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North East Region

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.

WE HAVE 4 LWC 
NORTH EAST REGIONAL 
DEPOTS WHICH DELIVER TO:

LWC 
NORTH EAST
Berwick
Hexham
Durham
Newcastle
Sunderland
Seaham
Easington
N’umberland

LWC 
TEESSIDE 
Hartlepool
Thirsk
York
Harrogate
Darlington
Whitby
Scarborough
Yorkshire 
Dales

LWC 
YORKSHIRE
Leeds
Skipton
Bradford
Huddersfield
Wakefield
Selby
Pontefract
Wetherby
Tadcaster

LWC 
DONCASTER 
Thorne
Scunthorpe
Sheffield
Barnsley
Worksop
Newark
Lincoln
Hull
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CONTACT THE TEAM
LWC North East
Cask Coordinator
Lee Ellwood  
07970 289 952

General Enquiries 
0191 385 1600
 

LWC Teesside
Cask Coordinator
Lesley Wrigley 
07747 766 858

General Enquiries 
01642 634 217
 

LWC Yorkshire
Cask Coordinator 
Phoebe Senior
0113 235 1950

General Enquiries 
01132 351 950

LWC Doncaster
Cask Ale Enquiries 
01249 474 230

General Enquiries 
01302 305 454
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DOUBLE MAXIM
4.7% | £87.00

A brown ale known for its full, rounded flavour 
with balanced notes of ripe grain and spicy 
hops, leading to a long, bittersweet finish.

NORTH EAST BREWERY

BEER COLOUR: AMBER

 

MAXIM SAMSON
4% | £78.00

Characterized by its Maris Otter malt base, providing 
a distinctive flavour with Crystal and roasted malts 

adding a complex bitter and sweetness.  A well 
balanced, lingering bitterness with a dry finish.

NORTH EAST BREWERY

BEER COLOUR: AMBER

 

LWC NINKASI
4.1% | £78.00

A refreshing golden pale ale, brewed using prime 
English Barley and wheat, continental hops

LWC SIGNATURE CASK

BEER COLOUR: PALE

 g

KIRKSTALL PALE
4% | £106.00

A golden session beer with fresh malt and 
hop aromas, leading to a satisfyingly bitter 
finish.   It has a light-bodied, smooth, and 

malty backbone that supports floral, spicy, and 
herbal notes, balanced by a mild bitterness.

WEST YORKSHIRE BREWERY

BEER COLOUR: PALE

 

KIRKSTALL THREE SWORDS
4.5% | £106.00

Three American hop varieties are used in 
abundance to deliver a crisp, aromatic pale ale 

with clean and refreshing citrus-fruit flavours

WEST YORKSHIRE BREWERY

BEER COLOUR: PALE

 

KIRKSTALL BEST BITTER
3.8% | £99.00

Amber malt takes centre stage in this bitter.  
East Kent Golding add a touch of forest fruits 

alongside a thirst-quenching bitterness.

WEST YORKSHIRE BREWERY

BEER COLOUR: AMBER
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ROBINSONS CUMBRIA WAY
4.1% | £80.00

A full-bodied beer with rich malt and hops, 
complemented by spicy hops and citrus fruit notes.

GREATER MANCHESTER BREWERY

BEER COLOUR: GOLDEN

 

ROBINSONS DIZZY BLONDE
3.8% | £76.00

Fresh, bright and full of zest, this straw coloured 
ale, with its’ distinctive sharp character 

and a herbal or perfume like aroma.

GREATER MANCHESTER BREWERY

BEER COLOUR: BLONDE

 

RUDGATE BATTLEAXE
4.2% | £90.00

Bitter sweet, with complex fruit that 
gives a memorable aftertaste.

NORTH YORKSHIRE BREWERY

BEER COLOUR: AMBER

 

RUDGATE JORVIK
3.8% | £86.00

Flaxen Blonde ale. Balanced hoppy 
bitterness and a crisp fruity finish.

