
59



60

Stout
Very dark ales with high content of roasted malt 
or barley, originally stronger versions of porter, 
but now developed into a variety of sub-groups 
including dry Irish stout, sweet milk stout (with 
added lactose) and the strong Imperial Russian 
stouts like De Dolle Special Extra Export or Flying 
Dog Gonzo.

Strong Golden Ale
Pale golden Belgian ales of around 9% with strong 
fresh hop aroma, often with a demonic name.  
Duvel was the original of this style.

Trappist
The beers produced by 7 monasteries in Belgium & 
the Netherlands where brewing is under the direct 
control of the monks.  Achel is the newest of the 
Trappist breweries and produces classy blond and 
brown ales.  Orval have a single incredibly hoppy 
amber ale for general consumption.  Rochefort, 
in the forests of the Ardennes, make 3 dark 
contemplative brews of 7.5%, 9.2% & a massive 
11.3%.  Westmalle, the largest of the Trappist 
brewers, were the originators of the golden tripel 
and dark dubbel styles.  Chimay are perhaps 
the most commercial of the Belgian Trappist 
breweries and their beers are often seen in the 
UK.  They have also started brewing for the Mont 
des Cats monastery in France.  Westvleteren are 
the smallest and most secretive with their beers 
only available at the monastery and its In de Vrede 
café.  Koningshoeven are the only Dutch Trappist 
brewery and produce beer in a wide range of styles.  

Triple/Tripel
Usually refers to a deep golden strong ale of at 
least 7.5%, with pear drop like esters.  The style 
originated at the Westmalle Trappist monastery.

Wheat Beer (White Beer)
A group of old fashioned top fermented styles 
that are rapidly gaining in popularity again.  In 
Belgium they are often spiced with orange peel and 
coriander and may exhibit a characteristic white 
haze.  In Germany, they may be pale or dark and, 
although unspiced, can develop tastes of cloves 
or banana, depending on the yeast strain.  High 
strength versions such as Schneider Aventinus are 
called Weizenbock.  
Lagers
From the German verb “To Store”, lagers are 
fermented at low temperatures using a bottom 
fermenting yeast and, ideally, are cold matured for 
several weeks or even months.  

Bock
Strong lagers usually over 6% ABV which may be 
pale, amber or dark.  Even stronger versions may be 
termed double or triple bock.  

Dunkel
The German term for a dark lager, usually sweeter 
and maltier that a Helles.

Hell/Helles
Generic German term for a pale beer, usually 
maltier than a pilsener.

Kellerbier
Unfiltered, well-hopped amber brews with low 
carbonation that will seem familiar to drinkers of 
British cask bitter.  St. Georgen produce one of the best.  

Lagerbier
Sometimes confusing for English speakers, in 
Germany this term can refer to a beer from straw 
pale to deep amber, hoppy to malty.  Usually used 
for a brewery’s everyday house beer but having a 
fuller flavour than a British lager.  

Märzen
Stronger version of Helles, brewed in spring with 
more hops, to keep through the hot Bavarian 
summer.

Pilsener/Pilsner/Pils
The original golden lager, with noticeable hop 
character.  What most British drinkers think of 
when they refer to lager.  Usually below 5% ABV.  

Rauchbier
Speciality of Bamberg in Franconia, these are 
made with malt that has been smoked over wood 
chippings, usually beech.  This smokiness is often 
the predominant flavour.  Brewed as Lagerbier, 
Weisse, Märzen and Bock.  
Spontaneous Fermentation
Possibly the oldest surviving group of beers.  These 
are fermented with wild yeasts that land in the 
cooled beer.  The slow, unpredictable nature of this 
process means that these beers need to be matured 
for long periods and have to be blended to maintain 
consistency in the finished product.  A speciality of 
the Payottenland region around Brussels.

Lambic
Unblended naturally fermented beer with a high 
proportion of unmalted wheat in the mash, usually 
served straight from the cask, but occasionally 
bottled.  Hops are aged to reduce bitterness whilst 
maintaining preservative qualities.  Very low 
carbonation, with a characteristic sourness and 
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sometimes musty notes, make this an acquired 
taste, but well worth trying if you get the chance.  

Oude Gueuze
A blend of Lambics of different ages and characters 
that undergo further maturation in the bottle and 
which may continue to improve for many years.  
According to the blend, they may develop citric, 
oaky or even mushroom-like flavours, and are 
incredibly complex.  Your first taste may be off-
putting, but continue to discover one of the great 
secrets of the beer world.  

Oude Kriek
Lambic blended with cherries and bottled like 
Gueuze.  

Faro
Lambic sweetened with candy sugar to spark 
refermentation and give a refreshing balance of 
sweet & sour flavours.  

Frambozen/Framboise
From a lambic base with added raspberries, 
sometimes sweetened 

Pêche
Use of peaches gives a sweet, fruity blend.

