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St. Mary’s Street Ely 01353 666349 

A warm welcome to our 10th Elysian Winter Beer Festival, here again at the Maltings.    

As always, The Ely & District branch of CAMRA have been working very hard to bring together 
what will hopefully be another great event for the discerning beer or cider lover.    

We have a selection of over 80 beers available this year, as well as a range of 20 ciders  and mead 

Please don't be afraid to ask one of the team for advice should you need it. They are all beer 
enthusiasts and are more than happy to help!    

A very big thank you to……….   

Three Blind Mice Brewery & The Prince Albert for sponsoring the glasses. Steve at  Ely Print Centre 
for the printing of posters & programme. Inspiration Ltd for providing the glasses. The Old Fire 
Engine for providing soft drinks, Terry at Fen Signs for the banners. Phil Hunter at Bayfield Van 
Hire and Trevor Bedford for his continued support in allowing our banners to be displayed.  3@3 
for the staff T-shirts. Whitegate Cleaning Services, Latta Hire, The staff of the Maltings for all her 
help in getting this festival underway. 

And all of our volunteers, without their time and efforts this festival could not be staged.   

If you wish to discuss anything about this Festival, I will be available at all sessions, usually at the 
bar or just ask any member of staff to contact me.   

As always we have a charity box available for your donations of unused tokens or cash. This year, 
fund raising is in aid of ‘Red2Green” and ‘Highfield Littleport Academy’ See Charity page. 

You can follow us: "@ElyBeerFestival" on Twitter or www.elycamrabeerfest.com for up to date 
festival info. Also on facebook.  

This year there is also a Fringe Festival – 3@3, The Drayman’s Son & The Prince Albert have beers 
that are not available here at the Maltings. Please visit them. 

On behalf of Ely & District CAMRA, We thank you for attending our festival and hope you will 
enjoy yourself 

Cheers!   

Tony J Gimbert    

Festival Organiser 

Ely & District CAMRA 

  



The 10th Elysian Winter Beer Festival Users Guide 
If this is your first visit to a beer festival, please use this guide and feel free to talk to any of our staff, they will 
gladly give you any help you require. 
Should you encounter any problems or require any assistance, please contact any member of staff or the 
venues’ security staff. 

Festival Glass 
This is yours to keep or fully refundable at the glasses counter up to 20 minutes after closing 
time. 
Beer Tokens 
We DO NOT take cash at the bar. Any unused tokens are refundable at the glasses counter 
or may be donated to this year’s charity. 
Seating 
Seating is available upstairs and in the rear bar area. 
Charity 
A charity box is available for donations of unused tokens or cash in the entrance foyer. 
This year’s festival charities are Red2Green and Highfield Littleport Academy - See Charity 
Page 
Health & Safety 
For your own and others safety please report any spillage or broken glass to a member of 
staff. 
Beer Festival Staff 
All of our staff are VOLUNTEERS, who have given up their time to make this festival a 
pleasant and safe experience. Please remember and respect this at busy times especially at 
the bar. 
Membership 
I hope that those of you who are not already members of CAMRA will consider joining. 
We are not only about beer festivals, but protecting beer quality and choice in pubs, 
lobbying for fairer duty, full measures and the protection of pubs. 
Being a member of CAMRA has other benefits including Free or reduced admission to 
CAMRA beer festivals, discount on some CAMRA products and a discount on real ales in 
some pubs. 
If you wish to join CAMRA membership forms are available in the entrance foyer. If you 
require further information please ask a member of staff. 
  

 



Three Cups Walk, Ely, CB7 4AN
Between Broad St Car Park & 
Fore Hill
Tel: 01353 659916
www.3At3CraftBeer.co.uk

Real Ale & Craft Beer Café 
& Bottle Shop

Six continually changing Draught Craft 
Beers on tap, Craft Beer Cans from the 
cold shelf and a Beer Library of  Bottle 

Conditioned Real Ales from local, 
regional and UK wide breweries.

A diverse selection of 150+ different bottle 
conditioned session and craft beers.

We continually add quality Real Ales and Craft 
Beers from new and exciting breweries to our 

extensive Beer Library.

Local Elysian Wines, a selection of 25+ Ciders 
bottle and draught, Gin & Prosecco cocktails, 
Spirits, and a selection of Coffee, Tea & Soft 

Drinks

Grazing menu of sharing dishes and lite bytes. 
European style outdoor terrace & indoor 

seating available. Private parties catered for.

Open 
09:00 – 17:00, Monday thru Thursday

09:00 – 22:00 Friday & Saturday
09:00 – 16:00 Sunday

During the 
Festival we will 

Be open until 23:30 
24th – 26th January



‘For Beer’s Sake’ 

Having been asked to write an article for the 2019 Ely Winter Beer Festival magazine, I thought long and hard 
about what I really wanted to say. Those of you reading this article who already know me, also know my thoughts 
on various Ely related topics much tweeted about, so I won’t reiterate those thoughts.  

Obviously for those who are not aware of who we are and what the ethos of 3At3 is, this is an ideal opportunity to 
first and foremost showcase 3At3 as a different style of beer drinking venue in Ely as part of Ely’s thriving beer 
scene.      

So a little background. My wife Penny and myself lived and worked in Europe and specifically The Netherlands for 
over 12 years and as such, prior to moving back to the UK, we had experienced the European bar and café culture. 
With a background in IT Consultancy, we had no pedigree in running a bar or restaurant. Beer however was 
literally in my blood, constantly, and I had dabbled in home brewing using Malt Extract with palatable success. My 
‘Old Brown Willy’ being a particular favourite of Penny’s. 

Towards the end of 2010, we bought what was little more than a prefabricated shack in Three Cups Walk, Ely. It 
had a large South facing terrace which we could see provided a lot of potential for the European style of bar we 
wanted. From the beginning we had a small ‘library’ of bottle conditioned real ales from a number of micro-
breweries including Moonshine, Humpty Dumpty, Miletree and Woodfordes. 

Seeing out Christmas in 2010, early in 2011 we demolished the ‘shack’ and built a brand new building; having to 
traverse local planning regulations and a team of Archaeologists who, having found a bone in the excavated earth, 
stopped all work until it was analysed. It was identified as a very old chicken bone, circa 2000, deposited by a 
Neanderthal builder with the rest of the landfill used for the terrace.     

In January 2011 we attended the Ely Winter Beer Festival for the first time and joined Ely CAMRA, something that 
we wanted to do to ensure that we could hopefully work closely with CAMRA in the future, especially as we 
planned to continue to grow the bottle conditioned real ale beer library.        

In April 2011 we opened as 3At3, a European style terraced Café. The beer library continued to grow with real ales 
from breweries in Cambridgeshire, Norfolk and Suffolk, to over 200 different types of bottle conditioned real ales 
from over 25 breweries. New breweries began contacting us directly to stock their beer. Unfortunately we have 
also seen breweries come and go.  

From 2011 through 2016, during the Craft Beer revolution in the UK, we continued to look at how we could bring 
more UK wide Craft Beer to 3At3 and, most importantly, find a tap dispensing system that would provide the 
ability to serve quality beer and maintain that quality from start to finish. At the beginning of 2017 we found a 
delivery system which could do just that.   

We built an external cold store, installed a Gamko keg cooler, a minimum line run of less than 3 meters and 2 
Lindr’s. Finally we could provide 4 taps of quality, cold, craft beer in KeyKeg from a 4 degree cold store source and 
adjustable temperature delivery through the Lindr’s, with no gas or air on the beer, so no contamination. We also 
added a dedicated craft beer can and bottle fridge. 

We immediately contacted the guys at Three Blind Mice, and we have had a TBM beer on one of our taps more or 
less constantly and more recently a collaboration brew of 3At3At3, a hazelnut and coffee mini stout, which we will 
have on tap as part of our Beer Festival fringe venue offering. Our 



relationship with our friends at TBM continues to grow. Having acquired The Drayman’s Son as their 
brewery tap, this has allowed collaboration in bringing pallets of beer from throughout the UK to Ely. 

In April 2018 we increased the size of the cold store, added an additional Gamko, another Lindr and 
increased our number of taps available for cold, draft craft beer to 6. We have also adjusted our 
opening hours and we are now open until at least 10PM on Friday and Saturday nights.  

We had our inaugural tap takeover and Meet the Brewer evening in December 2018, with All Day 
Brewing from Salle in Norfolk. All 6 taps were dedicated to All Day beers and Miles Anstes provided a 
great insight into his beers during a tasting session. In February we have another tap takeover and 
Meet the Brewer planned with Amy and Andy from Ampersand Brew Co. from Bungay in Suffolk 
which we are looking forward to immensely. We will continue to have tap takeover and Meet the 
Brewer tasting sessions throughout the year.   

April 2019 will see the start of 3At3’s eighth year in Ely and we change again. We are moving on 
from the Lindrs and will install a 6 tap direct draw delivery system with new taps on the bar. Our 
Lindrs will then be available to hire with craft beers for private functions and events. 

I guess what I am trying to point out here is our continued investment in bringing the best quality 
Craft Beer to Ely and to date, since April 2017 with 4 moving to 6 taps, we have served 9,555 pints 
out of 182 KeyKegs from 66 different Micro-Breweries throughout the UK.  Our cold shelves always 
have a constantly changing selection of craft cans and bottles.  We have also grown our cider 
offering to over 25 different bottled ciders as well as several bag in a box draught ciders.  

So why the title, ‘For Beer’s Sake’. Firstly I have to stress that the most important people to all at 
3At3 are our Customers and the dedicated Micro-Breweries who supply the great beer we provide. 
We are not doing this to win Best Pub or any other accolades or awards from any organisation.  

Indeed 3At3 is not a pub and we have never professed to be one. 3At3 is a European style bar, a Real 
Ale & Craft Beer Café and bottle shop.  As such, we would appreciate being taken seriously as a new 
style of Real Ale and Craft Beer drinking venue in Ely and for a more open minded appreciation of all 
forms of beer storage and delivery formats. Unfortunately this is something that we have struggled 
to do over the last 8 years and still we have our critics within certain factions.  KeyKeg, keg, can and 
not cask?  Why am I continually told, by those supposedly in the know, that anything other than cask 
beer is not real or traditional beer?  Although I strongly disagree with this thinking, as a festival 
fringe venue we will have our first ever cask alongside our 6 taps and are happy to do so. The reason 
why we have not done this before is because we do not have the optimal cellar environment to 
ensure any tapped cask beer maintains its quality from start to finish.    

Unfortunately and sadly, the concept of ‘The Pub’ is dying out and as we know so many close on a 
daily basis. Remote, out of city pubs, real pubs without numbered wooden spoons or condiments on 
tables, which are not restaurants, are few and far between. Indeed many city pubs concentrate on 
food rather than quality beer.  There has to be a more open minded appreciation by CAMRA of 
drinking venues alongside and in line with the acceptance of the new Micro Pub concept.  I believe 
3At3 is an example of such a venue.    

In conclusion, for beer’s sake, I believe that we should be concentrating on championing and 
celebrating beer from all of the great breweries that we have in UK.  Let’s be open minded about 
storage and delivery format, forget any institutions rules and regulations of what constitutes a real 
ale. Granted we all have our own personal tastes but let’s not dismiss a creative style of beer just 
because it’s not in cask.   



 
The Maltings  
Ely Maltings was built in 1868 for local brewer Ebenezer William Harlock.  

