POOLE BEER FESTIVAL 2025

Bottles and Cans Beer list

Belgium

Augustijn Blonde 7% - The historic yeast strains give Augustijn monastery beer its mild, smooth, but
very rich flavour.

Bacchus Frambozen 5% - Bacchus Raspberry Beer offers a beautiful balance between the aromas of
sweet raspberries and the sweet and sour of the base beer.

Cantillion Geuze 5.5% - Blend of wild yeast fermented lambics produced over different years, slightly
acidic and fruity with a delicate woody fragrance.

Cantillion Rosé de Gambrinus 5.5% - Blend of wild yeast fermented lambics produced over different
years and 200g per litre of Raspberries. Slightly acidic, fruity and fragrant.

Chouffe Cherry Chouffe 8% - Glowing, ruby-tinted beer with the fruity taste of cherry

Chimay White 8% - Tripel, golden, slightly hazy characterised by its balanced combination of fresh
hops and yeast.

Delerium Tremens 8.5% - Golden, slightly cloudy, with hints of banana and apple, and a spicy flavour
with notes of coriander and orange peel.

Duchesse Chocolate Cherry 6.8% - Traditional Duchesse de Bourgogne with Belgian cherries and
chocolate essence added during the maturation process.

Kasteel Cuvee 11% - Roasted and caramelised malts for a soft, full taste with fruity notes reminiscent
of port or madeira.

Maredsous Tripel 10% - Redolent with festive sparkle, creamy body, luscious head and long warming
finish.

Mongozo Mango 3.6% - Brewed with Fairtrade mango. Light, sweet beer with a refreshing, fruity
flavour

Rodenbach Grand Cru 6% - Classic sour Flemish red ale, aged in oak casks.
Saison Dupont 6.5% - copper-coloured Saison with masses of spicy, peppery hop character.

Westmalle Dubbel 7% - Intense Trappist beer hints of dried fruit, cocoa and speciality malts.

German
Augustiner Helles 5.2% - Munich style pale lager with a crisp and clean flavour.

Augustiner Oktoberfest 6.3% - Marzen style golden lager, notes of bread, biscuit and grassy hops as
well as caramel flavours.

Fruh Kolsch 4.8% - Top fermented specialty is the favourite beer of Cologne.

Jever Pilsener 4.9% - Probably the worlds best pils with a dry, hoppy flavour



Paulaner Hefe-Weisse 5.5% - Classic wheat beer that pours a hazy golden colour with a thick, fluffy
head

Schlenkerla Rauchbier 5.1% - Famous beechwood smoked beer from Bamberg

Schofferhofer Pineapple 2.5% - Blend of pineapple juice and wheat beer for an unparalleled taste
experience.

UK

Arbor Lemon Fizzballs 4.3% - Brewed with lemon and a touch of vanilla for crisp, tart, and fruity
refreshment

Brass Castle Soursop 3.4% GF - Clean and refreshing sour featuring soursop fruit complemented by
pineapple, mango and guava.

Brew Yonder Scoopy Stout 5% - Sweet and creamy pastry stout

Cloudwater Aglow 5.8% - A bold West Coaster, hopped with Columbus and Strata for deep grapefruit
and tropical flavours and pine resin on the finish

Cloudwater Beck Row 4% - A nitro stout that takes the smoothness of a nitrogenated beverage with
deep roasty notes of malt and chocolate.

Left Handed Giant Dream house IPA 6.2% GF - Full-bodied with passionfruit from Citra, Vic Secret
and Galaxy and tangerine and blueberry from Mosaic

North Riding Raspberry Ripple Porter 4.5% - A full bodied porter, Raspberry Ripple flavouring added
post-fermentation giving a subtle taste

Small Batch Fruit Salad NEIPA 5.5% - Intense tropical stone fruit hop aroma and flavour with a
pronounced mango and apricot vibe

Tynt Meadow 7.4% - England's only Trappist beer. Mahogany-colored, with hints of dark chocolate,
liquorice, and rich fruit flavors.

Verdant Tiny Science 6.5% - A banging IPA featuring NZ hops for huge, pungent flavours ranging
from white wine and limes dank pineapples and herbiness.

Vocation Double Dipped Coconut Macaroon 6% - Dessert-inspired milk stout with flavours of coconut,
vanilla, and chocolate.

Weekend Project Mountains of Necron NEIPA 6.2% - single hop featuring New Zealand nectaron, a
cascade of tropical & citrus aromas with pineapple & peach

Wold Top Marmalade Porter 5% GF - Full-bodied traditional English porter with subtle notes of
caramel, molasses and a hint of citrus from the marmalade



