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Once again, I would like to welcome you to this year’s Festival on behalf of the Committee.
It is always a real pleasure to see your eager faces as you make your way into the hall to start
sampling our carefully selected real ales, ciders and perries.
I would like to thank the CAMRA volunteers who have made this Festival happen. Our beers have
been chosen by Andy Poole (who also sourced them), Chris Aplin and Rob Wells, who is also our
Branch Chairman and Festival staffing officer. Tracy Turner has chosen our ciders. The remaining
members of the Festival Committee have also made invaluable contributions to the planning and
production of the event: Leigh Sedgwick (design and safety), Ges Sands (products), Ray Wadey
(programme editor and membership), Sally Gingell (logistics and t-shirts), Dick Holland (bar
manager) and his deputies Andy Poole, Chris Aplin and Dave Turner, Jan Carpenter (chief steward
and charity liaison), Keith Jackson (treasurer) and Darren May (social media). We send our best
wishes to Norman Phillips, our site manager, who is unable to help this year. And we must not forget
the many other CAMRA volunteers who willingly set out the hall and serve beer and carry out other
tasks during the Festival and then pack up afterwards.
As in previous years, we are using tokens for paying for beer and cider as this helps speed up service
at the bar. Don’t forget you can get full refunds of unused tokens when you leave, or you can buy
part cards for your last drink. Tokens are available on the stage or at the door. Unused tokens may
be donated to our chosen charity St Catherine’s Hospice - £324 was generously raised in this way
last year plus a further £224 in cash. Thanks are due to those who helped in this way.
Last year’s theme was the centenary of the Armistice and we supported the Royal British Legion by
donating 50p for each commemorative glass sold. This raised £340 which was in addition to the
regular attendance of our favourite poppy seller, Pam Radford, who collected £457 from generous
festival goers.
I must also thank our sponsors for their generous support. They are Pilgrim Brewery (glasses), Surrey
Hills Brewery (shirts), Kissingate Brewery (tokens) and DNA Express Couriers (logistics).
Finally, please drink responsibly. We recommend starting with weaker beers and working up to the
stronger ones. This not only allows you to enjoy the subtler tastes of the weaker ales but also helps
you pace your drinking.
Cheers,
Martin Longhurst
Organiser

