AT THE REAL ALES BAR...
To speed up service, visit left hand side of bar for breweries A-K & right
hand side for K-onwards. Thank you.

BREWERY
All Saints

Bays

Beer Engine

Branscombe
Vale

Cotleigh

Countrylife

Dartmoor
Brewery
Devon Earth

Exe Valley

BEERS & ABV
St Arnolds 4.6%

Best 3.7%

Gold 4.3%

Breaker Ale 4.7%
Devon Dumpling
5.1%

Beery Head 4.2%
Silver Bullet 4%
Piston Bitter 4.3%
Branoc Ale 3.8%
Anniversary Ale 4.6%

Summa That 5%
Tawny Owl 3.8%

Barn Owl 4.5%

Golden Pig 4.7%
Black Boar 5%

Dartmoor IPA 4%
Jail Ale 4.8%
Grounded 5.2%

Devon Summer 3.9%

Devon Glory 4.7%

TASTING NOTES

Golden IPA bursting with hoppy bitterness from
four different varieties

A Devon best bitter, amber in colour & a multi
award winner. The modern hops produce a well
balanced, clean & crisp beer with a dry & hoppy
finish.

An easy drinking, light golden ale. The unique blend
of hops creates lemon citrus overtones which
tantalise and refresh the palette.

A fruity & malty chestnut coloured ale brewed with
English hops and Devon malt. An award winning
true English beer

Strong golden beer with a fresh hop character. This
ale has a smooth taste with a balanced sweetness
throughout. Devonshire through & through...
Exclusive English Riviera Geopark Festival brew! A
classic bitter, amber in colour with a fresh
hoppiness throughout and a malt driven body
Straw-colour, very hoppy with a smooth aftertaste
A stronger tasting, malty brew

Straw-coloured, hoppy session bitter

Mid-brown, mid-hopped flowery tasting ale made
using American hops

Strong golden ale. Clean & easy drinking

A subtle hop palate blending with the sweetness of
the malt, to give a balanced bitter

Copper coloured premium ale with hints of toffee &
nut & a smooth malty bitter sweet finish
Full-bodied strong bitter

Smooth & smokey — a dark ruby red porter, very
easy drinking dark beer

Hoppy-nosed session beer

Full-flavoured & hoppy

A full bodied bitter made with pale & crystal malts
with plenty of Northern Brewer & Goldings hops for
a satisfying taste

A refreshing bitter, brewed with Devon malt &
English hops

A distinctive premium beer made from the finest
Devon malt

Exeter

Gargoyles

Hunters

Jolly Boat

Keltek

O’Hanlons

Otter

Palmers

Quercus

RCH

Red Rock

Avocet Ale 3.9%
Ferryman 4.2%
Summer Ale 3.8%
Best Bitter 4.2%
Pheasant Plucker
4.3%

Hunters Gold 4.8 %
Mainbrace 4.2%

Hart of Oak 4.4%
Golden Lance 4%

MR Murdoch’s IPA

4.5%
Keltek King 4.8%

Firefly 3.7%

Yellow Hammer 4.2%
Otter Bright 4.3%
Otter Ale 4.5%
Copper Ale 3.7%

Palmers 200 5%

Shingle Bay 4.2%
Sunstorm 4.8%

Steam Flames 4.5%
Double Header 5.3%

NAME THIS BEER
3.9%

Red Rock 4.2%

Breakwater 4.6%

Devon’s only organic real ale. Distinctively-
flavoured with a refreshing citrus taste

Copper coloured Premium ale. Well balanced
flavour with generous handfuls of Goldings hops.
A wonderfully refreshing light golden beer
Amber beer with a fresh hoppy aftertaste

A surprisingly dark & delicate round ale.

A rounded malt in the mouth with strong hop
balance & a bitter sweet finish

Amber ale with malt & hops on the nose & a well
balanced malt & bitter finish

Arich & velvety mellow brown bitter

Pale & fruity with a citrus bias. CAMRA Cornish
Champion Ale 2003.

Real Ale — Redruth style! Almost tangerine in colour
with malt & hop flavours, not too bitter
International Champion Ale 2005 (Miami USA)
Exceptionally well balanced & long lasting on the
palate

A strong tasting session bitter

A light, golden & very flavoursome ale

A very refreshing beer with a fruity taste. The
aftertaste is sweet with a subtle bitterness

Delivers malt and fruit notes, with a combination of
fruit and some bitterness to finish

A fruity, hoppy, Westcountry session ale, brewed
using the finest malted barley & Goldings hops

The palate of this beer is complex, a finely balanced
blend of malt, hops & quenching citric fruitiness
Light & refreshing with a fruity, citrus flavour

A smooth, amber ale with malt & hops intertwined
to create a wonderfully rich yet refreshing flavour
A golden beer with Brambling Cross & Northdown
hops giving it a citrus blackcurrant flavour

A golden brew made only with pale ale malt &
Goldings hops giving it a well balanced hoppy
flavour.

