OUR SUPPLIERS
The Wychwood Brewery is tucked away behind
the main street of the market town of Witney, in
the heart of the Oxfordshire Cotswolds. Witney
is historically famous for its 3 Bs; its bread,
its blankets and its beer. Brewing has taken
place in Witney for centuries. Best known for
“Hobgoblin”, Wychwood brew a large variety of beers and ales.
They say that necessity is the mother of
invention and boy is that true, after spending
more than twenty years in the brewing
industry in some form or another, it was only
natural that one day I would be a lucky chap
and be a partner in my own brewery. Together with some really
good friends, who had just as much history in the trade as me
(actually I think they all had a lot more!), we started to plan how
We’re a Carterton based brewery producing highquality beers, mostly in bottles, to be enjoyed on
their own and paired with food.
We believe that beer needs to reclaim its position
on the dinner table as a complement to any food.
We have launched a range of bottled beers, all
brewed for flavour, and enjoy working with a
growing number of local food producers, retailers and pubs.
Prescott Ales takes pride in sourcing the
bulk of its brewing ingredients from the
local English countryside within a 50
mile radius of its Cheltenham-based brewery. Many of the hop
varieties we use are grown in Herefordshire and Worcestershire,
while our malted barley is produced and processed in Wiltshire
to create the rich malts for our flavoursome ales.
WHERE THE MONEY GOES
St Mary’s Church, Witney, is a magnificent Grade 1 landmark building which
dates back to the 11th century when a Norman church was built. This was
incorporated in the present building as the nave in the 13th century. The present
church was dedicated in or around 1243 (hence the balloons and 770 - in case you
were wondering)
Guidance from English Heritage indicates that a significant amount of money
needs to be spent each year on the maintenance and repair of the building. St
Mary’s Church (Witney) Preservation Trust, a registered charity no. 284576, was
set up in 1982 to support ‘the restoration, repair and upkeep of the Church’.
Therefore, it is hoped to use some of the money raised at last year’s beer festival
to inspect and repair the church spire, which due to its great height will need
professional steeplejacks to inspect it.
On a lighter note, this will give the opportunity to remove the elder bushes
currently growing from the masonry and will give entertainment to the resident
family of white doves.

OUR SUPPORTERS
The Parish of Witney are committed to living
their lives in the love, joy and hope of the
risen Christ. They are four Church of England
churches, serving the town of Witney and the
villages round about.You can find them in
church, in schools, in hospitals, supermarkets,
nursing homes, up late with the Street Pastors,
at the toddler group… wherever people are.
Hogfathers are a local spit roast specialist that
can help you to ensure that any event or party
that you are havving will be the talk of the town
for years to come. The team at Hogfathers are
commited to ensuring that you recieve the best
possible service. They are a small, friendly team
who pride themelves on customer service.
WitneyTV has quickly become the site of
choice for West Oxfordshire residents for
the news and current affairs. Reporting only
positive stories, WitneyTV produce short films
to promote this great area. The produced films
and administration of the Community Interest
Company is made up completely by volunteers
Special Effect give everyone the opportunity
to play computer games, regardless of any
disability. For many the majority of computer
games are simply too quick or difficult to play.
They offer the advice and loan equipment that
will enable them to enjoy the benefits of games
to the very best of their abilities.
I would like to welcome you all to the 2nd Witney Beer Festival, again held within
the magnificent St Mary’s Church. A lot of hard work has gone into what I hope will
be a successful one.
Thanks go to our sponsors and supporters! In the spirit of Round Table this event
aims to raise money for local causes whilst having fun along the way and without
their support less money would go to the places we would like them to.
I’m also going to thank my fellow tablers for their work. Witney 499 are a great
bunch of chaps, we have great fun embarking on our various stunts and activities
whilst putting in time and effort to organise events such as this to raise money for
the local community.
Lastly if your reading this and would like to find out more about Round Table, ask
one of us. We would be pleased to tell you more!
Toby Morris
Chairman, Witney Round Table

Wychwood Hobgoblin - 4.5% abv.
The legendary and deliciously dark Hobgoblin is
a full bodied and well balanced ruby ale with a
chocolate toffee malt flavour, moderate bitterness
and a distinctive fruity character.

Jennings Red Rascal - 3.8% abv
The battle is turning, led by our hero the Red
Rascal. Crystal malt gives a distinctive red hue to
this dare devil of a beer.

Banks’s Mild - 3.5% abv.
Banks’s Mild is brewed from local water and hops.
A beautifully balanced beer, smooth and full
bodied with a malty, warming and slightly fruity
taste. It’s very easy drinking.

Jennings Sneck Lifter - 5.1% abv.
An award winning, strong, satisfying ale,
warming and full of complex flavours, creating an
intriguing beer of great character with a reddish
tinge, from the use of coloured malts, balanced
p
y formulated sugars
g and hops.
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Morrell’s Varsity- 4.0% abv.
This classic well balanced all malt bitter has a rich
amber colour, with a classic hop character that is
both refreshing and satisfying.

Wychwood Battleaxe - 4.2% abv.
Take Cover! A cutting edge brew to knock the
thirst into next week! Honed to perfection, the
malty flavour is soon ravaged by a chop from the
hops. Get swigging!

Compass Isis Pale - 4.1% abv.
A beer inspired by Oxford. Lots of crystal malt,
with a pair of American and European hops in the
boil, then a different pair for dry-hopping.
Nose: Toffee aromas on citrus Cascade hops.
Taste: Caramel with fruity esters.
Compass Pilot 29 - 4.5% abv.
Crisp, clean malt base contrasted with a sweet
beech wood smoke done for us by Upton
Smokery. Single hopped.

