SATURDAY 27TH JUNE
12PM - 10PM

RIPONRUGBYBEERFESTIVAL.CO.UK



THEAKSTON

BREWING

LEGENDS

LINE UP AT THE BAR..

IT'S A PROPER SCRUM OF GREAT BEERS!
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On behalf of everyone at Ripon Rugby Club, I'm delighted to welcome you to our 7th Beer & Music Festival
and to thank you for your continued support. This year is especially significant as we celebrate 140 years
since the club was founded, making today’s event even more special for our members, and the wider

community. Following the tremendous success of our 2025 festival, we're all set for another fantastic day.

As a community club, we are committed to maintaining and developing our facilities, and the funds raised
today will make a real difference. It's wonderful to be able to host this event once again, bringing people
together in such a great atmosphere. | would also like to extend a huge thank you to our Beer Festival
Committee, who have worked tirelessly over the past nine months, along with all the volunteers who have
given their time to make today possible. We're also incredibly grateful to our sponsors, your support means
everything.

We have an excellent selection of 50 Yorkshire cask ales for you to enjoy,
alongside local lagers and ciders. If you fancy something without a head,
our Gin, Fizz and Pimm’s bar has you covered. There’s a wide variety of
food available throughout the day, and plenty to keep younger visitors
entertained, including a Silent Disco.

Our live music line-up this year promises to be outstanding, featuring Top
Tier Brass, Nell King, Also Known As, Wilde Ones, and Discography to close
the day, with a DJ keeping the energy going throughout. We hope you enjoy
what is undoubtedly Ripon’s biggest and best beer garden.

Tomorrow, we are proud to welcome Nidderdale & Morton Children’s
Resource Centres as they host their inclusive “This is Me Festival.” We're
delighted to support such a fantastic organisation each year by providing
free use of our facilities. Please do your bit by leaving your area clean and
tidy when you head home.

Keith A. Anderson
President — Ripon RUFC

Enjoy the day and thank you for being part of our 140th anniversary
celebrations.

There are a couple of things we would appreciate
you considering whilst you are here:

® Please be aware that, due to licensing laws, ® Please remember this is a sports facility; for safety

visitors can only consume alcohol that has been reasons there will be no glass. Please dispose of
purchased on the premises. Do not bring alcohol your litter in the bins provided and respect the
into the festival. We reserve the right to carry out playing areas.

bag searches. ® Dogs are always welcome at the club but we do

® On entry you will be given a wrist band. Please expect owners to be responsible and clear up
ensure that you wear this wristband at all times; after their pets.

without it you will not get served. Visitors to the ® Children must be supervised by a responsible

festival can come and go throughout the day.

® Upon arrival you will be asked to purchase
£20 Beer Tokens. Please present your token
as payment for all drinks. More tokens will be
available throughout the day. There will be
no refunds given, but you can buy tokens for
a smaller value. Food & Activities are to be

purchased separately with cash or card (no tokens

accepted).

adult at all times.

We hope you have a fantastic
time at the Beer Festival.
Please respect our neighbours
when leaving the club. Enjoy!
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THE RIPON INN

RIPON

From freshly shaken cocktails
and local ales to award-winning
pies, small plates and our famous
Sunday carvery, there’s something
to satisfy every appetite at The
Ripon Inn. Set within a beautifully
restored Edwardian building
surrounded by lush gardens, it’s
the perfect place to relax, dine
and enjoy great hospitality.

Book your table
today and join
us for a feast!