When the Maltings was originally built, locally grown barley was transported here where the 
brewing process began. The main hall was originally on three levels. The barley was first sifted 
to remove foreign objects and then conveyed to the top floor where it was steeped in water for 
several days. The barley was then spread out on the second and first floors and allowed to 
sprout. The grain was moved along the floor with shovels towards the drying kiln. After drying it 
was stored ready for brewing. Malting continued from September to May. Barley was processed 
in this way at the Maltings for nearly 100 years.  

The Maltings was converted into a public hall in 1971 and is now available for hire 



FRINGE FESTIVAL 
 
Once again Ely has a fringe festival taking place in the Drayman’s Son, 3at3 & the Prince 
Albert. Please support them. 
 
3AT3     3 Three Cups Walk, Ely.  
10p per pint CAMRA discount upon production of a valid membership card. 
 
Mr Bees  Hexagon   3.8 %  Triple hopped  CASK  
 
A selection of following KEYKEGs will be on. 6 Keykegs on at any time. Highlighted first on. 
 
Ad Hop  Robusta   5.0 %  Coffee Porter 
Ad Hop  Equinox   5.5 %  American Single Hopped IPA 
Chapter  Forgotten Decibels 8.2 %  Abbey Style 
Chapter  Her Musket   5.7 %   Stout 
Gibberish  Coffee & Hazelnut   4.5 %  Winter Berliner Weisse 
Gibberish  Custard Cream Citra 5.3 %  Pale 
Heavy Industry 77    4.9 %  Amber Session IPA (think marmalade) 
Heavy Industry Eurotrash   5.5 %  Belgian IPA (fruity, Belgian yeast) 
Loka Polly  Citra IPA   3.5 %  Small IPA 
Loka Polly  Espresso Stout  7.0 %  Coffee Stout 
Neptune  Ballard Locks  6.0 %  West Coast IPA (dank & juicy) 
Neptune  Big Sur   4.5 %  West Coast IPA 
Three Blind Mice 3at3at3   3.0 %  Mini Stout. Collab with 3at3 
 
Also with a range of 40 ciders & bottled beers. 
 
DRAYMAN’S SON    29a Forehill, Ely. 
10p per pint CAMRA discount upon production of a valid membership card. 
 
6 casks, 6 keykegs & a fine range of ciders.  
 
Old Chimneys Good King Henry  9.0 %  Imperial Stout  CASK 
 
Beers from this range of breweries will appear either in cask, keykeg or both. 
 
Ampersand, Bakers Dozen, Crafty Beers, Hammerton, Lost & Grounded, Milestone, Moor, 
Shiny, Three Blind Mice & Wander Beyond 
 
THE PRINCE ALBERT  Silver Street, Ely. 
10p per pint CAMRA discount upon production of a valid membership card. 
 
Star Wing  Gospel Oak   3.8 %  Copper Hued Bitter 
Star Wing  Stain Glass Blue  5.4 %  Robust Porter 
  



CIDER    Full Tasting Notes Can Be Found At The Cider Bar 
 

CAMBRIDGE CIDER COMPANY  Bassingbourn, Cambridgeshire. 
Much Merriment             6.5%  Medium  
 

CELTIC MARCHES       Bishops Frome, Herefordshire. 
Lily The Pink              4.5%  Medium ~ Fruity 
 

COLCOMBE HOUSE    Hereford, Herefordshire. 
Charlie’s No.6             6.0%  Medium  
 

CRANBOURNE CHASE   Tarrant Gunville, Dorset. 
The Smuggler            6.0%  Dry  
 

CULEAZE LODGE    Culeaze, Dorset. 
Lulworth Skipper Chilli Cider  6.5%  Medium ~ infused with twilight chillis 
 

DORSET NECTAR       Bridport, Dorset. 
Dabinett              5.5%  Medium Dry  
 

FARMER JIM        Newton Abbot, Devon. 
Copper Top              7.4%  Medium Dry 
 

OLD JOLLOP        Wedmore, Somerset. 
Vintage              5.5%  Medium  
 

POTTON PRESS        Papworth Everard, Cambridgeshire. 
Trip Hazard              8.2%  Medium  
 

PURE NORTH CIDER PRESS      Holmfirth, West Yorkshire. 
Fusion              6.5%  Medium Dry ~ CAMRA award winning 
 

SIDE-R         Glebe Farm, Cambridgeshire. 
Traditional              6.5%  Medium  
 

SIMONS CIDER        Great Camborne, Cambridgeshire. 
Cox!!!               8.4%  Medium Dry  
Gibsons Perry             6.4%  Sweet  
 

SPINNEY ABBEY       Wicken, Cambridgeshire. 
Dirty Habit              4.0%  Sweet  
Monk & Disorderly            5.0%  Medium  
 

THISTLY CROSS       Dunbar, East Lothain. 
Elderflower              4.0%  Dry ~ fruity with fresh elderflowers  
 

TWISTED CIDER       Longburton, Dorset. 
Wild Orchard              6.0%  Sweet Farmhouse  
 

WEST CROFT        Highbridge, Somerset. 
Janet’s Jungle Juice            6.0%  Medium Dry ~ CAMRA award winning 
 

WEST MILTON        West Milton, Dorset. 
Twilight              6.0%  Dry  
 

WISE OWL         High Halden, Kent. 
Cherry              5.5%  Medium ~ hint of natural cherry flavouring 

 

MEAD    Full Tasting Notes Can Be Found At The Cider Bar 
 

 

Wine, Prosecco & Non Alcohol Beer can also be found at the Cider Bar 
 
 



BEER LIST 
Beers marked V are not fined with isinglass & are therefore suitable for vegans & vegetarians. 
Gluten Free beers are marked Gluten Free 
Breweries marked LocAle are situated within 35 miles of the festival. 
Beers marked RES are reserve beers & will be available when & if space is available. 