NORTH YORKSHIRE BREWERY

BEER COLOUR: BLONDE

 

ACORN BARNSLEY BITTER
3.8% | £83.00

A rich, chestnut-hued bitter with a smooth, 
nutty character and a crisp, hoppy finish.

SOUTH YORKSHIRE BREWERY

BEER COLOUR: AMBER

 

ACORN BARNSLEY GOLD
4.3% | £88.00

A golden delight with a perfect balance of malt 
sweetness and citrusy hop freshness.  Light, 

refreshing, and bursting with character.

SOUTH YORKSHIRE BREWERY

BEER COLOUR: GOLDEN

 



6 W = Vegan  |  w = Vegetarian  |  g = Gluten Free

NORTHERN MONK SUP GOLD
3.4% | £82.00

Tasting notes of subtle citrus and pine, a sweet 
maltiness, and an easy-drinking, crisp, and refreshing 

profile with a hint of honey and bready notes, 
designed to be accessible and sessionable.

WEST YORKSHIRE BREWERY

BEER COLOUR: GOLDEN

W 

NORTHERN MONK SESSION IPA
4.1% | £102.00

A citrus (orange, lemon, lime), tropical fruit (pineapple, 
mango, passionfruit), and sometimes pine and floral 

characteristics. It has a refreshing quality with a 
bright, hoppy aroma and flavor, balanced by a subtle 

biscuit malt backbone and a lingering bitter finish. 

WEST YORKSHIRE BREWERY

BEER COLOUR: IPA

W 

BOWNESS BAY RAVEN RED
4.2% | £95.00

Tasting notes of treacle caramel and roasted 
barley, with a balanced grapefruit aroma from 

New World Citra and Columbus hops, leading to 
a robust bitterness and a dry, bittersweet finish.

CUMBRIA BREWERY

BEER COLOUR: RUBY

 

BOWNESS BAY FELL WALKER
4.1% | £86.00

A crisp and refreshing golden ale bursting with 
vibrant flavour, balanced with low bitterness 

and bright notes of pineapple and citrus.

CUMBRIA BREWERY

BEER COLOUR: PALE

 g

OSSETT BLONDE
3.9% | £109.00

A full-bodied, well-rounded and slightly sweet on the 
palate. A generous addition of Mount Hood hops 

late in the boil result in a delicate fruity aroma.

WEST YORKSHIRE BREWERY

BEER COLOUR: BLONDE

 

OSSETT WHITE RAT
4% | £116.00

This very pale, hoppy ale is made from low 
colour malt. A combination of Cascade, 
Columbus & Amarillo hops produce an 
intensely aromatic and resinous finish.

WEST YORKSHIRE BREWERY

BEER COLOUR: PALE
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LEEDS PALE ALE
3.8% | £103.00

Generally described as a light, easy-drinking, and 
hoppy session beer with delicate floral aromas 

and a well-balanced, slightly bitter finish.

WEST YORKSHIRE BREWERY

BEER COLOUR: PALE

 

HARVIESTOUN BITTER & TWISTED
3.8% | £98.00

A superbly-balanced, refreshingly-lively 
beer. It has a malty-sweet aroma with a floral, 

fruity hoppiness and a zingy, zesty flavour. 
Complex, rounded, sweet and dry.

EAST SCOTLAND BREWERY

BEER COLOUR: AMBER

 

ANARCHY BLONDE STAR
4.1% | £89.00

Crisp and fresh, Blonde Star is light in body 
but certainly not in flavour. Brimful of lemon, 

grapefruit, and passion fruit. Refreshing 
and bready, with a bright finish.

NORTH EAST BREWERY

BEER COLOUR: BLONDE

 

DALESIDE PACESETTER
3.4% | £79.00

A pale, sessionable beer with citrus and tropical 
fruit notes, a hoppy aroma, and a crisp, soft 
palate, leading to a subtle, refreshing finish.

