Sambrook’s celebrating success in a time of change
It’s astonishing to consider how the beer market has changed within London in a decade. In my
editorial before Christmas, a somewhat bleak picture was painted for cask beer. However, although
not complaisant, Sambrook's is an excellent example that, if a brewery is aware of the changes in the
market and its needs, they can continue to brew cask
successfully.
But let’s go back a bit. Ten years ago, a few of CAMRA’s
London Tasting Panel met Duncan Sambrook at his new
brewery on a cold winter morning. It was a Saturday and
despite the weather, everybody was enthusiastic to see a
new brewery setting up in London after witnessing more and
more breweries close or exit London.
The welcome was warm and we were treated to Wandle,
the bitter that still remains in Sambrook’s portfolio. We had
heard rumours of the new brewery the previous year, when David Welch, ex Ringwood, gave us the
heads that, instead of putting his feet up when he sold his brewery, he was getting involved in
brewing again.
David had run into Duncan through a mutual acquaintance. ‘It was a bit of a blind date’. Duncan
explained on our recent return visit and David’s influence on the fledgling brewery idea was
profound. Duncan had decided to leave his job at Deloitte and had been thinking about setting up a
brewery for about a year. ‘I was looking at starting a small venture and then expanding gradually.
David persuaded me we needed to start bigger and so we bought a 20 barrel plant. He was right.
Even today, we are still using the same kit but with purchasing a lot more fermenters, we can now
do 320 barrels a weeks.
The brewery currently has 14 fermenters that
double as storage tanks. Fermentation is
usually 4-5 days, with a further 3-5 days
conditioning. ‘Dry hopping adds a bit more
times added Duncan, ‘And the kegged beer is
then kept for a further two and a half to four
weeks to drop. All of our keg beer is unfiltered
and 50% of the carbonation is natural. We
Krausen our keg, which is kegged on site1’.
It’s just not the kit that has changed since the early days. There is now an outside seating area,
adorned with plants and, a shop, which is open daily 12-6pm except Fridays, opening 10am-7pm,
and Saturdays, 10am-10pm.
Upstairs is the tap room, where you can view the brewery from on high through glass windows. It
also doubles as a meeting room. The tap room opens Thursday and Friday evenings and all day
Saturday. Needless to say, this has meant more staff; 23 people are now employed of which seven
are brewers and five are drivers. There are also some sales people, who are also responsible for
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Footnote: Krausen is where some of the liquid in the fermenter is added to a fermented beer to get
further fermentation and this carbonation.

judging the beer quality in a pub. This is all a long way
from those heady days of just David and Duncan plus a
few friends doing everything.
Sambrook’s has also invested offsite too. There is a joint
venture with Eddie Gadds (Ramsgate Brewery) and Robert
Wicks (Westerham Brewery), which was set up in 2013.
The enterprise can produce both microfiltered and
unfiltered beer in a range of bottle sizes from 330ml to
750ml. The bottle conditioned beer is sterile filtered and
then yeast added.
Although the company is called South East Bottling, it does
more than just bottles. It can do kegs(Sambrook's use it sometimes to develop new products) and
canning; they can fill 330ml and 440ml cans and they tend to be unfiltered.
This venture has even involved the family. Duncan’s wife went down to help out for a couple of
weeks, which ended up being 18 months! She has now returned to her original career as a finance
director. ‘She’s earning more’ quipped Duncan.
Probably one of the reasons for their success is that Sambrook’s do not believe in standing still and
are currently doing a range review. Currently they produce Wandle (bitter), Junction (best bitter),
Pumphouse Pale, IPA, Battersea Rye, Powerhouse Porter and Lavender Pale. They are looking to
increase their seasonals from eight a year to one every month. Most of the bottled beer is filtered
but their luscious Russian Imperial Stout is not. When asked why this was the case, Duncan
elucidated: ‘Most of our sales are to people who do not understand what bottled conditioned
means. We find quite often that bottled beer is drunk straight from the bottle. The more esoteric
beers, such as the Imperial Stout, are likely to be purchased to be purchased by more knowledgeable
drinkers so we don’t need to worry so much’. The bottled conditioned Barley Wine No. 5 brewed for
their fifth birthday, will not be brewed again so if you are lucky enough to have a bottle, it’s probably
worth keeping for a bit as the beer will continue to mature.
There is no doubt that the market that
Sambrook’s is now operating in is far different
from when they began. Duncan commented:
‘When we started, we’d get a listing for 6
months. That just doesn’t happen now despite
the fact that many pubs have more handpumps.
There has probably been a doubling in number
in that time and it does seem to be affecting the
quality and we are seeing a decline in real ale
sales. Four years ago, we were 90% cask, these
days it is 60%.’
This comment doesn’t mean that Sambrook’s do not believe in real ale. To quote Duncan ‘There are
still enough people passionate about cask. It’s something we do well and we should be proud of it’.
You only have to see the string of awards that are proudly displayed on the walls around the
brewery to see that many other people agree. Happy birthday Sambrook’s and here’s to the next ten
years!

Tasting notes
Wandle 3.8%
Easy drinking, well balanced pale brown bitter. Sweet caramel nose with a little fruit. Flavour is of
caramelised orange and a trace of hazelnuts. Peel and some spicy hops remain on the lingering dry
finish.
Maris Otter Pale, Crystal malts; hops: Goldings, Fuggles and Boadicea
Pumphouse Pale 4.2%
Smooth, yellow straw coloured pale ale with a
lemon and sweet cereal nose. Some tropical
notes, citrus and perfumed, resinous hops in the
flavour. Finish is bitter sweet and slightly malty.
Maris Otter Pale malt; hops: Wakatu, First Gold
and Admiral.
American Red Ale 4.2%
Fruity red beer with some chocolate notes in the
palate. There is a developing dark chocolate on
the spicy hoppy, dry finish.
Propino, Cara Red, Crystal, Chocolate, Rye; hops: Azacca, Mosaic, Simcoe, Summit, Target
Junction 4.5%
Tawny best bitter. Sultanas in the aroma overlaying a sweet roasty character, which are also in the
flavour with some gentle peppery hops. berries, marmalade and a hint of chocolate.
Maris Otter Pale malt, Crystal malt and roasted barley; hops:
Goldings, Brambling Cross, Northdown
Black IPA 6.9%
Smooth black beer with strong peppery hops that linger with a
little dry bitterness. The flavour had a sweet, dark roasty flavour
and hints of liquorice. Keg and bottle (not bottle conditioned).
Hops are Mosaic, Ella, Citra and Chinook
Imperial Russian Stout 10.4%
A complex black imperial stout with a smooth rich mouthfeel.
Black treacle on the nose and flavour, where coconut, coffee,
sweet caramel and cherry notes are present. The aftertaste has
spicy notes with an increasing black roasty bitterness.