Vote for your favourite beer or cider
Please vote for your favourite beer, cider or perry of the festival by filling in the forms which can be
found on the stage or at the door. Or please ask a staff volunteer to find you one! You will find a
list of our previous winners posted around the hall.
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For this year’s beer festival, we celebrate the 175 years since Merstham Railway Station opened on
its current site, which, if you have travelled here today by train you will have passed through.
However, this was not the first station in Merstham - There was an earlier station around ¾ of a mile
further south, built in 1841 and opened for use by the London and Brighton Railway on 1st December
1841. From 1842 this station was also used by the South Eastern Railway where travellers changed
between trains operated by the two different companies.
When the ownership of the line between Coulsdon and Redhill was transferred to the South Eastern
Railway after fewer than 3 years of operation, the new owners decided to close the original station
on 1st October 1843, which forced passengers needing to change trains to make their own way
between the original two stations at Redhill.
The current station opened on 4th October 1844 for the South Eastern Railway services to and from
London and Dover. The London bound platform booking office and a passenger footbridge were
added in 1905. The London and Brighton Railway, (and later, London, Brighton and South Coast
Railway), services did not at this time stop at the station.
Although London to Brighton services ran through the station, they also used the diversionary line
between Coulsdon and Earlswood, (known as the Quarry Line), after it opened on 8th November
1899, initially for goods trains and then on 1st April 1900 for passenger services.
It was only after the 1923 grouping when both companies became part of the original ‘Southern
Railway’, (not to be confused with the current Govia owned Southern Railway!), that Brighton
services started to use the station.
The station was well used and having good links to London, Merstham developed into a thriving
commuter dormitory. Third-rail electrification further improved the service when it was brought
into use in July 1932 between Coulsdon North and Three Bridges, with clean electric trains running
through the station.
The station continues today to be busy with many infrastructure changes that have been made over
the years to meet ever an ever-increasing number of passengers and changes to operational
requirements.
Merstham Station looking south c. 1905
Unfortunately,
there is nothing to
be seen of the
original 1841 station
or its approach road
as the whole site is
now occupied by an
industrial estate.
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The London & Brighton Railway (L&BR) acquired a total 34 steam locomotives between January 1839
and March 1843, the first two of which had 2-2-2 and 0-4-2 wheel arrangements and were supplied
by Jones, Turner and Evans of Newton-le-Willows, England and were used during the construction
of the line.
The remainder of L&BR locomotives were mainly of a 2-2-2 wheel arrangement consisting of sixteen
supplied by Sharp, Roberts and Company, at that time based in Manchester, six by Edward Bury and
Company in Liverpool, four by William Fairbairn of Manchester and London (Millwall), and three
more by G. and J. Rennie, also in Millwall. L&BR Locomotive No. 3 built by Sharp, Roberts and
Company was named ‘Merstham’.
The last three locomotives were of a 2-4-0 wheel arrangement supplied by George Forrester and
Company of Liverpool between October 1842 and March 1843. Initially these locomotives were the
responsibility of the civil engineer and his assistant, but this arrangement was ended after an
unfavourable report on their safety in 1843. Although Forrester's engines were extremely successful
for their time, the outside cylinders and connecting rods caused the locomotives to sway so much
that they were frequently referred to as ‘Boxers’.
From 1842 the London & Croydon Railway (L&CR) had pooled its locomotives with the South Eastern
Railway (SER), to form the 'Croydon and Dover Joint Committee'. From March 1844 the L&BR joined
the scheme and their locomotives were operated by the Brighton, Croydon and Dover Joint
Committee, which also ordered further locomotives.
These pooling arrangements had the advantage of providing the L&BR with access to the South
Eastern Railway repair facilities at New Cross, however this caused operating problems for the
company. In March 1845 John Gray was appointed as Locomotive Superintendent of the L&BR and
in April that year the company gave notice of its withdrawal from the arrangement from January
1846, when the pooled locomotives were divided between the individual companies.
Following the dispersal of the pool the L&BR acquired a total of 44 locomotives, (some of which it
had previously owned), and the remainder were obtained from the SER, L&CR, or were those
purchased by the Joint Committee.
Our festival logo this year
includes a representation of a
locomotive typical of the type
that could have been seen at
Merstham Station when it first
opened in 1844.
An early photograph of
another
typical
2-2-2
locomotive of the period is
shown here.
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What does this mean? Well, our Branch Chairman, Rob Wells, described a brewery in our area
winning as a “once in a lifetime event!” CAMRA’s Champion Beer of Britain competition is one of
the most elaborate contests going. It is the ultimate honour for UK brewers and has helped put
many into the national spotlight and is awarded on the first day of the Great British Beer Festival,
held at London’s Olympia each August.
However, the competition runs for around a year. It starts with beers, split into 10 styles, being
nominated by CAMRA members in October and November. To be eligible for judging, a beer must
be available for at least three months, so specials and monthly seasonals are ruled out. The
nominations are ranked and then the top beers go forward to nine area competitions. This ensures
that there is an even spread of beer styles from all regions of the UK.
The area competitions are usually held at regional beer festivals around the country. This adds
objectivity and integrity to the process as the majority of the judges are CAMRA trained, having the
knowledge of the styles and what good beers should like. The tastings are blind, with neither the
judges nor the servers knowing the identities of the beers being judged.
The winners go forward to the two national competitions – one for the winter beers held in February,
one for the remaining draught beers. At the Great British Beer Festival, the final category judging of
the area winners takes place.
Then one winning beer from the Golden Ale, Speciality Beer, Mild and Strong Bitter categories,
coupled with two each from the Bitter and Best Bitter categories, with the addition of the four winter
beer winners, proceed to the final round. This judges the Supreme Champion, which is crowned the
best beer in Britain.
Ross Hunter created the Surrey Hills Brewery in 2004 at a farm atop the North Downs between Shere
and East Clandon. Here he launched the Brewery’s flagship beer Shere Drop which went on to win
this year’s Supreme Champion. In 2011 the Brewery relocated to its current site in Denbies Wine
Estate, just outside Dorking.