N 4

You'll fit right inn

reet, Ripon, HG4 2BU www.inncollectiongroup.com
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SILENT DISCO

INSIDE THE CLUBHOUSE

\
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FACE PAINTER

TO PLAY ON!
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CLASSIC GOLD ORIGINAL MASALA CHAI
Goldings hops and golden berries Plantatign orange pekoe teas,
with lime & orange peel, kaffir lime cardamom, cinnamon, ginger, star anise,
leaves, lemon grass and pomelo black peppercorns and cloves blended
peel. A classic yet modern gin. with eucalyptus honey. An innovative
original gin.
RHUBARB GIN
Distilled using fresh, forced Yorkshire CHOCOLATE MALT BARLEY
rhubarb, rose petals and ginger. A Using deep roasted chocolate malt
proper hand-crafted gin. barley, blended with cocoa, coconut,

rose hip and a hint of dark roast coffee.
A truly grown-up gin.

WINE BY THE
BOTTLE £20

PROSECCO BOTTLE JUG OF PIMMS
NOSECCO PINT OF PIMMS

PRICES PEUS'£2 FOR YOUR REFILLABLE CARAFE OR JUG -
PLEASE REUSE THEM DURING THE DAY.

ALL BOTTLES WILL BE DECANTED INTO PLASTIC CARAFES OR JUGS - NO GLASS ALLOWED.




ABV
34% GFVF

ABV
4.3% GF

ABV
8.0% GF

ABV
6.1% GF

RAGNAR

Embrace our Viking
heritage and grab a
tankard of Ragnar. This is
alight yet flavourful pale
ale, with hints of citrus
aroma and a very smooth
finish.

SPONSOR: RUDGATE

EASY GOING ASSASSIN

Brewed with Citra hops,
this is an easy-drinking,
yet punchy session IPA
with notes of mandarin
orange, mango, apricot
and ajuicy grapefruit
bitterness.

SCARBADOS

Take a trip to the Yorkshire
Riviera with this hoppy East
Coast American pale ale
brewed with Mosiac and
Simcoe hops. A juicy tropical
fruit finish with grassy
undertones.

BABY FACED ASSASSIN

A strong IPA brewed with
100% Citra hops that
create aromas of mango,
apricot, grapefruit and
mandarin orange, along
with a lasting, juicy,
tropical fruit bitterness.

SPONSOR: BOB CHAMPION

ABV
4.2% GF

SESSION IPA

Bright notes of pineapple,
mango and citrus

rise from the glass. A
refreshing juicy finish and
highly hopped to produce
an excellent session pale.

SPONSOR: WOLD TOP

ABV
3.8%

ABV
3.9%

DON’T STOP THE MUSIC

The dance here must

be the Calypso! With an
abundance of apples ,
pears, stone fruit flavours
from the Calypso hops,
this is a complex but fruity
little number.

HAIR OF THE DOG

You won't be feeling ‘ruff’
with this one! A deep
blonde colour with an
orange fresh aroma,
finished by a citrusy,
crisp, refreshing taste.

SPONSOR: ANDREA HUBER IN MEMORY OF ROGER

ABV
3.9%

BLONDE

Gentlemen prefer this
fully flavoured blonde
ale with a hoppy aroma
and a crisp finish.
Quenches the thirst
perfectly!

SPONSOR: DALESIDE

ABV
3.8%

ABV
3.9% GF VF

ROARING ALE

Roar England on this
summer, with a sparkling,
refreshing blonde ale. It
has a tropical fruit palate
and a dry, slightly sweet
aftertaste.

TRILOGY BLONDE

An easy drinking blonde
ale, light citrus notes from
Azzaca, Citra and Simcoe
hops and a sweet malt
character for session
drinking.

ABV
4.1% GF

SPONSOR: THEAKSTON

ABV
4.5%

ABV
407%

ABV
3.8%

SPONSOR: PAUL BLOOD

ABV
3.9% GF

SPONSOR: YORKSHIRE HEART

LIGHT FooT

A hop-forward zesty, floral
blonde beer bursting with
citrus flavour and a subtle
honey aroma. The perfect
start to a sunny afternoon.

T'OTHERSIDE

Beer made from hops
T'Otherside of the world.
Yorkshire brewing meets
New Zealand flavour. A
light straw colour, but
packed with a wave of
tropical fruit.

