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CASK AND

CRAFT BEER2025/26

November, December,
and January

North West
Covering: Manchester, Merseyside and Lancashire



North West Region

WE HAVE 3 LWC NORTH WEST
REGIONAL DEPOTS WHICH
DELIVER TO:

LWC 
MANCHESTER
Greater Manchester
Manchester City 
Centre
Stockport 
High Peak
Cheshire (Hale, 
Altrincham)
Oldham
Rochdale
Bury
Bolton

LWC 
MERSEYSIDE
North Wales
Warrington
St Helens
Formby
Liverpool
Widnes
Wirral/Birkenhead
Chester

LWC 
LANCASHIRE
Penrith/Carlisle
Windemere/Kendal
Barrow/Ulverston
Lancaster/
Morcambe
Preston
Fylde Coast
East Lancs North 
East Lancs South 
Southport
Chorley/Wigan

All deals run 01-11-25 to 31-01-26 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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CONTACT THE TEAM
Account Managers

Brand Activation 
Managers
Sam Winterbottom
samuel.winterbottom@lwc-drinks.co.uk
T: 07566 773497
Manchester

Sam Paynter
sam.paynter@lwc-drinks.co.uk
T: 07513 834038
Merseyside

Daniel Knight
daniel.knight@lwc-drinks.co.uk
T: 07921 406333
Lancashire

Please contact your local depot to be put in contact
with an account manager. 

LWC Manchester – 0161 438 4088
manchester@lwc-drinks.co.uk

LWC Merseyside – 0151 422 6070
merseyside@lwc-drinks.co.uk

LWC Lancashire – 01772 622960
lancashire@lwc-drinks.co.uk

Wine Development 
Managers
Tim Vercoe
tim.vercoe@lwc-drinks.co.uk
T: 07484 009846
Manchester

Bridget Farr
bridget.farr@lwc-drinks.co.uk
T: 07870 975241
Merseyside

Haydn Gelling
haydn.gelling@lwc-drinks.co.uk
T: 07792 876188
Merseyside

Bill Roberts
bill.roberts@lwc-drinks.co.uk
T: 07973 972259
Lancashire

Marc Halliwell
marc.halliwell@lwc-drinks.co.uk
T: 07971 623475
Lancashire

3



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

Christmas Specials – Preorder Now!

BOWNESS BAY HO HO HO
4.2% 

Treacle caramel flavours and a hint of roasted 
barley are blended with New World Citra 
and Columbus hops, which infuse this red 

ale with a balanced grapefruit aroma.

REQUEST AS RAVEN RED

BEER COLOUR: RUBY

 

THEAKSTONS LEGENDARY BEERD
4.7% 

A blend of finest brewers’ malt and oats give 
outstanding body, set off with cinnamon and 
raisin sweetness balanced by a hint of walnut 

and hard brewing liquor to give a beer of 
outstanding stature. One for the connoisseur. 

BEER COLOUR: AMBER

 

ROOSTERS LITTLE DONKEY
4.3% 

An easy-drinking pale ale brewed in the classic 
Rooster’s style; balanced and approachable, 
with delicate notes of tropical fruit, grapefruit, 

blackcurrant and hints of lychee leading to 
a moderate bitterness on the finish.

REQUEST AS ROOSTERS 
SPECIAL 4.3

BEER COLOUR: PALE ALE

 

BOWLAND GOLD 
FRANKINCENSE AND MYRRH

3.8%    
A hoppy golden bitter fi lled with 
grapefruit fl avours and aromas.

REQUEST AS BOWLAND GOLD

GOLD
FRANKINCENSE

MYRRH

3 . 8 %

BEER COLOUR: GOLD

     

HOGS BACK FAIRY TALE 
OF NEW PORK

4%   
The newest Christmas special from Hogs 

Back - a smokey amber ale that is sure 
to put you in the festive spirit.

BEER COLOUR: AMBER

     

HOGS BACK ADVENT ALE
4.4% 

A deep chestnut coloured ale, brewed with the 
finest English malted barley and local hops, for a 

refreshing fruity nose, a sweet liquorice and roasted 
malt flavour, with a rich dark chocolate aftertaste. 

