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In the foreword to The Old Inns of England, published 
in 1934, famed architect Sir Edwin Lutyens writes: 
“There can be little that inspires a reminiscent 
imagination than the history of the old inns of 
England, which through centuries have waved their 
signs of open welcome to all who passed their way.”

In the 90 years since Old Inns was published,  
much has changed in the world – but much has  
stayed the same. Whatever the era, good service  

is just that. Old Inns author Albert Richardson found most good pubs, 
whatever their size, are the centre of the town. They’re the homes of gossip 
and political opinion. 

Good pubs are welcoming places. Then, as now, the Old Inns and this issue 
of BEER reflect the diversity and variety of good pubs of all sizes from the 
baby Austin to the Rolls-Royce. The story of the inn is a long and complex 
one, running like a thread through our social history of more than 800 years, 
inextricably connected with the wayfaring life and restless traffic of our roads.

In this issue, itinerant Emma Inch fires up her 2003 Elddis Expedition and 
travels to some 21st-century inns, which offer good food and accommodation, 
and discovers some wild brews. Martin Ellis also hits the road with his tent 
and sleeping bag in the boot of his car and visits the Pennines in search of the 
perfect camping pitch where he can spend a night under canvas and sup good 
ale. Adrian Tierney-Jones likes to drink his beer by the seaside. He journeys to 
the ends of several roads to find out why the sea is such a magnet for people in 
search of a local beer. 

And Roy Willighan reminds us there is a vibrant beer scene in Northern 
Ireland. He visits Ards brewery and discovers the contribution brewer Charles 
Ballantyne has made to the region’s burgeoning real ale scene.
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BEER is the quarterly magazine of the Campaign for Real Ale (CAMRA). 
CAMRA campaigns for real ale, real pubs and consumer rights. It is an 
independent, voluntary organisation with more than 180,000 members and 
has been described as the most successful consumer group in Europe. BEER 
is available online to all CAMRA members. To receive a hard-copy version 
every three months, members need to opt in. Our campaigning newspaper, 
What’s Brewing, is now online at wb.camra.org.uk. To join CAMRA, help 
preserve Britain’s brewing and pub industry, get BEER and What’s Brewing 
updates – and a host of other membership benefits – visit camra.org.uk

CAMRA is a company limited by guarantee, run at a national level by an 
elected, unpaid board of directors (the National Executive) and at regional  
level by its regional directors, both backed by a full-time professional staff. 
CAMRA promotes good-quality real ale and pubs, as well as acting as the 
consumer’s champion in relation to the UK and European beer and drinks 
industry. It aims to: 1. Protect and improve consumer rights 2. Promote  
quality, choice and value for money 3. Support the public house as a focus of 
community life 4. Campaign for greater appreciation of traditional beers, ciders 
and perries, and the public house as part of our national heritage and culture  
5. Seek improvements in all licensed premises and throughout the brewing 
industry. BEER will not carry editorial and advertising that counters these aims 
and we only accept advertisements for bottle- or cask-conditioned products.

From the editor
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Tim Hampson

Roger Protz joins in  

the 50th celebrations 

at CAMRA’s oldest 

branch in St Albans.

Des de Moor seeks 

out breweries using 

a miracle yeast.

Jeff Evans meets the 

monks who decided 

to start brewing and 

create Trappist ale 

with a Yorkshire twist.

l In the What’s Brewing section, you will find eight pages of the latest 

news from the Campaign. More news can be found on our dedicated online 

platform at camra.org.uk 
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06  BEER SUMMER 2022

I am lying face down in mud. The two small 

growlers of beer I’d been carrying back to my tent 

have somehow jumped from my hands and now  

sit, one on each side of me, partially submerged in 

brown puddles. I feel an uncomfortable rush of wet 

sludge pour into my left wellington, but I can’t feel 

my right boot at all, just cold, damp soil against the 

fabric of my bare sock.

