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PLEASE RAISE A PINT TO OUR SPONSORS!
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BREWSMITH 
BEER
CASK•••••••••••••••••••••

	□ Cashmere SIPA 
(4.5%) Juicy 
Session IPA.

Generous charges of 
Cashmere in the kettle and 
dry hop give citrus and 
watermelon flavours.

	□ Dry Hopped 
Mosaic Azacca 
Oat Pale (3.8%)

Soft and Juicy Oatmeal Pale. 
Tropical fruit flavours, with a 
touch of Citrus. This special 
version is dry hopped in 
cask.

	□ Dry Hopped 
Nelson Sauvin 
Pale (4.2%)

Refreshing, slightly dry Pale 
Ale. Vanilla, Lychee and 
Grapefruit. This special ver-
sion is dry hopped in cask.

	□ Dry Hopped New 
Zealand IPA 
(6.2%) Light

Gold IPA. Pithy and Bitter. 
Floral, lemon, lime aromas 
with subtle grass and pine 
notes. This special version is 
dry hopped in cask.

KEG••••••••••••••••••••••

	□ Five a Day IPA 
(6.0%) Pale Gold 
IPA with five

different malts and five 
different hops.

	□ Oatmeal Stout 
(5.2%) Full bodied, 
richly textured

stout with subtle coffee, 
blackberry and liquorice 
flavours. A rare outing for 
this classic in keg!

BRIGHTSIDE 
BREWING CO.
CASK•••••••••••••••••••••

	□ Dialled In Pale 
(4.6%) A delicious 
pale ale. A spec-

trum of flavours from New 
World hops; tropical fruits 
via Azacca & Cryo-Ekuanot; 
piney and resinous from 
Simcoe; perfume from Co-
lumbus. Very satisfying!

	□ Disco Shift 
Blonde (3.8%) A 
super sessionable

blonde light in colour and 
ABV. Refreshingly fruity with 
a light bitterness to the fin-
ish. Bright, fun, easy going.

	□ Grafters Bitter 
(4.2%) A tasty 
golden bitter, 

sessionable yet full bodied. 
Hops give enough flavour to 
be tasty but not overwhelm-
ing. Biscuity malt profile 
balances out the hops and 
softens off the finish.

	□ Gridlock IPA (6%) 
A golden coloured 
IPA, brewed lighter

on the malt profile. Delicious 
grapefruit and orange 
flavours, tropical and stone 
fruit aromatics.

	□ Northern Lights 
Porter (4.8%) A 
sturdy porter with 

a nuanced, subtle hop 
character. Smoky coffee and 
dark fruit with a hint of liq-
uorice and a touch of sweet-
ness on the malty finish.  
KEG••••••••••••••••••••••

	□ Darkside Nitro 
Stout (4.6%) A jet-
black NITRO stout

with flavours reminiscent of 
espresso coffee and dark 
chocolate, and more than a 
touch of smoke on the finish. 
A deliciously moreish dark 
beer. Pours fabulously to 
give a glorious creamy head. 

	□ Helles Lager 
(4.8%) A lager 
made with classic 

European hops. Straw 
coloured with very mild 
bitterness, a clean and fresh 
taste, and delicate hop 
aromas and flavours.

	□ Immovable 
Object Pale (5%)         
Fermented with 

Lalbrew Verdant yeast, 
which together with a lighter 
filtration gives a softer, 
full-bodied mouthfeel 
and promotes heady, hop 
forward ripe citrus flavours. 

	□ Soz Dad Cherry 
Sour (5.2%) A 
vibrant pink 

cherry sour, mouth-water-
ingly juicy, with delicious 
fresh cherry flavours. 

DEEPLY VALE 
BREWERY

	□ Citra Storm (4%) 
Refreshing pale ale 
made with Citra

hops. Pleasant session ale, 
flavours and aromas of lem-
on and grapefruit. Contains 
gluten from Malted Barley. 

WELCOME TO BURY BEER FESTIVAL 2022
A WARM WELCOME to 

The Met for the return 
of Bury Beer Festival, our 
celebration of Bury’s brilliant 
brewers. This year the festi-
val is part of the first Bury 
Beer Week, celebrating the 
independent pubs and bars 
of Bury, so make sure you 
pop in for a pint and some 
live music in pubs across 
Bury over the weekend.

Thanks so much to all the 
bars and breweries taking 
part this year. You’ll find old 
friends Brewsmith, Bright-
side, and Deeply Vale. 
Bolton’s Northern Monkey 
returns for the second year 
and we’re also excited to 
welcome Red Rose, Riving-
ton and Strange Times for 
the first time with a fantastic 
range of beers for you to try. 

It’s been a tough time for 
hospitality and culture, so 
thank you for being here 
and supporting us and the 
breweries today. The Met is 
a charity and money raised 
by this event helps fund our 
work to make Bury a better 
place to live and visit, with 
brilliant music and theatre 
as well as education work 
to help people get creative. 

Please consider becoming 
a member of The Met or 
making a donation. See 
themet.org.uk to learn more.

	□ Don’t forget to 
vote! Use the 
boxes to track

the beers you’ve tried, and 
the voting slip to tell us your 
favourite: you could crown 
Bury’s Beer of the Year!



	□ DV8 (4.8%)       
Multi award-
winning breakfast

stout. Deliciously smooth, 
easy drinking. Contains 
gluten from malted barley, 
wheat and oats. 

	□ DV US (3.8%) 
Light golden ses-
sion ale. Columbus

Centennial and Cascade 
hops give complex flavours. A 
background note of peaches.

	□ Equilibrium 
(3.8%) A finely bal-
anced session 

ale. Pale in colour with a 
malty base topped with 
just the right amount of 
bitterness to complement its 
satisfying aroma.

	□ Maverick (3.8%) 
A pale session ale 
topped with

Amarillo to give a lemon, or-
ange and grapefruit aroma.

	□ Nexus (3.9%) Full 
bodied session IPA 
strengthened with

oats and wheat. Big hitting 
hops give a galactic hop hit 
with a symbiotic connection 
between malt and hops.

	□ Optimum (4.2%) 
Classic golden 
best bitter. Well 

balanced using the finest 
malt and hops. A satisfying 
bitterness and a slight car-
amel taste topped off with 
a subtle aroma of tropical 
fruit notes.

	□ White Wolf (3.8%) 
This beer is an 
Extra Pale Ale.

It has been brewed using 
Styrian Wolf hops which 
give the characteristics of 
Mango, Passionfruit and 
Lemongrass.

NORTHERN 
MONKEY 
BREW CO.
CASK•••••••••••••••••••••

	□ Dirty Harry (4.5%) 
deep amber ale; 
complex malty 

backbone, a hoppy finish.

	□ The Last Drop 
(3.8%) English 
pale ale triple 

hopped with East Kent 
Goldings, giving honey notes 
on a biscuit malt base.
KEG••••••••••••••••••••••

	□ Boats N’ Hose 
(6.2%) DDH Citra 
pale ale with big 

hits of citrus, melon and 
pineapple!

	□ Frank the Tank 
(4.2%) Session 
NEIPA boasting 

blueberry, tropical fruits and 
Papaya.

	□ Patience is a 
Virtue (5.2%) DDH 
with Sabro giving 

tangerine, coconut, tropical 
fruit and stone fruit flavours.

RED ROSE 
BREWERY

	□ Crossover (4.7%) 
New England IPA 
with a smooth 

mouthfeel and juicy flavour 
combined with a union 
of English and USA hops 
provide clear “New World” 
characteristics and a fruity 
aroma of apricot, banana, 
citrus and spice.

	□ Jester (4.3%) Pale 
Ale. Made from the 
finest malted

barley and Jester® hops. A 
punchy aroma of New World 
proportions with a delicate 
flavour of grapefruit and 
tropical fruits.

	□ Leonardo 5:24pm 
(5.6%) Oak cask 
conditioned Stout.

Tasty with a hint of fruit 
sweetness. A special for Bury 
Beer Festival.

	□ Lionheart (5.4%) 
A good strength 
full bodied dry

stout originally brewed for 
the CAMRA award winning 
Red Lion at Wheelton.

	□ Paddy O’Hackers 
(4.6%) Irish Stout. 
Thick, black and a 

creamy head. Roast Barley 
flavour with a hint of bitter-
ness and a massive barley 
aroma.

	□ Too Wet To Woo 
(3.8%) Copper 
coloured trad-

tional “Northern” bitter. Full 
on malty flavour. Sharp with 
complex bitterness and a 
caramel, liquorice finish with 
a hint of citrus.

	□ Treacle Miner’s 
Tipple (3.6%) 
Intensely dark 

traditional Dark Mild. Very 
Northern. Sweetish with a 
hint of liquorice, more body 
than a standard mild. Bitter-
ness in the aftertaste.

RIVINGTON 
BREWING CO.

	□ Another Night 
In A Row (4.5%) 
Pale, Pineapple, 

Lime, Tropical, Slight 
Bitterness.

	□ Area Codes 
(4.5%) DDH Pale. 
Pineapple, 

Tropical, Citrus.

	□ Fall Out The Sky 
(3.6%) Hoppy 
Little Pale. 

Peach, Apricot, Wine Notes.

	□ Loving Is Easy 
(6.0%) West Coast 
IPA. Class West 

Coast, Piney, Citrus, Bitter.