MILLIE GEORGE

Arefreshing blonde ale
with a mellow bitterness.
Brewed using English
Maris Otter barley and
flavoured with a fruity hop

JORVIK BLONDE

A flaxen blonde ale, with a
balanced hoppy bitterness
and a crisp fruity finish.
Favoured by Yorkshire
Vikings!

BLONDE

Pouring bright golden in
colour, this is a light, zesty
beer. Citra hops create
alight bitterness, but it
bursts with citrus and
grapefruit aromas.




CASK ALE BA

PACE SETTER

Steady; pace yourself,

it's a long day! A pale,
sessionable beer. Soft on
the palate, with citrus and

i
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KRUSH'D DREAMS

A bright Summer colab

ale from Roosters and
Abbeydale Breweries.
Bursting with fresh orange

ABUV and ripe peach character,
3.8% with tropical aroma from

Krush hops. Delicious and
thirst quenching.

SPONSOR: NIDDERDALE MOORLAND GROUP

FULL TIME

A bold, full-flavoured session
IPA. Five different hop
varieties bring a punchy
citrus backbone, with
ABV layers of juicy tropical and
4.5% GF stonefruit notes.

SPONSOR: BLACK WOLF FITNESS

ABV tropical fruit notes.
34%
FRANKLIN

A mix of Cascade and
Chinook hops, Franklin is
a celebration of a modern-
style pale ale. Aromas of

ABY citrus fruits and grapefruit
4.3% give way to a quaffable

level of bitterness.

SPONSOR: JOHN BUCKLEY

WET YOUR WHISTLE

Get the match kicked off
with this refreshing beer.
A classic English session
pale ale. Light golden

ABV in colour, with a subtle
3.7% fruitiness and citrus
aroma.

SPONSOR: BELLRINGERS 1980

YANKEE

Light and easy-drinking,
with floral and citrus fruit
aromas of the Cascade
hop from the USA. Golden

ABY Promise pale malt makes
4.3% this beer a modern classic.

SPONSOR: ROOSTERS

SASH

East Coast Pale Ale with
subtle bitterness provided
by spicy Chinook hops and
balanced with the aroma
ABV of Mosaic, Simcoe and
4.0% KEG Equinox. A refreshing and
light session beer.

OUENGHER

A fabulous, deceptively
full-bodied pale ale with
refreshing floral and fruity
hop character from the

ABV El Dorado hops. A thirst
34% Quencher if there ever
was one!

SPONSOR: PHILOMENA WARD IN MEMORY OF PAUL

XV

A pale-coloured aromatic

Summer ale that offers up
delicate peachy and berry
fruit flavours. Golden

ABV colour with a raspberry
4.1% aroma.

SPONSOR: ROOSTERS

BOOTLEGGERS

Easy drinking pale ale with

a crisp flavour and clean

finish. Being dry hopped in

the cask, there is an extra
ABY hop hit. Duty payed!

3.8%

SPONSOR: SAM STODDART

PALE

A beautifully pale-coloured
beer using a mix of New
World hops noted for their
refreshing and aromatic
ABV characteristics. Spicy citrus

4.5% KEG aromas with a zingy grapefruit
and tangerine taste.

SPONSOR: BOBBY LAMB

PECULIER ASSASSIN

A Colab beer; Theakston
0ld Peculier meets
Roosters Baby-Faced
Assassin. A bold fusion

ABV creating a black IPA with
54% malty and fruity flavours

and a fresh hop finish.

SLEDGEHAMMER

Thor’s favourite! A hop smash
of Chinook and Superdelic
varieties. All American big
hitting green gooseberry and

ABV tropical flavours. You may
5.5% need a snooze after a couple
of these.