Ross Hunter (right) and Simon
Jones (left) of Surrey Hills
Brewery proudly exhibiting their
‘Supreme Champion Beer of
Britain’ cup and certificate at the
2019 Great British Beer Festival.
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Key:
Orange
Yellow
Red
Dark Blue
Light Green
Pink
Dark Green

Bitter
Best Bitter
Strong Ale
Mild
Porter
Stout
Old Ale

Up to 3.9%
4.0% to 4.9%
5.0% to 7.9%
A style or flavour, not a strength
Jet black with a hint of ruby around the edge of the glass
Short for stout (or double) porter
Generally dark, with a profound malt character

All beers, ciders and perries are subject to availability. Any late changes are listed at the
entrance to the hall.
ARBOR
EATON
THE DEVIL MADE ME BREW IT
5.5% BRISTOL
A velvety speciality beer in stout style. Floral and citrus hops in the aroma, coffee and slightly
burnt toffee flavours – sweet but with a bitter finish.
Notes:
BEATNIKZ REPUBLIC
MANCHESTER
CRIMSON FLARE
5.2% MANCHESTER
Collaboration with Rivington. A Red Ale with complex flavours of grapefruit and bitter orange
with tropical kicks from Galaxy and Mosaic additions, with added Chinook as a dry hop.
Notes:
BEATNIKZ REPUBLIC
MANCHESTER
WERRRD! ON THE BEACH
4.3% MANCHESTER
Collaboration with Electric Bear. A tropical and sessionable American Pale Ale. A combination of
the slightly biscuity background of Beach Bum with the tropically hopped Werrrd!
Notes:
BEDLAM
PLUMPTON GREEN
AMAGANSETT
5.0% EAST SUSSEX
An American Pale Ale with flavours of citrus, melon, apricot and peach.
Notes:
BEDLAM
PLUMPTON GREEN
SALEM
4.6% EAST SUSSEX
A reddish copper coloured American Pale Ale. From the hops used you can expect citrus,
passionfruit, pine and resinous aromas.
Notes:
BLACKJACK
ANCOATS
DEVILFISH SAISON
5.0% MANCHESTER
A thirst quenching saison (Belgian farmhouse style) with Amarillo hops and added orange peel.
Notes:
BRASS CASTLE
MALTON
BAD KITTY
5.5% NORTH YORKSHIRE
A chewy chocolate vanilla dream of a porter.
Notes:
World Beer Facts – Beer was not considered an alcoholic beverage in Russia until 2003
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BRASS CASTLE
MALTON
BLACK FOREST
6.0% NORTH YORKSHIRE
A velvety stout with added cocoa and cherries.
Notes:
BRISTOL BEER FACTORY
BRISTOL
PALE BLUE DOT
4.4% BRISTOL
Clean and crisp body, smooth round mouthfeel imparted by the Vienna and Carapils malt with
citrusy and fruity finish.
Notes:
BRISTOL BEER FACTORY
BRISTOL
RASPBERRY VALHALLA
4.7% BRISTOL
Kolsch inspired open top fermented cask ale. Delicately hopped with some German and Czech
herbal, floral, grassy and earthy hops. This version with added raspberries.
Notes:
BROLLY
WISBOROUGH GREEN
C.O.W. (LITTLE MONSTER)
4.5% WEST SUSSEX
A pale ale with flavours of citrus, melon, lychee and lemon with a good mouth feel from the
malted oats. This year made in collaboration with Little Monster using American yeast. Unfined.
Notes:
BROLLY
WISBOROUGH GREEN
BROLLY OLD ALE
5.5% WEST SUSSEX
Green-hopped traditional old ale with a hint of cinnamon. Dark and rich with roasted, malty
flavours, including smoked peat, tobacco and molasses with a gentle bitter finish from the
green hops. Unfined.
Notes:
CONWY
COLWYN BAY
BLACK WITCH
4.3% CONWY
Black IPA with full hoppy aroma followed by moderate bitterness and some dark malt
character.
Notes:

DORKING
CAPEL
RYESING SUN
3.8% SURREY
A red/brown ale using a rye-based malt.
Notes:
ELUSIVE
FINCHAMPSTEAD
PUNCH OUT ROUND 5
4.3% BERKSHIRE
A hazy pale ale. The latest iteration of our Hazy Pale, this time showcasing dank and resinous
Columbus and spicy and floral Green Bullet.
Notes:
ELUSIVE
FINCHAMPSTEAD
SPELLBINDER
6.0% BERKSHIRE
A Coffee Porter with notes of dark fruits. Treated to a hefty dose of Hasbean El Salvador Finca
La Fany Washed Bourbon for notes of milk chocolate, brown sugar and hazelnut.
Notes:
9
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EMPIRE
HUDDERSFIELD
CHOCOLATE CHERRY MOONRAKER
3.8% WEST YORKSHIRE
A chocolate and cherry version of the regular Moonraker Mild.
Notes:
FIREBIRD
RUDGWICK
FESTIVE 51
4.8% WEST SUSSEX
A dark amber malty beer with moderate bitterness. Gluten free.
Notes:
FIREBIRD
RUDGWICK
PARODY
4.5% WEST SUSSEX
A pale, full and fruity golden ale. Gluten free.
Notes:
GODSTONE
GODSTONE
JUNCTION 6
4.2% SURREY
Refreshing New World Pale Ale with mandarin and orange character.
Notes:
GREAT HECK
GREAT HECK
BLACK JESUS
6.5% NORTH YORKSHIRE
A black IPA brewed with large quantities of premium American hops and special de-husked
German roasted malt.
Notes:
GREAT HECK
GREAT HECK
VOODOO MILD
4.3% NORTH YORKSHIRE
Rich, black-coloured mild bursting with flavour from roasted malts and English hops.
Notes:
KELHAM ISLAND
SHEFFIELD
IPA OF THE DEAD
5.9% SOUTH YORKSHIRE
IPA with tangy aroma of citrus with a pleasantly bitter palate.
Notes:
KEW
EAST SHEEN
JOIN THE KEW
5.0% GREATER LONDON
IPA with piney notes alongside luscious hints of mango, lychee & grapefruit.
Notes:
KEW
EAST SHEEN
RICHMOND RYE
4.3% GREATER LONDON
Dark gold beer with typical tart rye aroma and flavour. Earthy hops, orange and honey flavours.
Dry spicy hoppy finish.
Notes:
KISSINGATE
LOWER BEEDING
KISSINGATE OLD
4.2% WEST SUSSEX
Easy drinking dark traditional old ale. Smooth dark malt undertones with biscuit, oak and smoke
notes and a gentle bitter finish.
Notes:
World Beer Facts – In 1985 an aircraft hijacking in Norway ended
when the hijacker surrendered his weapon in exchange for more beer
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World Beer Facts - President Jimmy Carter signed a bill that created an
exemption from taxation of beer brewed at home for personal or family
use, opening the door for today's craft beer brewers in the USA
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KISSINGATE
LOWER BEEDING
RIPPLE RASPBERRY STOUT
4.0% WEST SUSSEX
Subtle sweet raspberries and a hint of vanilla on the nose. Flavours of dark roasted malt with a
medium dry finish.
Notes:
LITTLE CRITTERS
SHEFFIELD
NUTTY AMBASSADOR
6.0% SOUTH YORKSHIRE
Smooth stout with a hazelnut nose, supported by coffee and chocolate notes for a wellbalanced taste.
Notes:
MOOR
BRISTOL
SMOKEY HORYZON
5.0% BRISTOL
Smoked rye ale with caramel and spicy hops.
Notes:
NORTHERN ALCHEMY
BYKER
Ginger and Cinnamon Amber
4.7% TYNE & WEAR
Ginger and cinnamon flavours.
Notes:
NORTHERN ALCHEMY
BYKER
Tropical Fruit Punch
4.3% TYNE & WEAR
Extra pale malt and single hopped with Amarillo, with added papaya, guava, passionfruit and
mango flavours. Expect some bitterness to counter the sweetness.
Notes:
OLD MILL
SNAITH
LA BOLSA COFFEE PORTER
4.5% EAST RIDING OF YORKSHIRE
Created with Guatemalan coffee beans from the Blending Room, Hull to produce a rich, dark
chocolate porter with a smooth coffee aftertaste.
Notes:
OLD SPOT
BRADFORD
SPOT O’BOTHER
5.5% WEST YORKSHIRE
Porter with a chocolate ice cream taste and slight liquorice bitterness to finish. A very complex
brew.
Notes:
OXTED
OXTED
HOP’DFATHER
3.8% SURREY
A light and hoppy pale ale with grapefruit and mild citrus aromas.
Notes:
OXTED
OXTED
SUMMIT GOLD
3.8% SURREY
A light and fresh single hopped ale. Expect spicy and herbal notes with a hint of citrus.
Notes:
PARK
KINGSTON UPON THAMES
ISABELLA
4.5% GREATER LONDON
