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EVENT TERMS & CONDITIONS 
 

• The event is subject to license. 

• Entry to the event will only be permitted by ticket and the event management reserve 

the right to refuse entry. 

• The event management reserve the right to evict anyone from the event who is found 

to have contravened any of these Terms & Conditions. 

• It is required that anyone visiting the event must wear the event wristband provided at 

all times and, if asked, to show proof of age through identification. Anyone under the 

age of 18 must be accompanied by an adult. 

• Acceptable identification: Driving Licence/Passport/PASS (Proof of Age Standards 

Scheme). The event will be implementing the Challenge 25 Scheme. 

• Tickets are non-refundable unless the event is cancelled. The event will continue 

should the weather conditions change and mean that the ground could become wet and 

muddy and all visitors are required to wear sensible footwear. This will also mean that 

the event management reserves the right NOT to cancel the event and reasonable ad-

justments be made if necessary. 

• No alcohol or glass or food to be brought into the venue. 

• No contraband or illegal substances are permitted to be brought into the venue nor any 

item that might be used as a weapon. 

• No animals are permitted to brought into the event except for guide dogs. 

• No driving is permitted anywhere on the site unless on initial entry and exit of the site. 

• Parking is provided free to event visitors only and all owners of vehicles and their pos-

sessions enter the event site entirely at their own risk. 

• Antisocial behaviour will not be tolerated, this includes against any event staff or other 

attendees. Those found to be causing any form of antisocial behaviour will be re-

moved. 

• All attendees must comply with all and any instructions given by any member of the 

event management or their staff. 

• No smoking is permitted in any enclosed space and the normal statutory rules and reg-

ulations on smoking apply and must be observed at the event. 

• The event will have live music and all attendees are required to take suitable measures 

to protect their hearing. 

• If any provision within these Terms & Conditions is found to be invalid or unenforcea-

ble by a court, that provision will be severed or amended in such a manner as to render 

the rest of the provision and the remainder of these Terms & Conditions valid and en-

forceable. 

• These Terms & Conditions shall be governed by the laws of England and Wales and 

all parties agree to submit to their exclusive jurisdiction. 

We hope that everyone will help us to make this an entertaining event. 

Which of our beers did you 

like the best? 

Put the number of your 

favourite beer in the box 

below and tear off the 

section and leave it in the box on the bar. 

  

 

My favourite beer at the 

Nomansland Beer Fest 2026 

was Number: 

No: 

 



 

EVENT LOCATION PROVIDER 

Nomansland Cricket Club 
Nomansland Cricket Club run a Sunday 

team in the North Devon Cricket League 

and an evening T20 team in the local 

Big Bash tournament. We’re always 

looking for new players so please do get 

in contact if you are interested!  

www.nomanslandcricketclub.co.uk 

The organisers are most grateful to the Nomansland Cricket 

Club for the use of their ground for this event.  We would 

ask that all attendees respect the playing area, especially the 

square which is off-limits to everyone.  We would also like 

to reiterate that no dogs, except for guide dogs, or any other 

animals are permitted at the event or at any other time. 

The organisers would also like to extend their grateful thanks 

to Leach Bros for the outside lighting and security fencing. 

 

 

WRIST-BANDS 
Please be aware that wrist-bands must be worn at all times when attend-

ing the event and we are implementing the Challenge 25 Scheme. 

Yellow Band = Friday entry, over 18 can buy alcoholic beverages. 

Blue Band = Weekend entry, over 18 can buy alcoholic beverages. 

White Band = under 18 entry for Friday & Saturday and  cannot buy 

alcoholic beverages. 

BEER TOKENS 
We are operating a cashless Beer Festival Bar. Instead, we 

would like you to purchase tokens from the entrance point or 

from the Cricket Club Bar by Card only. They come in just 

two colours: 
 

  1 Pint                                 1/2 Pint 

 

 

 

 

   £3.50         £1.75 
 

   Event deal - Buy 3 pints for £10.00 
 

  Wines & Soft Drinks are available at Cricket Club Bar. 



 

EVENT TIMETABLE 

All times are subject to possible changes without prior no-

tice but are provided as an indication. 
 

Friday, 30
th

 May:  
 

5:30pm Gates Open - Bars & Food available 
 

Live music from 6:30pm. 
 

Last Orders for Food will be at 10:00pm 

Last orders at the Bars will be at 10:50pm 

Bars close at 11:00pm 

Event closes at 11:15pm 

 

 

Sound Engineering kindly provided by 

Last year was our third annual Beer Fest and we were 

able to donate £13,000 to a number of charities and local 

good causes. These were: 

Thank you, and with your help, this year, 

we hope to be able to provide help to more 

worthy good causes like these. 

Black Dog Village Hall -  

Chulmleigh PCC - for disadvantaged children 

East Worlington School - roof for outdoor playing area 

Nomansland Cricket Club - new boundary rope 

North Dartmoor Search & Rescue - stretcher carrier 

Rackenford School - equipment for science projects 

Special Educational Needs & Disabilities (SEND) 

Witheridge Brownies - help with member registrations 

Witheridge Rest-a-While Centre - ceiling repairs 

Witheridge School PTFA - visiting pantomime 

Witheridge Warriors - youth football new goal posts 

Witheridge Youth Club -  

Witheridge PC - replacement bus stop bench 

 



 

 

Last year at the Nomansland Beer Fest 
 

Music on Friday Evening 

 

 

 

 

Go Tell Alice 

host regular open mics, perform 

across Devon and far beyond and 

have been filling crowds with 

happiness for over ten years. Ste-

ve's enthusiasm, serious guitar 

chops and warm, rock solid vocal 

combine with Liz's sometimes 

sweet, sometimes fiery sax to 

bring a surprisingly full band 

sound.  

 

70’s/80’s Angels 

Returning to the Nomansland 

Beer Fest for the second time,  

they were an absolute hit last 

time and we had to have them 

back. This time, they’re not just 

bringing you ABBA songs but a 

mix from the 70s and 80s to 

make the evening swing and get 

everyone on their feet and  



EVENT TIMETABLE 
 

All times are subject to possible changes without prior no-

tice but are provided as an indication. 
 

Saturday, 30
th

 May: 
 

12:00 Noon Gates Open - Bars & Food available 
 

Live Music from 12:00 Noon 
 

Last Orders for Food will be at 10:00pm 

Last orders at the Bars will be at 10:50pm 

Bars close at 11:00pm 

Event closes at 11:15pm 

12:00 to 1:00pm 

Rackenford Rascals 

Brass Band 
A colourful ensemble, who play 

a mixture of well known tunes 

that will brighten any after-

noon. 

1:00 to 3:00pm 

Black Velvet 

lively Irish Folk 
Black Velvet are well known 

within the area, and at many 

events, pubs and clubs across 

the South West. 

Music on Saturday 



 

 

 

 

Tasting Notes 

Tasting Notes 

29 

30 

Sponsored by: 

XL Planning Ltd 

5.5% ABV 

Sponsored by: 

XL Planning Ltd 

 

Medium Sweet Traditional 

Cider. Crafted from tradi-

tional Devon apples in-

cluding Hangy Downs! 

Delicious baked apple and 

butterscotch flavours with 

a rich cider finish.  

This is one of Sandford Or-

chard’s favourite Devon 

cider apples. Here it is 

blended with other varie-

ties to create our driest ci-

der, for the true aficionado. 

Ripe apple and refreshing 

citrus flavours lead to a sat-

isfying dry bitterness and a 

long finish. 

5.8% ABV 

Music on Saturday 

 

 

3:00 to 5:00pm 

Florence and the Warehouse 

This 4 piece band brings you music that blends US 

southern rock with folk and traditional country 

storytelling to blending Brit pop with jazz influ-

ences.  

     Sponsored by - Little Dart Fulfilment 

9:00 to 11:00pm 

Stillyano 

This band had to return - they’re 

that good!!! They have gained a 

notoriety for being a band not to 

be take lightly or dismissed as 

‘just another local band’. 

5:00 to 7:00pm 

Country Strong 
A talented 4 - piece band who play traditional and 

modern Country & Western at its best. You ready 

for line dancing? 

7:00 to 9:00pm 

Black Dog Boogie Band 

With their range of classic vintage Rock & 

Pop from the 60’s, 70’s & 80’s, they have 

been entertaining audiences of all ages 

since their formation 4 years ago.



EVENT MAIN SPONSOR 

We manufacture top quality feeds formulated to deliver consistent, high quality and value 
performance from feed mills located across the UK in addition to one extrusion plant. 

We are an independent feed business operating feed mills in Scotland, East Anglia and 
North Wales manufacturing a comprehensive range of broiler, broiler breeder, layer, duck 

and turkey feeds using the highest quality raw materials. 

Our feed range is formulated to deliver results with the technical team working in partner-
ship with poultry farmers and managers to help meet production targets for each crop. 

Head Office: Fairview Mill, Ingliston, Newbridge EH28 8NB 

Tel: 0333 777 8522 

Email: info@2agriculture.com 

Email: info@stevebradfordbuilders.co.uk 

Tel:  01363 877311 



 

 

 

 

Tasting Notes 

Tasting Notes 

27 

28 

Sponsored by: 

Steve Bradford Builders Ltd 

4.5 ABV 

Sponsored by: 

Bonedry Woodfuels 

Our Sam's Crisp Cider 
is the less bubbly ver-
sion of the ever-popular 
Poundhouse Crisp. 
Smooth, palate-pleasing 
and refreshing, Sam's 
Crisp has everything 
you need in a draught 
cider.  
 

Sam's Cloudy Crush is a 
fresh, invigorating and 
palate-pleasing naturally 
cloudy cider. 
Sam’s Cider is made 
from specially selected 
apples that have been 
sourced from our local 
growers to make a quali-
ty cider. 

4.3% ABV 

 

Delivering excellence across all construction aspects. 

EVENT MAIN SPONSORS 

Email:  enquiries@eftfinance.co.uk 

Tel:  01403 258934 
Mobile: 07539 366325 



 

MERCHANDISE SPONSOR 

 
Menchine farm operates three sites of free-range and higher welfare 

broiler chickens alongside a beef finishing unit on a neighbouring farm. 

We pride ourselves with our sustainable credentials and beliefs, this is 

backed up by our onsite Biogas Plant where we use the litter collected 

from chicken sheds and FYM from the Beef Bulls to feed the plant. 

Alongside these, we farm around 450acres of arable land growing a mix-

ture of arable and grassland, all of which is used by the AD plant or as 

animal feed. 

Menchine Farm, Nomansland, Tiverton 

Nomansland Biogas/Menchine Farm have kindly sponsored 

the Nomansland Beer Fest clothing which can be purchased 

during the event. 

Steve Lee Agricultural Services 

Telephone:  07966 431422 



 

 

 

 

Tasting Notes 

Tasting Notes 

25 

26 

Sponsored by: 

Black Dog Eggs 

4.0% ABV 

Sponsored by: 

Bradley Engineering 

6.6% ABV 

The Beast is a full-bodied 

dark porter, dark mahogany

-brown in colour, with a 

hint of crimson. Rich aro-

mas of toffee, treacle, Mo-

cha coffee, vinous fruit, and 

chocolate. There’s more 

complexity on the palate, 

with a bittersweet finish 

that’s smooth, rich but not 

cloying.  

This is a heritage style IPA 

with a firm hop backbone. 

A clean malt base supports 

crisp resinous hop notes 

and a refreshing bitterness. 

Tropical fruit aroma and 

arrange dry bitterness. 

Beer Fest Clothing 

Also available: 

 Event Blue T-Shirt   Event Bucket Hat  

 Event Green Polo   Event Baby Jumper 

 Event Hoodie     Event Apron 

Event 

T-Shirt 

 

Event 

Polo Shirt 

 

Event 

Sweat 

Shirt 

 

Front Back 

Front 

Front Back 



 

 

Max & Mike’s 

Street Food 
Friday & Saturday 

Horizon 

Pizzas 

Friday & Saturday 

The Whole 

Hog 
Friday & Saturday 

Telephone:   01363 772212 

Email:   cmc@creditonmilling.co.uk 

R. Frankpitt & Sons 



 

 

 

 

Tasting Notes 

Tasting Notes 

23 

24 

Sponsored by: 

Crediton Milling Company 

4.2% ABV 

Sponsored by: 

R Frankpitt & Sons 

3.5% ABV 

Medium golden amber in 

colour, this low strength 

ale has a well balanced 

flavour with a great com-

bination of hop and malt 

making it a great tasting 

session beer. 

This ale has been brewed 

to support Exeter Chief’s 

Foundation charity. 