A perfect dark ale for a cold winter’s evening.

BEER COLOUR: CHESNUT

 

TINY REBEL HO HO HOPS
4%  

We Ho Ho Hope you like this Ho Ho Hops 
beer. Its a rounded pale with festive notes 

that belong fi rmly on the nice list.

BEER COLOUR: PALE

     

WILDE CHILD OVER INDULGENCE
5%  

Tis the season to be merry and down right 
excessive. We’ve gone for a classic milk stout 

recipe and blended it with a tried and tested natural 
fl avouring that will have you believe you’re drinking 

a stout with a shot of Irish cream dumped in

BEER COLOUR: DARK

     

HOGS BACK MISTLETOE 
AND SWINE

4.2% 
Try our full-bodied, deep amber ale, with 

warming hints of sultana, ginger, cinnamon and 
orange zest, brewed to a mulling recipe.

BEER COLOUR: DEEP AMBER
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Depot Favourites
Get in touch with your local depot for their full range of regular and local cask ales.

ST AUSTELL PROPER JOB
4.5% 

An authentic IPA, masterfully brewed with heartfelt 
craft. Packed full of vibrant citrus, grapefruit and 

pineapple flavours and balanced with a crisp, bitter 
finish. A bold original with reliable quality in every sip.

MERSEYSIDE

BEER COLOUR: GOLDEN

 

ROBINSONS UNICORN
4.2%

Thirst-quenching throughbred bitter, spicy, 
malty notes with a bitter sweet balance.

MANCHESTER

BEER COLOUR: AMBER

 

SEVEN BROS NEW ENGLAND PALE
3.4%

This is our New England Pale Ale, a sessionable 
beer packed with all the flavour of a modern 
classic. A full and fluffy mouthfeel assisted by 
the presence of malted oats, combined with 

a progressive, well considered dry hop.

MANCHESTER

BEER COLOUR: PALE

 

BANK TOP FLAT CAP
4% 

Our most popular beer – a well-balanced straw 
coloured beer where floral, earthy, and citrusy 

hop notes are perfectly complemented by a clean 
malt character that lets the hops shine through.

MANCHESTER

BEER COLOUR: GOLD

 

BOWLAND HEN HARRIER
4%   

A stunningly refreshing beer fi lled with 
soft citrus and peach fl avours.

LANCASHIRE

BEER COLOUR: GOLD

     

CUMBRIAN ALES 
LOWESWATER GOLD

4.3%   
World famous Golden Ale with a tropical 

fruit fl avour. In cask version, the beer won 
Champion Golden Ale of Britain 2011.

LANCASHIRE

BEER COLOUR: GOLDEN

     

BOWNESS BAY SWAN BLONDE
4.1%   

Swan Blonde is a delicious, light and crisp pale ale. 
It’s bursting with fl avour, thanks to the extra pale 

malts and hops with a citrusy and tropical fruit profi le.

LANCASHIRE

BEER COLOUR: BLONDE

     

MOORHOUSES WHITE WITCH
3.9%

A light, refreshing and easy drinking blonde ale 
with a grapefruit aroma and a fresh citrus taste.

LANCASHIRE

BEER COLOUR: BLONDE

     

BRADFIELD FARMERS BLONDE
4% 

This award winning, very pale brilliant blonde beer 
has citrus and summer fruit aromas making it an 

extremely refreshing and ‘easy drinking’ ale.

MANCHESTER

BEER COLOUR: BLONDE
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Depot Favourites
Get in touch with your local depot for their full range of regular and local cask ales.

OSSETT WHITE RAT
4%  

This very pale, hoppy ale is made from low 
colour malt. A combination of Cascade, 

Columbus and Amarillo hops produce an 
intensely aromatic and resinous fi nish.

NATIONAL BRANDS

BEER COLOUR: PALE ALE

     

BLACK SHEEP BITTER
3.8% 

Skilfully crafted using unique brewing techniques 
and the best British ingredients, this Yorkshire 

icon is built upon a bold, sweet malt base.

