BREWERY

JINGLE ALL
THE WAY

LIMITED EDITION AMBER ALE
aLc 4.1% voL

Ho ho ho, why not celebrate the festive
season with the real Christmas hero... a
premium amber ale, with a rich aroma of
piney hop notes and raisin, toffee malt
notes, with a deep bittersweet finish.
Made with all British ingredients including
Challenger and Goldings hops.

SEE AUBURN
SMELL SPICY HOP, MALT, TOFFEE
TASTE SWEET/BITTER BALANGE
BITTER e ¢ @
SWEET e 0

Contains Malted Barley and Wheat.

AVAILABLE FROM

17™ NOVEMBER
2029

i APRODUCTION BY

STAUSTELL

BREWERY

JINGLE A
THE WAY

LIMITED EDITION
AMBER ALE

ALc 4.1% voL

ROLL
LIMITED EDITION

Subject to availability.
2-week lead time.
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MEDITERRANEAN PILSENER

Asm‘)th and refreshing Pilsener
sing Efes’ Mediterranean Slow
chinque for an even smoother
& our signature crisp finish.

~ Special Offer: Free keg & branded
glassware on install!

MEDITERRANEAN
y
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Subject to availability.
2-week lead time.
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AVAILABLE FROM MID-NOVEMBER




EXCLUSIVE 10
[WC STOKE

Subject to availability.
2-week lead time.
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24/7 Ordet
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nl_E! Scan Here Get the most out of your LWC account by
| ¥ to Order signing up to our online ordering portal for
w|&=FS  Online flexible and easy ordering.




1. LWC North East

Unit 10
Rutherford Road
Washington
Tyne & Wear
NE37 3HX

Tel: 0191 385 1600
E: northeast@lwc-drinks.co.uk

7. LWC Manchester

Greenside Way
Middleton
Manchester
M24 1SW

Tel: 0161 438 4088
E: manchester@Iwc-drinks.co.uk

13. LWC Eastbourne

15 Alder Close
Eastbourne
BN23 6QF

Tel: 01323 720 161
E: eastbourne@Iwc-drinks.co.uk

16. LWC Cornwall

Wilson Way

Pool Industrial Estate
Redruth, Cornwall
TR15 3JD

Tel: 01209 211 249
E: cornwall@lwc-drinks.co.uk

2. LWC Teesside

Concorde Way
Stockton-On-Tees
TS18 3RA

Tel: 01642 634 217
E: teesside@lwc-drinks.co.uk

8. LWC Central

Grove Road
Heron Cross
Stoke on Trent
ST4 4LN

Tel: 01782 794 020
E: central@lwc-drinks.co.uk

14. LWC Wiltshire

Unit 1, Clarke Avenue
Portemarsh Industrial Estate
Calne

Wiltshire

SN119BS

Tel: 01249 474 230
E: wiltshire@lwc-drinks.co.uk

17. LWC Romford

Hills Prospect PLC
Consolidated House
Faringdon Avenue
Harold Hill, Romford
RM3 8SP

Tel: 01708 335 050
E: romford@lwc-drinks.co.uk

3. LWC Leeds

Cross Green Garth
Cross Green
Industrial Estate
Leeds

LS9 OSF

Tel: 01132 351950
E: yorkshire@lwc-drinks.co.uk

9. LWC Hereford

Coldnose Road
Rotherwas
Hereford

HR2 6JL

Tel: 01568 616 193
E: hereford@Iwc-drinks.co.uk

4. LWC Doncaster

Herons Way
Balby
Doncaster
DN4 8WA

Tel: 01302 305 454
E: doncaster@lwc-drinks.co.uk

10. LWC Northampton

Imperial House
Spencer Bridge Road
Northampton

NN5 7DR

Tel: 01604 750 040
E: northampton@Ilwc-drinks.co.uk

5. LWC Lancashire

Unit1

Tomlinson Road
Leyland, Preston
PR25 2DY

Tel: 01772 622 960
E: lancashire@lwc-drinks.co.uk

11. LWC London (Aylesbury)

Unit 6, Symmetry Park
Aston Clinton
Aylesbury

HP22 5WJ

Tel: 01753 578 877
E: aylesbury@Ilwc-drinks.co.uk

6. LWC Merseyside

Unit 5, Earlsfield
Arley Drive
Prescot, Knowsley
Liverpool, L34 4BF

Tel: 0151422 6070
E: merseyside@lwc-drinks.co.uk

ORDER ONLINE

15500 licensed premises
place their weekly order at
www.lwc-drinks.co.uk

12. LWC Andover

1 Churchill Way
Andover
Hampshire
SP10 3UW

Tel: 01264 586 240
E: andover@lwc-drinks.co.uk

15. LWC South West

King Charles Business Park
Old Newton Road
Heathfield

Newton Abbot, Devon
TQ12 6UT

Tel: 01626 249 626
E: southwest@lwc-drinks.co.uk

r”’.;}(:ﬂ

18. LWC Glamorgan

Unit A
Parc Eirin
Tonyrefail
Porth
CF39 8WA

Tel: 01443 406 080
E: glamorgan@Ilwc-drinks.co.uk

ANATIONAL

CONTACT:




