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Real Ales & Traditional Ciders

Bottles & Cans

The Fleece Inn takes great pride in its wide selection of Real Ales and Traditional Ciders. As an avid
supporter of CAMRA we ensure our real ales are of the best quality and our choice of at least 5 cask
ales are regularly changed. Regulars include the below, plus look out for our monthly #TapTakeovers
and LocalAles.

Duvel 8.5%

Wye Valley Bitter 3.7% ABV

£3.60

Brewed using Maris Otter and Crystal malts together with locally grown Target and Goldings
hops, Wye Valley Bitter has a delicate hoppy aroma leading on to a full malty flavour and ending
in a crisp, clean bitter finish.

Uley Brewery Pigs Ear 5% ABV

Sierra Nevada Pale Ale 5.6%

Purity Bunny Hop 3.5%

Purity Mad Goose 4.2% ABV

Maisel’s Weisse Original 5.2%
Unmistakable character of the fine cellar yeast. A naturally cloudy wheat beer with a deep
amber colour.

Cider & Scrumpy

Bacchus Frambozen is a raspberry fruit beer, which has a refreshing and not-too-sweet palate
followed by a spritzy and tart finish.

If you favour a nice pint of traditional cider we have a changing range of local traditional ciders made in
Worcestershire and surrounding orchards including those from Barkers, Lenchs and Hogans, and often
including the below ciders:

Bachus Kriek 5.8%

Bacchus Frambozen 4.5%

£3.90

The colour of this unique cider gives it a vibrant character all of its own for those who want an
alternative refreshing drink with a touch of natural sparkle.

Thatchers - Stan's Heritage 4.9% ABV

£3.90

£3.90

A refreshingly fruity, medium dry cider with a smooth, crisp finish. Crafted with a blend of
the finest Dabinett and Michelin bittersweet apples and balanced with juice from refreshing
eating apples.

£4.50

£3.40

Drinks

Bottled Perry
£3.90

£4.80

£4.30

Brewed with Maris Otter, Rye, Crystal Rye and Caramalt to create a copper warming colour and
hopped with Pilgrim, Chinook, Galaxy and Simcoe hops, Longhorn has both citrus and tropical f
ruit tones.

£4.30

Dark colour with a mocha coloured head, slightly fruity aroma and a hint of chocolate. Delivers
a rich, smooth and full bodied flavour.
We also offer a rotating range of 3 craft ales, often drawing from local breweries such as Clouded
Minds (Worcs), Boat Lane (Offenham), Deya (Cheltenham) and Twisted Barrel (Coventry). If you have
any requests please ask!

£3.50

Pale Ale, with good bitterness with attractive lemon and lime aromas - but no alcohol (Vegan)

Becks Blue 0%
£3.95

£3.50

A delicious cloudy wheat alcohol-free beer with a unique glowing amber colour and a spicy
fruity taste.

Adnams Ghost Ship 0%

A refreshing pint. Light and easy drinking.

Want to take it home? You CAN! Our in-house canning machine
means you can take away a can or two of your favourite tipple!
Ask at the bar for details.

Purity Saddle Black 5.8%

Maisel’s Weisse Zero 0%

A pilsner style lager, golden in colour, sparkling with a generous white creamy head.

Marstons Pearl Jet Stout - English 4.5%

£4.30

Alcohol Free

Founded in 1753 in Warstein, in the middle of the beautiful Arnsberg forest. The local extra soft
water gives a unique taste.

Purity Longhorn (Ve) 5%

William Bros Caesar Augustus 4.1%

Rous Lench Perry 7.5%

Draught Craft, Lager & Stout

Kaltenberg - Danish 3.8%

£6.10

Flemish beer with a pleasant wine-like taste. This dark brown beer, which is matured in oak
casks, has a slightly acid aftertaste.

Greens Gluten Free bottled beers available

Made with traditional methods at our Autumn Apple & Ale, the new batch should be ready soon!

