Keg Beers
These beers, although called here ‘keg’, are unpasteurised and unfiltered. They are dispensed using air
pressure. Due to the lack of space, not all of these beers will be on at one time.
Anspach & Hobday
The Table Porter 2.8% P
A traditional London Porter brought down to
an easy drinking table beer. Roasty chocolate
notes.
The Tripel 8.3% Sp
A take on a traditional Belgian Tripel.
Smooth, sweet and well balanced.
Bohem
Victoria Pilsner 4.2% Sp
Light drinking smooth Pilsner with sweet
butterscotch aroma. Flavour has a little fruit,
a touch of honey and a building bitterness on
the dry faintly spicy finish.
Druid Black Lager 4.7% Sp
Multifaceted, smooth drinking black beer with
a roast and earthy hoppy nose. Flavour has
dark chocolate, sweet treacle and dark plum
notes. Soft lingering dry finish of roast and
sweetness.
Amos Pilsner 4.9% Sp
Czech style Pilsner with lemon and honey in
the aroma and flavour balanced by a building
dry bitterness that lingers in long spicy
aftertaste.
Sparta Amber Lager 5.4% Sp
Bitterness and some spicy hops complement
the honey and Dundee orange marmalade.
Aftertaste has orange peel, toffee and a
building dry spiciness.
Brewheadz
Sunny Side of the Street 4%
Session IPA packed with New Zealand hops.
A bitter citrus taste and aroma with a dry
finish. Passionate Morning Cuppa 4% Sp
Refreshing Oatmeal Pale Ale with notes of
green tea, passionfruit and peach.
Kitchen Porter 5.2% P
Full bodied creamy robust porter. Notes of
coffee, chocolate and liquorice in the flavour
and a roasty finish.
Dark-Wheat Duck 6.0% Sp
Collaboration with Seven Sisters Brewery.
Pine, resin and floral notes overlaid with
subtle notes of roasted coffee and dark
chocolate. Smooth finish.
Brick
Rhubarb Sour 2.7% Sp
Kettle soured, clean, fresh drinking beer with
the tartness balanced out by the sweet
rhubarb.
Barrel-aged Stout 5% Sp
Rich, warming bourbon barrel aged beer.
Bourbon, sweet oak and vanilla flavours.

Kerala Stout 5.7% Sp
Cumin, cardamom and curry leaves blended
with chillies & cinnamon. Tingling, fragrant
finish balanced by sweet, creamy mouth feel
of toasted coconut.
Brixton
Low Voltage Session IPA 4.3% G
Easy drinking beer with tangerine and
grapefruit in the aroma and flavour. Earthy,
spicy hop notes linger with some dry
character and a touch of marmalade.
American hops.
Effra 4.5% BB
Dry, copper coloured best bitter with hops
and a trace of citrus in the flavour and finish,
which is bitter. A little malt helps the
balance.
Nuclear Dawn Barrel Aged Sour TBC%
Sp
Tart, dry crispness developed over four
months aging in a Sauvignon Blanc barrel
with wild yeast. Green apple and gooseberry
notes and a floral aroma.

Barrel Aged Empire Windrush Imperial
Stout TBC % Sp
Smooth, mellow brew with flavours of
vanilla, maple and creamy. Barrel-aged for 3
months in a Jamaican rum barrel.
Fourpure Brewing Co.
Session IPA 4.2% G
Easy drinking golden ale with American hops
(Mosaic, Simcoe, Cascade & Centennial) to
give a fruity hop character throughout.
Pils Lager 4.7% Sp
Based on a German Pilsner. Mittelfruh and
Saaz hops give this beer a floral and spicy
aroma. The finish is dry, crisp, and
refreshing.
Hackney Brewery
Barrel aged in Madeira imperial stout
9% Sp
Matured for ten months in wood then over 12
months since going into kegs. Notes of Black
Forest gateau and coffee with a long,
warming finish.
Boogie Van West Coast Pale Ale 5.5%
Tropical and citrus fruit flavours from Mosaic,
Azacca and Ekuanot hops with a malty
character for balance.
Hammerton
Panama Creature XPA 4.3% G
Light bodied with tropical aroma, fruity
flavours and mango and passion fruit in the
finish. Dry hopped with Simcoe, Citra and
Waimea.
Underback New England IPA 6%
Special third birthday brew. New England
style IPA using imported Vermont yeast and
American hops, with intense citrus flavours
and a delicate creamy mouth feel.
London Brewing Company
Extra Pale 4.2%
Light & refreshing pale ale with a delicate
hop aroma from both Noble hop & American
varieties. Lightly bitter.
Gigglemug 4.9%
A slightly sweeter version of Extra Pale with
plenty of juicy aromas of peach, mango and
citrus.
Moncada
So Sorry Julio French Saison 4.8% Sp
Easy drinking with earthy slightly tart nose
and flavour. Lemon notes with a developing
spiciness and a little sweet biscuit.
Impy Custard (Vanilla Custard) 11-12%
S
Jet black rich smooth stout with sweet
treacle and roast on the nose and flavour
where damsons and chocolate develop.
Finish is dry bitter roasty and a growing
spiciness.

Mondo Brewing Co
Dennis Hopp’r IPA 5.3% G
Last year’s Keg of the Festival. Fruity IPA
brewed with Citra and Vic Secret.
Autre Mond 5.6% Sp
Outland Brasserie (Paris) collaboration using
fresh French yeast and generously hopped.
Classic farmhouse flavours.
Van Dammage IPA 6% Sp
Strong fruit flavour from Cascade, Chinook,
Centennial and Amarillo hops are
complemented by the subtle character of a
Belgian Wit yeast.
Ghost Dance 8.3%
A big Double IPA with a strong juicy &
resinous hop profile.
Nirvana
Chakra Pale Ale 1% Sp
American Pale Ale, vegan friendly and gluten
free.
ORA
Session IPA 4.5% G
Hazy, straw coloured beer using Mosaic,
Mandarina, Huell Melon hops creating a
bouquet of melon, tangerine and papaya and
a spicy finish
Solvay Society
Structure of the Matter 5% Sp
Full bodied Belgian style pale ale with
Australian and European hops. Aromas of
strawberry and apricot, finishing with a
toasted malt flavour.
Uncertainty 6%
Belgian White IPA with a sweet fruit cocktail
aroma and flavour. Creamy wheat
characteristics.
Southwark Brewing
Big Bear Pale Ale 4.9%
Easy drinking beer with a light floral hop
aroma, and a gentle bitterness. Late hopped
with American hops for a citrus finish.
Saison 5.8% Sp
An easy drinking sparking ale, with malty
and peppery flavour overlaid with hints of
Orange and Coriander.

Wild Card Brewery
Lime Berliner Weisse 2.9%
No tasting notes available.
Russian Imperial Stout 9% S
No tasting notes available.

Bottled Beer
These can be found on the Keg Beer Bar.
Continue the Festival, take some home with
you!
Boxcar
Citra & Mosaic IPA
6.9%
Mosaic & Vanilla Tripel 8%
Enfield
Enefeld Blackpowder IPA 5.6%
Fuller's
2017 Vintage Ale
8.5%
Brewers' Reserve No 5 8.5%
Past Masters 1905
7.9%
Moncada
Apricot Double Sour Pale 3.5%
Pink Grapefruit Double Sour Pale 3.5%
So Sorry Julio Saison 4.8%
ORA
Session IPA 4.6%
Balsamic 6%
Solvay Society
Obliquity 6.1%
Tritium 7.5%
Umbrella
Ginger Beer 5%

