
 
 

OFFICIAL PROGRAMME 
 



Welcome! 
 

The general rule of introductions is to keep it short as no one reads it, 
but anyway as promised we are back with even more beer, even more 
food and even more entertainment! 
 
The only thing we have less of this time is pubs; please give a Burton 
Ale Trail welcome to the Elms Inn who replace the Grange Inn who sadly 
closed in late September, also Marston’s Sports & Social Club are not 
taking part. 
 
The first Burton Ale Trail was a resounding success, thank you to those 
who came and packed out the pubs, you all contributed to a party 
atmosphere in the town, so let’s hope for more of the same this time.  
 
I’d like to thank East Staffordshire Borough Council who will be 
producing a promotional video for us, so if you see me out and about on 
Friday I am looking for people to give me a “Cheers!” for the camera. 
 
Due to public demand the Burton Ale Trail is set to be a biannual event, 
taking place every six months in the March and September, the actual 
dates will fit in around the away fixtures of Burton Albion. 
 
See you in September. 
 
Ian Webster 
 
The Beertonian 
 

P.S. I have noted that a few other towns have organised a similar type of 
event. As the Burton Ale Trail gets shortened to BAT, I really hope that 
Tunbridge Wells arranges one … 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 



OPENING TIMES 
 
Thursday 
 

Beeropolis    15:00 - 22:00 
The Brewery Tap   12:00 - 23:00 
Brews of the World  12:00 - 23:00 
Burton Bridge Inn  16:00 - 22:30 
Burton Town Brewery  11:00 - 20:00 
Coopers Tavern   13:00 - 23:00 
The Devonshire Arms  16:00 - 23:00 
The Dog    12:00 - 23:00 
Elms Inn    12:00 - 23:00 
The Last Heretic   14:00 - 23:00 
Old Royal Oak   12:00 - 22:00 
The Roebuck Inn   12:00 - 23:00 
The Weighbridge Inn  15:00 - 22:00 

 
 
 
Friday 
 

Beeropolis    12:00 - 22:30 
The Brewery Tap   12:00 - 23:00 
Brews of the World  12:00 - 23:00 
Burton Bridge Inn  12:00 - 23:00 
Burton Town Brewery  11:00 - 22:00 
Coopers Tavern   12:00 - 23:00 
The Devonshire Arms  12:00 - 23:00 
The Dog    12:00 - 23:30 
Elms Inn    12:00 - 23:00 
The Last Heretic   13:00 - 23:00 
Old Royal Oak   12:00 - 23:00 
The Roebuck Inn   12:00 - 23:00 
The Weighbridge Inn  12:00 - 22:00 
 

 
 
 



Saturday 
 

Beeropolis    12:00 - 22:30 
The Brewery Tap   12:00 - 23:00 
Brews of the World  12:00 - 23:00 
Burton Bridge Inn  12:00 - 23:00 
Burton Town Brewery  11:00 - 22:00 
Coopers Tavern   11:30 - 23:00 
The Devonshire Arms  12:00 - 23:00 
The Dog    12:00 - 00:00 
Elms Inn    12:00 - 00:00 
The Last Heretic   11:00 - 23:00 
Old Royal Oak   12:00 - 23:00 
The Roebuck Inn   12:00 - 23:00 
The Weighbridge Inn  12:00 - 22:00 

 
 
 
Sunday 
 

Beeropolis    12:00 - 19:00 
The Brewery Tap   12:00 - 17:00 
Brews of the World  12:00 - 23:00 
Burton Bridge Inn  14:00 - 21:00 
Burton Town Brewery  11:00 - 21:00 
Coopers Tavern   12:00 - 19:30 
The Devonshire Arms  12:00 - 22:30 
The Dog    12:00 - 22:00 
Elms Inn    12:00 - 22:00 
The Last Heretic   12:00 - 20:00 
Old Royal Oak   12:00 - 18:00 
The Roebuck Inn   12:00 - 22:00 
The Weighbridge Inn  14:00 - 22:00 
 

 
 



 

 
 
 



BEEROPOLIS 
 
Landlord: Ash Ayling  Manager: Dan Hornsby 
 
81 High Street, Burton upon Trent, DE14 1LD. Tel: 07715097797 
www.facebook.com/BeeropolisBurton@BeeropolisBuT 
 
Describe your pub 
Located in a Grade II listed building on High Street, we 
aim to be a friendly, laid-back, independent Micropub, 
offering something for everyone. Our name 
'Beeropolis' is the term coined for our historical 
brewing town back in the early Edwardian era. We 
have a large amount of beer and brewing memorabilia 
from past and present decorating the walls. 
 
How long have you been running the place? 
We officially opened on Thursday 20th May 2021 after 
a long delay. 
 
Do you sell both cask and keg? 
We sell a minimum of three cask and twelve craft keg 
beers. 
 
Are you doing food? 
We offer a selection of bar snacks. 
 
Why do your regulars use the pub? 
They like our laid back atmosphere and fantastic 
friendly staff. 
 
Why should drinkers visit you? 
For our ever-changing selection of beers and to view 
the Burton brewing memorabilia around the walls. 
 
Dog friendly? 
Yes. 
 
What is unique about Beeropolis? 
The decor of Burtons brewing history and also our 
beer keg urinal! 
 
What did you learn from the first Burton Ale Trail? 
Burton’s real ale scene is thriving more than ever, 
even despite the ordeals of the last couple years! The 
first Burton Ale Trail was an amazing showcase of the best drinks and the best drinkers around. We saw folks 
new and old all enjoy a fantastic weekend  
 
If I were to break it down to a few key lessons though: People were in it for the long haul! Plenty of groups set out 
to do the full fourteen pubs in one crawl (or as close as they could get), and people really valued the lower ABV 
options on tap. After all, if you’re doing over a dozen pints, they can’t all be 8% imperials. That’s why this time 
we’re making sure we have a great set of sessionable ales on, so folks can enjoy their beer without burning out 
too quickly! 
 