7 Pottergate, Norwich NR2 1DS
Tel 01603 767222 www.thebelgianmonk.com

Proud suppliers of Belgian Beer
to the 34th Norwich Beer Festival 2011

The Exclusive “Home of Ter Dolen Kriek”
We offer a range of 45 Belgian Beers and Ciders, many exclusive to us here in the UK,
so whether it’s a tasty Blond, something strong and dark, spicy or fruity, we have them all.

Full À La Carte Menu available
Also look out for our “Dubbel Deal” offer:

2 meals for £11.25 (selected times and conditions apply)

Local Morston Mussels, back in season
Choose from 30 different flavours

Opening Times
Monday to Saturday 12.00 to 11.00pm

Food served Monday to Friday
12.00 to 3pm and 5.30 to 10.00pm,

and on Saturday from 12.00 to 10.00pm
“A little piece of Belgium here in Norwich”
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Australia
Coopers

Sparkling Ale
5.8 %abv - 37.5cl

Spritzy golden ale balancing fruity malt with 
lasting hops

Little Creatures
Little Creatures Pale Ale

5.2 %abv - 37.5cl
Hop-laden golden ale with loads of character.  A gem 
from down under

Belgium
Abbaye des Rocs

Abbaye des Rocs
9.0 %abv - 33cl

Deep amber brew balancing dryish malt, spice and 
hops
Altitude 6

6.0 %abv - 33cl
Sweet smelling but dryish, full-flavoured Summer 
ale with malty finish
Blanche des Honnelles

6.0 %abv - 33cl
Wallonian slant on the cloudy wheat beer, stronger 
and fuller bodied than usual, with malted oats in 
the mash
Montagnarde

9.0 %abv - 33cl
Luscious Wallonian spiced amber  triple
Spéciale Noel

9.0 %abv - 33cl
Sweeter, richer and spicier than the regular brew. 
Drink by itself in front of the fire or serve with roast 
duck or goose

Achel
Achel Blonde

8.0 %abv - 33cl
Well-made, tasty blonde triple from the newest of 
the Trappist breweries
Achel Bruin

8.0 %abv - 33cl
Firm, balanced Trappist brown of distinction

Achouffe
Tripel

9.0 %abv - 75cl
Straw gold & ultra-hoppy in the modern US style.  
Classy with a massive hop punch

La Chouffe
8.0 %abv - 33cl/½ pint

Initial orange citrus on the nose passes over the 
tongue, caressing the palate to leave a glorious 
lingering aftertaste
McChouffe

8.5 %abv - 33cl
Strong dark ale from well respected village brewery 
in the Ardennes

Anker
Gouden Carolus Classic

8.5 %abv - 33cl
Full sweet and port-like chestnut-coloured ale with 
warming raisin finish

Boon
Faro Boon

5.0 %abv - 25cl
A refreshing blend of old lambic, young “meerts” 
beer and a dose of brown candy sugar giving a sprizy 
sweetness
Geuze Mariage Parfait

8.0 %abv - 37.5cl
Smooth dry oud gueuze which is a very good 
introduction to the style, traditional without being 
too sour
Kriek Boon

5.0 %abv - ½ pint
Lambic based cherry beer lightly sweetened to 
enhance strong fruit f lavours

Bosteels
Tripel Karmeliet

8.0 %abv - 33cl/½ pint
Spritzy 3 grain triple which develops distinctly 
pleasant apricot notes

Cantillon
Gueuze Lambic

5.0 %abv - 37.5cl
Dry, slightly bitter traditional gueuze with delicate 
lemon juice character
Rosé de Gambrinus

5.0 %abv - 37.5cl
Delicate extra-dry pale pink raspberry gueuze.  An 
acquired taste, but one well worth acquiring

BOT T L E D  BE E R  L IST I NG S

NOTE:  NO BOTTLES MAY BE 
TAKEN FROM THE BOTTLED 
BEER BAR
SEE BAR RULES FOR MORE 
DETAILS.
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Chimay
Chimay Triple

8.0 %abv - ½ pint
Golden Trappist tripel. Initial candy notes lead to 
final bitterness

De Koninck
De Koninck

5.0 %abv - ½ pint
The classic Belgian pale ale brewed in Antwerp,  
reminiscent of a British premium bitter.  In Belgium 
just ask for “een bolleke”  which refers to the glass 
De Ranke
Guldenburg

8.5 %abv - ½ pint
The honey & herb aroma does not prepare you for 
the massive peppery hop assault on the tongue.  
Stylish but uncompromising
Kriek de Ranke

7.0 %abv - 75cl
Clever but uncompromising blend of old Flemish 
beer & lambic with 25% cherries added.  Nicely 
balances strong tart fruitiness with a dryish finish
XX Bitter