I’d lost my balance while coming to the aid of my 

six-year-old daughter. The thick, sucking mud had 

temporarily trapped her, tugging like quicksand on 

her feet, and causing a brief panic. One sharp pull 

from me and she was free, but I was unbalanced and 

toppling. And now, as I try unsuccessfully to draw 

myself up from where I lie, she stands mortified, full 

of the kind of embarrassment only your own parents 

can elicit. She looks on aghast as two strangers rush 

to help me up and retrieve my missing boot from 

where it has stuck fast a couple of metres behind me.

As I stand up, my clothes hang heavy against my 

skin, slippery with mud, and cold with the chill of 

summer rain. Splatters of dirt cover the lenses of  

my glasses. There is mud in my hair and, as I start  

to speak, I can feel there is grit on my lips and teeth.

My partner arrives carrying a stack of warm pizzas, 

a look of horrified amusement on her face. She helps 

me wash the worst of the mud off my hands and face 

in an outdoor sink and then the three of us walk 

back to our tent. As I enter, I crouch down and 

attempt to wrestle my way out of my coat and 

trousers, shifting and turning in the enclosed space, 

feature | MOTORHOME ADVENTURES

Emma Inch takes to the  

highway to discover the joys  

of motorhoming to the pub

On the 

road

Right: There’s plenty to entice motorhomers  

to load up and make the trip to Suffolk and  

Little Earth Project’s White Horse home  

in the village of Mill Green near Sudbury
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feature | MOTORHOME ADVENTURES

2011 Elddis Autoquest. Quite the 

pandemic purchase!”

Motorhoming still contains elements 

of camping, of course, but apart from  

the occasional mucky job, it’s only the 

good bits. Summer rain tap-tapping on 

the roof at night, waking up to views 

you’ve not yet tired of, stepping barefoot, 

first coffee of the day in hand, onto 

dew-soaked grass and tumbling into  

bed after evenings spent with friends  

old and new, are all reasons enough  

to appreciate the motorhome. And  

for some, simply enjoying the act of 

motorhoming is enough. But for a lover 

of beer, cider and pubs, a motorhome  

can open up a whole new world of 

experiences that you may never have 

been able to access before, or may  

never even have known existed.

I’ve been lucky enough to sample 

many spectacular beer lists. From tap 

takeovers in busy city pubs to packed 

brewery taprooms pouring the freshest 

ales, from foaming cold lagers in Czech 

beer cellars to international beer festivals 

showcasing brews from around the world, 

I’ve seen some truly wonderful line-ups. 

But I did not expect to find one of the 

most perfect beer lists roughly chalked 

onto a blackboard outside a small 

country pub deep in rural Suffolk. 

Of course, I knew that it was home  

to Little Earth Project – a small, unique 

brewery focusing on wild, farmhouse  

and foraged beers – so I should have 

known to expect great things. But as we 

drove into the small campsite next to the 

pub, I realised this place was very special. 

General manager Benjamin Marks 

explained: “The White Horse is a 

centuries-old pub that aims to meld 

together the rich British pub tradition 

with modern craft beer. Serving 

everything from local cask on gravity  

to lager from Utopian and Braybrooke, 

hop-forward beer from our neighbours 

Burnt Mill and, of course, plenty of sour 

beer from our on-site microbrewery.” 

‘Motorhoming still contains 

elements of camping, but apart 

from the occasional mucky  

job, it’s only the good bits’

Left: A 

campervan opens 

up a new world 

of opportunities  

to enjoy beer and 

pubs without 

worrying about 

getting home

Right: No  

wasting time  

at Rivington 

Brewing Co  

as campsite 

check-in is  

in the taproom

Right: White 

Horse Inn  

general manager 

Benjamin Marks 

and Ellie Breeds

Below: Little 

Earth Project’s 

Tom Norton and 

Dani Mountain

tripping over dirty boots as I struggle  

to find somewhere to drape wet  

clothes. Within seconds, there is mud 

everywhere. Our sleeping bags, water 

bottles, even the pizza boxes, are striped 

with dirt. As I attempt to clean the worst 

of the mess off with a powder-dry tissue, 

my partner hands me a plastic pint glass 

full of beer and announces, “We are 

never, ever doing this in a tent again.”

