
LONDON & SOUTH EAST
Covering; Andover, Aylesbury, Romford and Eastbourne

February 
to April 
2026



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.

2

CONTACT YOUR
CLOSEST DEPOT:



3W = Vegan  |  w = Vegetarian  |  g = Gluten Free

EXMOOR ALES ALE 3.8%
This light chestnut-brown session beer has 
a fresh, grainy, biscuity nose with a hint of 

fresh citrus fruit in the background.

GUEST

BEER COLOUR: LIGHT CHESTNUT

 

DARK STAR HOPHEAD 3.4%
Full-bodied, hoppy with a distinct fl oral aroma, 

grapefruit and elderfl ower hit from the Cascade hops.

PRICE FIGHTER!

BEER COLOUR: GOLDEN

     

COURAGE DIRECTORS 4.8%
The perfect balance of crystal malt with crisp, 

fruity, nutty hops and a lasting fi nish.

BEST SELLER!

BEER COLOUR: AMBER

     

DRAUGHT BASS 4.4%
A Pale Ale with a delicate flavour of troical 
fruit and ripe apple accentuated eith piney 

herbal and resinous flavour notes.

BEER COLOUR: CHESTNUT

 

ADNAMS GHOST SHIP 
SESSION 3.4%

An addition to the Ghost Ship fleet, brewed 
to provide those refreshing lemon and 
lime characteristics that first captivated 

drinkers, at an approachable 3.4%

NEW

BEER COLOUR: PALE

 

ADNAMS GHOST SHIP 4.5%
Brewed with Pale Ale, Rye Crystal and 

Cara Malts, creating a pale ale with 
pithy bitterness and citrus aromas.

BEER COLOUR: PALE

     

360 BREWING TACOMA 3.9%
This easy drinking APA is brewed with caramelised 
and crystal malts, and a triple addition of Cascade.

REGIONAL

BEER COLOUR: COPPER

W

g

360 BREWING SESSION IPA 4.3%
A simple malt bill creates the platform 
for an abundance of Mosaic hops to 

shine in this sessionable pale ale.

REGIONAL

BEER COLOUR: STRAW

W

g

360 BREWING BLUEBELL 4.3%
This Sussex Best Bitter is bittersweet, fruity, 

round and thirst quenching.L36L22L3:L41L3:L
53L22L3:L41L3:L58L22L3:L41L3:L59L3:L58L3
:L59L3:L57L3:L56L3:L55L3:L54L3:L53L3:L56
L3:L57L3:L58L3:L59L3:L60L3:L58L3L3:L57

REGIONAL

BEER COLOUR: MAHOGANY

W

g
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GUN BREWERY 
ZAMZAMA IPA 6.5%

Ours is a thoroughly modern take, where a 
rounded malt body meets an avalanche of hops.

TO ORDER

BEER COLOUR: AMBER

W

GUN BREWERY 
SCARAMANGA 3.9%

Brewed using Sussex spring water, extra 
pale malts and an indecent amount 

of zesty, fl oral, delicious hops.

REGIONAL

BEER COLOUR: STRAW

W

g

GUN BREWERY PROJECT 
BABYLON 4.6%

Vibrant, refreshing and zesty on the nose, with 
citrus notes and a dry fi nish on the palate.

REGIONAL

BEER COLOUR: GOLDEN

W

g

GLAMORGAN WELSH 
PALE ALE 4.1%

A super drinkable pale ale designed for long 
afternoons down the local. With notes of citrus 

and tropical fruit, Welsh Pale is easy going, 
approachable and impossible to resist.

GUEST PRICE FIGHTER!

BEER COLOUR: STRAW

 

GLAMORGAN THUNDERBIRD 4.5%
Named after the Red Kites which are often 

spotted soaring in the skies above our brewery, 
Thunderbird is a proper Welsh IPA: complex, 

finely honed and refreshingly bitter.

GUEST ALE

BEER COLOUR: TREACLE

 

GLAMORGAN JEMIMAS 
PITCHFORK 4.5%

Amed for Jemima Nicholas who single 
handedly ended the 1797 Battle of Fishguard 

using only a pitchfork, this award winning 
golden ale is a proper cult classic

GUEST PRICE FIGHTER!

BEER COLOUR: STRAW

 

GLAMORGAN CWRW GORSLAS 4%
Pronounced Coo Roo! Named after the village 

in Carmarthenshire where we fi rst brewed, 
this well balanced cwrw (beer) is a love 

letter to the classic bitters we grew up on. 
Challenger, Goldings & US Cascade hops.

GUEST ALE

BEER COLOUR: CHESTNUT

     

FULLER’S LONDON PRIDE 4.1%
Sweet raisin, biscuit and dried-fruit notes 
from the Crystal malt, while fresh, piney 

herbs emanate from the hops.

REGIONAL

BEER COLOUR: TAWNY

 

EXMOOR ALES GOLD 4.5%
the colour of Chardonnay, sparkling in the 

glass and appealing to both ale drinkers and 
lager lovers. Gold not only looks good, but it 

also tastes great, with fresh and fruity flavours 
and a soft and comforting malty centre.

GUEST

BEER COLOUR: GOLDEN
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LONG MAN BREWERY 
BEST BITTER 4%

Perfectly balanced with a complex 
bittersweet malty taste, fragrant hops and 

a characteristic long deep fi nish.

REGIONAL BEST SELLER!

BEER COLOUR: AMBER

     

LAKEDOWN BREWING CO. 
SUSSEX PALE 4.2%

Our most sessionable beer yet! Its a modern Pale, 
loaded with English Cascade & Ernest then dry 

hopped for an aromatic finish. We’ve created this 
beer to blend the best of British with American style.

REGIONAL

BEER COLOUR: AMBER

 

LAKEDOWN BREWING 
CO. GOLDHAWK 4.6%

Fruitiness in abundance with a wonderful 
grapefruit backnote. A clean drinking 

beer with a rich hop aroma

NEW REGIONAL

BEER COLOUR: GOLDEN

 

LAKEDOWN BREWING CO. 
KICKING DONKEY 4.2%

All-UK belter that’s brimming with biscuity malts. It’s 
a proper best bitter, using UK Pioneer, cascade 

and Jester along with local malts and yeast

REGIONAL

BEER COLOUR: BROWN/RED

W 
g

HOGS BACK BREWERY 
SURREY NIRVANA 4%

A modern and easy drinking, well balanced 
Session IPA with an enticing aroma blending 

citrus and tropical notes with a clean, dry finish 
and characteristic grapefruit high notes.

NEW REGIONAL

BEER COLOUR: AMBER

 

HOP BACK  BREWERY 
SUMMER LIGHTNING 5%

The original Summer ale, brewed all year round, 
using East Kent Goldings aroma hops.

BEER COLOUR: GOLDEN

     

HOP BACK BREWERY 
CROP CIRCLE 4.2%

A very clean, fl axen-coloured beer with wonderful 
thirst-quenching properties. The subtle blend 
of aroma and bittering hops give a crispness 

on the tongue which is delicatley fruity.

BEER COLOUR: FLAXEN

     

HOP BACK BREWERY 
ENTIRE STOUT 4.5%

A rich dark stout with a strong roasted malt 
flavour and a long, smooth aftertaste.

BEER COLOUR: DARK

 

HOGS BACK BREWERY TEA 4.2%
Small-batch brewed with finest English malted 

barley, Surrey-grown classic bittering hop, 
Fuggles, and water drawn from the chalk 

aquifers under the Hogs Back ridge. 

REGIONAL

BEER COLOUR: DARK AMBER
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SKINNERS BREWERY 
BETTY STOGGS 4%

Copper-coloured, with a light malty 
aroma, a floral, even cedar taste, and 

a sharp tang of bitter grapefruit.

BEST SELLER!

BEER COLOUR: COPPER

 

SHARP’S BREWERY DOOM BAR 4%
Perfectly balanced beer combining  the 
subtle aromas of spicy, resinous hops 

and sweet, roasted malts.

BEST SELLER!

BEER COLOUR: AMBER

 

RINGWOOD BREWERY 49ER 4.9%
With a malty, fresh hop aroma this is a full 

bodied ale, complex enough to satisfy 
even the most refined palate.

BEER COLOUR: GOLDEN

 

LONG MAN BREWERY 
COPPER HOP 4.2%

Copper in colour and Citra hopped; Vienna and 
Premium British Caramalt provide a balanced 

backbone for delightful citrus aromas.

MARCH REGIONAL GUEST

BEER COLOUR: COPPER

 

LONG MAN BREWERY 
NUMBER EIGHT 4.4%

Brewed ready for the Six Nations, this pale 
ale has been created to celebrate the two 

great national institutions of Rugby and Real 
Ale.  Full bodied, smooth and malty with a 
crisp bitterness and citrus aroma from the 

FEB REGIONAL GUEST

BEER COLOUR: BROWN

 

LONG MAN BREWERY 
OATMEAL STOUT 4.4%

Brewed in the style of a Traditional London Stout, but 
with a large portion of Oats added to the grain bill, 

this beer has beautiful notes of coffee and chocolate.

APRIL REGIONAL GUEST

BEER COLOUR: DARK STOUT

 

LONG MAN BREWERY 
RISING GIANT APA 4.8%

This triple-hopped American Pale Ale has a pleasant 
citrus fruit aroma and characteristic robust bitterness.

REGIONAL

BEER COLOUR: AMBER

     

LONG MAN BREWERY 
OLD MAN 4.3%

Original dark beer has soft malt notes 
of coff ee and chocolate that combine 

with a pleasant light hoppiness.

REGIONAL

BEER COLOUR: DARK

     

LONG MAN BREWERY 
LONG BLONDE 3.8%

A light coloured golden ale with a distinctive hoppy 
aroma and crisp clean bitterness on the fi nish.

REGIONAL

BEER COLOUR: PALE
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TIMOTHY TAYLOR’S 
LANDLORD 4.3%

The drinkers’ favourite. A classic pale ale 
with complex citrus and hoppy aromas.

AVAILABLE IN 9G OR 18G

BEST SELLER!

BEER COLOUR: AMBER

 

TIMOTHY TAYLOR’S 
GOLDEN BEST 3.4%

A crisp, amber coloured beer that 
makes a refreshing session ale.

PRICE FIGHTER!

BEER COLOUR: AMBER

 

TIMOTHY TAYLOR’S 
BOLTMAKER 4%

Boltmaker is a well-balanced, genuine 
Yorkshire Bitter, with a full measure 

of maltiness and hoppy aroma

BEER COLOUR: GOLDEN

     

ST AUSTELL TRIBUTE 4.2%
The malty base brings character and 
fl avour and balances the beer’s fresh 

orange and grapefruit notes.

BEST SELLER!

BEER COLOUR: BRONZE

     

ST AUSTELL PROPER JOB 4.5%
Packed full of citrus, pineapple and grapefruit 
resinous  fl avours with a fi ne crisp bitter fi nish.

BEST SELLER!

BEER COLOUR: AMBER

     

ST AUSTELL CORNISH BEST 3.4%
Toff ee and biscuit notes complement a hint of 

bitterness to create an easy-drinking, comforting ale.

PRICE FIGHTER!

BEER COLOUR: CHESTNUT

     

SKINNERS BREWERY ST 
PIRANS ALE 4.5%

St Piran is a strong-tasting, refreshing 
golden ale with a touch of fruitiness and 

hints of honey but not too sweet

NEW GUEST!

BEER COLOUR: GOLDEN

 

SKINNERS BREWERY 
DRECKLY 9G CASK 4.5%

Pouring a rich ruby hue with a creamy head, 
Dreckly balances smooth malt sweetness 
with layers of caramel, biscuit, and a touch 
of toffee. Barbe Rouge hops lend a gentle 

floral lift and subtle red berry notes.

NEW GUEST!

BEER COLOUR: RED

 

SKINNERS BREWERY 
SPLENDID TACKLE 4.2%

An easy drinking, yet flavourful, golden ale. New 
improved recipe that is refreshing and full of life 
with delicate lemon and orange aromas, a subtle 

bittersweet malt combined with a light clean finish.

NEW GUEST!

BEER COLOUR: GOLDEN
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LWC FINAL WHISTLE AMBER 3.8%
Brewed in partnership with Theakstons. 

Full bodied, dry beer and a perfect balance 
of English hops and malted barley.

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: AMBER

 

LWC GOOD GOOD RUBY 4.5%
Brewed in partnership with Theakstons. A strong 
full-bodied Ale with a subtle but superb blend of 
two types of bitter and three fruit hop varieties 

giving a most thirst quenching and satisfying Ale.

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: RED

 

LWC GOOD GOOD GOLD 4.1%
Brewed in partnership with Theakstons.   A golden 

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

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: GOLDEN

 g

LWC GOOD GOOD AMBER 3.8%
Brewed in partnership with Theakstons. 

Full bodied, dry beer and a perfect balance 
of English hops and malted barley.

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: AMBER

 

LWC SPRING RUBY 4.5%
Brewed in partnership with Theakstons. A strong 
full-bodied Ale with a subtle but superb blend of 
two types of bitter and three fruit hop varieties 

giving a most thirst quenching and satisfying Ale.

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: RED

 

LWC IVY GOLD 4.1%
Brewed in partnership with Theakstons.   A golden 

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

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: GOLDEN

g

 

LWC DAYBREAK AMBER 3.8%
Brewed in partnership with Theakstons. 

Full bodied, dry beer and a perfect balance 
of English hops and malted barley.

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: AMBER

 

TIMOTHY TAYLOR’S 
LANDLORD DARK 4.3%

This perfectly balanced mellow dark 
beer has body and depth. It has a fruity, 
toasted aroma with hints of chocolate.

TO ORDER

BEER COLOUR: DARK RUBY

     

TIMOTHY TAYLOR’S 
DARK MILD 3.4%

A ruby beer with roasted notes & a smooth 
creamy taste. A favourite of lovers of gold mild.

TO ORDER

BEER COLOUR: RUBY

     



W = Vegan  |  w = Vegetarian  |  g = Gluten Free 9

LWC IT’LL BE GRAND 4.5%
Brewed in partnership with Theakstons. A strong 
full-bodied Ale with a subtle but superb blend of 
two types of bitter and three fruit hop varieties 

giving a most thirst quenching and satisfying Ale.

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: RED

 

LWC SLAINTE GOLD 4.1%
Brewed in partnership with Theakstons.   A golden 

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

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: GOLDEN

g 

YOUNG’S LONDON ORIGINAL 3.7%
Refreshing with a fruity aroma and long, satisfying 

bitter fi nish. Take a London classic head on!

BEER COLOUR: GOLDEN

     

YOUNG’S LONDON SPECIAL 4.5%
Full fl avoured with toasted nutty malt, 

stewed apples and pear aromas, balanced 
by earthy hops and a dry fi nish.

BEER COLOUR: AMBER

     

LWC LUCKY CHARM AMBER 3.8%
Brewed in partnership with Theakstons. 

Full bodied, dry beer and a perfect balance 
of English hops and malted barley.

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: AMBER

 

LWC RED CARD RUBY 4.5%
Brewed in partnership with Theakstons. A strong 
full-bodied Ale with a subtle but superb blend of 
two types of bitter and three fruit hop varieties 

giving a most thirst quenching and satisfying Ale.

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: RED

 

LWC TOUCHLINE GOLD 4.1%
Brewed in partnership with Theakstons.   A golden 

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

NEW - 1 CASK - 4 CLIPS!

BEER COLOUR: GOLDEN

g 

Please join our 
mailing list for our 
latest offers by 
contacting your 
local LWC Depot
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SIGNATURE CASK
Order With Your Local Depot

Brewed By 



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%

DE
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EN

IN SUPPORT OF GIRLS OUT LOUD
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@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
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MIX
New Flavour

New 
Flavour

New Flavour

IT UP

New Marlish Mixers and Tonics
Handmade and bottled and canned at source on Marlish Farm, our Sugar Free Tonics and Mixers are a 

combination of our slowly filtered Spring Water with natural flavourings.

Sourced in the hills of Northumberland, our Spring Water used in all our tonics and mixers takes over 
150 years to slowly filter through the rock strata acquiring its pure quality and fine taste. Our Marlish 
Tonics and Mixers have been crafted to enhance the taste of fine spirits by expertly combining their 

spring water with natural flavourings and bubbles. Enjoy on its own or as the exemplary complement to 
your spirit of choice.

All Marlish Premium Tonics and Mixers are available in 200ml glass bottles, with English Tonic Water, 
Soda Water, Premium Lemonade and Ginger Ale also available in convenient 150ml cans.

with the new Marlish Range

New 
Flavour
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MIX
New Flavour

New 
Flavour

New Flavour

IT UP

New Marlish Mixers and Tonics
Handmade and bottled and canned at source on Marlish Farm, our Sugar Free Tonics and Mixers are a 

combination of our slowly filtered Spring Water with natural flavourings.

Sourced in the hills of Northumberland, our Spring Water used in all our tonics and mixers takes over 
150 years to slowly filter through the rock strata acquiring its pure quality and fine taste. Our Marlish 
Tonics and Mixers have been crafted to enhance the taste of fine spirits by expertly combining their 

spring water with natural flavourings and bubbles. Enjoy on its own or as the exemplary complement to 
your spirit of choice.

All Marlish Premium Tonics and Mixers are available in 200ml glass bottles, with English Tonic Water, 
Soda Water, Premium Lemonade and Ginger Ale also available in convenient 150ml cans.

with the new Marlish Range

New 
Flavour



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.
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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.  
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A LEGENDARY RANGE FOR EVERY OCCASION!
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SEASONS CHANGE, LEGENDS STAY THE SAME!

19



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:
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