A little newsletter

Spring 2021

And so April 2021 is here! When do we deliver?
Well, we think it’s safe to say the past twelve
months have been a bit out of the oridnary,
but hopefully we can now say we are back
without another lockdown!
Now we know not everyone is going to be
back up and running properly just yet but
we just wanted to say ‘hi’ and remind you
we are still here and we can’t wait to be
working with you all again very soon!
So, what have we got to tell you...

As we hope you can all appreciate, times are
still a bit uncertain. Earlier this year we
decided to reduce Isle of Wight deliveries to
three days per week (Mondays, Wednesdays
and Fridays). For now, we will continue to
operate as such. For mainland customers, in
the interim we will resume deliveries once a
fortnight as of Thursday 8th April (subject to
demand). Orders are required by 9.30am on
the day of delivery for Isle of Wight
customers (or 12noon the day before for
mainland customers). As and when
anything changes we will of course keep
you updated.

Help us support you!
For all you social media users out there,
please do give us a tag if you would like us
to share your updates!
You can find us on Facebook, Twitter and
Instagram... @GoddardsBrewery.

We have a new MD!

The Goddards Gift Pack

And don’t forget...

Please join us in welcoming Bob Simpson to
the team. Adding to the wealth and skills
already accumulated at Goddards, Bob
brings many years’ experience within the
brewing world to the team. As we move
forward, Bob is keen to help Goddards grow
back stronger after the pandemic and
ensure our move to Branstone Farm goes
smoothly.

For those of you who sell our bottle beers,
don’t forget we have a gift pack available
that can hold four bottles. If you would like
some, at no additional cost, please do give
us a shout!

If you are in need of beer mats, bar runners,
bar towels, pint glasses, pump clips and
posters - we have all available for you. Just
let us know and we can deliver with your
usual orders!

01983 611011
goddardsbrewery.com
office@goddardsbrewery.com

Our beers...

Spring 2021

We are proud to use top quality, local malting barley for all our brews. Along with
plentiful hours of sunshine, the Island’s rich, chalky soil has a good nitrogen
content, thus giving us perfect brewing malt. The Island’s barley variety is ‘Planet’
and is grown by farmers across the Island, who are part of the Isle of Wight Grain
Group (a cooperative of over 50 farms that grow, market and sell their harvests
on the Island). Now you can see where Planet Lager gets its name!

alc 3.7% vol.

A bright, blonde ale, with delicate citrus
notes, a fragrant hoppiness on the nose
and a long lemongrass, grapefruit,
scented hop palate from the infusion of
Cascade, First Gold and Challenger
hops.. Available in casks, pins (subject
to availability) and bottles. Please
note alc. 4.0% in bottles.

alc 4.3% vol.

A rich, russet-coloured full flavoured,
easy drinking Best Bitter. Brewed with
Crystal Malts giving a smooth caramel
taste and hopped with Boadicea hops.
Available in casks and pins (subject to
availability).

01983 611011
goddardsbrewery.com
office@goddardsbrewery.com

alc 4.6% vol.

A dry, crisp & clean lager with an
aromatic expression of fruity and
herbal notes. Isle of Wight born and
brewed using local malted ‘Planet’
barley, Pilsner and Vienna malt, lightly
hopped with an enticing mix of new
and old world hops. Vegan & gluten
free! Available in bottles & keykegs.

alc 4.0% vol.

A golden, quaffable session beer with
an aromatic nose. Brewed with Pale
Ale, Cara and Wheat malt, hopped and
then dry-hopped with English Minstrel
alc 6.5% vol.
hops, giving a malty, easy drinking ale.
A strong, full bodied, top fermented ale
Available in casks, pins (subject to
with a dark amber colour, complex
availability) and bottles.
palate and sweet hoppy aroma. Uses
Coriander and Sweet Gale grown and
hand-picked in Quarr Abbey’s own
Gardens. Available in bottles.

alc 4.8% vol.

A chestnut, tawny red premium ale.
Brewed with roasted malts and English
Fuggle hops, to give a smokey, spicy
hoppiness on the nose, leading to a
molasses, nutty palate with a light
fruity hop dryness. Available in cask,
pins (subject to availability) and
bottles.

alc 5.2% vol.

A dark amber, strong English ale.
Hopped with Goldings and Fuggles to
give a spicy aroma. Full bodied, with a
sweetness that compliments the
hoppy dry finish. Available in bottles.