I’ve been a keen camper for most of 

my life and, after some initial reluctance, 

my family has joined me in enjoying the 

freedom and the connection with nature 

that sleeping outside of four walls can 

bring. Over the past decade, we’ve  

spent countless nights under canvas  

right across the UK and France,  

braving the weather – often cold and  

just occasionally extremely hot – and 

relishing the challenges and delights  

that accompany all camping trips. 

Forgotten tent pegs, leaky 

groundsheets, warm beer and the battle 

to get the tent back in its bag at the end 

of the holiday have both infuriated and 

entertained us over the years. But this 

particular beer festival was to be our 

family camping swansong – as far as tents 

are concerned, anyway – because a few 

months after my muddy fall, we became 

proud owners of our first motorhome,  

a 2003 five-berth Elddis Expedition. 

At around five-and-a-half metres  

long and less than three metres wide,  

it’s compact enough to trundle down 

country lanes and squeeze into pub  

car parks, but still roomy enough to 

comfortably accommodate two adults,  

a child and a lazy whippet. The sofas 

convert to one single and one double 

bed, and there’s another double above 

the cab. It has a fridge, a cooker, a 

powerful heater, running hot water, a 

toilet and even a shower. In fact, it has 

everything – including the kitchen sink. 

We aren’t the only ones to have 

invested in a motorhome recently. 

Motorhoming has ballooned in 

popularity over the past few years. 

According to the National Caravan 

Council, there are now an estimated 

225,000 motorhomes in the UK, with 

sales having tripled since 2000. Katy 

Moses is founder and MD of KAM 

Media, an agency conducting research  

in the hospitality industry. 

She said: “I’ve wanted a motorhome 

for as long as I can remember. We used  

to take family holidays in them back in 

the 1980s, and my husband and I hired 

an RV [recreational vehicle] and drove 

through California about six years ago, 

which was just the most amazing 

experience. So, when my mum died five 

years ago, I decided that, being a hippie 

at heart, she’d love nothing better than 

for me to put the money she left me into 

buying a motorhome. I searched for  

a couple of years and then Covid hit,  

and I decided life was too short to keep 

this dream on the backburner. So, in 

September 2020, I purchased Elvis, my 
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2011 Elddis Autoquest. Quite the 

pandemic purchase!”

Motorhoming still contains elements 

of camping, of course, but apart from  

the occasional mucky job, it’s only the 

good bits. Summer rain tap-tapping on 

the roof at night, waking up to views 

you’ve not yet tired of, stepping barefoot, 

first coffee of the day in hand, onto 

dew-soaked grass and tumbling into  

bed after evenings spent with friends  

old and new, are all reasons enough  

to appreciate the motorhome. And  

for some, simply enjoying the act of 

motorhoming is enough. But for a lover 

of beer, cider and pubs, a motorhome  

can open up a whole new world of 

experiences that you may never have 

been able to access before, or may  

never even have known existed.

I’ve been lucky enough to sample 

many spectacular beer lists. From tap 

takeovers in busy city pubs to packed 

brewery taprooms pouring the freshest 

ales, from foaming cold lagers in Czech 

beer cellars to international beer festivals 

showcasing brews from around the world, 

I’ve seen some truly wonderful line-ups. 

But I did not expect to find one of the 

most perfect beer lists roughly chalked 

onto a blackboard outside a small 

country pub deep in rural Suffolk. 

Of course, I knew that it was home  

to Little Earth Project – a small, unique 

brewery focusing on wild, farmhouse  

and foraged beers – so I should have 

known to expect great things. But as we 

drove into the small campsite next to the 

pub, I realised this place was very special. 

General manager Benjamin Marks 

explained: “The White Horse is a 

centuries-old pub that aims to meld 

together the rich British pub tradition 

with modern craft beer. Serving 

everything from local cask on gravity  

to lager from Utopian and Braybrooke, 

hop-forward beer from our neighbours 

Burnt Mill and, of course, plenty of sour 

beer from our on-site microbrewery.” 