San Miguel - Spanish 5%

£6.10

Saddle Black is a gnarly black beer using Pilgrim, Chinook and Cascade hops to help give a full
smoky and citrus aroma.

The Fleece Inn Ark Cider

Warsteiner Pilsener - Germany 4.7%

£4.50

Golden straw in colour with a crisp, zesty zing and a dry finish.

Heritage is a popular, traditional cider - it really looks and tastes like a ‘proper cider’ but you’ll
find it is light and balanced.

Kingstone Press (Sparkling) - English 4.7% ABV

Bretforton

£3.40

An extra hopped pale ale brewed with Maris Otter, Lager Malt, Cara Pils and Wheat Malts.
Then generously hopped with Pilgrim, Eureka, El Dorado and Chinook.

A zesty pale ale with a smooth and citrusy finish. Brewed with English Maris Otter, Caragold
and Wheat malts, with Pilgrim bittering hops and Cascade and Willamette aroma hops.
Winner of five awards.

Thatchers - Stan's Cheddar Valley 6% ABV

£3.40

Purity's maverick brew follows the 500- year-old Bavarian brewing law to achieve traditional
purity with a sharp, citrusy kick.

CAMRA's Champion Beer of Gloucestershire 2007. Deceptively strong Pale Ale that is eminently
quaffable. A pale-coloured beer with a light hop balance leads to a hoppy, fruity aroma and smooth,
finish. A wolf in sheep's clothing!

£3.80

£4.80

The aroma is spicy and peppery from the hops, balanced by biscuity malt and tart citrus fruit.

Purity Lawless Lager 4.5%
£3.80

£4.70

Developed in 1923 and its name comes from the expression "een Echten duvel" (a real devil). A
devilishly tasty beer!

£2.30

A classic German-style pilsner lager. Originally brewed in Germany according to the
Reinheitsgebot (German purity law).

Warsteiner Fresh Alcohol Free 0%

CAMRA
Shakespeare Branch
Pub of the Year 2018
(Worcestershire area)

£3.50

Naturally brewed according to the German Purity Law, this has the full Warsteiner taste. All
of the alcohol is drawn from this top Pilsener, but only after the beer has fully matured.

Bar Snacks Available
Food is served Mon - Sat, 12noon - 2.30pm and 6.30pm - 9pm,
Sun, 12noon - 8.00pm
Please ask at the bar for a menu
Did you know our thatched barn is available for weddings, parties,
meetings and music? See www.thefleeceinn.co.uk for more info

The Cross, Bretforton, Worcestershire WR11 7JE
Tel: 01386 831173 Email: info@thefleeceinn.co.uk
#fleeceinnbretforton

www.thefleeceinn.co.uk
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White Wines

175ml

250ml

Bottle

Dry, Crisp and Fruity Whites
Food Pairing: These are delicately flavoured, dry wines driven by a racy acidity. Ideally these wines are
paired with fish dishes, light salads, and tomato based dishes. Fantastic with our asparagus.

1 Chile - Sauvignon Blanc, Vineyard Reserve,
Terramater

£4.50 £6.00 £17.50

175ml

250ml

Bottle

Food Pairing: Rosés can range from being very dry to very sweet and this is the key to partnering.
Counter spicy heat with sweeter wines; drier styles are great all-rounder’s.

15 France - Le Sanglier de la Montagne IGP,
Old Vines Carignan/Cinsault Rosé
16 USA - Wildwood Zinfandel Rosé

£4.60 £6.10 £18.00

£4.50 £6.00 £17.50

A rich, dried fruit sweetness followed by a satisfying peppery finish.

£4.60 £6.10 £18.00

Fresh strawberry and soft red fruit with hints of candy.

Jura 40%

£22.50

17 Italy - Canaletto Prosecco

The nose is rich and smokey. The medicinal notes are quite evident with notes of the sea; seaweed,
tarry ropes. There are notes of cut hay and wood smoke rising with a gentle estery sweetness.