Dry hopped brown ale, notes of hazelnut, caramel and toffee with a fruity edge from the dry
hop.
Notes:
World Beer Facts – Cenocillicaphobia is the fear of an empty beer glass
13
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PARK
KINGSTON UPON THAMES
TREAD LIGHTLY
3.2% GREATER LONDON
A green hopped pale ale using locally grown hops which should have a bit of spiciness from the
British hops.
Notes:
PIG & PORTER
TUNBRIDGE WELLS
300 HAIRY BEARS
4.4% KENT
Smooth drinking blonde ale. Vegan.
Notes:
PIG & PORTER
TUNBRIDGE WELLS
SLAVE TO MONEY
4.1% KENT
A modern take on a classic bitter with a complex malt base and notes of blackberries, currants
and all the best parts of a really great fruit cake. Vegan.
Notes:
PILGRIM
REIGATE
6 STATES
6.0% SURREY
A hazy amber New England IPA brewed with oats and Crystal malts to give a smooth malty
character beer. Eldorado, Calypso, Mosaic and Ekuanot hops bring forth hints of bitter orange
zest, apricot, fresh hops and green bananas – A true East Coast classic.
Notes:
PILGRIM
REIGATE
EXILE
5.0% SURREY
A classic English IPA with an assertive pine, herbal aroma with a deep earthy taste.
Notes:
PILGRIM
REIGATE
GOLD SPICE
4.3% SURREY
A full bodied pale golden beer with a zingy, hoppy aftertaste.
Notes:
POTBELLY
KETTERING
CRAZY DAZE!
5.5% NORTHAMPTONSHIRE
A very light golden bitter with hidden strength! Champion Strong Ale SIBA National Beer
Competition.
Notes:
SALOPIAN
HADNALL
NEEWOLLAH
4.0% SHROPSHIRE
An autumnal ale with hints of orange blossom, candied malt and spiced fruit.
Notes:
SALOPIAN
HADNALL
VOODOO
4.5% SHROPSHIRE
A crisp and fresh golden ale with an aroma of citrus and passionfruit and tart palate with a fruit
filled finish.
Notes:
SHORTTS FARM
THORNDON
SKIFFLE
4.5% SUFFOLK
Chestnut in colour. A complex and malty rich bitter with a great balance of hops over malt.
Notes:
World Beer Facts – Table beer (1.5% alcohol) was served in Belgian schools until the 1980s
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SHORTTS FARM
THORNDON
TWO TONE
3.8% SUFFOLK
A sweet, dark mild with roasted malt and chocolate flavours.
Notes:
SILKS
SIBLE HEDINGHAM
PEGSTAR PORTER
6.0% ESSEX
Dark robust wheat porter with a leathery finish, with UK Target hops that burst with flavour.
Notes:
SLATERS
STAFFORD
NEON KISS
6.0% STAFFORDSHIRE
Packed to the rafters with tropical flavours and aroma. The punchy American Simcoe, Citra and
Mosaic hops are backed up with passionfruit and mango flavours to deliver a taste sensation.
Notes:
SONNET 43
COXHOE
PENDULUMS HELD
6.0% DURHAM
A highly refreshing strong ruby red beer, made with British Hops - large doses of Pilgrim and
Brambling Cross to produce a strong punchy tongue tingling bitterness.
Notes:
SONNET 43
COXHOE
SALTY SQUIRREL
4.5% DURHAM
A salted caramel and hazelnut brown ale, complex grain bill for extra body and full mouth feel.
Conditioning with salted caramel and hazelnut for supercharged flavour.
Notes:
STRATHAVEN
STRATHAVEN
500 AMBER ALE
7.0% LANARKSHIRE
A smooth, full flavoured amber ale with a subtle tropical fruit and lemon zest tones balanced by
the foundation of five malts.
Notes:
SURREY HILLS
DORKING
COLLUSION XIV
5.2% SURREY
An eclectic collection of hops melded to a pale malt backbone. A big tropical hop hit, both in
aroma and flavour, with a long finish. Brewed in collusion with Cobbetts off-licence/micropub.
Notes:
SURREY HILLS
DORKING
SHERE DROP
4.2% SURREY
A hoppy ale with some balancing malt. A pleasant citrus aroma and a noticeable fruitiness in
the taste, with some sweetness. Supreme Champion Beer of Britain 2019.
Notes:
SWANNAY
SWANNAY
IMPERIAL STOUT
8.0% ORKNEY
Dark with chocolate and fruit in the nose and prunes and oranges on the palate.
Notes:
TILLINGBOURNE
SHERE
AONB GREEN HOP
4.0% SURREY
A green hopped golden ale in which citrus hop dominates throughout. Some balancing malt in
the aroma and taste.
Notes:
16

