
SUPPORTING  

THE REPAIR SHED  
IN 2025

Community Action Dacorum is a charity focused on sup-
porting the community through Community, Employability, 
and Wellbeing.
One of our key initiatives is the Repair Sheds, started in 
2015. Its goals are to:
• Reduce social isolation for people over 50
• Provide a creative, hands-on space for woodworking and 

DIY
• Promote mental health and well-being, especially for men 

in retirement
In the Repair Shed, members:
• Work on projects like hedgehog houses, bird boxes, and 

other home projects
• Restore and repurpose old items into unique, functional 

pieces
• Find a sense of purpose, camaraderie, and relaxation 

through crafting
• Give back to the community by repairing items for others
• The Repair Shed is more than just making things – it’s 

about connection, creativity, and supporting each other.
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CHISEL & CHIP JANUARY

4.1% |  Gold
A drinkable traditional Golden Ale featuring British East Kent 
Goldings and Saaz from the Czech Republic. A pillar of British 
brewing, East Kent Golding hops bring a smooth honey palate, 
with a gentle spice from Saaz.

DOVETAIL FEBRUARY

4.3% |  Pale
This American Pale Ale swoops in with citrus and pine from 
Chinook and Cascade hops (US). The palate finishes with a 
pleasant bitterness. Lasting aromas topple over the tongue in this 
straw-blonde beer.

LEVEL HEADED MARCH

4.3%  |  Pale
A well-considered brew featuring fruity British hops, this ale offers 
nuance and complexity at a drinkable strength. A robust malt 
backbone keeps things on keel, contributing flavours of biscuit 
and caramel.

SHEDDERS PALE APRIL

4.0%  |  Pale
We’ve used a shed-load of American Comet hops in this brew, 
which has a pleasing light-gold complexion. Easy-drinking and 
refreshing with citrus flavours in spades!

INTO THE GROOVE MAY

4.3%  |  Dark Chestnut
Old-school meets new-school in this contemporary session ale. 
Rich malts provide biscuit and caramel flavours, rounding off this 
ale’s complexion with a fine copper hue. Rookie British hop, Jester 
adds aromas of grapefruit and lychee.

TINKERER’S TIPPLE JUNE

3.7%  |  Extra Pale 
A generous dose of Mosaic hops (US) offers a toolbox of aromas 
including guava, stonefruit and papaya. These bright flavours are 
tacked on to a light malt base. A well-polished pale that’s a some 
of its parts and then some!

CLAWHAMMER|   JULY

4.1%  |  Pale
A firm thwack of pine and resin make this a true ‘West Coast’ 
American Pale. Steely US hops sit flush in a respectable amber 
body. Grapefruit notes are easily pried out of a rich honey, 
caramel palate.

BOLT & BARREL AUGUST

4.0%  |  Copper 
Delicate notes of lychee and blackcurrant from Jester hops have been 
locked into this contemporary English bitter. This chestnut-coloured 
ale is threaded with a delicious, chewy malt character.

TURNER’S LATHE   SEPTEMBER

3.8%  |  Gold
Flavours of marmalade and spice meet on an axis of sweet grain 
and caramel. First Gold hops (UK) are spun into a malt base 
which features Cara, a lightly kilned grain that shapes this ale’s 
bright aesthetic.

SHEAR FRIGHT OCTOBER

4.3% |  Dark Chestnut
A bold incantation of an Extra Special Bitter. Only the finest 
British hops are blended in our cauldrons, joining a recipe which 
includes Black Malt, used for a roasty, toasty palate.

SHEDLIGHT PALE NOVEMBER

3.9%  |  Pale
Lemon, lime, stonefruit and orange notes illuminate this bur-
nish-gold pale. Oats give a smooth mouthfeel. An ambient and 
refreshing session ale!

HOHOHOE! DECEMBER

4.0%  |  Brown  
A stocking-full of hedgerow fruit flavour has been derived from 
Bramling Cross (UK) hops. A merry tipple with gentle hop bitter-
ness, set in an amber malt body.
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