People were looking to try something new! The beer festival spirit of discovering intriguing new ales was alive 
and well, and what people appreciated the most was variety. And of course, the most important of all: punny 
names! We’ve focused on securing a broad spectrum of ales for the Trail; innovative pales, interesting IPA’s, rich 
darks and zingy sours. 
 
People liked to sample a couple! With more than a dozen pubs on the Trail, and more than a dozen beers behind 
our bar, plenty of our visitors fancied a flight of thirds or a pair of halves over a pint. With that in mind, all our ales, 
cask and keg, are made available in third, half and pint measures. 
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THE BREWERY TAP 
 
Landlady: Sarah Tooley 
 
Horninglow Street, Burton upon Trent, DE14 1NG. Tel: 01283 
532880 
Facebook: The National Brewery Centre and also The Brewery Tap. 
Instagram: @nationalbrewery 
 
 

Describe your pub 
The Brewery Tap is the pub connected 
to the National Brewery Centre which 
houses the old Bass museum collection. 
It is open to both museum visitors and 
the general public. 
 
How long have you being running the 
place? 
Worked there 4.5 years, manager since 
January 2019. 
 
Do you sell both cask ale and craft keg? 
Just sell cask ale. 
 
Are you doing food during the festival 
and if so what kind? 
Full bar and restaurant menu. Sunday 
carvery as normal 1200 to 1500. 
 
Why do your regulars use the pub? 
Our regulars are like part of the family. 
Most have a history with the museum or 
the brewery and often are or have been 
volunteers.  
 
Why should new customers visit you? 

We are a very friendly team and pride ourselves on having good beers and ales and good 
home cooked food at reasonable prices. 
 
What is unique about The Brewery Tap? 
We display various items from our collection throughout our bar and restaurant for our real 
ale enthusiasts to enjoy! We were also home to the Heritage Brewing Company 
Microbrewery who replicate old real ale recipes for a modern day audience, such as 
Masterpiece and P2 Stout. 
 
What did you learn from the first Burton Ale Trail? 
We needed a lot more half pint glasses! 
 
 

 

tel:01283%20532880
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BREWS OF THE WORLD 
 
Staff: Chris, Robin & Toria 
 
159 Station Street, Burton upon Trent, DE14 1BN. Tel: 01283 749000 
Facebook: BREWS of the WORLD 
Twitter: @BOTW_Burton 
 
Describe your venue 
A rustic, lovingly handmade bottle shop 
and taproom with 20 keg lines and 4 cask 
hand pulls all serving a great selection of 
beers in a welcoming and friendly 
environment with great customer service, 
just a nice place to sip. 
 
How long have you been trading? 
Opened 16th November 2017. 
 
Do you serve cask and craft keg? 
Twenty keg lines and four cask hand pulls. 
 
Are you doing food? 
Feel free to bring your own otherwise we 
have pork pies, quiches, crisps, nuts and 
scratchings. Loads of people are ordering 
pizza from Veneziaa from next door to eat 
in at ours too. 
 
Why do your regulars use the place? 
Regulars use our pub because of the 
relaxed, welcoming atmosphere, the gracious hospitality and the great range of excellent beers. 
 
Why should new people visit you? 
We would like to think new customers would feel the same way as our regulars do when they visit; 
welcomed. 
 
Dog friendly? 
Yes. 
 
What is unique about Brews of the World? 
We have literally built Brews of the World ourselves in our own vision of what we believe a great pub 
should be. We started out as a bottle shop almost four years ago and it has grown steadily into a 
fantastic place to enjoy really good beer in a welcoming environment. We love it and hope our 
customers do too. 
 
What did you learn from the first Burton Ale Trail? 
We needed more gents facilities. 1 was never enough. We also learnt that our work in extending the 
bar and adding hand pulls was indeed validated. Learnt that so many local people thought that we 
were still just a shop and had no idea that we had a bar. We gained loads of new customers due to 
the success of the Ale Trail. It definitely put us on the map with regards to the local drinking scene. 
 
 
 
 
 

 

x-apple-data-detectors://52/
tel:01283%20749000


BURTON BRIDGE INN 
 
Landlord: Richard Peace 
 
24 Bridge Street, Burton upon Trent, DE14 1SY. Tel: 01283 536596 
 
Facebook: Burton Bridge Inn 
Burtonbridgeinn.co.uk 
Burtonbridgeinn@gmail.com 
 
Describe your pub 
Burton Bridge Inn is the brewery tap for 
Burton Bridge Brewery selling a wide 
range of beers brewed on the premises. 
 
How long have you been running the 
place? 
February 2019. 
 
Do you serve both cask and craft keg? 
Cask Ale only apart from draught Carling 
and Thatchers. 
 
Are you doing food? 
We will be offering cheese and onion 
cobs and ham salad cobs. 
 
Why do your regulars use the pub? 
A good friendly atmosphere with an 
exceptional choice of Burton Bridge Ales. 
 
Why should drinkers visit you? 
To experience a good old fashioned 
traditional English pub. 
 
Dog friendly? 
Yes. 
 
What is unique about Burton Bridge Inn? 
The Beer is brewed on site and the pub is a hidden gem before you hit the main town centre. 
 
What did you learn from the first Burton Ale Trail? 
To have more half pint glasses and to always have a Porter and Stout on. 
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BURTON TOWN BREWERY 
 
Owners: Richard Cully, Steve Haynes & Ian Mason.  
Brewer: Andrew Hollick. 
 