125ml

Bottle

Floral notes, smooth and sweet fruit, notes of fresh peaches with a marzipan finish.

Oban 43%

£4.00 £21.50

Apple, lemon and grapefruit characters with wisteria and acacia aromas.

18 England - English Bolney Bubbly Brut NV

£27.50

Light and refreshing with a delightful elderflower creaminess.

Off-Dry or Eclectic Herbaceous and Aromatic
Food Pairing: These are unoaked, zesty, intense and more eclectic wines. Paired with more complex
meals; aromatic and sweeter styles are wonderful with spicier dishes.

19 France - Champagne Bernard Remy Carte Blanche

6 New Zealand - The Visitors Marlborough
Sauvignon Blanc

20 France - Champagne, Laurent Perrier La Cuvee NV

£5.40 £7.25 £21.50

£40.00
£50.00

Dessert Wines

Food Pairing: Fuller, richer wine often with oak are great when paired with spicier, richer dishes and
marry well with butter and creamier sauces.

£19.00

French Classic. Soft peach and apricot with a lingering honeyed finish.

21 Spain - Williams & Humbert Pedro Ximénez 12 Year Old

Soft, Round or Finer Reds
Food Pairing: Softly structured with silky rounded, soft red fruit and good freshness. Pair with tomatobased sauces, vegetable based dishes, chicken dishes, game and pork

£4.50 £6.00 £17.50

Lush, plummy fruit with excellent backbone and acidity.

£19.95

Award-winning, smooth and complex, brimming with juicy fruit and savoury notes.
The lost grape of Bordeaux only recently rediscovered in Chile!

10 USA - Pinot Noir, Napa Cellars, Napa Valley

£32.00

Concentrated aromas and flavours of dark cherry, cranberry and strawberry.

Port
23 Portugal - Cockburns Ruby Port

24 Portugal - Taylor's LBV Reserve

£4.50 £29.50

11 Spain - Borsao Garnacha

Juniper led with delicious herbal notes and a burst of floral and citrus.

Bramble fruit and fresh redcurrants, an easy drinking wine.

Stratford Gin 45%
Hendricks 41%

£6.00 £8.00 £23.50

A firm deep wine, ripe plum, vanilla, cedar with spice.

£3.50 £24.00

£4.50 £29.00

£2.80

Food Pairing: These wines have weight, complexity and may offer a powerful elegance. Pair with
full-flavoured dishes, stews, and well cooked beef dishes. Malbec is a perfect match for our steaks and
roast beef on a Sunday.

Tanqueray 43%

13 Australia - One Chain Vineyard
'The Wrong Un' Shiraz Cabernet

A delectable blend of nine carefully considered botanicals. Clean and
balanced with juniper and citrus notes, a rich and robust, award-winning gin.

£4.80 £6.60 £19.00

Rich black fruits with wood spice, liquorice, cassis and velvet tannins.

Seedlip 0% The world's first non-alcoholic spirit

£5.20 £6.90 £20.00

£2.80

Espresso

£1.80

Double Espresso

£2.30

Cappuccino

£2.80

Latte

£2.80
60p

Hot chocolate

£3.00

English Breakfast Tea

£2.00

Fruit and Herbal Tea

£2.00

Soft Drinks
£2.60

Rose Lemonade, Dandelion and Burdock, Cherry Cola or Ginger Beer

£3.60

Pershore College

£3.00

Apple Juice or Apple and Raspberry Juice

£3.60

Nurses Cottage

£3.20

Elderflower Pressé, Elderflower and Gooseberry Pressé or Plum Pressé

£3.00

Juices and Minerals

£2.10

Orange, Pineapple, Grapefruit, Tomato, Spring Water - Still/Sparkling, Fruit Shoot

£3.60

A phenomenally fruity, spicy palate with big zesty, citrusy top notes.

