
Moorhouse’s
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@moorhousesbrew

Established in 1865 as a drinks manufacturing business for mineral waters and hop bitters,
Moorhouse’s Brewery is the largest regional ale brewer in the north of England.  

Located in Burnley, it has National coverage throughout the UK.

Brewed by craftsmen using traditional brewing methods, Moorhouse’s prides itself 
in producing the finest ales, in a brand new state-of-the-art brew house, ensuring 

a consistently high quality product and enabling a production capacity of 
15 million pints a year.

AWARD WINNING ALES

The brewery has won more
awards for its quality ales
than any other brewery 
of a comparable size.
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3.7% abv
Smooth and creamy with 
a refreshing hoppy finish.

3.4% abv
A dark ruby ale with a rich 
dry chocolate malt finish.

4.1% abv
The balance of malt and hops
create a long dry satisfying

taste.

Core Range

3.9% abv
A refreshing blond ale with a fruity springtime
flavour and a touch of citrus, flowers and rich

peppery sauce on the aroma.

4.5%
A premium light refreshing

ale with a sweet citrus 
dry finish.

5.1%
A light golden beer, soft,
crisp and bitter sweet

flavours.

Speciality Blends

4.2% abv
A smooth satisfying dark ale with 
a full round distinct chocolate malt
body and a pleasant hop aftertaste. 

4.0% abv
A rich golden session ale, smooth and
balanced with an initial fruit palate

and a slightly dry finish.

4.2% abv
An amber ale, initial dryness 

mellowing to give delicate fruit
flavours and a lingering finish.

4.4%
A golden ale with a strong fruity 

body, full flavoured, balanced with 
a smooth distinctive warm finish.

4.8%
Golden in colour, with a delicate
honey nose and a hint of fruit and
hop.  A subtle balance of malt and
hop with lingering honey middle.
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JUN JUNMAY

MAR APRFEB

AUG SEPJUL

NOV DECOCT

This dark lager uses bohemian pilsner, cara-pilsner,
Munich and chocolate malts to give great roasted
malt depth and toasted complexity. The nose of 
citrus, gooseberry and roasted spice comes from

the use of Fusion and Styrian Cardinal hops.

A gold coloured beer, single hopped with
El-Dorado to give a rich full flavoured
beer with aromas of apricots and

peaches, backed with a sweet biscuit
taste from Maris Otter malt. 

Golden coloured clear wheat beer with a
smooth creamy head and a full generous
mouth feel. There’s a pleasant hint of
honey and citrus on the nose giving 

way to a refreshing dry finish.

Pure golden ale brewed in the purist of ways using
traditional brewing methods with no additives.
The taste will be of full malt biscuit-like flavour
with ripe peach and pear fruit overtones.  The

aroma will be citrus like with peach and pear fruit.

Pure golden coloured ale brewed using Maris Otter
barley and the Australian hop variety “Summer” to
release hints of melon and apricot.  Paired with the
late introduction of the New Zealand hop Nelson

Sauvin to give tastes of gooseberry’s and grapefruit.

Pure golden coloured ale brewed using Maris Otter
barley and the Australian hop variety “Summer” to
release hints of melon and apricot.  Paired with the
late introduction of the New Zealand hop Nelson

Sauvin to give tastes of gooseberry’s and grapefruit.

A hoppy rye pale ale. The rye malt 
imparts a dry, creamy mouthfeel
which is complemented with 
tasting note of spice and resin 

and citrus on the aroma.

Golden in colour, with fresh citrus, pine and
floral aromas.  A fresh fruity mouthfeel with
a touch of spice and a hoppy aftertaste from

the use of Styrian Goldings and a late 
addition of American Mount Hood hops.

Based on the Californian steam beer style, this
beer has a firm grainy maltiness with interesting
toasty and caramel flavours. It also showcases 

the signature Northern Brewer hop which 
adds spicy herb like fruit on the aroma.

Rich, dark ale with a deep aroma of
dark roasted grain, bitter chocolate and
light hop resins. Chocolate dominates
the palate with notes of caramel, dark

fruit and light spicy hops

A stout brewed with the compliment of oysters!
This dark malt stout gives roasted chocolate and
coffee flavours with a herbal lemon and spicy

citrus background from the hops. There is also a
slight saltiness from the hint of the sea.

A light gold ale, single hopped with Citra to show-
case this hops icy intense aromas of tropical fruit,
mango and pineapple. Maris Otter provides a hint
of background biscuit malt flavour, leading to a

strong yet easy drinking bitterness.  

Seasonal Ales 2016
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Moorhouse's Ltd., Moorhouse Street, 
Burnley, Lancashire BB11 5EN, England. 

Tel: (01282) 422864

www.moorhouses.co.uk

For further 
information 
contact the
brewery or 
visit our
website.

BREWERY VISITS

Thursday 11th February
Thursday 10th March
Thursday 14th April 
Wednesday 11th May

Wednesday 8th June 
Thursday 14th July

Thursday 15th September 
Thursday 6th October

We offer the following tour package:-

The Brewery tour lasting approximately 45 minutes, four pints of Moorhouses
Award Winning cask Ales, a traditional pie and pea supper, using the finest
locally produced meat pies and a presentation pack containing a bottle of

Black Cat and Premier Bitter for those guests who do not wish to 
consume their four pints during the evening.

FRIDAY                  EVENINGS
19th February
22nd April
22nd July

23rd September
25th November

Events 2016
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