8 Falcon Close, Burton upon Trent, DE14 1SG. Tel: 01283 510839. 
Facebook: https://www.facebook.com/burtontown/ 
Website: www.burtontownbrewery.co.uk 
 
Describe your venue: 
We're an independent microbrewery and 
taproom serving our own ales and lagers. 
Our large event space has played host to 
many parties and functions over the 
years, including the occasional silent 
disco! 
 
Do you sell both cask ale and craft keg? 
Yes, we always have some of our range 
available on the bar along with cider, gins 
and other spirits! 
 
Are you doing food during the festival? 
Yes, on the Saturday Don Burger will be 
doing a pop up, whilst on the Sunday 
we'll be welcoming the Travelling Taverna 
to the brewery. 
 
Why do your regulars use the place? 
Our regulars come to the brewery to 
enjoy the beer of course along with a 
great atmosphere that’s created within a 
working brewery. 
 
Why should new customers visit you? 
To try our great beers in the very place they were brewed! 
 
Dog friendly? 
Yes. 
 
What is unique about Burton Town Brewery? 
It's the chance to drink quality beer in a working brewery with some very unusual decor! Our 
mural runs the length of the building, highlighting many of the town’s most iconic places of 
interest and quirky little insights about the brewing industry. Whilst two modes of self-
propelled transport which have pride of place behind the bar. 
 
How did the first Burton Ale Trail go for you and what did you learn from it? 
We learnt that people still have an appetite for great beers and a good time! The first ale trail 
was very successful and introduced a lot of people to the brewery and our beers for which 
we are very grateful for. We also learnt never to do a live brew day to the masses as 
everything that could go wrong, inevitably did! 
 

tel:01283%20510839
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COOPERS TAVERN 
 
Landlady: Mandy Addis 
 
Cross Street, Burton upon Trent, DE14 1EG. Tel: 01283567246 
Facebook Coopers Tavern  
Twitter @taverncoopers  
 
Describe your pub 
It’s a traditional back 
street pub still serving 
some ales direct from 
cask, a real drinkers 
talkers pub steeped in 
history. 
 
How long have you being 
running the place? 
Four years. 
 
Do you sell both cask ale 
and craft keg? 
Yes both. 
 
Are you doing food during 
the festival? 
Bar snacks, cobs, pork pies and scotch eggs. 
 
Dog friendly? 
Yes. 
 
What is so special about the Coopers Tavern? 
I believe people who are real cask ale enthusiasts should definitely pay us a visit. Our pub is 
unique, you will not find another like us in Burton. We are the only place to offer Joules’s 
ales and craft keg alongside some guests. To me the pub lends itself to the olden days: no 
juke box, no gaming machines, complete strangers talking and enjoying themselves. Just a 
beautifully conserved real pub with its four quirky rooms and lovely ale yard. 
 
How did the first Burton Ale Trail go and what did you learn from it? 
It was amazing! To see the pub so busy and to hear people having a good time was just the 
best. We’ve learnt that drinkers still have a general passion for great beer and great pubs 
and it definitely pub Burton on the map. We’ve had people return since the first event who 
didn’t know about us, which is brilliant! 
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DEVONSHIRE ARMS 
 
Landlord & Landlady: Carl & Nicki Stout 
 
86 Station Street, Burton upon Trent, DE14 1BT. Tel: 01283 480022 
Facebook: Devonshire Arms 
Twitter: @devvieburton 
Instagram: devonshireburton 

Describe your pub 
Current Burton and South Derbyshire 
CAMRA Pub Of The Year. Family 
owned freehouse with a traditional bar, 
lounge and large beer garden; serving 
a wide and ever changing range of 
cask ales. 
 
How long have you been running the 
place? 
We bought the pub in February 2019, 
running pubs in Burton since 2000. 
 
Do you sell cask and craft keg? 
We sell cask ale, no craft keg. 
 

Are you doing food? 
Festival food will include a mixture of cobs, pork pies and bar snacks. 
 
Why do regulars use your pub? 
Friendly staff, friendly atmosphere, good quality beers, comfortable surroundings and very 
popular food nights. 
 
Why should new customers visit you? 
To sample the quality of our cask ales, including Draught Bass and to enjoy the brewery 
memorabilia that adorns the pub walls. 
 
What is unique about the Devonshire Arms? 
One of the oldest pubs in the town dating from around 1830, Grade II Listed. Operating as a 
freehouse pub with no brewery ties. 
 
What did you learn from the first Ale Trail? 
That there was a real appetite for an event like this in the town. 
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THE DOG 
 
Landlady: Loz Petrie  Bar Manager: Stitch 
 
5 Lichfield Street, Burton upon Trent, DE14 3QZ. Tel: 01283 517060 
Facebook: The Dog - Burton on Trent 
 
Briefly describe your pub 
A real ale house that provides the 
best possible beer, snacks & 
atmosphere in Burton-on-Trent. 
Expanding on the Black Country 
Ales reputation! 
 
How long have you being running 
the place? 
Just over six months. 
 
Do you sell both cask ale and 
craft keg?  
Yes both. 
 
Are you doing food during the 
festival and if so what kind? 
We will have our own Burton Tapas: cobs, pork pies, cheese and Marmite straws, sausage 
rolls, cakes and general bar snacks. 
 
Why do your regulars use the pub? 
For the atmosphere and the good ales. 
 
Dog friendly? 
Yes. 
 
Why should new customers pay you a visit? 
The Dog has the largest range of ales in Burton with eleven ale hand pulls, three hand pulls 
of cider, also four craft lines consisting of some weird and wonderful tipples. A traditional ale 
house in the heart of Burton, with warm and friendly atmosphere, being called The Dog we 
are of cause dog friendly, it’s the owners that need to be trained. 
 