Brewer’s Choice - ?.?% abv.
Little is known about this elusive beer - mainly
because we had to print this programme before
deciding on the final beer so, as for tasting notes..
errr...umm... its nice!

Brakspear Bitter - 3.4% abv.
A superb session beer. Amber in colour with a
good fruit, hop and malt nose. The initial taste
of malt and the well hopped bitterness quickly
dissolves into a predominantly bittersweet and
fruityy finish.
Banks’s Cereal Thriller - 4.0% abv.
A compelling combination of crops - the palest
barley malt, malted wheat and golden naked
oats. This tantalising trio intriguingly intertwine,
transforming to a tremendously complex blonde
ppy ending.
g
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Jennings Cumberland - 4.0% abv.
A superb golden ale, brewed with English pale
Ale malt and the finest English aromatic hops.
Traditionally brewed for over a 100 years,
Lakeland water is drawn from the brewery’s own
well. A full flavour beer with a delicate character.
Amarillo is a hop variety grown in Washington
State in the North West of America. It imparts a
complex range of fruity flavours, mainly citrus
and grapefruit, but with lemon and floral elements
too. A pungent, vibrant and palate-awakening
bitterness lies in wait.
Marston’s ‘Me Duck’ - 3.6% abv.
‘Ey Up Me Duck’ as we say in Derbyshire - is a
pale yellow ale quaffable and refreshing, a perfect
warm welcome where ever its on sale.

Jennings Tom Fool - 4.0% abv.
Said to enjoy the odd tipple, Thomas Skelton
the ghost of Muncaster Castle is still fooling
around today. His favourite beer, named after
his good self; is a golden amber ale with all the
characteristics of a light
g mild.
Brakspear Oxford Gold - 4.0% abv.
English Target hops give this beer a remarkable
aroma. Late hopping with Goldings and
fermentation by the Brakspear yeast creates a
remarkable zesty aroma, a full fruity flavour and a
ggolden colour.
Compass Baltic Night - 4.8% abv.
An intensely black beer, but the way it’s mashed
makes it drier and lighter in body.
Nose: Roasted coffee beans and toasted grains.
Taste: A sharp bitterness with hints of coffee that
ggives wayy to a longg dryy cocoa finish.
Prescott Grand Prix - 5.2% abv.
Pale, crystal, roasted and chocolate malts are
combined expertly with Fuggles, Northdown and
Goldings hops to create a rich an

White Horse Brewery Bitter - 3.7% abv.
Deep in the vale of the White Horse tradition is
being kept alive. Using the finest ingredients this
golden bitter balances local Challenge Hops with
Yorkshires malt, to offer the discerning drinker a
beer that will stop
p anyy horse in its tracks.
White Horse Guv’nor - 6.5% abv.
The Guv’nor was created to give those drinkers
who wanted a light coloured beer above the
standard abv. Buckets full of four different hop
varieties which give it an unmistakable flavour
j y
and taste. Enjoy.
White Horse Wayland Smithy - 4.4% abv.
The power of the blacksmith is legendary so this
beer combines the best ingredients and the skills
of the traditional brewer to create a hammering
good beer. Red like the fire at it’s heart and
balanced with buckets of aromatic hops.
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White Horse Village Idiot - 4.1% abv.
A beer well hopped with challenger/Bramling
cross hops with a base of fine pale malt and wheat
gives a light straw coloured beer with a lasting
fruity aftertaste.

Prescott Hill Climb - 3.8% abv.
A wonderfully fruity and refreshing IPA. Cascade
and Bobeck hops are combined with Maris
otter pale malt and Torrified wheat to create our
awarding winning session ale.

Marston’s Old Empire - 5.7% abv.
With its pale appearance, strong hoppy taste and
high alcoholic strength Old Empire comprises all
the genuine characteristics of a true India Pale Ale.
Old Empire is brewed using optic malt, a subtle
and paler grain that allows other flavours through.
Ringwood Old Thumper- 5.6% abv.
A Peppery, spicy aroma with hint of apples give
this beer a luscious balance of grain and hop with
a bitter sweet finish with delicate fruit notes. All
this makes Old Thumper a warm, rounded yet
surprisingly delicate pale strong beer.

Compass The King’s Shipment - 6.0% abv.
A bittersweet strong pale beer, dry-hopped in oak
casks. Matured on hops and toasted oak chips.
Nose: Spicy grass with a hint of orange and oak.
Taste: Balanced fruity sweetness, with a robust
long bitterness and a touch of vanilla.
Compass West - 3.5% abv.
A lower strength flavorful beer in cask only.
Copper-colored with Maris Otter, British Munich
and Carared.
Nose: Tropical Fruit.
Taste: Plenty of baked malt through to the finish.

White Horse Black Horse Porter - 5.0% abv.
The Black Horse Porter now joins our stable of
hearty beers. Full bodied in taste this dark rich
porter has a pleasing balance of roasted grain
leaving you with a fruity smooth aftertaste and
slight
g bitterness of finest Kent hops.
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Thatchers Green Goblin Cider - 6.0% abv.
Green Goblin from deep in the wood - 100 yearold oak vats, that is. Made with English apples,
matured in oak vats, Green Goblin is a fullflavoured, bittersweet blend, beautifully balanced
to give fresh character with medium dry finish.
Thatchers Gold - 4.8% abv.
Thatchers Gold tastes as good as it looks. Using
the best of our traditional approach and modern
techniques for a refreshing cider with a smooth
appley taste and a bright sparkle.

