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General Information

All deals run 01-02-26 to 31-04-26 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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SHARP’S DOOM BAR 4%
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

 

ROBINSON’S 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

 

ROBINSON’S DIZZY BLONDE 3.8%
This light refreshing beer has a clean zesty hop 

dominated palate complemented by a crisp dry finish.

BEER COLOUR: BLONDE

 

OAKHAM ALES CITRA 4.2%
Bursting with citrus and tropical hop 

flavours and sensationally refreshing. 

BEER COLOUR: PALE

 

MARSTON’S PREDIGREE 4.5%
Palate of biscuit malt, spicy hops and light 

fruitiness. Now with added personality.

BEER COLOUR: AMBER

 

GREENE KING ABBOT ALE 5%
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

 

CHARLES WELLS 
BOMBARDIER 4.1%

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

 

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

 

DRAUGHT BASS 4.4%
Bass is richly fragrant with a hoppy bouquet. It has a 
complex nutty, malty taste and a bright chestnut hue.

BEER COLOUR: MID BROWN

 

Permanently Stocked at LWC Stoke
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THWAITES WAINWRIGHT 4.1%
A refreshing straw coloured beer with soft fruit 

flavours and a hint of summery sweetness 
from the fine malt. Utterly drinkable

BEER COLOUR: GOLD

 

GREENE KING 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

 

LWC SIGNATURE RUBY 4.5%
A premium strength ruby bitter with delicate 

calvados aroma and a subtle rhubarb and apple 
fruit fl avour. The balance between bitterness and 
fruityness from brambling cross and fuggle hops 

used give XB the distinctively complex aroma

BEER COLOUR: DARK

     

LWC SIGNATURE BITTER 3.8%
A fi ne golden amber beer with full fl avours 
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

     

LWC SIGNATURE GOLD 4.1%
A golden bitter with a pleasant balance 

of hops and malt. Hops continue from the 
fi rst taste to a smooth bitter fi nish

BEER COLOUR: GOLDEN

     g

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

 

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

 

ADNAMS SOUTHWOLD 
BITTER 4.1%

Southwold Bitter is a beautiful copper-coloured 
beer, late and dry-hopped with Fuggles 

for a distinctive, lingering hoppiness

BEER COLOUR: BITTER

 

WADWORTH 6X 4.1%
The delicious malt and fruit character 

emerge even more intensely on the palate 
with a long, lingering malty ?nish.

BEER COLOUR: COPPER

     

Permanently Stocked at LWC Stoke
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WADWORTH ADMIRAL’S GROG 4%
A malty and fruity beer with a balancing hoppy 

note and laced with Old J Spiced Rum.

BEER COLOUR: DARK AMBER

 

SALOPIAN SHROPSHIRE 
GOLD 3.8%

Golden, with a flora aroma and a full 
hoppy flavour that is balanced by a crisp 

dry maltiness and a rich finish

BEER COLOUR: GOLDEN

 

ST AUSTELL TRIBUTE 4.2%
A rich aroma of biscuity malt and tart citrus fruit 
from the Willamette hops. Juicy malt, hop resins 

and tangy fruit coat the tongue, while the finish is 
long and lingering, with a fine balance between 
malt, hops and fruit, finally becoming dry & bitter

BEER COLOUR: PALE

 

TIMOTHY TAYLOR’S  
LANDLORD 4.3%

Classic pale ale with a complex citrus and 
hoppy aroma. Winning both CAMRA’s 

Champion Beer of Britain and the Brewing 
Industry Challenge Cup four times.

BEER COLOUR: PALE

 

TIMOTHY TAYLOR’S  
BOLTMAKER 4%

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: AMBER

 

OAKHAM ALES CITRA 4.2%
Light gold in colour, bursting with citrus and tropical 

hop flavours and sensationally refreshing.

BEER COLOUR: PALE

 

OSSETT WHITE RAT 4%
A combination of Cascade, Columbus 
& Amarillo hops produce an intensely 

aromatic and resinous finish

BEER COLOUR: PALE

 

OSSETT VOODOO 5%
Smooth and with moderate bitterness, 
chocolate flavours dominate the palate 

paired with aromas of orange and vanilla

BEER COLOUR: CHOC ORANGE STOUT

 

TITANIC BREWERY PLUM 
PORTER 4.9%

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

BEER COLOUR: PORTER

     

SALOPIAN SHROPSHIRE 
GOLD 3.8%

Golden, with a flora aroma and a full 
hoppy flavour that is balanced by a crisp 

dry maltiness and a rich finish

BEER COLOUR: GOLDEN

 

TITANIC BREWERY 
CHERRY PORTER 6.5%

Cherry Porter Grand Reserve is a stronger, 
darker version of our Cherry Porter, matured 

in our conditioning tanks for 21 days.