 

BREWERY BAR  
 

BEXAR COUNTY, DOWNHAM ISLE, MILE TREE, MOONSHINE, NORFOLK BREWHOUSE, THREE BLIND MICE.  
 

MOONSHINE LocAle Fulbourn, Cambridgeshire. Est. 2004 

01 2018 Cascadian Black V  7.2 % BLACK IPA 
Dark roasted malt flavours of a stout, with the bitterness & fresh hoppy aromas of an IPA. 

02 Cambridge Cascadian Amber   4.0 % MID AMBER 
One Off Special for this beer festival. Pale characteristics but with dark roasted malt giving a bit more bitterness.  

03 Harvest Moon Mild V  3.9 % MILD 
Distinctive dark mild, well balanced, slightly sweet with plenty of character, fruit notes with coffee & chocolate flavours. 

04 Liberty   5.0 % PALE 
Single hopped pale using Liberty hops throughout the beer length. 

05 Regenerated Pale   4.1 % PALE 
One Off Special for this beer festival. Pale characteristics but the hop aroma & bitterness are more pronounced. 

06 Wet ‘n’ Dry Brut IPA   5.4 % BLONDE 
Blonde, hoppy, resinous with a dry bitter lingering finish. 

 

NORFOLK BREWHOUSE  Hindringham, Norfolk Est. 2012 

07 Moon Gazer Hawkey Frolic   5.0 % LIGHT AMBER 
Collaboration with Poppyland. A sweet malty harvest ale – light amber in colour brewed with Norfolk’s finest Maris Otter 
barley, Willamette & Aurora hops which give a floral, blackcurrant & lime note to the beer. 

08 Moon Gazer Tobi’s Tipple Fred’s Check   3.9 % AMBER 
New for 2019. Amber ale hopped with light citrus & mango flavours, a well balanced bitter. Our charity beer raises 
awareness each year for It’s on the Ball Testicular Cancer Charity – while also supporting pubs at this quieter time.  

09 Moon Gazer Tropical IPA   5.0 %  
A tropical hop explosion with a cocktail of orange, mango & citrus flavoured hops brewed with mango fruit & coconut.  

10 Moon Gazer Winter Porter   4.5 % PORTER 
Smooth, dark, lightly smoked wheat malt, infused with orange & coriander. 

 

DOWNHAM ISLE LocAle Little Downham, Ely. Est. 2017 

11 Festival Ale V  6.0 %  
Golden ale with good hop & malt balance. Good mouth feel, Aroma of hops on opening, slightly sweet taste to begin with 
followed by a bitter finish. 

12 Goose Ely V  6.0 %  
A modern take on an IPA, a powerful ale, golden colour, great flavour profile good mix of malt & hops, dry finish.  

 

MILE TREE LocAle Peterborough, Cambridgeshire. Est. 2012 

13 Blackberry Porter   5.2 % PORTER 
Full-bodied dark porter with a hint of blackberry fruits. 

14 Crescent Ale   3.9 %  
Classic English bitter with a fruit malt flavour & balanced with bitterness from Northdown hops. 

15 Mosaica   4.2 % BLONDE 
Blonde hoppy ale. Initial fruity malt flavour gives way to a long bitter hop finish. 

16 Werrington Thumper   5.6 %  
Robust old ale with a warming mixed dark fruit malt flavour. 

 



BEXAR COUNTY LocAle Peterborough, Cambridgeshire. Est. 2012 

17 Getting The Gang Back Together V  3.1 % PORTER 
A small porter. 

18 Scoby Doo – Raspberry Vanilla   4.5 % WHEAT 
A kombucha, raspberry & vanilla wheat beer with lactose. 

19 Thin Line 2 V  6.6 % PALE 
Mango & Sriracha pale. 

20 Where Have You Bean V  7.4 % STOUT 
A vanilla, coffee & tonka bean stout. 

 

THREE BLIND MICE LocAle Little Downham, Ely. Est. 2014 

21 Half Way To Shooby Do V  4.8 % EXTRA PALE 
An extra pale ale using Galaxy, Ella, Simcoe & Mosaic. Smooth creamy body & lots of fruity tropical fruit from the hops. 

22 Lonely Snake ~ Citra Simcoe Edition V  3.5 %  
Citra Simcoe edition of our most popular session ale. Don’t be fooled by its strength packs a big hop punch for its ABV. 

23 Simcoe V  4.2 %  
Part of our single hop series. This time showcasing simcoe delivering passion fruit and some pine. 

24 Where’s My Frankfurter V  6.3 % STOUT 
A Rauchbeir inspired stout. Packed full of oats, roast malt & smoked malt delivering a thick, creamy & smoky stout. 

 

KEYKEGS 
 

BEXAR COUNTY LocAle Peterborough, Cambridgeshire. Est. 2012 

25 Elderflower Sour V  5.0 % SOUR 
Last years Elderflower harvest beer finally ready to be released…. 

26 Orange Wheat V  4.1 % WHEAT 
Err an orange wheat beer. 

27 Strawberry Lime Lactose Pale   5.6 % PALE 
Back sweetened strawberry & lime pale. 

28 Vanilla Oak Aged Stout V  6.0 % STOUT 
An oak barrel aged vanilla stout. 

 

THREE BLIND MICE LocAle Little Downham, Ely. Est. 2014 

29 Battle Scars V  9.7 % STOUT  
Collaboration brew with Bexar County Brewery & All Day Brewing. A stout aged on dates in Speyside whiskey barrels for 6 
months then aged for a further 7 months. This beer is hugely complex delivering chocolate, dark fruits, vanilla, whiskey & 
peat. Very full bodied and smoother than a dolphin! 

30 Bretted Framboozled V  5.0 % SOUR 
A special version of our raspberry sour that has been bretted for 5 months. 

31 Casual Philip V  5.0 % PALE 
Brand new pale. East Coast malt base with West Coast hops. Piney, resinous & citrusy with a smooth creamy malt base. 