 

Our well known Classic; this 

was the first ale produced by 

the Brewery, back in 2003, 

when we were called 

Topsham & Exminster 

Brewery. A copper coloured 

best bitter with a beautifully 

well balanced flavour en-

hanced with generous hand-

fuls of English Goldings 

hops. 

 

Icicle 

 Tricycle 
Saturday only 

House of 

 Flavours 

Churros 

Saturday only 



 

 

 

 

Tasting Notes 

Tasting Notes 

1 

2 

Sponsored by: 

Yeatheridge Farm Camping 

Sponsored by: 

Tone Valley Services 

4.0% ABV 

3.8% ABV 

An English session ale with 

a subtle grapefruit taste, 

well balanced hoppiness 

and a fresh floral aroma. 

An approachable modern 

tasting golden session ale.  

A fresh and slightly spicy 

blend of traditional all-

English hops. Made with lo-

cal floor malted Maris Otter 

malt with a touch of medium 

crystal and crushed wheat. A 

hoppy golden ale with a 

good shine and plenty of feel 

good factor. 

  

  

Tasting Notes 

Tasting Notes 

 

 

 

 

 

01884 861717 

RT Foster 

Electrical 



 

 

 

 

Tasting Notes 

Tasting Notes 

21 

22 

Sponsored by: 

Dart Motor Services 

3.4% ABV 

Sponsored by: 

RT Foster Electrical 

4.3% ABV 

Hopped with Azacca, 

Chinook and Citra, this 

is a perfectly balanced 

Pale Ale with robust 

malt and lush fruiti-

ness. 

This is Gluten-Free & 

Vegan 

Hopped with Krush and 

Azacca, this beer is like 

sippin’ on sweet sun-

shine, with each totally 

tropical mouthful mak-

ing the future seem that 

much brighter! 

This is Gluten-Free and 

Vegan 

Email: stay@yeatheridge.co.uk 



 

 

 

 

Tasting Notes 

Tasting Notes 

3 

4 

Sponsored by: 

Andrew Symons Ltd 

4.4% ABV 

Sponsored by: 

Dart Electrics Ltd 

4.1% ABV 

Launched in 2010, this is a 

modern cask beer made with 

the finest local ingredients. 

Legend is golden/dark amber 

in colour with an aroma of 

fresh baked bread and a hint 

of spice.  

Smooth, full flavoured 

and balanced, with a 

crispy malt fruit finish. 

This is a hoppy pale ale made 

with Jester hops, packing 

loads of fruity aromas from a 

big dolloping of Jester dry 

hopped late in the fermenter. 

Highly quaffable. 

  

  

Tasting Notes 

Tasting Notes 

 

 

 

 

For more information email  info@weldenedwards.co.uk 



 

 

 

 

Tasting Notes 

Tasting Notes 

19 

20 

Sponsored by: 

Primary Decorators 

4.0% ABV 

Sponsored by: 

Eastway Farm Clay Shoot 

3.4% ABV 

An inviting copper ale 

with warm rounded malt, 

a relaxed bitterness and 

mellow fruity hoppiness. 

It is a contemporary take 

on classic English bitter. 

This a Vegan/Gluten-free 

ale. 

A Classic English standard 

bitter, gives this Ale a real 

depth of taste. Brewed using 

Maris Otter and Roasted malts 

combined with Fuggles and 

Golding hops.  



 

 

 

 

Tasting Notes 

Tasting Notes 

5 

6 

Sponsored by: 

Samuel Lewis Author 

3.4% ABV 

4.2% ABV 

First brewed in 1994 at the 

Prince of Wales pub, along-

side Jail Ale, this beer is 

known locally as ’Inmates 

Pale Ale’. 

A highly drinkable, light 

coloured beer with a unique 

blend of hops that combine 

to create a superb earthy, 

floral and spicy flavour, 

finished off with tropical 

and citrus notes.   

Sponsored by: 

Richard Grant Fine Memorials 

A modern IPA, very hop for-

ward with tropical hop flavours, 

including Eldorado, Nelson and 

Citra, along with New England 

yeast. 

 

Rivenwood LTD 

Winkleigh, Devon 

Suppliers of British-Grown Timber. 

In the form of Beams & External Cladding. 

Fresh Sawn & Moulded to Order. 