A golden beer with a floral hop finish. To suggest a
name for this beer please visit the tokens desk —
the winning name will receive 24 mixed bottles.

A hint of crystal malt & blend of Cluster, Styrian &
Goldings hops produce a well balanced bitter.

A blend of 3 malts & 3 hops, gives a mouth filling
flavour of roasted malt with a heavy hop finish



Scattor Rock

Sharps

Skinners

South Hams

St Austell

Teignworthy

Yeovil Ales

Rock Steady 3.6%

Devonian 4.5%
Doom Bar 4%

Eden Ale 4.3%

Betty Stogs 4%

Heligan Honey 4%
Cornish Knockers
4.5%

Wild Blonde 4.4%
Eddystone 4.8%

Tribute 4.2%

Proper Job 4.5%

Gun Dog 4.3%

Beachcomber 4.5%
Googly Ale 4.6%

Stargazer 4%

British Summer Time

4.5%

AT THE CIDER BAR...

Yarde Real Cider
Hunt’s Farm Cider

Broadoak Perry

Mild & exceptionally smooth hops, with Fuggles &
Goldings

A stronger light coloured ale. Fruity & 'moor-ish'.

A complex blend of dried fruit, light roasted malty
notes & subtle bitterness

Hoppy with dry bitterness & a hint of malty
sweetness

Classic pale amber mid strength bitter with distinct
hoppy overtones. A beautifully balanced quaffing
ale. Contains Cornish malted barley and wheat.

A light refreshing bitter, with distinct hoppy
overtones & the subtle addition of Cornish honey
A strong, clean tasting golden ale, not too sweet
with a fresh flowery aroma

A golden coloured beer that is overflowing with
fruit & seriously refreshing

This golden beer has a distinctly fruity aroma, and
very fruity palette. An IPA of real taste

A bronze coloured English bitter, with a rich aroma
of biscuity malt & tart citrus fruit from the
Willamette hops

An authentic IPA brewed with Cornish spring water
& a blend of malts including Maris Otter barley. A
powerfully hopped golden bitter that explodes with
citrus grapefruit flavours

A light bronze coloured ale, full of Goldings hops,
which gives it a flower/fruity aromatic finish

A bright golden, full bodied, citrus tasting ale, with
a smooth finish & bags of flavour!

This ale has a smooth and creamy finish,
predominately flavoured with Goldings hops, light
malt & a mix of wheat malt added towards the end
A dark copper speciality bitter with a late hopping
floral bouquet, it is rich & hoppy yet sweet &
luscious at the same time!

A zesty pale ale with rounded bitterness and crisp
pleasant lemon & grapefruit aromas

Medium Dry 6%
Sweet 6.5% , Medium 6.5% , Dry 6.5%

An easy drinking perry, with a similar taste to pear drops
(medium) 7.5%

VISIT THE PIMM’S BAR - NEW FOR 2009
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Beer Festival —

Welcome to our 4" annual Beer Festival at Occombe Farm, celebrating
over 60 Westcountry real ales and local ciders.

With live music from ’59 Ford’ (Friday), ‘Reece & Smith’ followed by ‘Three
Bags Full’ (Saturday daytime) and ‘Duke Johnson & the Scorchers’ to close the
festival on Saturday evening

To purchase beer, cider or Pimm’s at the event you will need to purchase
drinks tokens, available from a desk inside the event:
For beer or cider, one token = half pint
For Pimm’s, two tokens = half pint, or a jug = 10 tokens
Drinks tokens £1.20 each

Occombe Beer Festival is a fundraising event held in aid of Torbay Coast &
Countryside Trust - a local conservation charity dedicated to looking after
Torbay’s wildlife, countryside, coast and heritage.

TORBAY
COAST AND

o v COUNTRYSIDE
S TRusT
Charity registration no. 1077561
www.countryside-trust.org.uk

Free Buses will run from the main car park each evening until 11.30pm,
please allow plenty of time to catch the bus. Taxis will also run from here,
collect a taxi number from the admissions gate.

Remember, if you pay admission on Friday night you can come back
for free on Saturday - just bring your ticket, glass & programme back
with you!

Occombe Farm, Preston Down Road, Paignton, TQ3 1RN
01803 520022 www.occombe.org.uk