32 Juice Rocket (Mosaic, Citra, Columbus) V  4.5 %  
Hoppy session IPA. 

 

AMPERSAND  Earsham, Suffolk. Est. 2017 

33 Lemon Voyage Brut IPA V  6.0 %  
Deliberately finished dry this allows the lemon verbena & Nelson Sauvin hops to shine through. Norfolk’s first Brut IPA ! 

 

WYLDE SKY LocAle Linton, Cambridgeshire. Est. 2018 

34 American Pale Ale V  4.9 % LIGHT COPPER 
Light copper oatmeal, very balanced with herbal notes resembling juniper & sage, a tropical fruit aroma in the background. 

 



MAIN BAR 
 

ALL DAY BREWING  Salle, Norfolk. Est. 2014 

RES American Red Ale V  4.2 %  
Launched at this festival. This smooth American red ale combines Norfolk pale & crystal malts with new world hops for 
characteristic spicy complexity. Bittered with Fuggle hops, grown here in the All Day Brewing hop garden & dry hopped 
with Vic Secret & El Dorado, this is a velvety, peppery, taste bud-tingling, winter-warming brew to savour. 

35 Bountiful Stout V  5.0 % STOUT 
Stout incorporating coconut, cocoa & fresh vanilla pods, as well as our own Norfolk grown Fuggle hops. 

36 Stag Beetle 2018 V  6.1 % AMBER 
Bittered with Columbus, then dry hopped with Nelson Sauvin, Amarillo & Vic Secret hops. Norfolk pale malt. 

 

AMPERSAND  Earsham, Suffolk. Est. 2017 

37 Forenoon   3.5 % MILD 
A mild brewed with the additions of milk sugar & cold steeped coffee beans during fermentation. 

38 Middle Road V  4.5 %  
This beer sits somewhere between a bitter & a modern pale, citra & mosaic hops, golden malt body. 

RES Silo V  4.7 % ESB 
A special bitter, showcasing our local malt combined with Bramling Cross hops. Blackcurrant, loganberry & citrus notes. 

 

BOUDICCA  West Barsham, Fakenham, Norfolk. Est. 2015 

39 Prasto’s Porter V  5.2 % PORTER 
Smooth Porter. Full bodied with a dry & very smooth finish with fruit & hop notes. 

40 Three Tails V Gluten Free 3.9 % AMBER 
Amber, classic English bitter, well flavoured, a touch of peppery spiciness. Good combination of tangy hops & bitterness. 

 

CRAFTY MONKEY  Elwick, County Durham. Est. 2018 

42 Moneypenny EPA   4.0 % Light Pale 
A very English Pale Ale, light coloured & bodied, well balanced and easy drinking beer.  

 

ELMTREE  Snetterton, Norfolk. Est. 2007 

41 Nightlight V  5.7 % MILD 
An old style mild, strong but carefully hopped to allow the malts to flourish, Liquorice hints balance a nutty finish. 

RES Norfolk 80/-   4.5 %  
With its roots in the old Scottish breweries, has a clean bitter quality & a generous malt aroma. An easy drinking ale. 

43 Terra Firma V  7.8 %  
Rich dark Oloroso flavours flood the mouth, the strength of alcohol leaves a warm manana feeling. 

 

FIRST & LAST  Elsdon, Northumberland. Est. 2017 

44 Damson Porter   4.8 % PORTER 
Brewed with help from the BBC Countryfile team. Smooth robust porter brewed with Northumberland Damsons. 

 

FLASH HOUSE  North Shields, Tyne & Wear. Est. 2016 

RES Calypso X Blanc Session IPA   4.6 %  
Our pale ale malt bill of extra pale malt & oats is then dry hopped heavily with calypso & citra hops. 

46 Latte Stout   3.8 % STOUT 
Creamy, roast coffee taste of a latte. Roast barley & oats, then in the kettle lactose & finally cold brew coffee is added. 

 

HERITAGE BREWING  Burton On Trent, Staffordshire. Est. 2016 

45 Charrington IPA   4.5 % LIGHT AMBER 
Light amber with a pleasant hoppy bite, leading to a smooth malty flavour. 

47 P2 Imperial Stout   8.0 % IMP STOUT 
An exceptionally smooth stout, produced from the original BASS recipe. 



ISLAND  Shalfleet, Isle Of Wight. Est. 2010 

48 Earls RDA   5.0 % STOUT 
Rich, dark ale, crystal & chocolate malts, roasted barley. Superb taste, moreish with a glorious cappuccino aftertaste. 

50 Hop Aboard   4.5 % GOLDEN 
Golden ale with a touch of tropical citrus. 

 

LORD CONRAD’S LocAle Dry Drayton, Cambridgeshire. Est. 2010 

RES Big Bad Wolf   4.0 % PALE 
European pale combining pine & citrus notes. 

RES Lobster Licker   4.2 %  
A simple Red/Brown bitter. 

49 Nutcracker   4.5 % PORTER 
A chocolate & roasted hazelnut porter. 

51 Spectrum   4.0 % MILD 
A dark mild bitter. 

RES Rauchbier    5.5 % PALE 
 

MCCOLL’S  Bishop Auckland, County Durham. Est. 2017 

52 First Crack Coffee Porter   4.4 % PORTER 
A coffee porter. 

 

MILTON LocAle Waterbeach, Cambridgeshire. Est. 1999 

53 Echidna   5.0 % PALE 
Created for this festival. Potent fruity flavours compliment the hop bill. 

54 Orestes   5.4 % GOLDEN 
A new golden hop forward ale the strength is balanced by fruity notes & strong citrus hops. 

55 Tethys   4.8 % RUBY 
A new ruby ale, deep rich & satisfying dark red ale. 

56 Typhon   6.3 % PORTER 
Created for this festival. A bilberry & vanilla porter. Subtle accents of vanilla & berries come through this rich porter. 