Cotswold Gin 46%

Americano

Fentimans

Warm and spicy gin with a liquorice aftertaste.

Rich, Concentrated & Oaked Full Bodied Reds

Hot Drinks

Decaffeinated tea and coffees available

A distinctive and memorably fresh taste that's just the right side of floral.

Bombay Sapphire 40%

A rich, dark, Irish blend, Black Bush contains a high proportion of triple-distilled single malt, aged in
Oloroso sherry casks for around 8-10 years before marriage with the grain.

Extra shot of coffee

A selection of our Gins - please ask at the bar for even more options!
It is triple distilled and flavoured with coriander seeds, juniper berries, angelica and
one more secret botanical.

Creamy with a long, smooth and mellow finish.

70cl

Gin

Food Pairing: With a naturally peppery edge and warming red and black fruit flavours these wines pair
with a wide selection of rare to medium cooked beef and lamb dishes. Great to turn up the heat on
spicier dishes. Try the Rioja with lamb, a marriage made in heaven!

£4.60 £6.20 £18.00

50ml

Rich and concentrated black fruit flavour is supported by firm but well integrated
tannins. True to the Taylor’s style the wine shows great balance and finesse.

Gordons 37.5%

Complex and concentrated with ripe berry, spices and soft tannins.

£3.90 £17.00

Packed with sweet raisins, fig and date flavours. A wonderful wine
that will pair with most desserts, especially chocolate and toffee apple puddings

Spicy, More Intense Medium Bodied Reds

14 Argentina - Alta Vista Premium Malbec

37.5cl

Rich honey and floral tones, citrus marmalade and apricot hints.
Perfect with lighter desserts and fruit

Red Wines

12 Spain - Reserva Rioja, Marqués de la Concordia

50ml

Packed with sweet raisins, fig and date flavours. A wonderful wine
that will pair with most desserts, especially chocolate.

22 France - Classique Sauternes, Ginestet

The nose offers apricots and peaches, fudge and a hint of leather. Medium-bodied, with malt, walnuts
and spices on the palate.

Bushmills Black Bush 40%

White peach, honeysuckle with rich grapefruit citrus notes.

Medium to Full Bodied, Ripe or Oaky

Macallan 40%

Glenfidditch 40%

Full bodied with fresh lemon aromas and a creamy mousse.

Zingy lime, lemon and tropical fruit characters, thoroughly refreshing.

9 Chile - Terramater Carmenère, Limited Reserve

Light and delicate with a warming honey finish.

Glenlivet 40%

Floral aromas, lightly smoky and intense with delicate buttery notes.

8 Chile - Merlot, Vineyard Reserve, Terramater

A light, honeyed sweetness fused with notes of citrus.

Food Pairing: Bubbles, a classically wonderful mouth cleansing aperitif and THE choice for the
discerning diner when pairing with fish dishes. They are also a great counterbalance for aromatic,
spicy and dishes prepared in oils.

£29.00

7 France - Domaine de Vedilhan Viognier, VdP d'Oc

Glenmorangie 40%

Sparkling Wines & Champagne

Fragrant and fresh with capsicum, gooseberry, fresh fruit and spice.

5 France - Victor Berard AC Chablis

Talisker 45%

£27.00

Floral aromas with soft pear and mineral characters.

4 England - Bolney Estate Foxhole Vineyard Bacchus

From £4.00

Laphroaig 40%

Acacia flower aromas, a light, fresh character and spice hints.

3 Italy - Gavi di Gavi DOCG, Tenuta Olim Bauda

Malt Whiskey
Earthy aroma of blue peat smoke, the sweet nuttiness of barley.

Soft, strawberry fruit flavours and a dry finish.

Tremendous character, full of delicious zesty fruit.

2 Italy - La Delfina Pinot Grigio

Rosé Wines

Fever Tree Tonic Naturally Light Tonic, Bitter Lemon, Ginger Ale

£3.60

£2.60