NATIONAL BRANDS

BEER COLOUR: AMBER

 

SHARPS DOOM BAR
4% 

Doom Bar is a perfectly balanced beer combining 
subtle yet complex flavours. This creates an amber 
ale which is both satisfying and deliciously moreish.

NATIONAL BRANDS

BEER COLOUR: AMBER

 

THWAITES WAINWRIGHTS
4.1% 

This delightfully refreshing Golden Beer. Lightly 
hopped with subtle sweetness, a delicate 

citrus aroma and a gloriously golden colour.

NATIONAL BRANDS

BEER COLOUR: GOLDEN

 

TIM TAYLORD BOLTMAKER
4%   

A well-balanced, genuine Yorkshire Bitter, with 
a full measure of maltiness and hoppy aroma 
– Boltmaker is fi rst choice for the discerning 

drinker – on both sides of the Pennines.

NATIONAL BRANDS

BEER COLOUR: COPPER/AMBER

     

TIM TAYLOR LANDLORD
4.3%   

The drinkers’ favourite, a classic pale ale 
with a complex citrus and hoppy aroma.

NATIONAL BRANDS

BEER COLOUR: PALE AMBER

     

WEETWOOD CHESHIRE CAT
4% 

Smooth and well-balanced with refreshing citrusy 
flavours. Very blonde and very easy drinking.

MERSEYSIDE

BEER COLOUR: BLONDE

 

SALOPIAN LEMON DREAM
4.5% 

Sparkling and refreshing. A zesty pale brewed 
with fresh, hand-cut, organic lemons and 

fruity US hops for a subtle citrus zing.

MERSEYSIDE

BEER COLOUR: PALE

 

DRAUGHT BASS
4.4% 

Draught Bass is a 4.4% ABV cask conditioned beer. 
It is brewed by Marston’s in Burton upon Trent in 
Yorkshire squares. Using English hops and dry 
hopping, it has a malty, fruity and nutty aroma.

MERSEYSIDE

BEER COLOUR: AMBER
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Featured Guest Ales

THIRSTY MOOSE NORTHERN 
TWENTY TWO

4.4% 
Discover the roots of Thirsty Moose with our 

Northern 22 pale ale. A smooth, easy-drinking 
beer with biscuity malts and zesty hop overtones.

BEER COLOUR: PALE

 

THIRSTY MOOSE BELTA BLONDE
3.4% 

A purely belta blonde ale! A session ale with 
a harmonious and subtle blend of sweet 
citrus, passion fruit, honey, and light malt.

BEER COLOUR: BLONDE

 

THIRSTY MOOSE CANNY CANUCK
4.5% 

Indulge in the taste of Canada with Canny Canuck 
Maple Brown Ale. A modern twist on a classic, this 

beer is full of rich flavors and hints of maple.

BEER COLOUR: BROWN

 

THIRSTY MOOSE OOT N’ ABOOT
5.6%

This brew boasts robust North American hops, 
yielding vibrant notes of citrus, mango, pineapple 
and stone fruits. complemented by a gentle malt 

character with a striking blonde colour and a touch 
of haze, its bold bitterness delights the palate.

BEER COLOUR: GOLDEN

 

DALESIDE MONKEY WRENCH
5.3%   

Is powerful strong ale, mid-brown to ruby 
in hue, Aromas of fruit and malt give 

way to hoppy and sweet fi nish.

BEER COLOUR: CHESNUT

     

DALESIDE OLD LEGOVER
4.1%   

A traditional copper coloured beer with moreish 
nutty fl avours and a caramel sweetness to fi nish.

BEER COLOUR: BROWN

     

DALESIDE BLONDE
3.9%  

Golden in colour, with a crisp, fresh palate 
of citrus fruits and fl oral notes.

BEER COLOUR: BLONDE

     

DALESIDE BITTER
3.7%  

A classic English Bitter, tawny in appearance, 
malty on the palate, with a soft rounded fi nish.

BEER COLOUR: BITTER

     

DALESIDE PACESETTER
3.4%

A pale, sessionable beer. Soft on the palate, 
with citrus and tropical fruit notes.

BEER COLOUR: PALE
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Featured Guest Ales

WILDE CHILD  DUTIFUL 
SUPREMACY

4%   
With good old Yorkshire water (some of the 
highest quality on the planet) combined with 

pale, crystal and chocolate malts and good old 
English hops for an unparalleled classic Bitter.

BEER COLOUR: AMBER

     

WILDE CHILD  RESPLENDENT 
PERSPECTIVE

3.8%   
Easy drinking English Blonde Ale hopped 

with Goldings and First Gold hops.

BEER COLOUR: BLONDE

     

WILDE CHILD  BROWNIE HUNTER
4.9% 

Be sure not to get yourself caught up on the 
wrong side of the ‘Brownie Hunter’ by letting 

him catch you drinking pasteurised, wishy washy 
beer; or you may be extradited to ‘Beer Hell’. 
Instead, keep it legit and indulge in this super 

chocolatey ‘brownie in a glass’ stout and propel 
yourself towards silky smooth ‘Beer Heaven’.

BEER COLOUR: DARK

 

HOP UNION BLACK FLOWER
4.6%   

Chocolate malt and Oats in the mash give the dark 
appearance and smooth mouthfeel. Molasses in the 

boil adds to the complexity of the malt bill. Sabro and 
Sovereign in the whirlpool adds a Floral-Coconut 
vibe to complement the Madagascan vanilla pods 

which are added to the end of fermentation.

BEER COLOUR: DARK

     

HOP UNION MOOSE RIVER
5%  

A rich golden beer with fl oral and fruity hops. It 
has Golden Promise and Caramalt malts for colour 
and body, Centennial and Tettnang hops for depth 
and aroma, and Mosaic hops for tropical fl avour. 
It’s low in bitterness is balanced and refreshing.

BEER COLOUR: PALE

     

HOP UNION SCALLYWAG
4.8%   

Pale Chocolate and Caramalt in the mash give the 
dark amber colour. Dark Muscovado in the boil 

adds to the complexity of the malt bill. Brambling 
Cross in the whirlpool works with the darker malts 
to add hints of berry fruit with hints of chocolate.

BEER COLOUR: AMBER

     

HOP UNION BONVILLE PALE
4%   

Oats and Caragold in the mash give a light pale 
colour and a fuller, softer, mouthfeel. British 

Olicana and Jester hops in the boil add a fruity, 
soft bitterness. Ekuanot, Simcoe and Citra in the 
whirlpool and dry-hop add citrus fruit fl avours.

BEER COLOUR: PALE

     

HOP UNION MAIDEN VOYAGE
4%   

Crystal and chocolate malts in the mash 
add nutty, caramel fl avours. Magnum hops 

in the boil give a clean, soft bitterness.

BEER COLOUR: AMBER

     

THIRSTY MOOSE NOWT 
BUT STOUT

4.2% 
A velvet-smooth, well-bodied triumph featuring rich 

chocolate, coffee, and light charcoal undertones. This 
deep and dark delight delivers a sweet essence.

BEER COLOUR: DARK
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Featured Guest Ales

TITANIC PLUM PORTER 
GRAN RESERVE

6.5%  
Matured in our conditioning tanks for 21 days. 
The longer process and added strength gives 
this beer an even deeper, richer flavour. The 
perfect fireside pint on a dark, winter’s night!

BEER COLOUR: DARK

 

TITANIC CHERRY PORTER
4.9%  

A well-rounded fruity porter, hoppy with strong notes 
of Rainier Cherries. Red in colour with a sweet nose, 
a balanced finish results in a very easy-drinking beer.

BEER COLOUR: DARK

 

TITANIC PLUM PORTER
4.9% 

A well-rounded speciality porter with a sweet, 
fruity nose. Notes of plum and other stone 

fruits are present throughout, balanced 
against a delicate blend of classic hops.