 

MR BEES  Trimley St Mary, Felixstowe, Suffolk. Est. 2017 

RES Black Bee   4.5 % STOUT 
Chocolate stout made with a range of different malt, different English hops & with a touch of honey & rolled oats. 

57 Defender IPA   5.5 %  
A very robust IPA made with a blend of different Malts, plenty of English hops, in line with authentic IPAs of the past.   

59 Flight Line   4.3 %  
A blend of Pale & Crystal Malt, Torrified Wheat, Rolled Oats & a blend of Progress & Minstrel hops – triple hopped 

 

NORTHERN ALCHEMY  Cumberland Arms. Newcastle. Est. 2014 

60 60 Additions Continuously Hopped Pilsner   5.6 % PILSNER 
Pilsner malt, continuously hopped every minute of the 60 minute boil with 6 hops, then dry hopped with another 3 hops. 

58 Dark Chocolate & Mint Milk Stout   5.1 % MILK STOUT 
Chocolate, pale, crystal, roasted barley & oats, bramling cross & pacific jade hops, lactose & 90% cocoa dark chocolate. 

RES Mosaic Oatmeal IPA   6.3%  
West Coast Style IPA, generous addition of Oats & hopped up with Mosaic. Then dry hopped with Mosaic hop pellets.  

 

PANTHER  Reepham, Norfolk. Est. 2010 

61 Beast Of The East   5.5 % AMBER 
This strong bitter is an amber IPA which uses high level of New Zealand hops to give it a strong fruity punch. 
 



RES Black   4.5 % PORTER 
Our award winning porter is smooth and rich with a complex full flavour. 

62 Golden   3.7 % GOLDEN 
Our award winning golden ale is well rounded & refreshing with a fresh and aromatic hop kick! 

 

PAPWORTH LocAle Papworth Everard, Cambridgeshire. Est. 2014 

63 Tooty Fruity Too (Moasaic, Olicana & Rakau)   4.0 % PALE GOLDEN 
A very pale golden ale made with fruity hops; we're brewing small batches using different hop combinations. 

64 Well Eeled   4.0 % RED IPA 
Brewed for this festival. A pale red with light malt flavours balanced by floral & stone-fruit from Cascade & Rakau hops. 

65 Whitfield Citrabolt   3.8 %  
Refreshing lemon & grapefruit aromas & flavours dominate initially giving way to a lasting dry, bitter aftertaste. 

 

PURPLE COW  Alexandra Arms. Kettering, Northants. Est. 2017 

67 Av An Udder   4.8 % GOLDEN 
US & NZ hops giving a fruity & floral aroma with slight malty caramel tones. 

RES Holy Cow   4.6 % PORTER 
Vanilla Porter 

69 Hoof Hearted   3.9 % PALE 
Pale that consists of 3 different types of malt with a floral & fruity aroma profile that stems from a blend of US & NZ hops. 

71 Jingle Bulls   5.8 % MILK STOUT 
A Cinnamon, Cherry & Vanilla milk stout. 

 

SHINY  Little Eaton, Derbyshire. Est. 2012 

73 Affinity V Gluten Free 4.6 %  
Multi Award Winning, Strong Golden Bitter with lots & lots of fruity Citra hops (which we have a strong affinity for!). 

75 Wrench  V Gluten Free 4.4 % STOUT 
A smooth stout made with 6 different malts. 

 

STUBREW  Newcastle University. Newcastle. Est. 2013 

66 9:00 AM Lecture   4.2 % MILK STOUT 
A rich stout, with lactose sugar to give a sweet and thicker taste & conditioned with Madagascan Vanilla pods. 

68 Textbook (3rd Edition) DDH Mosaic IPA   4.5 %  
Double dry hopped Mosaic IPA. 

 

TAYLOR ILLINGWORTH  Middlesbrough, North Yorkshire. Est. 2017 

RES Blast Furnace   4.1 %  
American style red ale, hints of malt, sweet and floral, using cascade hops. 

70 Beam Mill   5.0 % STOUT 
Medium bodied Stout. Hints of chocolate, caramel & roast, hopped with Columbus. 

72 Winter Session   4.0 %  
 

THREE BROTHERS  Stockton on Tees, County Durham. Est. 2016 

74 Trilogy   3.9 % Blonde 
 

THREE KINGS  North Shields, Tyne & Wear. Est. 2012 

RES Dark Side Of The Toon   4.1 % IRISH STOUT 
A medium bodied dry Irish stout. A dry, dark, roast, bitter, creamy ale with hints of coffee & chocolate. 

76 Squeaky Wheel   4.9 %  

American Pale Ale. Crystal malts and hopped with cascade, centennial & mosaic. Intense bitterness & hoppy as hell !! 



TURPINS LocAle Cambridge.  Est. 2015 

RES Green Buddha 2018   4.6 %  
Hops were delivered straight from the farm especially for this brew & we used British Goldings hops. Slightly hazy. 

77 NAPA V  5.0 % PALE 
Heavily hopped New American Pale Ale using British Olicana & Goldings hops. 

RES Town & Gown   4.5 %  
Balanced malt profile, highlighting biscuit & caramel notes, medium bodied. Refreshing, full & rounded bitterness. 

79 Winters T’ale   4.7 %  
Full bodied & slightly sweet. Malts combining with hops achieving citrus, a subtle burst of mince pie spice & orange notes. 

 

TWICE BREWED  Twice Brewed Inn. Bardon Mill, Northumberland. Est. 2017 

78 Steel Rigg   4.9 % PORTER 
Full bodied, 8 malt Brown Porter. Aroma of dried fruit & molasses, complex malt character & roasted dark chocolate taste. 