6.2 %abv - 33cl/½ pint
Hops, hops and more hops, on the nose, the palate 
and in the afterburn

Dolle Brouwers
Arabier

8.0 %abv - 33cl
Pale and dry-hopped, giving a strong aromatic nose 
& spicy hops on the palate with a dry but almost 
honeyed finish
Dulle Teve

10.0 %abv - 33cl/½ pint
“Mad Bitch” is a complex, intense, bittersweet 
golden tripel with distinct honey notes.  The 
brewer’s mother is a lovely lady
Oerbier

9.0 %abv - 33cl
Mad brewer, artist and architect Kris Herteleer’s 
original mid-brown vinous brew he describes as wet 
and strong with taste evolution
Special Extra Export Stout

9.0 %abv - 33cl
Even the rich rum molasses nose does not prepare 
you for the onslaught of Java coffee & more molasses 
on the palate.  A dark taste sensation

Dubuisson
Bush Pêche Mel

8.5 %abv - 33cl
Strong peach aroma & flavour but dry and very 
robust.
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Dupont
Bons Voeux

9.5 %abv - ½ pint
With the best wishes of the brewery.  Powerful 
golden seasonal brew with characteristic strong 
hopping & dry but fulsome malt
Moinette Blonde

8.5 %abv - 33cl
Well rounded and tasty with a characterful hop 
finish
Monk’s Stout

5.2 %abv - 33cl
Flavoursome stout that balances dry roasty malt 
with fruitiness and a touch of blackcurrant flavours 
from the hops. Made to a revived 1950s recipe
Saison Dupont

6.5 %abv - ½ pint
Golden, smelling of hay meadows with intense hop 
flavour, this is a classic saison

Ecaussinnes
Cookie Beer

8.0 %abv - 33cl
Sweet Speculoos biscuit f lavours with a touch of 
ginger and a predominating full maltiness

Glazen Toren
Canaster Winterscotch

8.7 %abv - 75cl
Rich warmer for long winter evenings with 
butterscotch muscovado sugar & vine fruit f lavours 
& aromas
Jan de Lichte

7.0 %abv - 75cl
All the usual Belgian wheat beer flavours of grain 
coriander & Curacao orange but concentrated & 
intensified
Ondineke

8.5 %abv - 75cl
Powerfully flavoured golden triple with enough 
sweetness to balance a double addition of Hallertau 
Mittelfrüh hops from Aalst
Saison d’Erpe-Mere

6.9 %abv - 75cl
Flemish ale inspired by the Hainaut saison style. 
Lively golden ale with generous spicy hopping 
balanced by peachy malt with a delicate hint of 
apricot

Halve Maan
Brugse Zot

6.0 %abv - 33cl
Bruges Fool. Easy drinking blonde with subtle 
peardrop flavours and gentle hops at the end
Straffe Hendrik Quadrupel

11.0 %abv - 33cl
Rich dark & sweet warmer with a slightly nutty 
finish

Straffe Hendrik Tripel
9.0 %abv - 33cl

Starts soft & sweet with pronounced pear-drop notes 
but with a lingering hop finish

Hanssens
Oude Kriek

6.0 %abv - 37.5cl
Cherry fruit and lambic sourness that dry with age

Jandrain-Jandrenouille
IV Saison

6.0 %abv - 75cl
Enticing green hop aroma continues on the palate in 
this elegant cross between a classic saison & an IPA
V Cense

7.0 %abv - 75cl
Amber to brown with a well balanced malt & hop 
aroma reminiscent of an IPA but that drinks more 
like a sturdy pale ale

Kerkom
Bink Blond

5.5 %abv - ½ pint
Incredibly intense for a beer of this modest gravity 
with hops predominating
Kerkomse Tripel

9.0 %abv - ½ pint
Full, rich well hopped golden nectar

Lefèbvre
Barbar

8.0 %abv - 33cl
Honeyed strong pale
Blanche de Bruxelles

4.5 %abv - 33cl
Sweet cloudy wheat beer with orange peel and 
coriander spicing

Liefmans
Kriek

6.0 %abv - 37.5cl
Fruity sourness from aged brown ale base

Lindemans
Pecheresse

2.5 %abv - 25cl
Fresh & fruity with a hint of lambic sourness to back 
the peach sweetness

Malheur
Malheur 6

6.0 %abv - ½ pint
Hazy blond with strong hop presence giving greater 
character than its strength implies

Orval
Orval

6.2 %abv - 33cl
Massively hop-laden, deep golden Trappist ale of 
immense style
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Proef
Reinaert

7.0 %abv - 33cl
Malty amber pale ale with some sweetness & hop 
bitterness at the end
Reinaert Grand Cru

9.5 %abv - 33cl
Packed with full sweet malt caressing the tongue 
with just the right amount of hops to prevent 
it becoming cloying. Reminiscent of Cuvée de 
l’Ermitage as it used to be
Reinaert Tripel