BEER COLOUR: PORTER

 

Permanently Stocked at LWC StokeCentral
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DANCING DUCK ABDUCTION 5.5%
A myriad of tropical fruit fl avours in harmonious 

balance with an enjoyable level of hoppy bitterness, 
a good malt character and a very clean fi nish

BEER COLOUR: IPA

     

DANCING DUCK DARK DRAKE 4.5%
Delicious malty, caramel and liquorice 

flavours combine wonderfully in a smooth 
drinking velvety, oatmeal stout with a 

freshly roasted coffee and toffee finish.

BEER COLOUR: STOUT

 

DANCING DUCK DCUK 4.3%
A great aroma and powerful upfront hoppy 
bitterness give way to an explosion of citrus 

and pine fl avours. A full on hop attack!

BEER COLOUR: PALE

 

DANCING DUCK 22 4.3%
A wonderfully balanced best bitter with good 

malty flavour and dark fruit notes, these are offset 
by a strong hop with a very clean finish. A great 

thirst quenching beer for any time of the day.

BEER COLOUR: BITTER

 

DANCING DUCK NICE 
WEATHER 4.1%

A copper coloured, fruity, summer ale packed 
full of flavour. Blackberry, strawberry and floral 
rose notes in perfect balance with just the right 
amount of malt character. A refreshing summer 

thirst quencher, it’s fruit salad in a glass.

BEER COLOUR: BITTER

 

DANCING DUCK AY UP 3.9%
An eminently drinkable pale session ale. Subtle 

malt and floral notes are matched splendidly with 
citrus hop, rounded off with a slightly dry finish.

BEER COLOUR: PALE

 

SALOPIAN LEMON DREAM 4.5%
Brewed using organic lemons which adds beautifully 

subtle zesty aromas and a citrus filled fruity finish

BEER COLOUR: GOLDEN

 

SALOPIAN HOP TWISTER 4.5%
A strong focus of taut, lemony, grapefruit on the 

finish which is balanced by a dry bitterness

BEER COLOUR: PALE

 

TITANIC BREWERY 
CHERRY PORTER 6.5%

Cherry Porter Grand Reserve is a stronger, 
darker version of our Cherry Porter, matured 

in our conditioning tanks for 21 days.

BEER COLOUR: PORTER

 

Pre-Order, 1-2 Weeks Lead Time
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LILLEY’S APPLE PEARS 
4% 20L BIB 4%

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

 

LILLEY’S RHUBARB 20L BIB 4%
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.

 

LILLEY’S 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.

 

LILLEY’S MANGO 
CIDER 20L BIB 4%

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

 

LILLEY’S 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.

 

LILLEY’S SOMERSET 
SCRUMPY DRY 20L 6%

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.

 

LILLEY’S 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.

 

LILLEY’S PEACH 20L BIB 4%
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,

 

LILLEY’S TROPICAL 20L BIB 4%
We have blended our Somerset cider with 

an explosion of tropical fruits. Pink grapefruit, 
pineapple, mango & lime all combine to 
make this a succulent thirst quencher.

 

Pre-Order, 1-2 Weeks Lead Time
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SEACIDER MANGO 20L BIB 4%
Made with real mango juice and blended 

with SeaCider Medium, this cider is 
refreshing and packed with juicy flavour.

 

SEACIDER MEDIUM 
DRY 20L BIB 4.6%

Our Best-Selling Cider is an easy drinking 
medium cider made with sweet eating apples.

 

SEACIDER LEMON M 
PIE 20L BIB 4%

A genuine taste of lemon meringue 
made from lemons and apples - creating 

a delicious lemony cider!

 

SEACIDER BAKEWELL 
TART 20L BIB 4%

Cherry juice and almonds mixed with 
delicious medium Sussex cider gives a 
very moreish sweet tasting craft cider.

 

SEACIDER STRAWBERRY 
20L BIB 4.6%

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

 

LILLEY’S BEE STING 20L BIB 6.8%
Sweet but incredibly refreshing with a glorious fresh 

tasting pear flavour and a wonderful pear aroma.

 

LILLEY’S STRAWBERRY 20L BIB 4%
A sweet berry burst which sublimely compliments the 

refreshing bite of apple in this moreish, juicy cider.

 

LILLEY’S BERRIES 
CHERRIES 20L 4%

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.

 

LILLEY’S PINEAPPLE 
3.4% 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.

 

LILLEY’S BERRIES 
CHERRIES 20L 4%

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.

 

Pre-Order, 1-2 Weeks Lead Time
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SIGNATURE CASK
Order With Your Local Depot

Brewed By 
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INTERNATIONAL 
WOMEN’S DAY 
COLLABORATION
LIGHT - TROPICAL - CITRUS
Pouring a beautiful, bright, light golden colour this is the kind of beer
that can be enjoyed by everyone time and time again.