What did you learn from the first Burton Ale Trail? 
Half pint glasses was an issue, this time we are fully prepared. The Thursday and Friday 
were very stop / start, however you can get hit by a hoard of Trailers at anytime, so don’t 
take your foot off the gas! We managed to go round a few of the participating pubs and the 
atmosphere was amazing everywhere, Burton was alive! 
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ELMS INN 
 

Landlady . Sally Hanlon 

 
Address . 36 Stapenhill Road, Burton On Trent, DE15 9AE 
 
Describe your pub 
The Elms Inn was built as a private house in the late 
19th century and is one of Burtons original “Parlour 

Pubs”. The BEST BASS ELMS INN lettering high on 
the front of the pub reflects its past ownership until 
1992. The Elms Inn is a lively local pub overlooking 

the River Trent on the opposite side of the bank from 
the town centre. The Victorian style of the pub has 
been retained throughout, which comprises of a 

small public bar and a snug on either side of the bar, 
plus a small side area served through a hatch. In 
contrast we also have a spacious lounge to the rear 

leading to our beautiful beer garden and sun terrace. 
 
How long have you been running The Elms Inn. 

I’ve been running The Elms Inn since November 
2020, although previously to that I held the position 
of Manager since 2018 here at The Elms. 

 
Do you sell both cask and Keg. 
We sell cask but not keg. Our cask includes 2 staple 

beers, Bass and Timothy Taylor Landlord with three 
changing guest ales. 
 

Are you doing food? 
Over the weekend we will be serving a selection of freshly made baguettes , pork pies, scotch eggs , cheese boards , olives 
and we also have visiting us an award winning Pie and Pasty company on Saturday 5th, serving the very best pies direct for the 

Cornish coast. And there’s always plenty of crisps and nibbles available, what we call here at The Elms “Burton Tapas.” 
 
Why do your regulars visit The Elms? 

A question only the regulars can answer: “The Elms caters for all ages and always a warm welcome from Sally and staff and 
other regulars, made so many friends here and love the beer selection” 
“Very consistent and never disappoint in customer service, beer choice and beer quality is second to none.” 

“Home from Home” 
“Just a lovely place to sit and chill: with the boys, with the dogs and family or just a quite drink on my own a chilled but vibrant 
feel.” 

“The best atmosphere” 
“Love how the old boys drinking the Bass mix and chat to us youngsters drinking our Dortmunder Vier, love the stories they 
have to tell about the Elms in days gone by” 

“One-of-a-kind. Beers are always top hole and a great choice to suit all. The staff and landlady draw you in, great bunch” 
 
Why should drinkers visit you? 

The Elms is a stand out pub in the local community, it’s famous varied range of fine cask ales, with two open coal fires prov ide 
a warm, cosy atmosphere in the winter while the beer garden and sun terrace provides a perfect sun trap in the summer. With 
its regular music nights and the regular events held here, there is never a dull moment and always a welcoming smile. Not just 

content on being a traditional English pub, The Elms shows all live sports with a great atmosphere guaranteed for every 
sporting occasion.  
 

Are you dog friendly? 
Dogs are welcome anytime of the day or night and our very own “Al La Bark” menu is something not to be missed by our four 
legged friend ‘s , offering tasty pigs ears, gravy bones , marrowbone’s and even doggie ice pops for those warmer days to 

come. And all profits get split between The Dogs Trust and local Burton dog rescue centres. 
 
What is unique about your pub? 
Our vintage piano always draws in the crowds and you can often witness our regulars or just someone passing through, taking 

the opportunity to entertain the whole pub. Once you come in, you won’t want to leave. The Elms wraps its arms around you 
and leaves you wanting more. 
 

 
 
 
 



THE LAST HERETIC 
 
Landlord: Pete Spittles 
 
95 Station Street, Burton upon Trent, DE14 1BT. Tel: 07715097797 
@micropubheretic. 
 
Briefly describe your pub 
A small, cosy, intimate real ale house. 
 
How long have you been running the 
place? 
5 years 9 months. 
 
Do you sell both cask ale and craft 
keg? 
Yes, generally three to four cask and 
two keg, as well as Freedom 4 Lager 
which is on permanently.  
 
Will you be selling food? 
Yes pork pies and cheese and 
onion/ham and pickle cobs will be 
available.  
 
What makes your pub worth visiting? 
There's an ever changing range of 
ales from all over the UK, all of which 
are kept in excellent condition and 
consumed in a friendly, safe 
environment. I am regularly in the 
Good Beer Guide and have good ratings on TripAdvisor and Google. The decor inside is 
welcoming and includes old photos of Burton years ago, the name “The Last Heretic” also 
has people intrigued. 
 
Dog friendly? 
Yes. 
 
What is unique about The Last Heretic? 
I have a large outside garden (unusual for a Micropub), I search out ales that a lot of other 
people don't have on and of course I'm there serving! 
 
How did the first Burton Ale Trail go and what did you learn from it? 
Get more staff on! 
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OLD ROYAL OAK 
 
Bar Manager: Michelle Geary 
 
11 Market Place, Burton upon Trent, DE14 1HA. Tel: 01283 532202 
Facebook: @OldRoyalOakBurton 
Twitter: @OakBurton 
Instagram: @oldroyaloakburton 
www.oldroyaloak.co.uk 
drink@oldroyaloak.co.uk 
 
Describe your pub 
The first tap house of the Fownes Brewing Company, The Old Royal Oak is an independent, 
traditional drink and conversation pub 
with a continental style seating area out 
front. A high quality, modern drinks 
menu can be enjoyed in this historic 
building, situated in the picturesque 
Burton market place. 
 