TILLINGBOURNE
SHERE
FALLS GOLD
4.2% SURREY
Whilst hops dominate, balancing malt is evident throughout. Hints of grapefruit in the aroma
and taste lead to a dry finish.
Notes:
TINY REBEL
NEWPORT
JUICY
4.8% GWENT
Immensely tropical golden ale with pungent fruit aromas and a flavour perfectly described by
the name.
Notes:
TITSEY
TITSEY
CARDINAL SIM
3.4% SURREY
A pale ale using Mosaic, Cardinal and Simcoe hops for passionfruit and other tropical flavours
with some pine and earthy aromas.
Notes:
TITSEY
TITSEY
GREEN & GOLD
4.0% SURREY
A light ale green hopped with Goldings hop which should give a variety of fruit and citrus
flavours with a touch of spice.
Notes:
WANTSUM
ST NICHOLAS AT WADE
BLACK PRINCE
3.9% KENT
A rich full-bodied mild, smooth on the palate with subtle hop notes.
Notes:
WANTSUM
ST NICHOLAS AT WADE
IMPERIUM
4.0% KENT
A deep amber best bitter; smooth biscuit malts and rich hoppy nose balance this beer perfectly.
Uses only Kent hops.
Notes:
WEIRD BEARD
HANWELL
BAT OAT OF HELL
4.0% GREATER LONDON
A deep orange colour with a slight haze from the generous quantities of oats and wheat. The
aroma is citrus and tropical fruits.
Notes:
WEIRD BEARD
HANWELL
BLACK CHRISTMAS
4.5% GREATER LONDON
A festive stout with subtle roast character that plays with fruity and slightly tart notes from the
cranberry with hints of vanilla and coconut from the hops.
Notes:
WORSTHORNE
BRIERFIELD
CHESTNUT MARE
4.0% LANCASHIRE
Smooth dark bitter, malty with liquorice overtones.
Notes:
WYLAM
NEWCASTLE UPON TYNE
HICKEY THE RAKE
4.2% TYNE & WEAR
An ultra-pale ale with plenty of citrus zing of lemon, lime and tropical pineapple.
Notes:
17
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Big Nose & Beardy – Little Shepherd
East Sussex
Traditional homely mix of eaters & cookers.
Notes:
Dunkertons – Craft Organic
Herefordshire
Easy drinking with a deep apple flavour.
Notes:
Garden Cider Company – Vintage
Surrey
A vintage dry cider.
Notes:
Hawkes – Dead or Buried
Bermondsey
Flavoured with Strawberry, Raspberry & Blueberry.
Notes:
New Forest Cider – Snake Catcher Scrumpy
New Forest
Made with various local cider and eating apples.
Notes:
North Saxby – Traditional Rhubarb
Northamptonshire
Light rhubarb flavour with a balance of sweetness and acidity.
Notes:
Seacider – Hardcore
West Sussex
Full bodied with a punchy apple aroma.
Notes:
Tutts Clump – Traditional Farmhouse
West Berkshire
Made from a selection of eating, cooking and crab apples.
Notes:
Wilkins – Farmhouse
Somerset
Hazy and smooth with an oak finish.
Notes:
Duddas Tun – Perry
Kent
Slightly hazy perry made with Cornice pears and a touch of Bramley.
Notes:

7.2%

Medium

5.0%

Medium

6.0%

Medium

4.0%

Medium/Sweet

7.0%

Dry

3.7%

Medium

7.2%

Dry

6.0%

Medium

6.0%

Medium

5.5%

Medium

Pear trees take more time to mature than apple trees. It is said you should
‘Plant an apple for your old age and a pear for an heir’
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Glasses
We have pint festival glasses with 1/2 and 1/3 pint lines commemorating 175 years of Merstham
Station. You are welcome to keep your glass, but if you do not want your glass please return it for a
£3 refund. We also have 1/2 pint glasses available if you prefer to drink from that size. We regret
that we do not have glass washing facilities for customers but if you would like a clean glass, please
go to the foyer and swap your glass for a clean one. If you are taking your glass with you it will need
to be empty before you leave the hall and use one of the carrier bags provided.

Sensible Drinking
CAMRA supports sensible drinking. Those who are new to beer festivals will find a large variety of
strengths, this year ranging from 3.2% to 8.0%. Remember that the festival glasses have 1/3 pint
lines and that traditional cider and perry tends to be on the strong side. Starting with the lower
strength beers and working up to the stronger ones will help you appreciate the subtler flavours
while your taste buds are more sensitive. If you are an old hand just enjoy.
Free soft drinks are available on the stage, please ask a member of staff if you would like one.

Allergen Information
Virtually all beers contain gluten, most frequently barley and wheat but sometimes rye and oats.
Some speciality beers contain lactose and possibly other allergens. Real ciders and perries often
contain sulphites. If in doubt, please ask a member of the bar staff for more specific information.
All food is provided by Oven Fresh Bakery and information should be requested from their staff.

Cider and Perry
CAMRA supports traditional cider, made from apples, and perry, made from pears. The ciders and
perries at the festival are from some of the smaller producers rather than the national brands which
you may see when you are lucky enough to find traditional cider in a pub. If you enjoy them here,
try asking if your local pub can stock traditional cider or perry.

Volunteer Staff
Please remember that all staff at the festival are unpaid volunteers who have given up their time
and are doing the best they can. Some have travelled a long way to be here to help. If you are not
happy with the service or beer that you are getting, please speak to the festival organiser or bar
manager.

CAMRA Products
Please visit the products stand on the stage. You will find the latest CAMRA books including the
Good Beer Guide 2020 and festival T-shirts.
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Toilets
The toilets are just off the foyer, on the left before the stairs as you are going out. The hot water
can be very hot so be careful when washing your hands. If you need more soap or toilet paper,
please ask one of the stewards in the foyer.

Children and Dogs
We regret that no under 18s are allowed in the festival. Please do not be offended if you are asked
for proof of age. The only dogs allowed are assistance dogs.

Seating
We have put out as much seating as we can in the main hall, but there is often some space in the
side room so please have a look in there.