PECULIAR IPA

Boasting a ‘Peculier’ blend
of 3 UK grown hops, this
IPA delivers a fruit-packed
flavour with a dry bitter

ABV undertone. An instant
8.1% classic, worthy of the

‘Peculier’ name

SPONSOR: THEAKSTON

DIAMOND

Hazy West Coast hop bomb
packed with Columbus
and Summit hops, then
exploding with Cascade
ABV and Citra aroma. Citrus,
6.0% KEG  grapefruit and stone fruit
trigger the flavour.
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ONATHAN RUTTER

SHIRE GOLD APINT FULL OF XB
HAPEACHNESS Masham'’s ‘greatest secret'!
Start your afternoon off . A premium strength, ruby
with this easy drinking Alight summery blonde coloured bitter with a
ABV golden bitter. Smooth and ale with sweet fruit notes ABV delicate Calvados aroma and
2% refreshing. The perfect ABV of peach to finish. A peach 45% a subtle rhubarb and apple
-7 country pub pint. 3.9% VF of a pint! =/ aftertaste.
SPONSOR: CARL HUNT & THE UI4'S SPONSOR: THE RICKARD FAMILY SPONSOR: THEAKSTON
WoLD GOLD HIGH VIBES TICKET TO RIDE
A blonde beer with a mix A beer inspired for the A copper coloured
of Wold grown barley, World Cup using a range California steam beer,
wheat and Cara malt, of American hops. This crafted especially for the
ABV infused yvith Goldings_ ABV produces fruity lime notes ABV warmer weather. A lesser
and Styrian hops to give and a sweetish finish. known style of beer, but
4.8% a fruity flavour with a hint 4.3% 44% VF roduces a beautifully cris
Yy p y crisp
of spice. and refreshing pint.
SPONSOR: PENNINE
THE GOLDEN GHILD SOUTH PACIFIC ALE STALLION AMBER
A'smooth traditional Travel the seven seas Atraditional old
golden ale with a light with this fruity golden ale fashioned Yorkshire
bitter finish. Crammed infused with stone fruit. Best, with a strong malt
with fresh fruity aromas, The citrus flavours make it character and enhanced
ABY highly refreshing and ABV avery quaffable and easy ABV bitterness. It's brought
44% VF perfect for long summer 4.0% drinking summer beer. 4.2% bang up to date witha
days. last minute hop addition
for extra aroma
SPONSOR: THREE BROTHERS SPONSOR: DALLOWGILL ESTATE
GOLDEN SUMMER SUNBURST FINISH TRIPLE B
A mix of Styrian, Goldings A cracking wheat beer This light amber bitter has
and Cascade hops create with a little sweetness a hint of fruitiness and a
a fruity and light ale with and a dazzling Saaz hop floral aroma.Simple but
ABV adry finish. A beer for ABV aroma. A beer made for ABV very moreish and easily
4% relaxing in the sunshine on 5.0% summer! Lemon available 419 drinkable.
e those long summer days. e to complement. w1/
SPONSOR: HARROGATE WEALTH MANAGEMENT SPONSOR: AN HASSALL
VIKING PINK GRAPEFRUIT PALE FALGONER
—winni A delicious, pink This light copper session
golden colour. A stron% pale ale. Very smooth delicious fruity malt
ABV finish of hops and fruit wil Apy  @ndrefreshing with ABV flavours and subtle hop
9 release the warrior within p alip smacking citrus 9 aromas leading to a very
3.8% out 4.1% character. 3.9% moreish finish.

SPONSOR: VITAL AGENGY

SPONSOR: WENSLEYDALE
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10. DARK ALES Pint £6 LAGER