9.0 %abv - 33cl
Stylish pure malt recipe golden triple that balances 
good hops with an almost honeyed sweetness

Rochefort
Rochefort 10

11.3 %abv - 33cl
Possibly the richest of all beers.  Perfect to finish the 
evening, or try with chocolate or Christmas pudding
Rochefort 6

7.5 %abv - 33cl
Mid-brown dryish Trappist ale.  A more delicate 
version of its big brothers, that slips down very easily
Rochefort 8

9.2 %abv - 33cl
The vinous aroma leads to a smooth, rich palate 
with the reddish brown ale hinting at dark chocolate 
and raisins

Rodenbach
Rodenbach Grand Cru

6.0 %abv - 33cl
Oaky, sour but rounded brown ale aged for up to 2 
years

Senne
Taras Boulba

4.5 %abv - 33cl
Powerful hop punch dominates this light but classy 
blond with a surprisingly long bitter finish
Zinne Bir

5.5 %abv - 33cl
Flavour packed golden ale which drinks well above 
its strength due to the forceful yet interesting hop 
blend

Silly
Saison Silly

5.3 %abv - ½ pint
Fruity deep amber brew that not only has sweetness 
but some hop bitterness

Smisje
Guido

8.0 %abv - 33cl
Interesting dubbel sweetened with raisins & honey

Smisje Kerst
11.0 %abv - 33cl

Delicately spiced malty Christmas beer with rich 
aroma and equally rich finish.  Sweeter on draught 
than in the bottle
Smiske

7.0 %abv - 33cl
Earthy hop flavours balance malt fruitiness from the 
house yeast

St Bernardus
Abt 12

10.0 %abv - 33cl
Luscious, dark barley wine packed with rich fruit 
f lavours
Triple

7.5 %abv - 33cl
One of the best “abbey” triples - sweet, bitter and 
coriander laced
Witbier

5.5 %abv - 33cl
Developed under the supervision of Pierre Celis, the 
man who single-handedly reinvented the Belgian 
wheat beer style with Hoegarden. A fine example of 
the style

Struise
Pannepot

10.0 %abv - 33cl
Rich sweet & spicy molasses flavours which linger 
warmingly
Tsjeeses

10.0 %abv - 33cl
Golden amber with full on spice aroma & rich sweet 
fruity golden syrup flavours

Ter Dolen
Ter Dolen Blond

6.1 %abv - ½ pint
Smooth but bitter stylish blonde
Ter Dolen Kriek

4.5 %abv - ½ pint
Rich, sweet & classy, with strong aroma and flavour 
of morello cherries and bitter almond
Ter Dolen Tripel

8.1 %abv - ½ pint
Fulsome bittersweet & fruity with generous hopping

Timmermans
Timmermans Peche

4.0 %abv - ½ pint
Sweet and peachy
Timmermans Strawberry

4.0 %abv - ½ pint
Sweetened to bring out fruit rather than lambic 
character
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Urthel
Urthel Saisonnière

6.0 %abv - ½ pint
Sweetish saison style with very floral hopping but 
refreshing finish

Van Eecke
Kapittel Abt

10.0 %abv - 33cl
Flavour packed strong golden triple
Kapittel Blonde

6.2 %abv - 33cl
Rounded, easy drinking blonde with some sweetness
Kapittel Pater

6.5 %abv - 33cl
Refreshing brown ale
Poperings Hommelbier

7.5 %abv - 33cl
Packed to the brim with the harvest of the Flanders 
hop gardens around Poperinge
Watou Wit Bier

5.0 %abv - ½ pint
Dry but refreshing cloudy wheat beer with distinct 
citrus peel notes

Van Steenberge
Bruegel

5.2 %abv - 33cl
Characterful amber with fruity malt and herbal 
citric hopping
Brussels Framboos

3.8 %abv - ½ pint
Thirst quenching intense raspberry fruitiness with 
good acidity to balance & not too sweet
Celis White

5.0 %abv - ½ pint
Recipe from the originator of the Belgian wheat 
beer revival, Piere Celis, founder of Hoegarden.  
Characterful sweet refreshing wheat beer with 
lashings of orange peel & coriander
Gulden Draak

10.5 %abv - ½ pint
Deep, dark and potent with herbal hops
Klokke Roeland

11.0 %abv - ½ pint
House beer of Waterhuis aan der Bierkant in Ghent.  
Piraat with attitude & added Munich malt giving 
amber colour.  Full & luscious with spicy notes 
giving way to residual sweetness
Sparta Pils

4.8 %abv - ½ pint
Crisp & refreshing but malty unpasteurised golden 
lager with a dry finish & gentle hop bitterness