BEER COLOUR: DARK

 

NETHERGATE OLD GROWLER
5% 

With over 30 years of brewing experience, 
Nethergate Brewery has mastered the art of creating 

complex and satisfying beers. Old Growler is no 
exception, delivering a smooth and distinctive taste 

that will conquer even the pickiest of drinkers.

BEER COLOUR: DARK

 

NETHERGATE SUFFOLK COUNTY
4%

This award winning beer was created by our founders 
Dick Burge and Ian Honsey who had a passion for 

crafting great quality beer. Brewed in Suffolk. A 
popular choice amongst ale enthusiasts ever since, 
winning a SIBA Gold Medal for Best Bitter in 2014!

BEER COLOUR: CHESNUT

 

NETHERGATE STOUR VALLEY
4.2%  

Stour Valley Gold is our best-selling beer that’s 
been tickling taste buds all across the region. 

Brewed with water from our own well in the heart 
of the Stour Valley, this golden ale is a delightfully 

refreshing treat for beer lovers everywhere.

BEER COLOUR: GOLD

 

NETHERGATE VENTURE
3.7% 

Venture is the latest addition to our core range 
and the first core beer recipe creation by our 

current Head Brewer, Ian Carson. A beer for all 
tastes and all seasons, Venture is a light, fruity 
amber ale with citrus hints and a mellow finish.

BEER COLOUR: AMBER

 

WILDE CHILD  AMERICAN 
GANGSTER

4.4%  
American Pale Ale A classic low percentage 
American pale ale brewed using magnum, 

centennial & ekuanot hops for an easy drinking 
beverage with classic citrus flavours.

BEER COLOUR: PALE

 

WILDE CHILD  HUMBLE 
BEGINNINGS

4% 
A simple grain bill of barley, wheat and oats 
and citra hops equal a seriously quaffable 
session pale with aromas of mango and 

grapefruit. mango and grapefruit.

BEER COLOUR: PALE
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Brewed in Harrogate for over 30 years, our award-winning beers are
created using traditional methods and the very best ingredients.

Cask beer is at the heart of what we brew, serving pubs 
throughout the North of England and beyond.

Copper • Caramel • Nutty

ALC. 4.1% VOL.

Beers from Harrogate

Old
LegoverBlonde

Golden • Floral • Crisp

ALC. 3.9% VOL.

Beers from Harrogate

Our core beers are NOW vegan friendly         Allergen information: contains Malted Barley, Wheat and Oats.

Pace
Setter
Pale • Tropical • Soft

ALC. 3.4% VOL.

Beers from Harrogate

Bitter
Tawny • Malty • Balanced

ALC. 3.7% VOL.

Beers from Harrogate

Monkey
Wrench

Ruby • Complex • Rich

ALC. 5.3% VOL.

Daleside
Brewery

Beers from Harrogate
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north east brewers with canadian heritage
a family-run brewery based in blaydon-on-tyne, established in 2022

we strive to create refreshing beer with a creative twist. we specialise in small 
batch brewing, so each of our beers gets the attention it deserves. come join us and 
be a part of our brewing journey to delight your customers with our bespoke beer!

OOT N’ 
ABOOT

IPA - 5.6%

NORTHERN 
TWENTY 

TWO
APA - 4.4%

BELTA 
BLONDE
SESSION BLONDE ALE

 3.4%

CANNY
CANUCK
MAPLE BROWN ALE 

4.5%

NOWT BUT 
STOUT

OATMEAL STOUT 
4.2%

velvet-smooth oatmeal stout 
with rich chocolate, roasted 
coffee and subtle charcoal. a 
sweet essence, balanced with a 

satisfying bitterness.

bold ipa with vibrant citrus, 
mango, pineapple and stone 

fruit notes. balanced by a malt 
sweetness, proud 

bitterness, and a striking 
blonde haze.

refreshing session blonde 
with citrus, passion fruit and 

honey notes. balanced by a 
light malt sweetness and a 
bright, clean, crisp finish.