AVAILABLE THROUGH MARCH
PRE-ORDER WITH YOUR LOCAL DEPOT NOW

Created by women at every stage of the journey, this beer reflects strong
leadership, skilled craftsmanship, and creative vision, championing the role women

play in the drinks industry today. We are proudly supporting Girls Out Loud,
a charity dedicated to empowering and nurturing shining stars by helping young

women develop confidence, leadership skills, and ambition for the future.

This March, celebrate women
Support the next generation

Raise a glass — in Equal Measure

In support of

EQUAL MEASURE
PALE ALE | 3.6%
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IN SUPPORT OF GIRLS OUT LOUD



@SHARPSBREWERY
WWW.SHARPSBREWERY.CO.UK

DISCOVER OUR BEERS
ENQUIRE WITH YOU SALES REPRESENTATIVE FOR MORE INFORMATION

ATLANTIC
REFRESHINGLY HOPPY WITH 

A DELICATE SWEETNESS

4.2%

COLD RIVER CIDER
CRISP AND MOREISH 
MEDIUM-DRY APPLE CIDER

4.5%

TWIN COAST
ZESTY, REFRESHING, CITRUS

3.9%

OFFSHORE
CITRUS FRUITS, CLEAN 
AND REFRESHING

4.8%

DOOM BAR 
A REFRESHING ALE, BALANCED 

WITH A SPICY HOP AND LIGHTLY 
ROASTED MALT

4% Cask 4.3% Keg

SEA FURY
SUMPTUOUS, FRUITY, 
MALTY FLAVOUR

5%

18501-1 SHA Brand Info A4 Ad (P).indd   118501-1 SHA Brand Info A4 Ad (P).indd   1 05/12/2025   16:0705/12/2025   16:07
Subject to Availability
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CORE CASK RANGE

BLONDE
4%

Soft malt flavours with subtle spice

SOUTH ISLAND NZ PALE ALE  
3.4%

Clean and crisp with subtle fruitiness

CASCADE AMERICAN PALE ALE  
4.8%

Punchy citrus and distinctive bitterness

MONTEZUMA TRIPLE CHOC 
4.8%

Clean, rich chocolate sweetness

TITUS  YORKSHIRE BITTER
 3.9%

Sweet and malty with a hint of caramel

TO PLACE AN ORDER, PLEASE CONTACT YOUR LOCAL LWC REPRESENTATIVE.

Subject to Availability
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To arrange a visit from your local BDM or find out more contact us on  
     tim@timtaylors.co.uk or      01535 603139 or scan the QR code

RREEAASSOONNSS  TTOO  SSTTOOCCKK  
TTHHEE  UUKK’’SS  NNUUMMBBEERR  11  

CCAASSKK  AALLEE*

Discover more 
about trading 

with us* Source: CGA Total GB on trade 1/11/25

COMMANDS A 
PRICE PREMIUM 

Drinkers actively seek out Landlord 
and are willing to pay more. 

 
DRIVES PROFIT 

Exceptional rate of sale and strong value, 
driving turnover and margin. 

 
HIGH QUALITY 

AND CONSISTENCY 
Dedicated BDM support with 

Cellar Management and Perfect Pour 
training to drive quality, yield and 

repeat purchase. 
 

BUILDS YOUR BUSINESS 
Free branded glassware and bar materials 

to drive visibility, recognition and rate of sale. 
 

TECHNICAL AND 
QUALITY SUPPORT 
Cask and cellar equipment with 

professional install and maintenance, 
plus Cask Marque support.

14
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B  NIKRIF G9 X 1 YU
F YLNO RO

T  01 POT GNIWORG TSETSAF EH
C  5202 NI DNARB ELA KSA

£  99.29

* .52/11/10 OT DTY BG LATOT SMPO AGC

Available during the promotional period from 
01/022/2026 to 31/03/2026 and specific to this  
brochure feature only. Price of £92.99 limited  
to 1x9g firkins of London Pride in one order.  
Available in the UK only Promoter reserves the  
right to withdraw this promotion at any time.  
While stocks last and subject to availability.  
Promoter – Asahi UK Limited, Griffin Brewery, 
Chiswick Lane South, London W4 2QB.  

Subject to Availability
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SIGN UP TODAY 
FOR ONLINE 
ORDERING

Get the most out of your LWC account by 
signing up to our online ordering portal for 
flexible and easy ordering.

Scan Here
to Order 
Online

24/7 Ordering

Easy Access to 
Invoices & Statements

Live Stock

Explore Our Full Range

Subject to Availability

17



A LEGENDARY RANGE FOR EVERY OCCASION!

Subject to Availability
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SEASONS CHANGE, LEGENDS STAY THE SAME!

Subject to Availability
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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:


