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General Information

All deals run 01-11-26 to 31-01-27 unless
otherwise stated. Stock Subject to availability.
There can be up to a 2-week lead time.

CONTACT YOUR
CLOSEST DEPOT:

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.

24/7 Ordering

Easy Access to 
Invoices & Statements

Live Stock

Explore Our Full Range

Scan Here
to Order 
Online



As brewers of Landlord, the UK’s number one cask ale*, 
we are committed to championing cask ale and the pubs 
sector. To this end, training and supporting consistently 

high standards across the cask category continues 
to be our greatest focus.   

Our vision is to lead the category, set the benchmark for quality, and champion 
the standards that ensure every pint of Timothy Taylor’s cask ale is served 

exactly as the brewer intended.
   *Source: CGA by NIQ, via The Morning Advertiser Drinks List 2026 

For our comprehensive guide on cask 
conditioning see our tutorial videos 
and cask care brochure, or contact 
your Timothy Taylor’s BDM: 

COOL DOWN

SEAL IF NOT SERVING

CONNECT AND SERVE 

TAP & VENT

Let the Cask settle and cool to cellar temperature 
(11-13’C). Allow a minimum of 5 hours (if you open 
the cask before 5 hours you will lose too much CO2, 
which needs to be absorbed back into the beer).

Once conditioned, our beer can be left sealed
for up to 10 days before it needs to go on sale.
This means you can tap and vent a few casks at
the same time, put one on sale and then seal
the others, always having another ready to go.

Leave the valve open for at least 48 hours initially.
Then close the valve and leave for 6 hours.
Open the valve - if there is a hiss the beer is still 
conditioning, close and repeat for another 6 hours
until there is no hiss, which means the beer is 
conditioned and ready to be served.

Connect and serve using a sparkler and branded
Timothy Taylor’s Glass. Always serve within 3 days
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COOL DOWN

SEAL IF NOT SERVING

CONNECT AND SERVE 

VENT & TAP

Let the Cask settle and cool to cellar temperature 
(11-13’C). Allow a minimum of 5 hours (if you open 
the cask before 5 hours you will lose too much CO2, 
which needs to be absorbed back into the beer).

Once conditioned, our beer can be left sealed
for up to 10 days before it needs to go on sale.
This means you can tap and vent a few casks at
the same time, put one on sale and then seal
the others, always having another ready to go.

Vent with a hard peg, wiggling to slowly release 
pressure, then remove. Tap the cask leaving the hole 

shive and insert a soft peg and continue to condition
for a second 24 hours, releasing the pressure every
6 hours. Total conditioning time is at least 48 hours.

Connect and serve using a sparkler and branded
Timothy Taylor’s Glass. Always serve within 3 days
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Vent1.

Tap2.

HARD
PEG

VERTICAL HORIZONTAL

CASK CONDITIONING GUIDE 

3



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

Hereford Favourites To Order
Get in touch with the depot for availability

LUDLOW BREWING CO.
GOLD 
4.5%

Ludlow Gold is an award-winning traditional pale ale. 
Expect papaya, pineapple and lemon on the nose 

complimented by a soft, full-bodied and creamy finish.

BEER COLOUR: GOLDEN
ALLERGENS: WHEAT, BARLEY

LUDLOW BREWING CO.
BEST 

3.7% Best is a well-balanced session bitter 
with an amber-gold complexion. Expect resinous 

piney aromas followed by a crisp, caramel 
and banana taste with a smooth finish.

BEER COLOUR: BITTER
ALLERGENS: WHEAT, BARLEY

ST AUSTELL BREWERY
TRIBUTE 

4.2%Tribute is a juicy malt bitter with hop resins 
and tangy fruit coating the tongue, while the finish 
is long and lingering, with a fine balance between 

malt, hops and fruit, finally becoming dry and bitter.

BEER COLOUR: PALE
ALLERGENS: WHEAT, BARLEY

ST AUSTELL BREWERY
PROPER JOB 

4.5%
An authentic IPA, packed full of citrus, 

pineaplle and grapefruit flavours. A big bold 
strong beer with a crisp bitter finish

BEER COLOUR: PALE
ALLERGENS: WHEAT, BARLEY

GLAMORGAN BREWING CO. 
JEMIMA’S PITCHFORK 

4.5%
Named for Jemima Nicholas who 

singlehandedly ended the 1797 Battle of 
Fishguard using only a pitchfork, this award 
winning golden ale is a proper cult classic.

BEER COLOUR: GOLDEN
ALLERGENS: WHEAT, BARLEY

GLAMORGAN BREWING CO. 
CWRW GORSLAS 

4%
Named after the village in Carmarthenshire where 
we first brewed, this well balanced cwrw (beer) is 
a love letter to the classic bitters we grew up on.

BEER COLOUR: BITTER
ALLERGENS: WHEAT, BARLEY

GLAMORGAN BREWING CO. 
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.

BEER COLOUR: DARK
ALLERGENS: WHEAT, BARLEY

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: BITTER
ALLERGENS: WHEAT, BARLEY

TIMOTHY TAYLOR’S
GOLDEN BEST 

3.4%
The last of the true Pennine light milds. A crisp, 
amber coloured beer that makes a refreshing 

session ale. The smooth and creamy flavour makes 
it a popular choice close to the brewery, and 

increasingly in destination pubs across the country.

BEER COLOUR: GOLDEN
ALLERGENS: WHEAT, BARLEY

HEREFORD EXCLUSIVE HEREFORD EXCLUSIVE
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Northampton Favourites To Order 
Get in touch with the depot for availability

SKINNERS BREWERY
DRECKLY 

4.5%
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, 

rounding out this full-flavoured yet easy-drinking ale.

BEER COLOUR: RUBY
ALLERGENS: WHEAT, BARLEY

SKINNERS BREWERY
BETTY STOGGS 

4%
Copper-coloured, with a light malty aroma, a 

floral, even cedar taste, and a sharp tang of bitter 
grapefruit, this is an ale that has the strength 

of character to take on tasty dishes like stews, 
hard cheeses and meat-packed pasties.

BEER COLOUR: BITTER
ALLERGENS: WHEAT, BARLEY

SKINNERS BREWERY
CORNISH KNOCKER 

4.5%
Cornish Knocker was Skinner’s first ale. It’s a 

golden ale brewed with Cornish water; whole-
flower Celeia, Northdown and Aurora hops; malted 

barley and wheat; and Skinner’s unique yeast.

BEER COLOUR: GOLDEN
ALLERGENS: WHEAT, BARLEY

SKINNERS BREWERY 
JINGLE KNOCKER 

5.5%
Our world-famous strong Christmas ale smooth 
with superb hoppy and aromatic characteristics. 

Definitely one for the discerning ale drinker

DECEMBER PRE-ORDER

BEER COLOUR: AMBER
ALLERGENS: WHEAT, BARLEY

THEAKSTONS 
OLD PECULIAR 

5.6%
Old Peculier is possibly one of the country’s most 
well-known and loved ales. This unique, beautiful 

brew is often imitated but never matched and is sold 
all over the world, with countless awards to its credit.

BEER COLOUR: DARK
ALLERGENS: WHEAT, BARLEY

THEAKSTONS
XB 

4.5%
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.

BEER COLOUR: RUBY
ALLERGENS: WHEAT, BARLEY

ADNAMS
BROADSIDE 

4.7%
Adnams Broadside is a rich and full-bodied dark 

ruby ale, offering deep malt character with flavors 
of fruitcake, caramel, and spice. Brewed with Pale 
Ale malt and First Gold hops, it delivers a balanced 
bitterness that complements its malty sweetness.

BEER COLOUR: DARK
ALLERGENS: WHEAT, BARLEY

BREW YORK 
MARIS THE OTTER 

3.9%
This ale is named both for the Maris Otter barley 

malt integral to its recipe and an otter residing near 
the brewery’s beer garden. Presenting a complex 
flavor profile achieved by blending five different 

malts with three New World hop varieties.

WHILE STOCKS LAST

BEER COLOUR: BITTER
ALLERGENS: WHEAT, BARLEY

BASS 
4.4%

Classic amber bitter with caramel malt, fruity 
texture and a well-balanced sweet-bitter finish.

BEER COLOUR: PALE
ALLERGENS: WHEAT, BARLEY
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National Brands
Available in Stoke, Hereford and Northampton

BRAINS BREWERY 
REV JAMES 
4.5% | £110

A mellow malty flavour that unexpectedly gives 
way to a clean, refreshing finish. Brewed using 

our exclusive Buckleys’ yeast, this award-winning 
ale will save your soul and satisfy your thirst.

BEER COLOUR: BITTER
ALLERGENS: WHEAT, BARLEY

DARK STAR BEWING CO 
HOPHEAD 
3.4% | £83

Hoppy golden ale. 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
ALLERGENS: WHEAT, BARLEY

GREENE KING
ABBOT ALE 
5% | £109.74

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: BITTER
ALLERGENS: WHEAT, BARLEY

MARSTON’S
PEDIGREE 

4.5% | £125.99
Marston’s Pedigree is still brewed the best way 

known to Master Brewer’s using Burton well water, 
the unions system and with a passion for the result.

BEER COLOUR: BITTER
ALLERGENS: WHEAT, BARLEY

BASS 
4.4%

10G | £115
9G | £103

A classic ale with a malty, fruity, nutty aroma 
and a complex, satisfying flavour.

BEER COLOUR: COPPER
ALLERGENS: WHEAT, BARLEY

TIMOTHY TAYLOR’S LANDLORD 
4.3% | £135

A classic pale ale with a complex citrus & 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
ALLERGENS: WHEAT, BARLEY

TIMOTHY TAYLOR’S BOLTMAKER 
4% | £120

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
ALLERGENS: WHEAT, BARLEY

TIMOTHY TAYLOR’S BLONDE 
3.8% | £118

Refreshing session ale - perfect for 
those summer moments.

BEER COLOUR: BLONDE
ALLERGENS: WHEAT, BARLEY
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National Brands
Available in Stoke, Hereford and Northampton

FULLER’S
LONDON PRIDE 

4.1% | £95.99
A ruby beer brewed with Fuggles and Progress hops. 
Hoppy and fruity aftertaste with a bittersweet finish.

PROMO PRICE

BEER COLOUR: BITTER
ALLERGENS: WHEAT, BARLEY

OSSETT BREWERY
WHITE RAT 

4% | £112
Hoppy Pale Ale - 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 finish.

BEER COLOUR: PALE
ALLERGENS: WHEAT, BARLEY

ROBINSONS
DIZZY BLONDE 
3.8% | £80.05

Dizzy Blonde is a straw coloured ale with 
distinctive herbal or perfume like hop aroma. 
Its a light refreshing beer with a clean zesty 

hop, complimented by a crisp dry finish.

BEER COLOUR: PALE
ALLERGENS: WHEAT, BARLEY

ROBINSONS
TROOPER 

4.8% | £106.71
Trooper is a premium British beer inspired by Iron 
Maiden and hand crafted at Robinsons brewery. 

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: BITTER
ALLERGENS: WHEAT, BARLEY

TITANIC
PLUM PORTER 

4.9% | £125
Plum Porter is our infamous, strong, dark porter 

that has re-defined the sector. By combining 
the sweetness of plums with the hoppy flavour 

of a porter we have bagged a winner.

BEER COLOUR: PORTER
ALLERGENS: WHEAT, BARLEY

SHARPS
DOOM BAR 

4% | £112
Doom Bar combines an accomplished balance of 

spicy resinous hop, inviting sweet malt and delicate 
roasted notes. The mouth feel is a perfectly balanced 

blend of succulent dried fruit, lightly roasted malty 
notes and a subtle yet assertive bitterness.

BEER COLOUR: BITTER
ALLERGENS: WHEAT, BARLEY

WADWORTH
6X 

4.1% | £104.99
The classic premium ale that has made Wadworth 

famous. Well known and respected, 6X is a beacon 
on the bar for many ale drinkers. The delicious malt 

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

BEER COLOUR: BITTER
ALLERGENS: WHEAT, BARLEY

ST AUSTELL
TRIBUTE 

4.2% | £109
Tribute is a juicy malt bitter with hop resins and 
tangy fruit coating the tongue, while the finish is 
long and lingering, with a fine balance between 

malt, hops and fruit, finally becoming dry and bitter.

BEER COLOUR: PALE
ALLERGENS: WHEAT, BARLEY
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C�istmas Signature Cask
BREWED BY

£89 £76.99

£79.99 £59.99

BUY 2 CASKS AND GET A FREE CASE OF BRINKHOFF’S ON US!
Choose from refreshing Lemon Radler 2.5% or Alcohol-Free lager 0.0%
O�er valid: 01.11.2026 - 31.12.2026



9



10

The finest ales from ower t’ dales

SCAPE GOAT
(4.2%)

A deep golden ale with an orange 
citrus smell and a sweet full 

flavoured citrus taste.

GOLDEN ALE

H A N D  C R A F T E D  B E E R

1 0 0 % n a t u ra l

A l c  Vo l :  4 . 2 %Ye a r :  2 0 2 1
U K  U n i t s :  2 . 4O r i g i n :  We l l, N Y

SCAPEGOAT

HAIR OF THE DOG 
(3.9%)

A deep blonde colour with a 
lemon citrus fresh smell and a 
citrus crisp refreshing taste.

MILLIE GEORGE
(4.0%)

A refreshing ale with a mellow 
bitterness. Brewed using English marris 

Otter barley and flavoured with a 
fruity hop. A real thirst quencher.

Alc 4.0% VOL

100% NATURAL

UK Units
Per Pint2.3

HEARTLAND
(3.9%)

Dark copper coloured ale with a 
toffee, malted caramel smell and a 

rich smooth moreish flavour.

HEARTLAND
D A R K  A M B E R

H A N D  C R A F T E D  B E E R
A l c  Vo l :  3 . 9 %

1 0 0 % n a t u ra l

O r i g i n :  We l l, N Y

AMBER NECKER
(3.8%)

Rich copper coloured with a 
malty toffee roasted smell and 
a fruity rich rounded flavour.

H A N D  C R A F T E D  B E E R

1 0 0 % n a t u ra l

A l c  Vo l :  3 . 8 %Ye a r :  2 0 2 2
U K  U n i t s :  2 . 0O r i g i n :  We l l, N Y

AMBER NECKER
S E S S I O N  A L E

PENNINE IPA
(4.4%)

A crisp golden IPA brewed with a 
perfect balance of zesty fruits, 
mild liquorice and black pepper 

undertones.

1 0 0 % n a t u ra l

IPA
I N D I A  P A L E  A L E

H A N D  C R A F T E D  B E E R

A l c  Vo l :  4 . 4 %O r i g i n :  We l l, N Y

PACIFIC
(4.1%)

A light refreshing pale ale brewed 
using the finest New Zealand hops 

having the characteristics of tropical 
fruits and a mild citrus palate.

1 0 0 % n a t u ra l

H A N D  C R A F T E D  B E E R

A l c  Vo l :  4 . 1 %O r i g i n :  We l l, N Y

PACIFIC
NEW ZEALAND PALE

SCHWARZ CLIPPER
(4.4%)

A perfect balance of zesty fruits, 
mild liquorice & black pepper 

with a final citrus burst.

B L A C K  I P A

H A N D  C R A F T E D  B E E R

1 0 0 % n a t u ra l

A l c  Vo l :  4 . 4 %Ye a r :  2 0 2 2
U K  U n i t s :  2 . 5O r i g i n :  We l l, N Y

NORTHERN SOUL
(4.2%)

Slightly floral Aroma with
a herbal lemon grass & slight 

passion fruit flavour with a mild 
bitterness, triple filtered lager.