Verhaeghe
Duchesse de Bourgogne

6.2 %abv - 33cl/½ pint
Well-respected sweet and sour aged brown ale
Echte Kriek

6.8 %abv - 25cl/½ pint
Distinctive cherry beer with dry, woody aftertaste 
from 8 months barrel maturation
Vichtenaar

5.1 %abv - 25cl
Refreshing easy drinking old brown ale with good 
mouth feel and enough oak character from 8 months 
in the vat to keep it interesting

Westmalle
Westmalle Dubbel

7.0 %abv - ½ pint
Dry fruit f lavours and gentle roastiness make this 
the classic dubbel
Westmalle Tripel

9.5 %abv - 33cl
The original golden triple and still the standard 
against which others are judged

Czech Republic
Budějovický Budvar

Budweiser Budvar Dark
4.7 %abv - 50cl

Smooth but roasted dark lager with slight sweetness 
but dry finish

Denmark
Mikkeller
1000 IBU Light

4.9 %abv - ½ pint
A contender for World’s hoppiest beer with rich pine 
resin and citric aromas & intense long lasting hop 
bitterness
2011

8.0 %abv - ½ pint
Full bodied porter that presents roast coffee spice & 
chocolate flavours with balancing hops
Monk’s Elixir

10.0 %abv - ½ pint
Inspired by the Trappist brews of Rochefort & 
Westvleteren displaying rich fruity malt with a hint 
of cocoa and subtle hops
Not Just Another Wit

7.6 %abv - ½ pint
In the Belgian style but concentrated with full bitter 
orange & coriander flavours reinforced by strong 
hopping
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France
St Sylvestre

Gavroche
8.5 %abv - 33cl

Stylish, tangy strong amber ale from one of the 
finest breweries in French Flanders
Trois Monts

8.5 %abv - 75cl
Possibly the finest French beer.  Pale, dry and 
vinous, good head and fresh bread aromas

Germany
Andechs

Andechser Bergbock Hell
6.9 %abv - 50cl/½ pint

At first look & taste this strong pale lager seems 
innocuous enough. It is only later that the full malt, 
subtle hopping & noticeably drying alcohol creep 
up on you
Andechser Doppelbock Dunkel

7.1 %abv - ½ pint
Monastic brew with blackcurrant jam & smooth 
malt flavours, rich but not overly sweet & 
surprisingly refreshing

Andechser Dunkel
4.9 %abv - 50cl

Aromas of treacle & fruit carry on the tongue 
but any sweetness is well balanced by controlled 
hopping
Andechser Dunkles Weissbier

5.5 %abv - ½ pint
Sweet caramel bananas cloves & bubblegum aromas 
and flavours
Andechser Hell

4.8 %abv - 50cl/½ pint
Biscuit malt aroma & slight sweetness give way to 
lingering hops in this straw pale Monastic brew
Andechser Spezial Hell

5.9 %abv - ½ pint
Dangerously quaffable strong pale lager starting 
with honeycomb malt but with fresh hops at the end
Andechser Weissbier Hell

5.5 %abv - 50cl/½ pint
Clove aromas with grain joining in the flavour

Berliner Kindl
Berliner Weiss

3.0 %abv - 33cl
Refreshing fruity sourness gives remarkably full 
f lavour for this gravity
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Göller
Göller Dunkel

5.2 %abv - 50cl
Treacly aroma & sweet malty flavours are offset by 
controlled roast coffee & hop bitterness
Göller Kellerbier

4.9 %abv - 50cl
Unfiltered golden-amber with initial full sweet malt 
but a long generous hop finish
Göller Original

4.9 %abv - 50cl
Quality Pils with a touch of malt sweetness 
supporting herbal hops
Göller Rauchbier

5.2 %abv - 50cl
Pale amber with aromas of wood smoke and honey.  
On the tongue the restrained smokiness is well 
balanced by soft malt and hops, leaving a pleasant 
lingering aftertaste
Steinhauer Weisse

4.9 %abv - 50cl
Banana & butterscotch aromas are continued in the 
taste with any sweetness balanced by subtle hopping

Hasen-Bräu
Scheyern Kloster Doppelbock Dunkel

7.4 %abv - 50cl
Sweet & malty with hints of dried fruit and molasses
Scheyern Kloster Gold Hell

5.4 %abv - 50cl
Fresh hay meadow hopping & gentle honeyed malt 
make for a refreshing thirst quencher
Scheyern Kloster Weisse Hell

5.2 %abv - 50cl
Sweet fruity banana flavours with a dash of spicy 
hops to finish

Heller
Märzen

5.1 %abv - 50cl
Intense smokiness from malt kilned over 
smouldering beechwood
Aecht Schlenkerla Rauchbier Weizen

5.2 %abv - 50cl
Smoke, vanilla & bananas.  Traditional wheat beer 
with the Bamberg smoked slant.  An unusual, but 
wonderful combination

