
 

Draught Beer & Cider           
Keg: served cooler, and slightly more carbonated 
V – Vegan / GF – Gluten Free / NVB – Nene Valley Brewery  

1 Heisenberg Lager 4.5%  
Crisp Pale Lager  

NVB V/GF 5.80 

2 Estrella Alcohol Free Lager 0% 
(we have non-alcoholic cans of beer)  

Estrella V/GF 5.60 

3 Big Bang Theory 5.3%                                   
West Coast Pale Ale                             

NVB V/GF 6.40 

4 Business Time 4.3%                  
New Zealand Hazy Pale 

NVB V/GF 6.20 

5 Dorset Draft Cider 5%    
Medium Dry                                                                    

Purbeck 
Dorset  

V/GF 5.80 

6 Release The Chimps IPA 4.4% NVB V/GF 6.00 

7 Egyptian Cream Milk Stout 4.5% NVB GF 6.30 

8 Staropramen Pilsner Lager 5% Staro 
pramen 

 
6.70 

9 Wharf 4.3% 
Session IPA   

NVB V/GF 6.00 

10 Pravha Czech Lager 4% Staro 
pramen 

 5.80 

 
Cask: served at cellar temperature, traditional serve  

11 Blond Session 3.8% 
Gold Session Ale  

NVB GF 5.30 

12 Nene Valley Bitter 4.1%  
Chestnut Bitter  

NVB GF 5.30 

13 Simple Pleasures 3.6%  
Citrus Ale  

NVB GF 5.30 

14 White Hart 3.8%                                             
Pale Bitter  

NVB GF 5.30 



 

 

Our Brewery… 
 
After a trial period brewing with a 400L experimental setup in an outbuilding 
we moved into our site at Oundle Wharf in September 2012 with a brand new 
2500L brewery from DME in Canada. The new site allowed us to open our 
Brewery Shop and we quickly began to supply our local area with take-away 
packaged beer as well as attracting a small following of Friday night after work 
drinkers. 

Since then we have steadily expanded our reach and range and we have gone 
from strength to strength. Our aim for the range is to offer a steady supply of 
new and interesting beers. Many of these are one-offs or collaborations which 
allow us to maintain our own interest along with our customers.  

We have been aiming for all of our beers to be gluten free since the end of 
2015, about the same time we first started canning Big Bang Theory and 
Release The Chimps. Whilst in no way wanting to market ourselves as a gluten 
free brewery we have been surprised at the interest in the products from the 
GF and coeliac community and we hope that more breweries will follow suit. 

This goes hand in hand with the restaurant, that has many coeliac guests who 
regularly enjoy a varied menu and plenty of beer of course…  

We like to get out and about and meet and talk to our customers as much as 
possible. We have run a brewery bar at various festivals and always find the 
experience of introducing new beers and gaining immediate feedback to be 
both enjoyable and valuable. We have attended numerous tap takeovers and 
meet-the-brewer events, with one notable event in Cambridge seeing 15 
different NVB beers on the bar. Another event in London, we sold 800L of a 
single beer brewed specially for one of our customers, in one evening!!  

If you are interested in buying any of the beers to enjoy at home,  
please get in touch… 

 
www.nenevalleybrewery.com  

shop@nenevalleybrewery.com  

 

http://www.nenevalleybrewery.com/
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