an easy-drinking pale ale with 
biscuity maris otter and sweet 

vienna malts, bursting with 
citrus and lychee, finishing 

with a firm bitterness.

this north eastern brown ale 
is infused with a canadian 

staple. malty notes of 
biscuit, caramel, chocolate 

and maple syrup.

www.thirstymoosebrewingco.com
           thirsty moose brewing co. 
           thirstymoosebrewingco
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MAIDEN VOYAGE
ABV:  4 .0%
STYLE:  BEST BITTER
COLOUR:  AMBER
MALTS:  MARIS  OTTER +  CARAMALT
HOPS:  MAGNUM + BRAMBLING CROSS
ORDER CODE:  15603320

BONVILLE PALE
ABV:  4 .0%
STYLE:  PALE ALE
COLOUR:  STRAW
MALTS:  EXTRA PALE +  OATS
HOPS:  EKUANOT +  S IMCOE
ORDER CODE:  15603321

SCALLYWAG
ABV:  4 .8%
STYLE:  PREMIUM BITTER
COLOUR:  CHESTNUT
MALTS:  EXTRA PALE,  CARA +  CHOCOLATE
HOPS:  MAGNUM + BRAMBLING CROSS
ORDER CODE:  15603322 

MOOSE RIVER
ABV:  5 .0%
STYLE:  AMERICAN PALE
COLOUR:  GOLDEN
MALTS:  EXTRA PALE +  MUNICH
HOPS:  CENTENNIAL +  MOSAIC
ORDER CODE:  15603323

BLACK FLOWER
ABV:  4 .6%
STYLE:  VANILLA STOUT
COLOUR:  BLACK
MALTS:  EXTRA PALE +  CHOCOLATE
HOPS:  EAST KENT GOLDINGS +  MITTELFRUH
ORDER CODE:  15603324

HOP UNION BREWERY
H O P  U N I O N  A N  I N D E P E N D E N T  B R E W E R Y  B A S E D  I N  B R I S T O L  -  1 8  Y E A R S  O F  E S T A B L I S H E D

C R A F T ,  M O T I V A T E D  B Y  T H E  G O A L  T O  U N I T E  P E O P L E ,  I D E A S ,  C R E A T I V I T Y  A N D  M O S T
I M P O R T A N T L Y ,  T A S T E .  H U B  S T A R T E D  L I F E  I N  2 0 0 6 ,  W E  A R E  G R O W I N G  &  E V E R - C H A N G I N G ,

S T I L L  P R O D U C I N G  T R A D I T I O N A L  B E E R S  A L O N G S I D E  N A T I O N A L - G O L D - W I N N I N G ,  M O D E R N
C R A F T  B E E R .
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PREORDER 
NOW
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PREORDER 
NOW
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now
traditionally different since 1986 

AVAILABLE

www.nethergate.co.uk

Made by beer lovers. For beer lovers.
For over three decades we have passionately crafted a range of multi-award-winning beers

including the legendary porter, Old Growler from our home in Suffolk. Discover our passion
for quality cask ale and taste our outstanding range.

ORDER TODAY
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@SHARPSBREWERY
WWW.SHARPSBREWERY.CO.UK

Please contact your local representative for more details.
Promotion valid from 1st November - 31st December 2025.
Offer available on Atlantic, Doom Bar and Doom Bar Zero 8x500ml NRB.

Please contact your local representative for more details.Please contact your local representative for more details.Please contact your local representative for more details.Please contact your local representative for more details.

BUY 3 GET 
1 FREE

BUY ANY 3 CASES FROM THE SHARP’S 
RANGE TO RECEIVE A CASE FREE

7933-1 SHA Packaged Wholesale Deal Ad A4 (P).indd   17933-1 SHA Packaged Wholesale Deal Ad A4 (P).indd   1 07/10/2025   16:0307/10/2025   16:03
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A smooth and refreshing Pilsener 
brewed using Efes’ Mediterranean Slow 

Brew techinque for an even smoother 
taste & our signature crisp finish.

Special Offer: Free keg & branded 
glassware on install!
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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
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