Schneider
Aventinus

8.2 %abv - 50cl
Strong fruity malt flavour marks this original dark 
weizenbock

St Georgen Bräu
St Georgen Helles

4.6 %abv - 50cl
Grassy hops, soft malt & a bitter finish

St Georgen Kellerbier
4.9 %abv - 50cl

Chestnut coloured, well attenuated fruity malt, 
rounded hops and gentle carbonation from bottle 
conditioning.
St Georgen Pils

4.9 %abv - 50cl
Pale gold with dry lemony hops

Weltenburger
Kloster Asam-Bock

6.5 %abv - 50cl
Full malty aroma & flavour leads to a surprisingly 
dry finish.  From the one of the world’s oldest 
breweries

Ireland
Guiness

Extra Stout
8.0 %abv - 33cl

Intensely roasty export stout.  Brewed in Dublin for 
the Belgian market

Netherlands
Eem

Eem Bitter
6.8 %abv - 33cl

Golden amber that has full malf but is driven by 
hops that are at first grassy passing to peppery 
before finishing with long bitterness.  An IPA in all 
but name
Eem Blond

6.2 %abv - 33cl
Full f lavoured with substantial malt balanced 
by clever hopping giving citrus spice & herbal 
bitterness

Klein Duimpje
Hillegomse Hangkous

8.5 %abv - 33cl
Described as a Scottish ale this carries all the full 
malty aromas & flavours that you would expect with 
a subtle touch of spice & peppery hops to end

Koningshoeven
La Trappe Blonde

6.5 %abv - 33cl
Unpretentious smooth Trappist blonde ale

UK
Brew Dog

5am Saint
5.0 %abv - 33cl

Ruby ale with 5 malts and no less than 6 hop 
varieties giving great chatacter for its strength
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Punk IPA
6.0 %abv - 33cl

Powerfully flavoured in the modern style with some 
malt sweetness and lashings of grapefruit hops

Melbourn Bros
Samuel Smith Organic Cherry

5.1 %abv - 35.5cl
Cherry fruit richness backed by marzipan
Samuel Smith Organic Raspberry

5.1 %abv - 35.5cl
Massive fresh fruit aroma & flavour without 
excessive sweetness
Samuel Smith Organic Strawberry

5.1 %abv - 35.5cl
Strawberry jam in the glass, sweet but with acidity 
to balance

St Austell
Proper Job

5.5 %abv - 50cl
Modern style IPA blending Cornish Maris Otter malt 
with citric American hops

White Shield
Worthington White Shield

5.6 %abv - 50cl
Rich malty flavours and aromatic hops are given a 
spicy twist by a two strain yeast in this classic IPA

USA
Anchor

Steam Beer
4.8 %abv - 35.5cl

Unique San Fransisco pale ale with Marmite yeast 
extract aroma, an almost raspberry-like fruitiness, a 
touch of caramelised malt & a bitter hop finish

Flying Dog
Doggie Style Pale Ale

4.7 %abv - 37.5cl
Classic amber ale with creamy head, malty aroma 
and grapefruit hop flavours
Gonzo Imperial Porter

8.7 %abv - 35.5cl
Actually in the Imperial Stout style,  aromatic rich 
& fruity with toasty liquorice flavours with a good 
hop bitterness
Old Scratch Amber Lager

5.5 %abv - 35.5cl
Fermented warmer than usual, bringing out a 
biscuity malt character
Snake Dog India Pale Ale

7.1 %abv - 35.5cl
The classic hop smack of an IPA offset with sweet 
malt & citric touches

Sierra Nevada
Bigfoot Ale

9.5 %abv - 35cl
Drinks like a cross between a barley wine & an IPA,  
big malt fruitiness but with powerful hop punch
Pale Ale

5.6 %abv - 35cl
Bottle-conditioned ale with fragrant meadow aroma, 
lasting malt and green hop bitterness

Don’t forget to vote for 
the Beer, Bottled Beer and 
Cider of the Festival . 
Form at back of Programme
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As Social Secretary for the Norwich and 
Norfolk branch of CAMRA my role involves 
organising campaign trips, brewery visits, 
branch meetings and other social events.

On the 1st Friday of every month, Adrian 
Hennessey organises visits to 5 pubs within 
Norwich (First Friday Five). Branch Meetings 
are held on the 3rd Tuesday of every month 
(excluding October) and I endeavour to spread 
these evenly between City and County pubs. 
On the last Friday of every month (excluding 
October and December) a Campaign Trip takes 
place where we visit 5 rural pubs promoting 
and drinking real ale.

This year we have had a number of additional 
meetings and trips.
In June, our Summer Trip took us to North 
Norfolk visiting pubs in Weybourne, Binham, 
Wells, Stiffkey, Blakeney and Alby. 