How long have you being running the 
place? 
Established in March 2020. 
 
Do you sell both cask ale and craft keg? 
Free House. Up to eight cask ales, six 
craft lager and keg, two keg cider, bag in 
box cider, 80+ premium spirits and 
mixers.  
 
Are you doing food during the festival 
and if so what kind? 
Stone baked pizza made to order every evening, fresh cobs and gourmet cake, sausage rolls and 
pork pies.  
 
Why do your regulars use the pub? 
Customers regularly return to the Old Royal Oak for the friendly atmosphere, high quality and unique 
drinks offerings as well as our delicious fresh pizzas.  
 
Why should new customers visit you? 
New customers discover we’re the local pub they’ve always searched for.  
 
Dog friendly? 
Yes. 
 
What is unique about the Old Royal Oak? 
It has cask and keg beers that aren’t available anywhere else. 
 
What did you learn from the first Burton Ale Trail? 
I was shocked at just how many people came through the door, we have gained many regular 
customers. We tripled our usual take for the week, so was absolutely blown away by the support from 
locals and outsiders alike. It was lovely to see so many people enjoying our beers and just having a 
fun time going around the different venues. 
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THE ROEBUCK INN 
 
Landlady / Landlord: Julie Latham and Martin Stokes  
 
101 Station Street, Burton upon Trent, DE14 1BT. Tel: 01283511213 
or 07932227042 
Facebook.com/roebuckinnburton 
 
Describe your pub 
Old fashioned style pub with wooden 
floors, open plan with coal fire. 
 
How long have you been running the 
place? 
It was 15 years in February 2022. 
 
Do you serve both cask and craft 
keg? 
Cask ales. 
 
Are you doing food? 
Cheese and onion baguettes and 
pork pies. 
 
Why do the regulars use the pub? 
The atmosphere, the friendly 
welcome and the standard of our 
beer. We pride ourselves on the 
quality of our ale, particularly our 
Bass. 
 
Why should people visit you? 
The Roebuck is the closest pub to the Station, just two minutes’ walk away. It is an old Ind 
Coope house, as evidenced by the window. The pub is very traditional in its approach and 
the beers we serve. If you are looking for an old fashioned pub then this is it. 
 
What is unique about The Roebuck Inn? 
We are the unofficial tap for Gates Burton Brewery, you will always find either Reservoir or 
GBA on handpull, we sell Damn and Reservoir Gold when they are available. Mr Gates 
himself is a regular. 
 
How did the first Burton Ale Trail go and what did you learn from it? 
It was brilliant and I need a bigger pub and cellar. 
 
 
 
 
 
 
 
 

x-apple-data-detectors://12/
x-apple-data-detectors://12/
tel:01283511213
tel:07932227042
http://facebook.com/roebuckinnburton


THE WEIGHBRIDGE INN 
 
Landlord & Landlady: Richard & Mandy Muir 
 
Millers Lane off Derby Street, Burton upon Trent, DE14 2JJ. Tel: 
07758546922 
Facebook: Weighbridge Inn Burton 
muirhousebrewery.co.uk 
 
Describe your pub 
The Weighbridge Inn is a small cosy 
family run pub, from the outside it 
looks small but inside you’ll be 
amazed! Two real coal fires offering 
that extra warm feeling. You enter 
as customers but leave as friends. 
 
How long have you been running the 
place? 
We’ve only had the pub for 2 years. 
 
Do you sell cask and craft keg? 
Offering four traditional ales, craft 
keg, a premium lager, ciders, wines 
and spirits. 
 
Are you doing food? 
Kebabs on Thursday, Hip Hop on 
Friday, Cluck Brothers on Saturday 
and a roast on Sunday. 
 
Why do your regulars use the pub? 
We have a nice friendly atmosphere 
and quality ales.  
 
Why should new customers visit 
you? 
You can be sure of a chat and laugh! 
 
Dog friendly? 
Yes. 
 
What is unique about The Weighbridge Inn? 
The Weighbridge Inn is the only pub within Burton that you will get Muirhouse Brewery Ales. 
And out of the four ales on the bar our most popular Tick Tock Boom bitter at 4.5% is always 
available. Muirhouse Brewery produce their own range of canned Ales which are available to 
buy. 
 
What did you learn from the first Burton Ale Trail? 
Just how many people we can fit in! 
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ENTERTAINMENT / EVENTS 
 
Thursday 
Coopers Tavern  Live Music  1930 CHEX 
The Brewery Tap  Event  1930 Quiz 
 
 

Friday 
Coopers Tavern  Live Music 1930 Dean Clinton 
The Dog   Live Music 1930 Acoustic Llamas 
Old Royal Oak  Live Music 2000 Live Music: Paul Tabor 

 
 

Saturday 
Burton Bridge Inn Event  1300  Burton Bridge Brewery Tour (Full) 

Event  1345 Burton Bridge Brewery Tour 
Coopers Tavern Event  1200 “The Bass & Joule’s Beer Wars”      

                                 hosted by Steve Nuttall 
    Live Music 1930 Liam Rhodes 
Elms Inn Live Music 2000 Surfin Llamas Acoustic 
Old Royal Oak  Live Music 2000  Fyzz Wallis, Bluebyrd and Kill The 

                                 Moon 
The Weighbridge Inn Event  TBC Briarbank Brewery / Muirhouse  
                                                                            Brewery Q&A Session 
 
 

Sunday 
Brews of the World Live Music TBC Blue Yates 
Coopers Tavern  Live Music 1500  Silicone Taxis 
The Dog   Live Music 1400 3lessthan5 
Elms Inn   Live Music 1600 Doublecross 
The Roebuck  Live Music 1730 Driving Miss Crazy 