NORTH YORKSHIRE BREWERY

BEER COLOUR: PALE

 

BLACK SHEEP BITTER
3.8% | £93.00

Challenger, Goldings and Fuggles hops are crammed 
into the boil and hop back, creating bold peppery 

bitterness and a smooth, earthy hop flavour.

NORTH YORKSHIRE BREWERY

BEER COLOUR: AMBER

 

BLACK SHEEP BLONDE
3.7% | £91.00

A light, bready malt base with the finest British 
malts, then layered up notes of zippy lemon, bitter 

grapefruit and sweet orange with bagloads of 
Celeia, Cascade and Amarillo. A full-flavoured beer 

where every sip tingles with crisp bitterness

NORTH YORKSHIRE BREWERY

BEER COLOUR: BLONDE

 



8



9



10

World class Orkney cask beers
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WWW.CRAFTYMONKEYBREWERY.CO.UK CRAFTY MONKEY BREWING CO

(4.7%)
ENGLISH IPA WITH
MALTY SWEETNESS
AND CRISP CASCADE
& MOSAIC HOP
BITTERNESS.

(4.3%)
SHAKEN FROM A
SUAVE MALT BASE
AND STIRRED WITH
EL DORADO HOPS.

(4.1%)
SMOOTH AND EASY
GOLDEN BITTER WITH
RICH MALTS AND
CLASSIC BRITISH
HOPS.

BORN IN HARTLEPOOL, WE HANDCRAFT DISTINCTIVE BEERS AND
LAGERS THAT CELEBRATE LOCAL LEGEND, SEASIDE CHARACTER, 

AND A PASSION FOR GREAT BREWING.

(4.5%)
MALTY ALE WITH RICH
CARAMEL SWEETNESS,
BALANCED BY CRISP
ENGLISH HOPS.

(4.3%)
BALANCED AMBER ALE
WITH A DEEP MALTY
BASE AND SMOOTH
HOP FINISH.
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PROUDLY SHIPPED
FROM THE POTTERIES

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

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,
balanced fruity porter.

Hoppy with notes of
Rainier Chierries

A clean-cut pale ale with
citrus aromas. Hints of

grapefruit and a
powerful hoppy finish.

Our flagship porter.
Notes of plum & stone
fruit balanced against a

blend of classic hops

A distinctive, hoppy
golden ale with a rich

fruity aroma and a
full-bodied flavour

Sweet Rainier cherry
tones with a stronger,

more intense,
matured rich flavour.

A darker, stronger
version with more

intense dried fruit and
a deeper, richer taste 
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JAKEHEAD
SUPERCHARGED 

IPA 

6.3%

Supercharged India 
Pale Ale.... Rich/bright 
& amber/bronze with 
lots of American hop 
aroma. Distinctly 
bittersweet on the 
palate with a massive 
hop complexity 
fashioned deep within 
the IPA tradition.

WYLAM GOLD
GOLDEN ALE
4.0%

Brewed with all gold ingredients - Golden Promise Pale Malt, Golden naked 
oats, First Gold Hops, with a Willamette hop finish. Fresh, clean flavour with a 
hint of grapefruit citrus from the Willamette.

KEG RANGE

CASK RANGE

HICKEY THE 
RAKE
LIMONATA PALE

4.2%

A Limonata Pale… 
An Ultra Pale which 
emulates almost toxic 
levels of citrus zing. A 
nuclear sherbet dib-
dab of lemon, lime and 
tropical pineapple.

LUSH
PALE ALE 
4.2%

Fresh, delicate and 
deliciously drinkable 
with a restraint yet sated 
dry hop using CITRA 
and IDAHO 7. Zesty, 
zingy and squeaky clean 
with adroit veneers of 
grapefruit, Amalfi lemon 
and nectarine flesh.