In September we enjoyed an afternoon of bowls 
at the Caxton Club in Beccles with Suffolk 
branch where following various recounts it 
was declared a draw and as holders Norfolk 
retained the Rowly Bowly Cup. 

Earlier this month we enjoyed an Inter Branch 
Social with our friends from West Norfolk at 
the Whitwell & Reepham Railway Beer Festival.

Social Secretary’s Welcome

Below decks in the Albatros, in Wells, a bar in a 
Dutch Barge. Someone sampled the Dutch Breakfast.  

Bottom Right:  Red Lion Stiffkey

The Social at Whitwell included a train ride.

Mouldons were 
most hospitable 
with the chance 
to sample three 

beers, more than 
once, just to 
make sure.

Inside Elgoods Brewhouse
In July I organised my first brewery visit to 
Mauldons and apparently everyone enjoyed 
an excellent trip (I was on holiday in Germany 
at the time – bad planning me thinks!!). Since 
then we have enjoyed visits to the Chalk Hill 
Brewery in August, Elgoods in September and 
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Meetings for November & December 2011
Friday 4th November 8pm
	 First Friday Five (starts Kings Head)
Saturday, 5 November - all day
 	 Treasure Hunt in Gt. Yarmouth
Saturday 12th November
	  Visit to Adnams Brewery
Tuesday, 15 November  20:00
 	 Branch Meeting (Beehive, Norwich)
Friday, 25 November 19:15
 	 Campaign Coach Trip
Friday 2nd December 8pm
 	 First Friday Five (TBA)
Friday 16th December
 	 Christmas Crawl (TBA)
Tuesday, 20 December,8pm
	 Branch Meeting & Quiz 
	  (Railway, N. Elmham)
Note: for most meetings held outside Norwich 
transport is available from Norwich.
Updated details of meetings and pick up points for 
coaches see the website 
	  www.norwichcamra.org.uk

have a trip to Adnams arranged in November.

I trust this gives you an insight to the sort of 
activities that as a branch we organise and it 
would be good to see you if you wish to join us 
on any forthcoming events. We normally hire 
a 26 seater coach for our trips outside Norwich 
and therefore to guarantee a place booking is 
absolutely essential. 

Our reliable 
transport from 
Smiths Coaches 
with Sam our 

Driver

Smallburgh 
Crown was a 
recent stop on 
our Monthly 

Campaign Trip

September’s Branch Meeting was hosted by 
Humpty Dumpty Brewery, which provided 

another opportunity to check the beers were up to 
their usual high standard

To find out more about forthcoming events 
please refer to Norfolk Nips, our website or pop 
along to a branch meeting in the near future.

Once again, enjoy the festival and hope to 
see some of you on our social events over the 
coming months.

Michael Phillips
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Before the barley can be used in the brewery it must have the starches in the grain turned into sugars, by 
the process called malting.
MALTING
Barley grains are steeped in water so that they begin to germinate. Traditionally germination continues on 
the floor of the maltings until green roots and shoots are produced from the grain.  The grain has produced 
enzymes to convert the starch into sugars for the plant to use. The grain is heated in a kiln to stop germina-
tion but not so as to destroy the valuable starches, sugars and enzymes in it  The result is malt.  Selected 
malt may be heated to higher temperatures or even roasted to give speciality malts for colour and flavour in 
the final beer. 
Brewing consists of three elements: Mashing, Boiling and Fermentation
MASHING 
Malt is milled to a powder called by the brewer grist.  Grist and hot liquor (brewers call the water used in 
brewing liquor) are mixed together in the mash tun. The enzymes in the malt convert most of the starches 
to sugars.  The sugars are dissolved in the water to produce a solution called wort. Sometimes special sugars 
are added, especially for stronger beers.
BOILING
The wort is boiled in a large boiler, called by the brewer a copper, from the metal it traditionally is made 
of.  Hops are added to give beer bitterness and to enhance its preservative qualities.  Boiling also destroys 
enzymes and proteins in the wort which would affect the final beer. After boiling the spent hops are filtered 
off and the resulting wort cooled and passed to fermentation
FERMENTATION
Fermentation, involves the addition of yeast to break down the natural sugars from the malt into alcohol 
and carbon dioxide gas.  It is carried out in fermentation vessels which can be open or closed so that the 
carbon dioxide can be collected.  Yeast is collected and sufficient kept for subsequent brews.
After up to a week the beer can be passed direct to fill casks, or kept for a while in a conditioning tank 
where much of the yeast will settle out.
When the cask is filled finings are added.  The yeast still in the beer continues to ferment, naturally 
conditioning the beer in the sealed cask with carbon dioxide.  Hence the term cask conditioned.  Finally as 
the yeast stops working the finings make it drop to the bottom of the cask to give a good clear drink when 
served.
In the case of keg beer after fermentation the beer is further processed, filtered, pasteurised, etc. to give it 
a long life. Unfortunately this processing often ruins the flavour and stops the development in cask of the 
complex flavours found in cask conditioned beers. It also enables the brewer to use poor quality ingredi-
ents, such grains other than barley.
In lager production the beer was traditionally kept in cold storage for many months whilst impurities from 
the use of poor quality ingredients slowly formed a sediment. Today most lagers available use filters to 
achieve the same result, as well as other additions to the process to try to remove impurities.
Some real ales are conditioned in the cask or larger vessels and then bottled.  If bottled with yeast the beer 
will ferment a little in the bottle and continue to develop flavours.  These are known as bottled conditioned 
beers. Though they need pouring from the bottle with care, the quality of the flavour makes the extra effort 
worthwhile.