Half Pint £3.50
BLACK HEART CAVALLA LAGER 140 LAGER
This is a stout brewed the 100% Pilsner Malt Lager A clean and refreshing
traditional way, pouring a brought bang up to date Pilsner made with British
deep, opaque black with a with New World Motueka malt, and a touch of
ABV creamy head. It's rich, it's hops. It's a premium, ABY wheat to give sweetness.
489 roasted, and it's packed 4.6% GF smooth, full bodied lager 4.0% Rounded off with a slight
th with notes of fresh coffee . with a light biscuity malt . grassy and bergamot
and cocoa base and delicate citrus character.
notes.
SPONSOR: RIPON BUILDERS MERCHANTS . .
Pint £6 CIDER Half Pint £3.50
OLD PEGULIER
Simply the ‘Legend’, a ELMET RESPECT YOUR ELDERS
deep, dark, ruby coloured Our classic sweet blend of A special cider blended
ale. An awesome full- Yorkshire dessert, Bramleys with elderflowers and
bodied flavour with subtle and bittersweet cider apples lemon. Refreshing, sweet and
;gg cherry and rich fruit ABV all sourced from around ABV gﬁ;ﬁ;‘é"t'gr‘ %'ﬁgg’pfg;izhfggge
.07 overtones. 0 Huddersfield. Crisp and fruity o P ]
5.5% GF With 3 hint of soft tannins. 4.5%GF  frominand around Huddersfield.
SPONSOR: THEAKSTON SPONSOR: JANE & DAVID PEARGE SPONSOR: UDDERS
SCOUNDREL
Asmooth, medium- YORKSHIRE GOLD RHUBARB APPLE
bodied stout brewed in SPARKLING CIDER SPARKLING CIDER
the classic style. Brown . . . " -
and Chocolate malt Made in God's own country in A medium-dry fruity cider
ABV together with roasted ABV the village of Husthwaite, just produced with apples picked
424 barley balanced hop . north of York. A medium-dry ABV from orchards in and around
en bitterness. 3.0%6F  blend of local and traditional 34%GF  Husthwaite village. The addition
cider apples, produces an of rhubarb gives a hint of acidity.
‘eastern counties' style.
SPONSOR: GAIL SQUIRES IN MEMORY OF PETER SPONSOR: WORKPLAGE PENSIONS DIRECT SPONSOR: ORCHARDS
LOW ALCOHOL CIDER  £5 per 500ml bottle
BLACK SPOT
A delicious dark chocolate STOWFORD PRESS

Centuries-old traditions, combined with a modern twist, have delivered
an award-winning low alcohol cider. With crisp, ripe apple notes, hints of
apple skin and subtle notes of honey and a bittersweet finish.

porter, balanced with a
fruity sweetness from

ABV pherrciieg inﬂlpllug?s. lIhis
) is so drinkable! Blac 9
8.2% Forest Gateaux in a glass. ABY UNDER 0.57 GF
LOW ALCOHOL BEER LOW ALCOHOL LAGER
£5 Pint /£3 Half Pint £6 Pint /£3.50 Half Pint
BARISTA STOUT fl]llﬂ T|H VE :’ﬂLE ,:]ILE ALCOHOL FREE LAGER
) ] pale ale packed wit Bursting with a cri
oFoutstanding fvour and zesty American hops, low lager taste, which s
character. It has a unique in alcohol and bursting uniquely refreshing. This
ABV flavour of rich-bodied malt. ABV UNDER tv:ggi{:ﬁ;gf;llg{ﬁ&e{jsénnthe ABV UNDER ishq 'I;Iﬁllefs IslplgletyiAFdLa%er
42%Keg  himts of dark berry fruft, 0.5%6F il tastes like beer!). O0.5%6F s arefreshing soft |
watering coffee. mouthfeel finish.




PROUD MAIN SPONSORS OF THE
BEER FESTIVAL

(oNco

There’s always a solution

CELEBRATING 23 YEARS OF BUSINESS

@, Search Engine Optimisation (SEO)
() Web Design & Development

IS Paid Search Management

@) Social Media Management

¢/ PR & Content Marketing

If you want to your grow your business Main sponsors of Ripon
online, speak to Becky Naylor and she’ll be Rugby Club, Ripon City AFC
happy to chat about how Bronco can help. & Ripon Cricket Club

(Becky is also on the Committee of the rugby
club so she’ll happily talk about rugby tool)