THE COLD 
CONDITION
LAGERBIER 

4.4%

This lager has been cold 
conditioned for 12 weeks 
at 0°C. Using extra pale 
Pilsner, carapils and 
acidulated malt with a 
kettle addition of Lemon 
Drop and Hallatau Blanc. 
Light, clean and crisp 
with mellow notes of 
lemongrass, gooseberry 
and white grapes.

WYLAM BREWERY  |  KEG & CASK 
WYLAMBREWERY.CO.UK

NOW LISTED ON LWC 

PREPARED BY

WYLAM

14.3° PLATO | OG 1058 | ABV 6.3%

JAKEHEAD
SUPER CHARGED IPA 

10.2° PLATO | OG 1041.0 | ABV 4.0%

WYLAM GOLD 
TRADITIONAL ENGLISH GOLDEN ALE

PREPARED BY

WYLAM

PREPARED BY

WYLAM

 10.5˚PLATO | OG 1042.5 | ABV 4.2% 

HICKEY 
THE RAKE 
LIMONATA PALE 

PREPARED BY

WYLAM

11.8° PLATO | OG 1047.6 | ABV 4.2%

LUSH 
LUSCIOUS PALE ALE

10.6° PLATO | OG 1042.4 | ABV 4.6%

PREPARED BY

WYLAM

THE COLD
CONDITION 
LAGERBIER
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9G

9G

30L

30L

30L

30L

DDH Pale
Hoppy Pale, 3.4%

30L

Juno Lite
Session Pilsner, 3.8%

30L

Juno Original
Bohemian Pilsner, 5.1%

Brewed on Hadrian’s Wall   www.twicebrewed.co.uk

CASK

KEG
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Journey Juice
Built for long roads, beach stops and big fat bold 

flavours. A mango-forward pale ale base, spiked with 
Sabro hops, lime zest and a custom chilli salt blend, for 

that perfect cauldron of sweet, salty, bitter and spicy.

Glug
Utterly crushable, crisp and golden lager, 
balancing subtle complexity and infinite 
drinkability. Glug is our take on a classic 

Cerveza-style lager. Light, golden and brewed 
with subtle complexity and infinite drinkability. 

Chug
Your dependably brilliant Chug is a hazy, alcohol-free 

IPA, brewed with precision to 0.5%. Never stripped. 
Never diluted. Just full-flavour beer, without the fuzz. 

Introductory Offer
By 5 cases of 12 x 330ml (any mix) and get the 

sixth case of your choice free of charge
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FREE
9G JARL

WHEN YOU BUY

eight IN A 

MONTH
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St. Peter’s Brewery, St. Peter’s Hall, St. Peter South Elmham, Bungay, Suffolk NR35 1NQ

A CRAFT BREWERY WITH 
HISTORY AND CHARACTER
St. Peter’s Brewery is one of England’s original craft breweries, 
founded in 1996 in former traditional agricultural buildings alongside 
the moated St. Peter’s Hall, deep in the picturesque Suffolk 
countryside. The unique balance of East Anglian malt, carefully 
selected hops and the time honoured skill of our master brewer 
create a range of truly distinct classic English ales which are loved at 
home and exported to more than 20 countries.

www.stpetersbrewery.co.uk

Gold medal winner at 2025 World Beer Awards

This strong, dark and aromatic cream stout is 
rich black velvet in colour, with coffee and 
vanilla notes coming from a blend of local 

malts and hops. Expect a smooth and creamy 
chocolate flavour together with a satisfying 

bittersweet aftertaste. 

CREAM STOUT 6.5%
Soil Association accredited, organically grown 

malted barley is used to make the mash for 
this excellent beer. To provide the distinctive 

fully hopped flavour we add organically 
grown hops. The result is a unique, full-bodied 
organic best bitter with a refreshing aftertaste. 

ORGANIC BEST BITTER 4.1%

PLUM PORTER 4.6%
English Pale malts coupled with Challenger 

and Goldings hops provide the bitterness and 
aroma. The result is a highly distinctive light, 

golden ale similar in character to a full-bodied 
Czech lager. 

