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www.oldershawbrewery.com 

Brewed by Oldershaw 
Brewery Harrowby 
Grantham, brewers of 
traditional cask and bottle 
conditioned beer.  

REGAL BLONDE is 
brewed using Lager Malt 
and Wheat with Czech 
and German whole hops 
to produce a refreshing 
blonde lager style beer 
with taste! 
Yeast is the Hallmark of a 
natural Beer and produces 
the sparkle and sediment 
characteristic of bottle 
conditioned living Beer. 
Store upright, serve 
lightly chilled and pour 
with care to leave the 
natural sediment in the 
bottle. Ideally served at 
12-14 degrees Celsius.

4.4%ABV
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