 
 
 
 
 

 
 
 



BEER LISTS 
Please note that not all beers will be  

available over the whole Burton Ale Trail 
 

Beeropolis 
For an up to date line up visit beerboard.beeropolis.pub 
 
Cask 
Starting Line-up 
Magpie Brewery: Baker’s Pale Ale 4.1% 
Blue Monkey: Guerrilla Stout 4.9% 
Titanic Plum Porter: Plum Porter Grand Reserve 6.9% 
Samuel Allsopp & Sons: IPA 5.0% India Pale Ale 

 
Coming Up 
3P’s Brewery: Sucka Punch 8.0% Imperial Stout 
Blue Monkey: Chocolate Amaretto 4.9% Chocolate Stout 
Heritage Brewing Co.: Heritage Classic Bitter 4.1% 
Heritage Brewing Co.: St. Modwen 4.2% 
Heritage Brewing Co.: X Porter 4.6% 

 
Keg 
Starting Line-up 
Brewboard: Cardinaldred 4.6% Amber Ale 
Brew York: Cherry Kola 4.5% Fizzy Cola Sour 
Carnival Brewing Co.: Cone Peaks 7.5% West Coast IPA 
Flowerhorn: Loops 5.7% Mango IPA 
Freedom Brewery: Freedom Lager 4.0% Lager 
Frisky Bear: Candy Floss Imperial Stout 8.5% Imperial Stout 
Hardywood Brewery: Gingerbread Stout 9.5% Imperial Stout 
Play Brew Co.: Big Iron 5.0% Irn Bru Sour 
Play Brew Co.: Cereal Milk & Chocolate 6.7% White Stout 
Thornbridge: Cocoa Wonderland 6.8% Chocolate Porter 
Thornbridge: Green Mountain 4.3% IPA 
Titanic: Plum Porter 4.9% Porter 

 
Coming Up 
Brew By Numbers: #10 Coffee Porter 6.5% Mocha CBD Porter 
Brew By Numbers: #18 Farmhouse Ale 6.0% Peach & Apricot Pale 
Burning Soul: Ice Cream Pale 5.6% Pale 
Carnival Brewing Co.: Happy Cowshake IPA 7.0% Blackberry & Cherry IPA 
Devil’s Peak: Juicy Lucy 6.0% IPA 
Fierce Beer: Beepa 5.0% Black IPA 
Fierce Beer: May Contain Brambles 5.0% Bramble Porter 
Fierce Beer: Smashable 4.0%Session Hazy Pale 
Fierce Beer / Moonwake Beer Co.: Rye IPA 5.5% 
Fierce Beer / New Zealand Brew Co.: Down In Splendour 5.0% NZ Pilsener 
Fierce Beer / New Zealand Brew Co.: Private Universe 8.5% NZ DIPA 
Pipeline Brewing Co.: All Eyes On You 5.0% IPA 
Play Brew Co.: White Skull 10.0% Strawberry Chocolate White Stout 
Thornbridge: Jaipur 5.9% IPA 
Vault City: Apple Bramble Cinnamon Cobbler 8.0% Fruit Sour 



The Brewery Tap 
All beers in cask 
 
Brentwood: Lumberjack 5.2% 
Marston’s: Bass 4.4% 
Heritage Brewing Co.: St. Modwen 4.2%  
Heritage Brewing Co.: X Porter 4.6%  
New Brew: APA 4.1% 
Pot Belly Brewery: Now For Something Piggin’ Different 4.7% 
Top Dog: Hereford 4.2% 
Well Drawn Brewing Co.: Sierra Nevada 5.3% 

 
 
 

Brews of the World 
The most probable beers are: 
 
Keg 
 
Arbor: Simcoe GF 4.0% 
Bang the Elephant: Hobi-wan Kenobi 11.8% 
Burning Soul: Big Hop Energy 6.1% 
Chouffe: Cherry 8.0% 
Cloudwater: How Wonderful 3.2% 
Deya: We Laugh Legitimately 6.0% 
Fruli: Strawberry 4.1% 
Glasshouse: On The Wire 5.8% 
Green Duck: Black Country Gateau 7.2% 
Green Duck: Proper Porter 4.4% 
Hammerton: Crunch 5.4% 
Kwak 8.4% 
Northern Monk: Faith 5.4% 
Play Brew: Lone Rider 4.0% 
Play Brew: White Skull 10.0% 
Ridgeside: Picurd 4.8% 
Staggeringly Good: Blue Goo Wrecker 8.2% 
Three Hills: Hazelnut Cappuccino 5.4% 
Vault City: Summer Cup 4.7% 
Verdant: Even Sharks Need Water 6.5% 
Verdant: People Money Space Time 3.8% 
Wiper & True: Lemondrop Hill GF 5.2% 
Wylam: Over the Mountains of the Moon 7.5% 
Yonder: Blueberry Cheesecake 5.5% 
 
Cask 
 
Tower Brewery beers TBC 

 
 
 
 
 
 
 



Burton Bridge Inn 
All beers are from Burton Bridge Brewery and are cask 
 
Sovereign Gold 4.0% Pale 
Burton Bridge Bitter 4.2% Amber 
Burton Porter 4.5% Dark 
Stairway To Heaven 5.0% Pale 
Damn Dog Stout 5.0% Dark 
Festival Ale 5.5% Dark Amber 
Ruby Red 4.5% BURTON ALE TRAIL EXCLUSIVE Ruby, launched to celebrate the 40th 
Anniversary of the Burton Bridge Brewery  

 
 

