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Give the gift of beer this 
Christmas…

A silky smooth Porter…

Order any of our cases or boxes o� our 
website and get 15% o�! Make sure you 
order by 17th December to ensure your 
beer is with you in time for Christmas 
(the discount will automatically apply in 
our online shop from 1st December until 
17th December). 

The start of 2020 will see our 
Fuggle-Dee-Dum make the guest ale slot 
at Wetherspoons. Let’s see if it makes it as 
far away as Moray as our Wight Squirrel 
did when we had the guest slot in early 
2019.

Salsa time!

The past few months have seen us go 
back in time and having our beer 
available in traditional oak �rkins. And to 
give an extra depth of �avour, and to 
warm the cockles as the colder weather 
draws in we added some dark rum! The 
special beers haven’t just been limited to 
the oak �rkin as we’ve even served 
Fuggle-Dee-Rum & Raisin in our regular 9 
gallon cask! So far Cowes Week, Island 
Sailing Club, The Spyglass and the Castle 
at Sandown have had our special brews 
but who will be next?!

Our trip back in time... 

It’s that time of year again!  At Goddards 
Brewery we had our annual audit for our 
SALSA plus beer renewal accreditation. 
Once again, we are proud to say we passed! 
Developed in association with Cask Marque, 
the SALSA plus Beer audit has been 
developed to o�er small and micro-sized 
brewers a Standard. This is tailored to the 
scale and structure of their operation and 
allows approved members to approach 
buyers with reinforced con�dence with 
their craft ales and beers. The audits are
undertaken by specially trained auditors 
with extensive experience of the brewing 
industry. A big congratulations to the team 
for their hard work in achieving this 
accreditation once again!

… with an intense depth of �avour 
obtained from Crystal Rye and Challenger 
hops. Our Puncheon Porter is back in 
time for Christmas so don’t forget to 
order your 9gallon cask!

If you are on social media, make sure you 
give us a tag and we will spread the word 
our end too! Maybe get a photo with a 
Goddards pint! It’s good to share.

Let’s get social! 



• Christmas is coming so once again we are having to let our staff have some time off! So, we are afraid there will  
 be no deliveries on Christmas Day, Boxing Day and New Year’s Day. 

• Please note for mainland last deliveries before Christmas will take place on Thursday 19th December and   
 unfortunately we won’t be back on the mainland until Thursday 9th January 2020. 

Titbits!

With it being perfect weather for Duck’s 
Folly we thought we would give you 
another idea on how to use our strong 
English ale! Thanks to Babs we have a 
lovely recipe for a chutney (perfect to go 
with your cheeses and cold meats this 
Christmas)!

What you need:
150ml of Duck’s Folly
200g demerara sugar
1 white onion
150ml cider vinegar
1tsp of cumin seeds (or ground will do)
1tsp of ground ginger
2 red chillis
1 tim of pears in syrup (peeled and 
chopped into pieces 
50g sultanas

Perfect weather for Ducks!
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What else has been 
happening...
Despite the summer season drawing to a 
close,  we’ve still had plenty to do! We 
made an appearance at the Isle of Wight 
Vegan Lifestyle Show, showcasing our 
Planet Lager (but just because it is vegan 
friendly it doesn’t mean the carnivores 
amongst  you can’t enjoy it). We’ve also 
been showcasing our beers at Morrison’s in 
Newport, providing the perfect opportunity 
to try before you buy! Our beers of course 
were also dotted across the island for Beer 
& Buses. Despite the weather it was great to 
see people sitting on the open top buses en 
route to getting their pints of Goddards! 

Now time to make your chutney!

1) Soak the sultanas in 50ml of Duck’s Folly 
for at least an hour.
2) Whilst they are in soak, put the 
remaining ingredients into a large 
saucepan and bring to the boil!
3) Allow to simmer for two hours or so on a 
low heat (during this time we recommend 
you drink the remaining Duck’s Folly - you 
may need another bottle!).
4) After two hours, add the soaked sultanas 
and simmer for another half hour!
5) If there is too much excess liquid, then 
simmer for a bit longer (uncovered).
6) Your chutney is then ready!

Find goddardsbrewery on
 Please give us a like, follow or tag (we will do the same back) as we like to share stories!

Chutney instructions


