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We are thrilled to oFer an extensive ran DRINK S
portfolio this month, along with some un pre P
¥Wwr ganic Se/ptember

Al l sopp (&ta&S@NdSshire)

Al l sopp i& Ssonfsamous name in British brewi.a
originally founded in 1730. After aAchang
name all but disappeared. We a€raenttihcriiplalteed
return after 60 |l ong years, |l ead by Jamie
of pioneering brewer Samuel A$tgbepbr &k h
(EL):L| [FE]D| expert Jim Appel bee, they have d@&kiolrfiwglilnyl
N |vre recipes to worikndrmoeditontay, met hods, and t
with great pleasurfel Itdappanea nifinhtdrioad uRceeb e Al
our portfolio this month; two true cl assi

St Maur El der nagwaetwi clkisigir e r

St Mawr a-amwalrtdi wi nni ngl dererpd waer bkiagded@ound

William and Kelsey Seymour, Eoarra wianngd oo uonl /Yar m
recipes handed down through the generatio coup
drink that would serve as a unique tipple e be
wedding day. After rave reviews, Wi lliam ey d
beyond their inner circle and St Maur EI d Liqu
from their impressive family heritage whi bac
£22.00 (ex VAT); 70cl or £10.00 (ex VAT);
lE it )
5 ;‘ Two DriftersgspeRios)tillery
| |
- i Two Drifter$sDitdtweilchremayi on of Russ and Ge mi
‘\ 4 combined pawgn,omscfiemce, Devon and the plan
an exceptional -nmaadneg er uonfs ,Braintdi sahr e proud t o

TWO TWO . . . . . .
DRIFTERS | | DRIFTERS rum producer with a caffbhendnesgatilwveyf ost puir

renewabl e energy and they make use of el ect
packaging providers and raw materials. The
made from start to finish at the distillery
from scratch in the UK. We are pleased to i
portfolio thisprmond llri sfi@e eoumf or mati on.

Wil djac Homegr owwmor ODeiss drishilrey y

ingredients foraged from the Wyre Forest
carefully handpicked, selected and blende% )
. . . . f NATURAL DRY = <
The team have evolved traditional distille®f
technology to reduce their carbon footopri
responsi ble. We are plMatserdalt orayns®iord & c e
Raspber rFyr eGihn Ci t raunsdHvwondekya Spi cteod ORiurm p or t f st

mont h. Serei coebiolri smior e i nformation.

Wil dfmaeate an exceptional range of premiU(‘
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DRINK cS:

Bl oody [DRrdnma&ny

[“]“] Bl oody RBrienk#e producer smioxfe dp rBel noioudny, Ma
a can. Friends and founder s, Harry and

served substandard versions of what shc
H , delicately balanced cocktail there is!

| they found the perfect combination of i
|l suppliers. Crafted using nothing but gt

maxi mum freshness and instantgs &tto sf act

cocktail on a |l azy Sunday! -ppavcaki sl adorl ei n r

12 x 250ml paoack <.ef 88 smoue i nf or mati on.
_____________________________________ "
Moor Beer move t(®ridsd Oiml c aps I

Moor Bwneerre in some ways the pione : : s e cCr
. . @ LIVE_BEER &

beer movement when they transiti Qott
. roo—

330ml cans back in 2015. They ame t |1CAM

they proved it were possible to vg ye

format and as such, CAMRA accred,if R t h

brewery t or eoal¢gikemlgee can! ?‘Wygg |

Over recent months and after muc thh e

team have been busy transitionin rdnge
, , : ¢ P.M.A. ,

beerd40ml ,caanlsl owi ng you to enjoy ‘ 1N TR hile i r

superb liqupdistefSoeresmoure informat | w o -——

Christmas Gin from The (W0 twiscwedids), Di
The Cotswol ds Disti lhlaessr yp e@r idsitsma s | @idn i n b tr

pot stildl using nine carefully consideredlbot
from the Cotswolds and whole fresh clementine
expression, they use over ten times the aVder a
gin is higrhi dm dillasv.our |
COTSWOLDS
’~ '" ' For the perfect Christmas G&T, fildl a Iarie c
and top with Udndian tonic water. Garnish i th

This is certain to beconte 3a 5f0av(oeuxri\/tAeT)f;es?t:Oiche

|

s I
NEW Spirits from P(DGI|0Tu<DensteHlsh||reESt, e |
|

Poul ton Hialrle Hsetsatt e&known for creating a " — — e xflus
mul ti -awmamidng range of stild]l and spar Kkl }s Ifro
Cot swolds. They have used their experti: neimak
Cotswold Br#@ihdg d\e Tvhiies wonder ful Sloe d ﬁ@ sPIay
fruit flavours of handpicked sl oes at t1| wuonme “of ri
sloe wine is triple distilled and bott]l : ugi ng
Cot swold Brandy has been produced exclusrcim g
at the estate. Once the wine base i s tr |"“S ti Il e
American Oak casks. bElhetodwudcdme soft and - Wilth
nnish! Seiecefuwrri smore information. I
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DRINK EcS:

Britpop from Wetsetr ©fos dsGii dee r

Bl ur bassi st and accl aimed cheesemaker Al ex Jam
creating his very oBni cpdimr, B c alpltdbMeradataiesn CuAidtehx

has created a lightly carbonated medium dry <cid
English cider apples. These have been caArefully
i der/c8mpti sing Herefordshire, Gloucestershire

cider is ideal when paired Avid¢ hetdlala!®,8 faerxt iVAUI) g

Ri ver Cottage range f(l‘GOH]ucS%tre(Dﬂfi ey

Stroud Bmewepyoud to release a trio of e s ﬁLhat hav
coll aboration wi-WHhi tHtuigrhg sFtealrinleryd t he RIVE Cm\ntage t
Together, they aim to identify disease ¥ s t2%'h°t - hop

sustainably produced beers that suppor}%ﬂ"G fa"P*’lng an
practice. This beer trio sh’.bt\/\kceasaersomdﬂtr‘ ‘ dnic al co
the nutty hemp and the zesty nettl e arﬂ_ J, nanmn

We wel tlomé ul , HempSatimygerour portfoli o ¥
See pwmuircef dri smtore i nformation.

British Cassis & Framboise Gift S
- (Herefordshire)

Wwis | CASSIS FRAMBOISI

Refined over f oMhri tgee tdrraagiitowisng experti se
with the techniques of trad8ritosabiCasseéemack

Framboa sueni quely sultry profile. The succe:
and her team to create a fantastic and bea
20c | bottle each of t heir Cassis and Fr amb

for a fruity kick, drinkl18h2nh Séx aVAT)Y on

Yonder BrmRdavei nSge sdme Sset )
Based on the beautiful W¥endep Bi &6Wisnagf§

farmhouse brewery where the small tear
inspiration from their surroundings, &
create beers with a true sense of pl ac

catalogue in July with a mix of their
are excited toRilauBhicasitielew degp adsita vy
and8lueberpgsPre£444u38 (ex VAT); 12x440

' Rhubarb & Ginger Liqueur
| Spirit of (Wdrmi okghior)

Th8pirit of i&l mi cgtadn distillery based in the
producing a superb range of artisan spirits t
beautiful English countryside. ThRIBumamit h& we
Ginger Lamd eturei-pumbe¥Ydaliga with AppUcecalpirrhuba

o,

RNGEE has been steeped in Spirit of Ulmington Dry G
e Vodka with Apple Spirit hasiltdadrd | malde owskian g nth
= =g the unique navour of their exceptional Apple
’F;_\i_wfﬁ; See pwmircef olri smore i nformati on.
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Cel ebrating Organic September

Distillery dfThereOxnfoonrtch Arti san Di s
Order any 6 x 70cl bottles and get a 7th
The Oxford Artiissant h@ei sotnillyl edriyst i Il ery in the world th,
rye, wheat and barley, all sustainably g dwn rexdIluss ioV
distillery, resulting in spirits with rare and distin
Their commitment to soil qguality, land regeneration,
passion for spirits and the treeasne arrceh ciomtmi tnevd wWaoy sS uQ
withouthagrcal s, and that enhance biodiversity. This
and exceptional distillery by commending and cel ebr at

supporting their mission for a better and more sustai

70c| Range

. . on the palate, the delicate
Oxford Rye Organic Dry Gi Wnd toasted grain is follow
Oxford Organic Dry Gfior warcda ralmed s iam dj wruibpdre spice. T
gin with |l ayers of bright baiitefdy aredtaerdomat iAaner i c an
botanicals. This has beensprigdtte d efprrem efnitesl d hteo be st

bottle in-btuheéitr clopmper sti Hesi tagegRye and is a previ
exclusive popul ations of awhdisknito hceama.age gr ai n.

Oxford Rye Organic Vodka Ashmol ean Dry Gin

Oxford Rye OrganicwVadkagiAs hamol evaanr Dry Gin is inspir

smooth and 100% organic ryelyedkad omist f roombtalreound t he

hints of spice and warm cawiarhell.7 botanicals includin
. . rose, jasmine, and spices f

Oxford P e Rye S rit

X ur y ptrt and Asia. Full tasti ng tandr

A true expression of their nftarwcgujriintge nortai mfi it airtda mom

purest form. This pure Ryé&; $Qisthiets wds ham cl ean and |

intoxicating aroma of sandaaldwag edno nwywa mislsl. a, and

& DRINK office@craftdrink.co.uk

D R I N K & 01451 600800

S REZ, COTSWOLD LIFE — .
(7 %% v|:()()|){ THEeCRAFT www.craftdrink.co.uk

Ljy) RO ‘ AWARDS 2018
WINNER