Traditional Beer is made from four primary ingredients. Barley,  Water, Hops 
and Yeast.
The only additive is finings, a natural product to make the yeast drop to the 
bottom of the cask. 

Brewing Beer
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This diagram was produced by Whitbread, and probably dates from the 1950’s or even earlier. 
Note the use wooden casks and bottles. No keg beer here.
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CAMRA supports responsible drinking. Clearly becoming drunk can be dangerous, not least 
from the greatly increased risk of accidents, and that some people are predisposed to violence 
when drunk.

Regularly becoming drunk has serious health risks.  It is often not realised how fine the line is, 
expecially for  inexperienced drinkers, between being drunk and having alcoholic poisioning, 
which can kill.

Often safe levels of drinking are quoted in units of alcohol, where rougly a pint of 4%abv beer 
is two units, 5%abv three units.  It is considered safe for men to drink 21 units spread over 
a week, women 14. Levels in the area of 40 units a week for men, or 15 for women may be 
considered risky. Increasing the risk of stroke, high blood pressure and liver damage.  Levels 
over 50 units a week for men, or 35 units for women are considered to be harmful.

CAMRA does not condone drinking and driving. 

CAMRA believes we should take responsibility for each other when out drinking; we should 
look after anyone who has had too much, and should not encourage someone who has 
reached their limit to continue drinking.

Take care, Be Safe, Look after others

Calling all Young Members...
Were you at the Beer Festival last year? Did you have a good 
time?  You are here again?  If you answered “yes” to these 
questions, here is another one – “Where have you been?”
Nationally, CAMRA is trying to encourage Young 
Members (18 – 30’s) to get more involved.
The Norwich and Norfolk Branch is helping the cause. At 
the last AGM, David (Pugs) Rackham was appointed as our 
Young Persons Rep and he wants to hear from you.
He has set up a page on Facebook. 
The Branch has an extensive programme of events, but we 
realise that these are not to everyone’s taste. David wants to 
know what you would like to see happening, what type of 
events you would be interested in – A Young Persons First 
Friday Five ( no one over 30
allowed) or Introduction to Real Ale Tasting Sessions 
perhaps?
Let him know. Join the Facebook Group –

www.facebook.com/groups/141049285967022
or just search for “Norwich and Norfolk Young Members” 
and get involved.

You know you will enjoy it!

The 2012 GBG is available on 
the CAMRA GOODS stand. 
There is a discount rate, and if 
you buy this way all profits go 
to help the campaign
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Well the programme is full, so many beers to list, ciders too.  Snippets on this and that, all going 
to help make a good read whilst supping ale. I like to include something on how beer is brewed 
traditionally, and this year I was able to scan in something new. Bits on our Charity this year, 
finding beers, as well as the traditional welcome to the event from the Branch Chairman and 
Festival Organiser. Even more on cider availability locally. Space is found for a membershiop form 
as well as the voting form for beers and ciders of the festival. An updated feature on Norwich Beer 
Festival Glasses for Collectors, with a new image of the set.
All this is possible because of the support from our advertisers, it pays for the printing  of the 
programme so we can give it to you at no charge. As well as promoting their own enterprise 
advertisers are also showing their support for the work we do as volunteers over the years. I think 
it says something of these businesses that are willing to put something back into the campaign, a 
campaign that started 40 years ago because the very existance of real ale was threatened. I hope 
you will also give your support our advertisers.  Next year it would be nice if a few more of the 
breweries and pubs, who benefit so much from the Festival and our Campaigning, would give 
something back.
This programme will be available to download from the Branch website, and we may even have a 
beer listing for your smartphone. But I suspect you prefer to have the paper version in your hand, 
it mops up small spillages, can be dropped several times without breaking, is easily annotated 
with a pen and of course is cheap to replace when “borrowed”.  In these days of facebook and 
tweets I still think it is better to go into a pub and talk to people face to face over a good pint, 
rather than send an IM to followers about the beer you have just sampled at home, alone.

The Enditorial
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