Within 20 minutes of arrival, we  

were parked, hooked up to electricity  

and heading to the pub for a beer. And 

finding myself faced with a choice of best 

bitter, lager, golden ale, dark mild, pale 

ale, West Coast IPA, East Coast IPA, 

table beer, a clutch of real ciders, six 

Little Earth Project beers on draft and  

a bottle list of more than 300 lambic and 

sour sharers, we were very glad to have a 

lazy weekend ahead of us, and – with the 

van parked less than 100 metres away – 

no need to think about how to get safely 

home from such a remote spot.

But staying on-site not only meant we 

could enjoy the beer more fully, it also 

gave us a deeper understanding of what 

we were drinking. In a quiet moment, 

Tom Norton, founder and head brewer  

at Little Earth Project, gave me a tour  

of the small brewhouse and barrel store. 

Crammed into a wooden building beside 

the pub, the brew kit’s timber-clad vessels 

give way to rows of sleeping oak barrels, 

some containing saison, others perhaps 

stock ale, porter, Flanders red, grisette,  

or barley wine. 

As the name of the brewery suggests, 

the beers are designed to represent their 

own little piece of earth, to truly capture 

the essence of the land on which they 

are brewed. Using hops and barley grown 

only three miles from the brewery, wild 

yeast sourced from the lees of the family’s 

own Castlings Heath Cottage cider and 

fruit foraged from the abundant local 

‘Motorhoming still contains 

elements of camping, but apart 

from the occasional mucky  

job, it’s only the good bits’

Left: A 

campervan opens 

up a new world 

of opportunities  

to enjoy beer and 

pubs without 

worrying about 

getting home

Right: No  

wasting time  

at Rivington 

Brewing Co  

as campsite 

check-in is  

in the taproom

general manager 

Benjamin Marks 

and Ellie Breeds

Earth Project’s 

Tom Norton and 

Dani Mountain

it’s compact enough to trundle down 

country lanes and squeeze into pub  

car parks, but still roomy enough to 

comfortably accommodate two adults,  

a child and a lazy whippet. The sofas 

convert to one single and one double 

bed, and there’s another double above 

the cab. It has a fridge, a cooker, a 

powerful heater, running hot water, a 

toilet and even a shower. In fact, it has 

everything – including the kitchen sink. 

We aren’t the only ones to have 

invested in a motorhome recently. 

Motorhoming has ballooned in 

popularity over the past few years. 

According to the National Caravan 

Council, there are now an estimated 

225,000 motorhomes in the UK, with 

sales having tripled since 2000. Katy 

Moses is founder and MD of KAM 

Media, an agency conducting research  

in the hospitality industry. 

She said: “I’ve wanted a motorhome 

for as long as I can remember. We used  

to take family holidays in them back in 

the 1980s, and my husband and I hired 

an RV [recreational vehicle] and drove 

through California about six years ago, 

which was just the most amazing 

experience. So, when my mum died five 

years ago, I decided that, being a hippie 

at heart, she’d love nothing better than 

for me to put the money she left me into 

buying a motorhome. I searched for  

a couple of years and then Covid hit,  

and I decided life was too short to keep 

this dream on the backburner. So, in 

September 2020, I purchased Elvis, my 
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hedgerows, these brews are as close to 

representing the region’s terroir as a beer 

can be. Staying over in the motorhome 

and taking long walks through the fields 

and copses that surround the brewery 

brought us into contact with that little 

piece of earth in a way that drinking  

the beer anywhere else could never do.

Many breweries in North America, 

including the legendary Texas farmhouse 

brewery Jester King – itself one of the 

inspirations behind Little Earth Project 

– welcome campers and motorhomers  

in much the same way. And increasingly, 

breweries in the UK are appreciating  

the healthy symbiosis that can exist 

between taprooms and motorhome and 

camping sites. Rivington Brewing Co  

in Lancashire was founded in 2014 and 

opened a taproom in November 2019. 

Although, like Little Earth Project, the 

on-site campsite predates the brewery,  

it has come to work well alongside the 

rest of the business.

“As we’re in a rural location and not  

the easiest to get to, the campsite helps 

complement the taproom,” said co-

founder Ben Stubbs. “It gives people the 

option to stay on-site and have a short 

walk back to their caravan or camper, 

rather than walk down to the train 

station or get a taxi back.”