	□ Never Known Fog 
Like It (5.2%) NE 
Pale. Hazy, 

Fruity, Juicy.

	□ No Day For A Do 
(6.0%) DDH IPA. 
All Nelson Sauvin 

hopped, Gooseberry and 
Wine Notes.

	□ Stick Around 
(5.4%)              
Red Ale. Malty, 

Tropical, Citrus.

	□ Void Space Ratio 
(7.0%) Coffee 
Stout. Dark, 

Roasty, Coffee, Sweet. 

STRANGE 
TIMES 
BREWING CO.

	□ Coyote APA 
(4.5%) The Trick-
ster Spirit! Do not 

be fooled, there’s more to 
this American Pale Ale than 
meets the eye. This beer 
is packed full of American 
hops and citrus aromas.

	□ Lorelei Lager 
(4.2%) Light and 
refreshing our

cold filtered, German 
hopped lager is as intoxicat-
ing as a Siren’s song.



STRANGE TIMES 
BREWING CO. CONTINUED

	□ Mad King 
Sweeney Irish Red 
(4.6%)

Inspired by the turbulent 
life of Buile Suibhne, our 
Irish red ale brewed with 
rye and oats, is smooth and 
balanced enough to calm 
the mad king himself.

	□ Memento Mori 
IPA (5.5%) Strong, 
hoppy, bitter, and

 not to be taken lightly.

	□ Neo Kosmo Blond 
(4.1%) Our blond 
ale is bursting 

with the citrusy freshness of 
New World hops.

	□ Revenant Stout 
(4.8%) Roast 
barley provides 

depth of colour and flavour 
while oats, chocolate and 
rye give this stout a smooth 
velvety finish.

KWOFF A show-stopping 
Gin & Tonic range from 
the team behind Bury’s 
finest indie off-licence.

STANLEY BAR 
GUEST ALES
DISTANT HILLS BREWING••••••••

Kerala (4.2%) Session IPA
Peak Haze (4.4%) IPA
Shining Clough 
(5.3%) Old Ale
Superfortress (4.4%) Ruby
MILESTONE BREWING CO.• ••••••

Maid Marian (4.3%) Gold
Sherwood Pale (3.9%)
PENNINE BREWING CO.•••••••••

Black IPA (4.4%)
Heartland (3.9%) Bitter
Pacific (4.1%) New 
Zealand Pale
SPITTING FEATHERS•••••••••••

Little Donker (6%) 
Dark Malt
Repetitive Strain 
Injury (5.6%) IPA
Rush Hour (4.5%) 
Citrus Pale
Thirst Quencher 
(3.9%) Bitter
TITANIC BREWERY• •••••••••••

Plum Porter (4.9%)
Raspberry Pale 
(4.7%) Wheat Beer

THE CIDER BAR
BEETLE HILL CIDER CO.•••••••••

Holcombe Haze (5.5%)
Derby Hall Riot (6.8%) 
BUMBLEBEE••••••••••••••••

Gribble (4.8%) 
CELTIC MARCHES•••••••••••••

Mango (4%) 
DORSET NECTAR• ••••••••••••

Medium Organic (5%) 
GWYNT••••••••••••••••••••

Ancient Warrior (6.5%)
HEALEYS• •••••••••••••••••

Original Flattler (6%)
LILLEY’S•••••••••••••••••••

Cheeky Pig (7.5%)
Rum Cider (4%) 
SANDFORD• ••••••••••••••••

Cider Ginger (4%) 
SNAILS BANK• ••••••••••••••

Peach Melba (4%)
WESTONS ••••••••••••••••••

Old Rosie (6.8%)

WANDERLUST
Check out our downstairs 
bar Wanderlust for a chang-
ing range of four extra cask 
guest ales, plus cocktails, 
G&Ts and draught lager and 
cider. See the bar for what’s 
on (and grab a bite to eat 
while you’re there).

FESTIVAL FOOD
Order in Wanderlust or
The Stanley Bar
BBQ pulled pork, home-
made coleslaw on a
brioche bun...................£8
Pizza slices (margherita
or spicy chorizo)............£3
Fried chicken basket......£8
Loaded fries..................£5

✄

 VOTE!
It’s the most important vote we can 
think of right now; the right to be 
crowned Bury’s Beer Of The Year!
Fill out your favourite beer of 
the festival in the box, tear this 
slip off and drop it in one of the 
voting boxes before you leave.

I think the 
festival’s best 
beer is...

If you’d like to take a 
festival glass home with 
you we suggest a £3 
donation – please use 
the donations box by 
the main entrance.

Money raised at 
this festival helps 

The Met (charity no 
701879) to provide 
music and creative 
opportunities to the 
people of Bury. Pick up 
a brochure while you’re 
here to learn more 
about what we do! 