Nick Barnes 

07805 227 387 

rivenwoodltd@gmail.com 



 

 

 

 

Tasting Notes 

Tasting Notes 

17 

18 

Sponsored by: 

Mount Pleasant Inn 

4.3% ABV 

Sponsored by: 

Rivenwood Ltd 

4.4% ABV 

A favourite with the 
younger drinker and in 
the warm summer 
months as 
it is a very light easy 
drinking refreshing ale. 

A vibrant copper-

coloured pale ale, pair-

ing gentle waves of 

crisp citrus character 

with refreshing fruity 

notes. 



 

 

 

 

Tasting Notes 

Tasting Notes 

7 

8 

Sponsored by: 

Poultry Management Services Ltd 

Sponsored by: 

Pete Gowen Painter & Decorator 

4.0% ABV 

4.8% ABV 

Wafts of citrus fruit and 

spice will entice you to 

drink this mid-gravity beer. 

The Cara malt and carefully 

selected hops in Amber cre-

ate a balanced, slightly bit-

ter flavour with those fruity, 

spicy aromas following 

through to the tastebuds. 

You might even detect a 

hint of ginger in there 

somewhere.   

Slightly stronger than is 

usually aimed for but just 

strong enough to be a proper 

English IPA. Lots of flavour 

from traditional English 

hops and dry hopped with 

Bramling Cross. 

  

  

Tasting Notes 

Tasting Notes 

 

 

 

 



 

 

 

 

Tasting Notes 

Tasting Notes 

15 

16 

5.1% ABV 

4.2% ABV 

This Belgian style wheat 

beer is delightfully refresh-

ing with strong bitterness in 

the finish. 

Strong premium beer 

with a fresh character, 

smooth taste and bal-

anced sweetness 

 

Sponsored by: 

Tweedie Plumbing & Heating 

Sponsored by: 

Leach Bros Ltd 

  

  

Tasting Notes 

Tasting Notes 

 

 

 

 

 

Telephone:   01363 772212 

Email:   cmc@creditonmilling.co.uk 

Painting & Decorating 

01884 860860 



 

 

 

 

Tasting Notes 

Tasting Notes 

9 

10 

Sponsored by: 

Devon Gates & Gardens 

Sponsored by: 

Cameron & Mark Couzens Carpentry 

4.3 ABV 

3.8% ABV 

A fantastic session pale 

ale. Largely hopped with 

Cascade and with a 

badge proudly in the 

Devon colours. Don’t let 

the 3.8% abv fool you - 

this is a crisp, session 

pale ale that keeps re-

freshing the palate!  

Its pale golden colour en-
hances the great condition 
of the beer. The strong, 
citrus fruit aroma follows 
through into a refreshingly 
fruity, tasty beer. A subtle 
bitterness at the end bal-
ances the sweeter notes.  

  

  

Tasting Notes 

Tasting Notes 

 

 

 

 

Email - zac@broadclosefarm.co.uk 



 

 

 

 

Tasting Notes 

Tasting Notes 

13 

14 

Sponsored by: 

Broadclose Farm Market Garden 

4.3% ABV 

Sponsored by: 

John Dorse Ltd 

4.4% ABV 

This is a rich, full flavoured 

bitter, heavily hopped with 

English Fuggles hops. 

It has a traditional bitter 

taste with a herby, aromatic 

finish. 

It is very much moreish. 

Our second take on an IPA 

but keeping the ABV in the 

early 4% range. This is 

packed full of Simcoe hops 

which have been introduced 

all through the brewing pro-

cess. Big, bold hoppy aro-

mas giving way to a fresh 

tasting pale ale.   

 

  



 

 

 

 

Tasting Notes 

Tasting Notes 

11 

12 

Sponsored by: 

Steve Leach Building Services Ltd 

4.1% ABV 

Sponsored by: 

Steve Lee Agricultural Services 

4.1% ABV 

A lovely rich golden ale 

celebrating English malt 

and hops.  

A beautiful modern IPA 

brewed with Citra hops 

to provide a zesty citrus 

flavour that is quenching 

and refreshing. 

  

  

Tasting Notes 

Tasting Notes 

 

 

 

 

 

Steven Leach 

Building Services 

Ltd 

Steve Lee Agricultural Services 

Telephone:  07966 431422 


