
Ventnor Brewery
Brewing began in Ventnor about 1840, at a very early stage in the 
town’s growth. Before railways, even the smallest of towns had a 
brewing facility, a function of the high costs of transporting a 
commodity like beer that saw enormous weight gain in the process 
of its making.

The site of the brewery was half way up the north side of the High 
Street and the building erected in 1951 remains, although now 
derelict. The attraction of this particular site was its water supply -
from a chalk spring issuing from the downs above. 

In 1850, the Brewery owner secured agreement with the local water 
company to take water  at sixpence a year for 1,000 years. The sum 
was so nominal because the water company wanted to avoid water 
coursing down the road, especially in times of peak discharge. 

In 1848, Ventnor Brewery was described as having a water wheel, 
cellar, stores, stables, piggeries, together with an eight-bedroom 
dwelling house.



Inside Ventnor Brewery in a picture taken in the early 1900s



Inside Ventnor Brewery in the early 1900s, part of the bottling process



Tied Inns and Public Houses

Like many breweries in the nineteenth and twentieth centuries, the Ventnor 
business (as Burt & Co.) acquired a string of local inns and public houses to 
provide outlets for its beer. These ‘tied houses’ were not confined to Ventnor 
and its surrounding villages, but extended to places as far away as Shanklin, 
Arreton and even Freshwater. The image below is of Walmer Castle on the 
corner of West Street and North Street.



The Volunteer  in 
Victoria Street, 
Ventnor, reputedly 
the Island’s smallest 
public house



Interior view of the Mill Bay Inn, Ventnor, just before World War I



The Terminus Hotel, by Ventnor’s main station (1930s), another tied house



Burt & Co’s off-
licence shop in 
Upper Ventnor,  
established 
between the 
world wars.



The Commercial Hotel (now the Central), was among the town’s 
earliest hostelries and another tied house, as the wall signage makes 
plain. In Victorian times, when Ventnor was distinguished as a winter 
health resort, Burt’s produced a beer known as Invalid Stout. This 
picture is circa 1930.



The Star Hotel at Wroxall, with Burt’s signage clearly visible



Changing fortunes in modern times

Ownership of Ventnor Brewery changed quite a bit over the years. In the 
nineteenth century, it was variously in the hands of John Burt and Frederick 
Corbould (a well-known local wine and spirit merchant). 

For much of the twentieth century, it was in the hands of four generations of 
the Phillips family, three of whom were killed in 1943 when German bombs 
devastated parts of the site. The Brewery was re-built by 1951 and its old coke-
fired steam boiler replaced by oil.

By the final decades of the twentieth century, the business was facing tough 
competition from the corporate giants. Despite producing what many 
considered to be choice beers at very reasonable cost, Ventnor Brewery was 
soon on a financial  roller coaster, with several changes of ownership. 

In 1976, it had produced 100,000 gallons. In 2000, it produced over 70,000 
gallons, winning sundry awards for the quality of some of its special brews. 
Sadly, it all came to a final end in 2009 when the bank, in the wake of the 2008 
financial crash, refused to extend the overdraft. 





This wonderful ditty 
about a poor ‘beer 
widow’ appeared in 
the Isle of Wight 
Mercury



Just look at the price of ale 
in 1966, all in pre-decimal 
money. One shilling is 5 
pence in today’s money



A tour of Ventnor Brewery in October 1968

For their October meeting, fifty members of the Vectis Amateur 
Winemaking Guild were treated to a conducted tour of the Brewery 
by the head brewer, Bill Phillips. 

It commenced at the top of the buildings where the cold liquor tank 
was situated. Participants then passed down through the barley 
crushing and cleaning stages, the brewing stages and cooling plant, 
then into the fermenting room where the fermenting squares, with 
their copper sides, shone like a hall of mirrors. The tour finally passed 
to the bottling room. The layout allowed for gravity feeding in the 
entire production process.

Bill Phillips explained to the group that no chemical additives were 
used in the production of the beer, and, predictably, members got 
the opportunity to taste the beer which was regarded as excellent.



Poster for a 
celebratory ale 
produced  by 
Ventnor Brewery 
in 1996, the 
name inspired by 
the Down from 
which the spring 
water issues to 
supply the plant.


