= ¥

-
‘s\‘ﬂf( NS

J

BREWERY Co.

seecints 20206

IN COLLABORATION WITH

BERKHAMSTED & DISTRICT
COMMUNITY FIRST RESPONDERS



2026
MONT
SPECIALS

AMBREWLANCE JANUARY
American Pale | 40%

This US pale manoeuvres its way across the palate with bright
flashes of citrus fruits and pine. Lush aromas from Amarillo and
Comet hops are dispatched from the glass, light in mouthfeel
while full in flavour.

RESUS RED FEBRUARY
Amber Ale | 4.2%

Deeply coloured grains, including Red Rye, are married with
aromatic Olicana hops, a fiery synergy with a malt backbone both
sweet and sturdy. This is the ale for which your heart truly desires.

SKELETON SESSION MARCH
Traditional Bitter | 4.0%

Get ready to race head-first into a palate of sweet biscuit and
caramel. Ernest hops have been used for a gentle bitterness,

bringing each sip to a mellow, triumphant finish. This is a beer
boasting sled-loads of flavour.

THIRST RESPONDER APRIL
American Pale Ale | 39%

Flavours of mango, lychee and lime arrive just in time, ready to
refresh any ailments of the palate with a tropical, thirst-quenching
profile. This pale session beer features El Dorado and Chinook,
both US hops, braced for action.

ON THE SCENE MAY
ESB | 4.4%

Rich flavours are present and able in this Extra Special Bitter.
Warming flavours of molasses and roasted malts are first on the
scene, thanks to Black Malt, followed by a respectable bitterness
attained from premium British hops.

PRIORITY 1 JUNE
Extra Pale Ale | 3.7%

A first-place pale. This beers’ strikingly light complexion is
paramount to its profile. Second-to-none US hops, Idaho 7, have
been used to impart bright aromas.

DR. ABC Juy
American Pale | 4.0%

A papaya a day keeps the Doctor away, right? Well we hope so,
as this session pale is loaded with stonefruit flavours from Citra
and Sabro hops. Pale grains have been prescribed to the malt bill,
lending to a light and spritzy palate.

STITCHED UP AUGUST
Traditional Bitter | 4.1%

Threaded with nuance, this balanced session bitter offers sweet
malt on the palate. A robust mouthfeel, derived from Aromatic

Malt, supports flavours both roasty and toasty.

CITRUS N’ SIRENS SEPTEMBER
American Pale | 39%

This session pale is illuminated by vivid fruity US hops Simcoe and
Citra, blended with oats for a smooth palate. Glints of citrus and
pine oscillate throughout.

SHOCK HORROR OCTOBER
ESB | 4.3%

A direct currant of malty goodness is administered upfront. Hop
bitterness courses through a robust grain bill featuring rich Black
Malt. This beer is a bold incantation of an Extra Special Bitter.

BREWS & TWOS NOVEMBER
American Pale Ale | 3.8%

Good things come in pairs, such as the duo of American hops
used in this highly drinkable session beer. Azacca features with
notes of tropical fruit and mango, while Citra brings lemon and
lime flavours to this US-style pale ale.

HOLLY & THE IV DECEMBER
Traditional Bitter | 4.0%

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




East of England
Ambulance Service

charity

Supporting Your Local LifeSavers

Berkhamsted & District Community
First Responders

Berkhamsted and District community first responders (CFRs)
are your local team of trained volunteers, providing lifesaving
care across Tring, Berkhamsted, Northchurch, Little Gaddesden
and surrounding villages.

Local Volunteers, Lifesaving Impact

o CFRs are trained by the East of England Ambulance Service
NHS Trust (EEAST) to attend lifethreatening 999 emergencies
in their local area.

e Serving the community since 1998, the group deliver vital
care in the critical minutes before an ambulance arrives.

e Volunteers aim to provide cover 365 days a year, contributing
15-20 hours of oncall time each week.

Berkhamsted & District CFRs are supported by the East of England
Ambulance Service Charity (Registered Charity No. 1047987),
though fundraising is essential to equip CFRs with vital training kits,
uniform, training, welfare and more.
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