Burton Town Brewery 
 
Cask 
Albion 3.9% English Session Pale (Gluten Free & Vegan) Traditional session English style 
pale ale 
That Burton Bitter 4.0% English Bitter (Gluten Free & Vegan) Full bodied bitter with subtle 
fruity notes 
Cascade IPA 5.6% West Coast IPA (Gluten Free & Vegan) Hints of citrus and pine with a 
nice bitter finish 
Winter Warmer 6.2% Spiced Black IPA (Gluten Free & Vegan) Our black IPA infused with 
mulling spices 
Chocolate Orange Stout 5.5% BURTON ALE TRAIL EXCLUSIVE Stout (Vegan) Brewed 
specially for Burton Ale Trail. Oatmeal stout with orange and cacao.  
Raspberry Stout 5.5% BURTON ALE TRAIL EXCLUSIVE Stout (Vegan) Brewed 
especially for Burton Ale Trail. Oatmeal stout with raspberries.  
 
Keg 
Born Slippy 4.0% Helles Lager (Gluten Free & Vegan) Crisp, dry lager with a clean finish 
Black As Your Hat 6.2% Black IPA (Gluten Free & Vegan) Hoppy,rich, indulgent black IPA 
 
 

Coopers Tavern 
 
Cask 
360 Brewery: Session IPA 4.3% IPA 
Bristol Beer Factory: Valley Of Eden 4.2% Pale 
Kelham Island: Easy Rider 4.3% Pale Ale 
Joules: Chocolate Corker 4.8% Stout 
Joules: Green Monkey 4.3% Lager 
Joules: Pale Ale 4.1% Pale 
Joules: Pure Blonde 3.8% Blonde 
Joules: Slumbering Monk 4.5% Copper Ale 
Marston’s: Bass 4.4% A Burton classic from the barrel 
MBH Brewery:IPA 5.2% IPA 
Settle Brewery: Epic IPA 4.4% IPA 
Thornbridge: Jaipur 5.9% IPA 
Three Sods Brewery: Dark Magus 4.7% Stout 
 
Keg 
Joule’s: Stone Ale 4.2% Session IPA 



The Devonshire Arms 
All beers in cask 
 
Burton Bridge Brewery: Burton Bridge Bitter 4.2% Amber Ale 
Burton Bridge Brewery: Stairway to Heaven 5.0% Hoppy Pale 
Burton Bridge Brewery: Top Dog Stout 5.0% Stout 
Church End: Coffin Stout 4.6% Creamy stout 
Gates Burton Brewery: Reservoir 4.6% Amber Ale 
Heritage Brewing Co: Masterpiece 5.6% Classic IPA 
Marston’s: Bass 4.4% Classic Burton Ale 
Truman’s: Zephyr 4.4% Hoppy Pale Ale 
Truman’s: Runner 4.0% Premium Amber Ale 
Truman’s: Firestarter 4.2% Red Ale 

 
Plus three or four others TBC 
 
 
 

The Dog 
All beers in cask 
 
Birmingham Brewing Co.: Golden Brummie 5.5% Gluten free 
Birmingham Brewing Co.: Pale Brummie 4.0% Gluten free 
Black Country Ales: Bradley’s Finest Gold 4.2% 
Black Country Ales: Chain Ale 4.2% 
Black Country Ales: Fireside 5.0% 
Black Country Ales: Pig On The Wall 4.3% 
Black Country Ales: Plum Pig 4.3% 
Bosun’s: King Neptune 4.3% 
Bosun’s: Tempest 5.6% 
Settles: Blood Orange IPA 4.8% 
Slaters: Premium Bitter 4.4% 
Titanic: Plum Porter 4.9% 
Titanic: Chocolate & Vanilla Porter 4.5% 
 
 
 

Elms Inn 
All beers in cask 
 
Blue Monkey: PG Sips 4.0% Beautifully pale and intensely hoppy beer, these wonderful 
hops impart enticing tropical fruit aromas and a lovely thirst quenching bitterness. 
Blue Monkey: Infinity 4.6% IPA brewed with massive amounts of Citra hops to give a 
distinctive yet traditional taste. 
Dancing Duck: DCUK 4.3% A great aroma and powerful upfront hoppy bitterness give way 
to an explosion of citrus and pine flavours. A full on hop attack. 
Dancing Duck: Nice Weather 4.1% Copper coloured fruit session ale packed full Of flavour, 
blackberry, strawberry and floral rose notes in perfect balance with just the right amount of 
malt character. A refreshing thirst quencher, it is fruit salad in a glass. 
Marston’s: Bass 4.4% Brewed with two strains of traditional ale yeast to produce a complex 
nutty, malty taste with subtle hop undertones and a beautiful chestnut hue. 
Oakham: Bishops Farewell 4.6% A golden premium beer with a smooth, malty 
background, rich and fruity hop flavours and a refreshing finish. 



Oakham: Citra 4.2% Light gold in colour, bursting with citrus and tropical flavours. 
Sensationally refreshing. 
Oakham: Scarlet Macaw 4.4% Classic American pale brewed with two hops, Amarillo for its 
spicy, fruity character and Summit, the most powerful of all American hops. Bold and 
adventurous with exciting fruity hop flavours and an intensely refreshing bitterness. 
Salopian: Lemon Dream 4.5% A shimmering golden ale that is brewed using lemons which 
add beautifully subtle zesty aromas and a citrus filled fruity finish. 
Thornbridge: Jaipur 5.9% A light and drinkable Indian Pale Ale, brewed with a huge 
amount of US hops, these provide a fantastic experience of grapefruit, Lemon and tropical 
fruits with an entrancing bitterness. 
Timothy Taylor: Landlord 4.3% The drinker’s favourite, a classic pale ale with a complex 
citrus and Hoppy aroma. 
Titanic: Plum Porter 4.9% Well rounded Porter with fruity, sweet notes over a backdrop of 
hoppy flavour deep red in colour but not in taste, the plum lightens the deepness on the 
palate. 
Totally Brewed: 4 Hop Men of the Apocalypse 5.2% The blend of 4 hops IPA create notes 
of orange blossoms and pine. Light gold in colour and with a WestCcoast bitterness . 
Totally Brewed: Crazy Like a Fox 4.5% Very well balanced “traditional” style bitter brought 
up to date. Light malt with a citrus finish. 
 
