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Welcome to The Gate’s 1st Cask Ale Festival! 
 

 
 

Definition of Cask-Conditioned Beer (a.k.a. ‘Real Ale’): Unfiltered, unpasteurized beer brewed 

only from traditional ingredients, matured and naturally carbonated by a secondary fermentation 

in the container from which it is dispensed, and served without the use of extraneous carbon 

dioxide. It is ideally served at cellar temperature, which is about 55F. 
 

WHITE TICKET $5, RED TICKET $6.50 – BUY TICKETS AT THE BAR. 
NO CASH WILL BE ACCEPTED AT THE FESTIVAL STILLAGE. 

 

BREWERY / BEER NAME   ABV FROM   PRICE         
Alesmith ‘Anvil E.S.B. ’    5.5% San Diego, California  $6.50 / 16.9oz, $5 / 12oz 

Style: Extra Special Bitter.  Bright copper ale with toasty malt notes balanced with spicy, estery, fruity hop notes. 

Harviestoun ‘Old Engine Oil’   6.0% Alva, Scotland   $6.50 / 16.9oz, $5 / 12oz 
Style: Old Ale.  Black and velvety smooth on the palate, notes of chocolate and fruit. Highly drinkable. 

Harviestoun ‘Ola Dubh Special Reserve 30’ 8.0% Alva, Scotland   $6.50 / 12oz  
Style: Old Ale. Richly vinous black old ale, resinous with notes of alcohol, wood, honey, and juniper. Aged in wooden casks that 
for 30 years held Highland Park Whisky.  

Hook Norton ‘Hooky Gold’   4.1% Hook Norton, Oxfordshire, England $6.50 / 16.9oz, $5 / 12oz 
Style: English Pale Ale.  A very pale, crisp session beer which is clean on the palate. Brewed with American hops. 

Lagunitas ‘Brown Shugga’   9.5% Petaluma, California  $6.50 / 16.9oz, $5 / 12oz 
Style: American Strong Ale.  Sweetish, full bodied, mid-dark strong ale brewed with 200 pounds of brown sugar (in a 30 gallon batch). 

Lees ‘Harvest Ale – Calvados Cask’ MAIN BAR 11.5% Middleton, Manchester, England $9 / 12oz (cash at the bar) 
Style: English barleywine / wood aged. Incredibly complex, warming barleywine aged for 4 months in Etienne Dupont Calvados casks. 

Oakham ‘Inferno’     4.0% Peterborough, Cambs., England $6.50 / 16.9oz, $5 / 12oz 
Style: English Pale Ale.  Pale gold and highly refreshing. Citrusy hops come through for a clean finish with hints of grapefruit. 

Oskar Blues ‘Gordon’    8.7% Lyons, Colorado   $6.50 / 16.9oz, $5 / 12oz 
Style: Double / Imperial I.P.A..  This is an Imperial Red – Double I.P.A. hybrid, liberally hopped with Amarillo & two other varieties. 

Thornbridge Hall ‘St. Petersburg’  7.7% Bakewell, Derbyshire, England $6.50 / 16.9oz, $5 / 12oz 
Style: Russian Imperial Stout.  A very dark ruby, medium-bodied Imperial Stout with pleasant chocolate notes. Exceptionally smooth. 

Wintercoat ‘Double Hop’    8.5% Sabro, Denmark  $6.50 / 16.9oz, $5 / 12oz 
Style: Double / Imperial I.P.A.  A rare chance to try a Danish-brewed Double IPA on cask. Floral and intensely hoppy. 
 

The following will be tapped just before The World's Largest Toast (2pm Saturday): 
 

Earth ‘Monkey Brain Tonic’  FROM SATURDAY 2.8% Philadelphia, Pennsylvania $6.50 / 16.9oz, $5 / 12oz 
Style: “Belgian Table Beer”.  A unique opportunity to sample former Heavyweight brewing genius Tom Baker’s latest creation outside 
his brewpub, Earth Bread + Brewery. Amber and easy to drink. This beer was originally to have been called ‘Aitch Too Oh’.  

Sixpoint ‘Ginger Midge’  FROM SATURDAY 5.7% Brooklyn, New York  $6.50 / 16.9oz, $5 / 12oz 
Style: “Ginger Wheat Ale”.  A very limited, cask-only batch of this special beer infused with Chinese stem ginger has been 
produced for Alex Hall’s Gotham Imbiber cask festivals. Dark brown with a refreshing tang of ginger and a hint of molasses. 
 

NEXT GOTHAM IMBIBER CASK FESTIVAL: 
1st-3rd May at The Brazen Head, 228 Atlantic Avenue, Brooklyn. 

         

Please drink responsibly, and never drink and drive.            
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