80 Sycamore Gap   4.1 % PALE 
Light & refreshing Pale Ale with punchy citrus-hop flavours imparted from Cascade & masses of Lemondrop hops. 

 

TWO RIVERS LocAle Denver, Norfolk. Est. 2012 

81 Denver Diamond   4.7 %  
The finest Maris Otter Malt blended with German Malt & English Hops give this beer a distinctive & satisfying flavour. 

82 Happy Hopper   4.6 %  
The finest Two Row Pale Malt & Green Golding Hops give this green hopped beer a distinctive & satisfying hoppy flavour. 

RES Norfolk Stoat   5.9 % STOUT 
Maris Otter blended with Black/Brown Malt & Oats, finest Hops give this Oatmeal Stout a distinctive & satisfying flavour. 

 

TYDD STEAM LocAle Tydd St. Giles, Cambridgeshire. Est. 2007 

RES Barn Ale   3.9 % PALE 
Refreshing pale session bitter, with a zesty bitterness & a lingering citrus finish. 

83 Black Pig   4.2 % STOUT 
Oatmeal Stout. 

84 Dr Fox’s Bush Wax   4.2 % GOLDEN 
Newish golden brew, mid strength made with blend of new American hops Idaho 7 & Ekuanot giving tropical fruit flavours. 

RES Neanderthal   4.5 %  
Pale golden premium ale, heavily hopped with a blend of American citrus hops. 

 

WELLEND  Spalding, Lincolnshire. Est. 2018 

85 Hoptical Illusion   4.0 %  
A black light bodied ale, with a fruity hoppy flavour & a liquorice, lighted roasted finish. 

86 Jack Rawlshaw   4.4 %  
A modern version of a Best Bitter, a nice malty backbone with a floral aroma. 

 

XTREME LocAle Peterborough, Cambridgeshire. Est. 2013 

87 Ely Festival Special   4.2 %  
One Off Special for this beer festival. A light well hopped beer with a dry finish. 

88 Milk Stout   4.5 % STOUT 
A traditional milk stout with a smooth creamy finish. 

 
Disclaimer 

As real ale is a living product, not all beers will settle as quickly as others.  
This may mean not all the beers will be available.  
However as soon as any beer becomes ready for drinking, it will be on sale. 

Please drink responsibly. 

For Beer Allergen Information, Please Ask The Bar Manager For Details.  



 

* Join CAMRA today and receive FREE BEER * 

 For more details please enquire at the Membership Counter, in the 

front lobby. 

  

 Membership 

I hope that those of you who are not already members of CAMRA will 
consider joining, we are not only just about beer festivals, but protecting 
beer quality and choice in pubs, lobbying for fairer duty and full measures.  

If you wish to join you can find membership forms at the membership 
stand.  

Being a member of CAMRA does have some benefits, these include Free or 
reduced admission to CAMRA beer festivals as well as discount on some  

CAMRA products.  

If you require any more information please ask any of our staff. 

 

CAM A promotes responsible drinking 
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BURY ST EDMUNDS 
EAST ANGLIAN 

BEER AND CIDER 
FESTIVAL 2019 

the APEX and Charter Square

WEDNESDAY TO SATURDAY

1 -4 MAY 2019 

     @wscBeer 
www.westsuffolk.camra.org.uk

Bigger and better for 2019 with expansion into Charter 

Square for a range of food outlets, bars and entertainment

PLEASE NOTE THE NEW DATE!!!



CHARITIES 

Highfield Littleport Academy is an all area Special School. 

The young people of Highfield Academy, all have varying levels of disability including, Physical, Mental and 
Learning, many of them are also on the Autistic Spectrum. 

 Students range from the age of 2 to 19.  The school also houses 19+ provision for the County which caters for 
students post 19 with profound and multiple learning difficulties.  Located in Littleport the school serves pupils 
not only from Littleport but the surrounding local area. 

The Supporters of Highfield Littleport Academy (SOHLA) is a voluntary organisation.  Its purpose is to raise funds 
to provide equipment, entertainment and resources that are not provided via the Education services. 

Our success so far has provided money for specialist playground equipment, outdoor classroom and training for 
volunteers and staff who specialise activities that enabled the pupils to develop both physically and mentally, to 
name a few. We do however require further funding for items such as Story Sacks, Cookery equipment required 
for the individual needs of our classes, one of our larger projects is a specialist accessible roundabout. (which are 
very expensive). The list is endless. 

SOHLA would like to thank the organisers of the 2019 Ely Winter Beer Festival for choosing Highfield Littleport 
their fundraising choice. 

Further information on how to support is available by contacting Jo Pearson at sohlafundraiser@mail.com 

 

Red2Green 
 
 We are a Cambridgeshire disability charity supporting people with learning disabilities, autism and 
mental illness. We are based in Swaffham Bulbeck and Bottisham and currently support nearly 160 
clients at our three services. Clients come to us from across Cambridgeshire and into Suffolk.  
 ed2Green provides high quality opportunities for people with disabilities so that they can reach their 
goals. We provide innovative, personalised and achievable opportunities in a safe environment. We 
work with partners, both national and local, who share our concern for our clients and their futures. We 
strive to break down barriers so our clients can achieve their ambitions and enjoy their lives. We provide 
opportunities for people who have often been turned away from or cannot access other provision and 
we are proud of what we achieve.  
Our services:  
Options/Red2Greenhouse: stimulating social, horticultural and educational opportunities for adults 
with profound learning disabilities.  
Support: a safe place for adults with profound and enduring mental illness and associated problems to 
gain stability at a point of transition when they have been discharged from the statutory services.  
Aspirations: providing social skills and independent living programmes for adults with autistic spectrum 
conditions.  
Bottisham Community Café: delicious lunches and refreshments made and served by adults with 
learning disabilities and autism wishing to gain work experience. 