 
 

The Last Heretic 
Cask 
 
Ambers, Pales and Golden 
3P’s Brewery: Yellow Canary 4.8% Golden 
Freedom 4 Lager 4.0% 
Oakham: Bishops Farewell 4.6% Golden 
Oakham: Inferno 4.0% Blonde 
Oakham: Mompesson's Gold 5.2% Cask aged Amber 
Samuel Allsopp & Sons: IPA 5.0% India Pale Ale 
 
Porter, Stouts & Stronger Ales 
3P’s Brewery: Sucka Punch 8.0% Imperial Stout 
Gates Burton Brewery: Reservoir Gold 7.5% Amber 
Titanic: Plum Porter Grand Reserve 6.5% 
Tollgate: Ra Ra Rasputin 8.3% Chocolate Stout 

 
Keg 
Liquid Light: Master Of Reality 10.0% Stout 
Tiny Rebel: Clwb Tropica 5.5% 
Tiny Rebel: Peaches & Cream 5.5% 
 
 
 

Old Royal Oak 
All beers in cask and from Fownes Brewing Co. 
 
Crash Ball 4.6% BURTON ALE TRAIL EXCLUSIVE Scrummage Pale Ale  
Elephant Riders 4.0% Stampeding Pale Ale 
Force Of Will 4.5% BURTON ALE TRAIL EXCLUSIVE Refreshing Pale Ale 
King Korvak’s Saga 5.4% Champion Porter 
Korvak’s Executioner 6.0% BURTON ALE TRAIL EXCLUSIVE Bourbon Stout 



Korvak’s Verdict 5.2% Dry Stout 
Royal Oak Bitter 4.2% Burton Best Bitter 
Seven Crowns 4.5% Sunburst Pale Ale 
Troll Hunter 4.4% Vengeful Pale Ale 
 
 
 

The Roebuck Inn 
All beers in cask 
Fullers: ESB 5.5% A rich mahogany colour with an aroma of orange marmalade balanced 
with soft malt toffee to give a distinct biscuity flavour 
Gates Burton Brewery: Burton Ale 4.8% Flavoured with a blend of premium hops Amber 
in colour, dry hopped with a floral aroma and sweet finish 

Gates Burton Brewery: Reservoir 4.6% A full bodied Amber with finely balanced malt and 
hop character 
Gates Burton Brewery: Reservoir Gold 7.5% Full bodied Amber finely balanced with roast 
barley and gently hopped 
Heritage Brewing Co.: Masterpiece 5.6% With aromatic hops, toasted cereal notes 
enhanced by a fragrant fruity character 
Roebuck Brewing Co.: Roebuck Bitter 5.4% With a dry palate and hoppy aftertaste 
Roebuck Brewing Co.: Roebuck IPA 5.2% A full and mellow malty beer 
Samuel Allsopp & Sons: Allsopp’s IPA 5.6% Original Burton beer with Bramling Cross, 
Fullers and Challenger hops 
Samuel Allsopp & Sons: Allsopp’s Pale Ale 4.4% A crisp & refreshing ale with Aurora and 
cascade hops 
Sarah Hughes: Dark Ruby Mild 6.0% A well balanced mild with intense colour and flavour 
St. Austel: Hicks Special Draught 5.0% A Cornish full-bodied Strong Ale 
Thornbridge: Kipling 5.2% South Pacific Pale Ale with Nelson Sauvin hops and Maris Otter 
hops to give a grassy, grapefruit smell and a refreshing taste 
 
 

The Weighbridge Inn 
 
Cask 
Ashover Brewery: Zoo 5.5% Pale 
Briarbank Brewery: Briar Cobnut 4.2% Brown Ale 
Briarbank Brewery: Perpendicular 4.4% Pale 
Briarbank Brewery: Tipple Tattle 5.0% Amber 
Colchester Brewery: Jack Spitty 4.0% Blonde 
Colchester Brewery: Metropolis 3.9% Golden 
Colchester Brewery: Raven 4.3% Porter 
Colchester Brewery: Sweeney Todd 4.2% Red Bitter 
Full Mash: Northern Lights 4.7% Stout 
Muirhouse Brewery: Tick Tock Boom 4.5% Award Winning Bitter 

 
 
Keg 
Bisconcan Brewery: Hazelnut Chocolate Porter 5.0%  
Briarbank Brewery: Grapefruit IPA 4.5%  
Briarbank Brewery: Mocha Porter 4.5% 
 
 
 



FEELING HUNGRY? 
 

     
 
 

         
 



BUS ROUTES 
 

 
 

     
 

 
 



TAXI NUMBERS 
 
 

5 Ten Taxis    01283 510510 
 
 

Alpine Taxis    01283 565000 
 
 

Gold Star Taxis    07518 518875 
 
 

Horninglow Taxis   01283 540540 
 
 

New Street Taxis   01283 535353 
 
 

Stapenhill Swan Cars   01283 566666 
 
 

Stapenhill Taxis   01283 544444 
 

 
Station Taxis    01283 532000 

 
 

Taxi 24/7     01283 898626 

 
 