1 0 0 % n a t u ra l

ALC VOL
4.2%

UNITS
1.4

TRIPLE FILTERED LAGER

KEEP FAITHTHE
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FREE 70CL BOTTLE - MOONSHINE VODKA
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FASHIONED CASKNEW

GET A RAT
BEHIND YOUR BAR
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BREWED BY THEAKSTON

   
 CCHHEEEERRSS

Pale Ale
3.4%

   
 CCHHEEEERRSS

Pale Ale

Gold
BREWED BY THEAKSTON

    
     
  OORRAATTEE

Gluten Free

4.1% 4.1%

    
     
  OORRAATTEE

Gold RubyR by

 

  PPOOTTTTEERRSS PPIINNTT 

BREWED BY THEAKSTON

4.5% 4.5%

PPOOTTTTEERRSS PPIINNTT

RubyBitter

 BB
RRAASSSS KKNNOOCCKKEERR

BREWED BY THEAKSTON

3.8% 3.8%

Bitter

 BB
RRAASSSS KKNNOOCCKKEERR

BREWED BY
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NEW
INTRODUCING

TIMOTHY TAYLOR’S

BUY 2 X 9G CASKS OF 
TIMOTHY TAYLOR’S AND RECEIVE

A FREE POS KIT & T SHIRT*

* 1 product must be Timothy Taylors Stout.
POS kit includes: Stout bar runner, beer mats and mini chalkboard.

One POS kit per outlet. Whilst stocks last.

For any support including POS contact Rob Oxer 
robo@timtaylors.co.uk 07747 774786



20

T�TE SMOOTH

NOSE CITRUS

EYE CLEAR

REBEL IPA
Our crowning glory. We're so proud of 
this Session IPA, we put our name on it. 
Clear. Refreshing. Delicious. 
There's a reason it's the King.

CALI PALEEASY LIVIN’
A drink that lets you kick back and 
relax. Wind down with the smell of 
citrus, a tropical taste and the 
perfectly smooth finish.

T�TE TROPICAL

NOSE MANGO / PINEAPPLE

EYE GOLDEN / HAZY

T�TE CITRUS / TROPICAL / SMOOTH

NOSE CITRUS / MANGOEYE BRIGHT / PALE

T�TE PASSION FRUIT

NOSE PASSION FRUIT / CITRUS

EYE HAZY / PALE

Pineapples. Mangoes. Peaches. 
Passion Fruits. We've got the lot. 
And we've only gone and put them 
all together for a taste explosion.

CLWB TROPICA

ELECTRIC BOOGALOO
This Passion Fruit Lil’ NEIPA will have 
you up on the dance floor in no time. 
A medium to almost dry body with 
a sweet stone tropical fruit flavour, 
finishing with passion fruit.

COAL DROP
Made in the heart of South Wales, 
Coal Drop is a stout fuelled by 
passion. A smooth drop with notes 
of chocolate on the nose, it’s a 
refreshingly light stout.

Brad and Gazz started brewing beer 
in Brad’s Dad’s garage. Their early 
goal was simple - creating unique and 
exciting beers that they would want 
to drink themselves. Their passion 
turned into a business when they 
officially launched Tiny Rebel in 2012. 
The name “Tiny Rebel” symbolises 
their rebellious spirit and the “tiny” 

scale of the brewery when they took 
their first steps.  The success of their 
very first beers allowed them to 
expand from their garage setup to a 
bespoke brewing facility in Newport. 
Not so tiny. Award-winning red ale 
Cwtch was Tiny Rebel’s first major 
success and it’s just as popular today.

REBEL
INSTALL YOUR

This juicy pale ale plays on classic 
tropical and pine flavours, with a 
relaxed mango twist. Refreshing 
doesn't even come close.

T�TE JUICY / PINE / MANGO

NOSE PINE / TROPICAL

EYE HAZY / PALE

Contact your LWC sales contact for offers.

and receive a free premium install kit

T�TE SMOOTH / BITTER / SWEET

NOSE CHOCOLATE / COFFEE EYE BLACK
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GALWAY IRISH
STOUT FLOAT

THEBOATFLOAT
TH

EBOAT

NOW POURING IN THE UK

Please speak to your 
Account Manager for 
more information.



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

19000 licensed premises  
place their weekly order at  
www.lwc-drinks.co.uk

ORDER ONLINE

YOUR POINT OF CONTACT: 
NAME: CONTACT:
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