In terms of the people who stay at the 

breweries, both Little Earth Project and 

Rivington are seeing a shift from regular 

campers to people who come to the 

added bonus in many cases of being able 

to get a meal and/or supplies on-site,” 

Steve said. “We know from speaking  

to ‘our’ pubs that they get increased 

customer footfall at no cost to them.  

As many motorhomers are semi-retired 

or retired, they can see an upturn in 

midweek sales. And as they’re sleeping  

in the car park, the option of a few extra 

drinks is always there…”

The opportunities to explore beer, 

cider and pubs that it provides me  

with are numerous and varied, but  

there’s something else about owning a 

motorhome that bonds me to it further: 

the emotional connection I have with it. 

That may sound glib, but it’s true. Over 

the past couple of years, the motorhome 

has represented freedom, safety and an 

escape from the stresses of everyday life. 

It sits on my driveway, like a portal to a 

simpler world, offering up the satisfaction 

that comes with self-sufficiency and the 

freedom to be completely spontaneous. 

Katy agrees: “I really love having our 

home on our back – we keep Elvis fully 

brewery as a destination in itself. As  

Ben said: “I think it’s a mix of both, 

however, increasingly, it’s becoming more 

beer-focused. We get people that travel 

from further afield with the purpose of 

visiting the taproom.”

Of course, motorhomers don’t just 

drink beer. CAMRA member Dick 

Withecombe and his wife, cider expert 

Cath Potter, bought their motorhome 

when they retired. Over the past few 

years, they’ve toured cider producers 

across the UK and beyond. 

“In 2017, we visited Normandy and 

Brittany, touring the Normandy Cider 

Trail, Domfront Perry area and Museé du 

Cidre, La Ville Hervy,” Dick said. “We 

used village aires [motorhome stopovers] 

and France Passion [a rural stopover 

scheme], which allowed us to stay on small 

farms that produce cider and Calvados. 

“In 2018, we toured the south-west 

coast for five weeks, visiting 20-plus cider 

producers in North Devon and Cornwall. 

From 2018, we became regular visitors  

to the monthly Ross Cider Club based  

at the producer’s pub, the Yew Tree Inn 

[in Peterstow, Herefordshire], which has 

serviced provision for motorhomes.”

Dick and Cath’s tours provided the 

inspiration for the CAMRA Cider Map 

‘The rise in motorhomes  

is contributing to the  

growth of a different  

kind of coaching inn’

“And as they’re sleeping  

in the car park, the option  

of a few extra drinks is  

always there…”

– which now lists around 400 artisanal 

craft producers – and the CAMRA Cider 

Tourism Map of producers with visitor 

facilities, no doubt encouraging even 

more people to take to the road in search 

of great cider. And there are plenty of 

wonderful places to pull up in your van.

In the 17th and 18th centuries, 

coaching inns were a common sight 

across the UK, particularly on major 

routes. Crucial to the transport 

infrastructure in pre-railway days, they 

provided a place for both horses and 

passengers to rest on long journeys. 

Nowadays, some former coaching inns 

remain, but many no longer provide 

accommodation to weary travellers. 

Until now. Because, according to  

Sam Borroff, the rise in motorhomes is 

contributing to the growth of a different 

kind of coaching inn. Sam is one of the 

administrators of a Facebook group called 

UK Pub Stopovers for Motorhomes & 

Campervans, which currently has 

130,000 members.

She said: “Many pubs in the UK offer  

a free night in their car park in return  

for a meal (or sometimes only drinks) in 

the pub. Some pubs have seen business 

really boosted by the growing band of 

motorhomers and campervanners, which is 

obviously much needed at the moment.”

Many motorhomers use the stopovers 

– like coach passengers of the past – to 

break up long journeys. Others use them 

as a destination in themselves, a way of 

visiting pubs they might otherwise not  

be able to get to.

Brit Stops, founded by Steve and 

Mandy Clark, is a scheme designed to 

benefit both motorhomers and venues, 

which may be pubs, vineyards, farm 

shops or other businesses, that choose  

to become hosts. Motorhomers buy an 

annual directory for £28 and can then 

choose from over a thousand Brit Stops 

– 75 per cent of which are pubs – where 

they can pull up and stay safely for the 

night at no cost (although they may, of 

course, wish to purchase a beer or two).