This is our local CAMRA branch, which has organised this Festival. If you have any queries about
the branch, or CAMRA generally, please talk to someone on the membership stand or contact Rob
Wells on 07771 673325 or email chair@ems.camra.org.uk. This year we have launched our new
branch web site, ems.camra.org.uk, which has details of meetings, pub news and branch officers.
If you are not a member of CAMRA you are welcome to attend any event, except the AGM, to find
more about we do - see below for details of meetings. If you are interested in attending a meeting
and would have difficulty getting to it please let us know, as someone may be able to give you a lift.
Saturday 16th November

2.30pm

Social and presentation, Three Horseshoes, Cranleigh
(GU6 8AE)

Monday 25th November

8:30pm

Branch meeting, Hatch, Redhill (RH1 6AT)

Saturday 7th December

1.00pm

Christmas Lunch, Surrey Oaks, Newdigate (RH5 5DZ) –
contact Martin Longhurst for details on 01306 730321
(booking essential)

Tuesday 10th December

8:30pm

Branch meeting, Fox & Hounds, South Godstone (RH9 8LY)

8pm

AGM, Hatch, Redhill (RH1 6AT), please bring your
membership card

Tuesday

21st

January
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If you join CAMRA at the Festival you will receive vouchers for two free pints of beer, cider or perry,
in addition to the normal benefits. If you pay by direct debit you will receive fifteen months
membership, instead of twelve, when you join. The membership stand is on the stage.
CAMRA membership entitles you to a variety of benefits, including £30 worth of CAMRA vouchers,
(60x50p). This represents excellent value when you consider £30 is more than the cost of single UK
membership! The CAMRA Voucher Scheme is in addition to the Real Ale Discount Scheme where
around 3500 pubs offer great discount benefits to membership card-carrying CAMRA members.
Discounted or free entry is available for CAMRA members to over 160 CAMRA run beer festivals.
There are discounts on CAMRA books, see the products stand for some examples. CAMRA has also
arranged discounts with various other companies including National Express, Fred Olsen Cruise
Lines, Original Cottages, Beer Hawk, Cotswold Outdoor, Wightlink Ferries, Shearings, brewery tours
and many UK attractions.
A number of pubs and other outlets offer discounts to CAMRA members. You can find pubs offering
discounts to members by using the relevant filter on the WhatPub website.

Find the nearest pubs wherever you are!
CAMRA has an online real ale pub guide http://whatpub.com/ Pubs featured on this website have
been independently added and updated by thousands of CAMRA volunteers. It includes over 96%
of Britain's real ale pubs. 35,418 real ale pubs are currently listed.

CAMRA campaigns both nationally and through its local branches, to promote real ale, real cider and
pubs. Among the campaigns currently under way are –
•
•
•
•
•

Beer Duty - The UK has one of the highest rates of beer tax in Europe. 49p in every £4 pint
of beer is now beer tax. CAMRA is pressing the Chancellor to act.
LocAle - an initiative that promotes pubs stocking locally brewed real ale in order to reduce
the number of ‘beer miles’ from brewery to pub cellar.
Real Cider – promoting cider pubs, demanding a reduction cider tax and holding Cider &
Perry Months in May and October
Promoting the pivotal role of pubs in the community
Saving pubs by using the planning laws and promoting community ownership.

Whilst every effort has been made to ensure the accuracy of the information in this programme, neither CAMRA or the
East & Mid Surrey Branch shall be held responsible for any errors or omissions. Unless otherwise indicated, opinions
expressed are those of the East & Mid Surrey Branch Beer Festival Committee and do not necessarily represent the views
of CAMRA. Beer facts courtesy of factslides.com.
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We’re a local charity with a big ambition: to help everyone face death informed, supported and pain
free. Providing expert hospice care, we’re there for local people in Sussex and Surrey when life
comes full circle.
Every year, thanks to the generosity of our community, we’re able to provide free hospice care to
around 2,100 people and their family and friends. But there is still more to do, as for every person
we currently help, there are two others we can't.
Things need to change. That’s why we’ve launched our Full Circle Appeal, to raise £20 million so no
one has to face death and loss alone. As part of this, we’re building a new larger hospice building so
in the future we can be there for everyone.

Community Generosity
With your support, we can help more local people with a life-limiting illness.
We’re born surrounded by love; our deaths should be the same. That’s what we want for our local
community. We hope you want the same.
To find out more about our work or to make a donation please visit: www.stch.org.uk
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