 

FEN SIGNS 
57 Fieldside, Ely, Cambs. CB6 3AT 

tel: 07855 055774 / 01353 662304  

           Sign Writing and Making, 

           Sign Boards ~ Silk Screen 

           Traditional Sign Writing, 

           Banner Making and Printing 

           Printing, Stickers and Vehicle Lettering 

          Computer Aided Sign Work and Magnetic Signs 

  

      SIGN ON WITH FEN SIGNS 
  

 Allergens and beer/cider  

Beer is brewed with malted barley, hops and water and fermented with 
yeast.  eal ale is freshly brewed and contains some live yeast in the cask so it 
continues to ferment and mature. Hops provide aroma and bitterness. Malt 
provides balancing sweetness and fruity flavours can develop as the yeast 
converts the sugars to alcohol and a natural sparkle of carbon dioxide. 

 Cider is made from apples and water – nothing else! The juice from the 
apples provide naturally occurring yeast which ferments the sugars and 
produces cider.  Fruit ciders will also contain fruit. 

Should you suffer from allergen, please ask for more information on beers 
and ciders. All brewers have been asked to provide a list of ingredients in 
their beers. Wherever possible the staff will supply this information.  

 

FEN SIGNS 
57 Fieldside, Ely, Cambs. CB6 3AT 

tel: 07855 055774 / 01353 662304  

           Sign Writing and Making, 

           Sign Boards ~ Silk Screen 

           Traditional Sign Writing, 

           Banner Making and Printing 

           Printing, Stickers and Vehicle Lettering 

          Computer Aided Sign Work and Magnetic Signs 

  

      SIGN ON WITH FEN SIGNS 
  

 Allergens and beer/cider  

Beer is brewed with malted barley, hops and water and fermented with 
yeast.  eal ale is freshly brewed and contains some live yeast in the cask so it 
continues to ferment and mature. Hops provide aroma and bitterness. Malt 
provides balancing sweetness and fruity flavours can develop as the yeast 
converts the sugars to alcohol and a natural sparkle of carbon dioxide. 

 Cider is made from apples and water – nothing else! The juice from the 
apples provide naturally occurring yeast which ferments the sugars and 
produces cider.  Fruit ciders will also contain fruit. 

Should you suffer from allergen, please ask for more information on beers 
and ciders. All brewers have been asked to provide a list of ingredients in 
their beers. Wherever possible the staff will supply this information.  



 

Real & Craft Ales brewed in Little Downham 

™ Est 2014 
Call in to the brewery at 1 Matthew Wren Close 

Little Downham CB6 2UL for; 
Bottled and draught beers, Brewery tours can be 

arranged/Come and brew your own beer day 
Bottled beers from £3.00 Pint 

Presentation Gifts and celebration beers designed for your 
occasion. 

Call us on 07732927479/ 01353699695 or visit 
www.downhamislebrewery.co.uk for further information 

Brewery Registration No. 16/3898/00 - AWRS – XCAW00000108590 

Downham Isle Brewery opened for business two and a half years ago, and as 
such is the outcome of forty years working within the health and education 
services. What’s the link? Well, we lived through the seventies and the Red 
Barrel era of tasteless fizzy cold beer. So, this was the problem, how could 
we solve it? Well, as it happened, it would seem, being a physiologist, 
educator and a lover of beer there could only ever be one outcome. So, the 
solution had to be brewing flavoursome aromatic beer. My wife is also very 
supportive in combining life experience with brewing and with this support 
Downham Isle Brewery was launched in November 2016.  

Flavour profile and aroma remain top of our priority list when designing and 
brewing beers. Our real ales are brewed to the standards of beer style as 
recognised by CAMRA and real ale enthusiasts. Our craft ales are brewed to 
the style now also recognised by CAMRA only last year (2018). Both have a 
strong flavour profile and aroma with two new beers being launched this 
year, namely Goose Ely & Festival Ale. 

We are currently developing two more new beers along with a facility to post 
beer around the country. Our beers are available in some pubs and clubs 
around Ely, and we have recently sent our beers to Norway and Germany. 
We also sell beer from the brewery and deliver free around the Isles of Ely*. 
Please see our website for more details www.downhamislebrewery.co.uk or 
phone Cliff on 07732927479/ 01353699695 

*Subject to minimum order. 

 

 

 



Local Festivals 

Sutton Winter Beer festival – 15th -16th February. 

Wilburton Beer Festival – 22nd – 23rd June 

Willingham Beer Festival – 27th – 28th June  

Haddenham Beer Festival – 6th – 7th July stc 

Sutton Summer Beer Festival – 25th – 27th July 

The Prince Albert BF – 6th – 8th September 

 

The Old Fire Engine House 
Restaurant & Gallery since 1968 

   
Traditional restaurant and art gallery set in a 

Georgian house serving fenland inspired dishes 
 

12.15-2pm & 3.45-5pm Daily & 7-9pm Mon-Sat  
Gallery - 10.30am-9pm Mon-Sat & 12-5pm Sun 

Closed Bank Holidays 
 

 

01353 662582    25 St Mary’s Street, Ely, CB7 4ER 
www.theoldfireenginehouse.co.uk 

 

 
 
 
 
 
 
 
 
 





THE PRINCE ALBERT
Email: info@princealbertely.co.uk 

Tel: 01353 663 494

New Opening Hours
 Monday to Saturday 11am til 11:30 pm

Sunday 12pm til 10:30pm

Burger Fridays
Burger and a Drink for £10*

*Choice of draught beer or cider (except Old Rosie), or any 
soft drink, or any 125ml glass of wine (Booking advisable)

Quiz Night
Every 3rd Wednesday 

Teams of up to 6, Cash Prizes - Booking Essential

Sunday Roasts
Served from 12pm

Roast Sirloin of Beef or Pork Loin, Main menu also available 
(Booking advisable)