A dark, sweet, and full-bodied plum porter. 
Background notes of damson and blackcurrant 

are followed by the fruitiness of the plum in 
flavour and aroma. All of these complex 

flavours contribute to this easy drinking beer. 

GOLD DUST 4.5%
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JingleJingle all  all 
the the wayway

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.

Contains Malted Barley and Wheat.

Auburn
Spicy Hop, Malt, Toffee
Sweet/Bitter Balance

SEE
SMELL
TASTE

BITTER
SWEET

Available From 

17th November 
2025

SAB - Limited Edition - Jingle all the Way [Print Ready].indd   1 19/06/2025   13:46
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ESTABL ISHED IN  1777, 

BASS IS  THE UK’S  F IRST 

REGISTERED TRADEMARK

Terms and Conditions
 Offer open to all customers who purchase via BBG partner wholesalers based in the UK and Channel Islands. While 
stocks last. BBG reserve the right to remove the promotion at any point. Promotion runs from 01/08/2025 to 
31/10/2025. Purchase 2 casks of  Bass and receive £10 off your second cask. Terms of  your stocking agreement 
continue to apply. Promoter: AB InBev UK Ltd EC4A 1EN. ©2025 AB InBev UK Limited, all rights reserved.

£10 OFF  
WHEN YOU 
BUY TWO 
CASKS
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Order online, or speak to your Account Manager for More Information.  Please drink responsibly. 
T&Cs apply. *POS Kit includes 12 glasses, 2 t-shirts, 2 bar runners & 1 pack of beer mats.
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1. LWC North East
Unit 10
Rutherford Road
Washington
Tyne & Wear
NE37 3HX

7. LWC Manchester
Greenside Way
Middleton
Manchester
M24 1SW

13. LWC Eastbourne
15 Alder Close
Eastbourne
BN23 6QF

16. LWC Cornwall
Wilson Way
Pool Industrial Estate
Redruth, Cornwall
TR15 3JD

2. LWC Teesside
Concorde Way
Stockton-On-Tees
TS18 3RA

8. LWC Central
Grove Road
Heron Cross
Stoke on Trent
ST4 4LN

14. LWC Wiltshire
Unit 1, Clarke Avenue
Portemarsh Industrial Estate
Calne
Wiltshire
SN11 9BS

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

3. LWC Leeds
Cross Green Garth
Cross Green
Industrial Estate
Leeds
LS9 0SF

9. LWC Hereford
Coldnose Road
Rotherwas
Hereford
HR2 6JL

15. LWC South West
King Charles Business Park
Old Newton Road
Heathfield
Newton Abbot, Devon
TQ12 6UT

18. LWC Glamorgan
Unit A
Parc Eirin
Tonyrefail
Porth
CF39 8WA

4. LWC Doncaster
Herons Way
Balby
Doncaster
DN4 8WA

10. LWC Northampton
Imperial House
Spencer Bridge Road
Northampton
NN5 7DR

5. LWC Lancashire
Unit 1
Tomlinson Road
Leyland, Preston
PR25 2DY

11. LWC London (Aylesbury)
Unit 6, Symmetry Park
Aston Clinton
Aylesbury
HP22 5WJ

6. LWC Merseyside
Unit 5, Earlsfield
Arley Drive
Prescot, Knowsley
Liverpool, L34 4BF

12. LWC Andover
1 Churchill Way
Andover
Hampshire
SP10 3UW

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

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

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

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

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

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

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

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

Tel: 01132 351 950
E: yorkshire@lwc-drinks.co.uk

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

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

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

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

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

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

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

Tel: 0151 422 6070
E: merseyside@lwc-drinks.co.uk

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

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

ORDER ONLINE

YOUR POINT OF CONTACT: 
NAME: CONTACT:

1

2

5
7

6

3

4

8

9 10

13

17

1214
18

15

16

11

http://www.lwc-drinks.co.uk