Phoenix Business Centre, Ripon, HG4 1NS
01765 608 530 | sales@bronco.co.uk
www.bronco.co.uk
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Z¢ K. A. ANDERSON v
METAL RECYCLERS

www.kaanderson.co.uk
01765 604833

Ripon Rugby Club, Malllorie Park, Ripon, North Yorkshire, HG4 2QD
Contact Sam on: 07454 949495 — 01765 604675 — steward@riponrugby.org



_ THANKS & MENTIONS

Beer Festival Committee.
Left to Right: Nik Hill, Andy Binks, Richard Baker, Paul Blood,
Becky Naylor, lan Hassall, Sam Stoddart, Mike Allen

Thank you for joining us at the 7th Ripon
Rugby Club Beer & Music Festival. This day
would not have been possible without the
dedication of today’s volunteers, from selling
tokens to litter picking, so a huge thank you
to every one of you.

'A\ROTTED]HISTIORY,

As Ripon Rugby Club nears its 140th year, it's
remarkable that this small city has sustained
such a long rugby tradition. The club’s early
years were modest, Ripon were absent from
the 1871 meeting that founded the Rugby
Football Union, but by the 1880s rugby was
established locally, with Ripon RFC listed in
the 1888 Football Annual and three teams
playing around the city. A highlight before
World War | was reaching the 1892 Yorkshire
Cup Final, and although two clubs later
folded under football’s rise, the remaining

club survived with support from the Grammar

School and the wartime influx of recruits in
1914-18.

For much of the mid-20th century records are

sparse, but in 1956 the club rented Mallorie
Park and built its first proper clubhouse in
1961; the ground was purchased from the
Ripon Spa Hotel in 1976 and the clubhouse
expanded in 1978 and 2008 and more
recently.

A very special thank you goes to the Beer
Festival Committee, who have worked tirelessly
for the past nine months to bring this event
together: lan Hassall, Richard Baker, Mike Allen,
Sam Stoddart, Becky Naylor, Nik Hill and Paul
Blood, with valued help and input from Adam
Briggs, Matt Clark, Andy Bruce and Andy Binks.

We are extremely grateful to all our Platinum,
Gold, Silver and Bronze sponsors and to
everyone who donated, whether by generous

funding or hands-on assistance. Your support
makes this day possible.

Particular thanks to long-standing club sponsor
Bronco (Becky Naylor) for handling the event
design, marketing, publicity and website,

and to Payne's Food Service for loaning the
refrigerated units that keep our drinks perfectly
chilled each year - we cou%n't do it without
you.

Finally, thank you to everyone who came along
and suEForted the festival, we hope you have a
wondertful time. Before you leave, please help
by tidying the area you've used and departing
quietly to respect our neighbours.

cg\_EBRA Ting

140~

1886 - 2026

Team names honouring the city’s history

were introduced as the club grew - the
Hornblowers, the Wakemen (1975) and the
Bellingers (1978), and a Veterans side, the Old
Peculiers, arrived in the early 1980s.

Centenary celebrations in 1986 and the 125th
anniversary in 2012 were major seasons of
sport and community, and youth rugby has
been the club’s biggest recent success. Age
Grade, Junior and Mini / Midi rugby have
flourished thanks to dedicated RFU-approved
coaches. The club earned the RFU Seal

of Approval in 2006, presented by Martin
Johnson, recognising strong child-safety and
welfare practice. Financially, events such as
this annual Beer & Music festival are vital.

Today the club remains healthy at all levels;
junior sides and the Hornblowers have county
success, and the 1st XV lifted the Papa John's
Cup in 2024. Above all, Ripon RUFC is defined
by pride, strong team identities and a lasting
spirit of fair play across players, coaches and
supporters.
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PIZZAS,
BURGERS,:
WRAPS & CHIPS.
AVAILABLE

TICKETS AVAILABLE FROM
enaano  WWW.RIPONRUGBY7S.C0.UK

Vs MALLORIE PARK, RIPON, HG4 20D