“The motorhomer gets somewhere to 

stopover that’s a bit different, with the 

feature | MOTORHOME ADVENTURES

Left: Space  

and storage are 

at a premium  

in Rivington 

Brewing Co

Clockwise from 

top right:

campsite was  

at Rivington in 

Lancashire before 

the brewery, but 

the two now 

complement 

each other
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stocked so that, at the drop of a hat,  

we can jump in and get going. It’s great 

having all your things around you – the 

food and drink you like, a full bathroom, 

a cosy bed, heating for cold nights – it’s 

just wonderful to be able to explore the 

world and always be close to home at  

the same time.” 

James Hayward, head brewer at Iron 

Pier brewery and fellow motorhomer, 

adds: “My body always seems to know 

when I’m there I’m off the clock. I’ve 

often slept 12 hours on the first night  

we get somewhere!”

During the worst days of the 

pandemic, my motorhome allowed me  

to visit breweries far from home, to sit  

in my mother’s garden drinking beers 

from the nearby new micro, spend my 

birthday sampling one of my favourites 

on cask – St Austell’s Proper Job (4.5 per 

cent ABV) – in its native Cornwall and 

celebrate New Year’s Eve supping with 

the people I love in the New Forest. This 

year, it will be taking me to even more 

places. Who knows, maybe we’ll even 

attempt another muddy beer festival!

added bonus in many cases of being able 

to get a meal and/or supplies on-site,” 

Steve said. “We know from speaking  

to ‘our’ pubs that they get increased 

customer footfall at no cost to them.  

As many motorhomers are semi-retired 

or retired, they can see an upturn in 

midweek sales. And as they’re sleeping  

in the car park, the option of a few extra 

drinks is always there…”

The opportunities to explore beer, 

cider and pubs that it provides me  

with are numerous and varied, but  

there’s something else about owning a 

motorhome that bonds me to it further: 

the emotional connection I have with it. 

That may sound glib, but it’s true. Over 

the past couple of years, the motorhome 

has represented freedom, safety and an 

escape from the stresses of everyday life. 

It sits on my driveway, like a portal to a 

simpler world, offering up the satisfaction 

that comes with self-sufficiency and the 

freedom to be completely spontaneous. 

Katy agrees: “I really love having our 

home on our back – we keep Elvis fully 

brewery as a destination in itself. As  

Ben said: “I think it’s a mix of both, 

however, increasingly, it’s becoming more 

beer-focused. We get people that travel 

from further afield with the purpose of 

visiting the taproom.”

Of course, motorhomers don’t just 

drink beer. CAMRA member Dick 

Withecombe and his wife, cider expert 

Cath Potter, bought their motorhome 

when they retired. Over the past few 

years, they’ve toured cider producers 

across the UK and beyond. 

“In 2017, we visited Normandy and 

Brittany, touring the Normandy Cider 

Trail, Domfront Perry area and Museé du 

Cidre, La Ville Hervy,” Dick said. “We 

used village aires [motorhome stopovers] 

and France Passion [a rural stopover 

scheme], which allowed us to stay on small 

farms that produce cider and Calvados. 

“In 2018, we toured the south-west 

coast for five weeks, visiting 20-plus cider 

producers in North Devon and Cornwall. 

From 2018, we became regular visitors  

to the monthly Ross Cider Club based  

at the producer’s pub, the Yew Tree Inn 

[in Peterstow, Herefordshire], which has 

serviced provision for motorhomes.”

Dick and Cath’s tours provided the 

inspiration for the CAMRA Cider Map 

‘The rise in motorhomes  

is contributing to the  

growth of a different  

kind of coaching inn’

“And as they’re sleeping  

in the car park, the option  

of a few extra drinks is  

always there…”

– which now lists around 400 artisanal 

craft producers – and the CAMRA Cider 

Tourism Map of producers with visitor 

facilities, no doubt encouraging even 

more people to take to the road in search 

of great cider. And there are plenty of 

wonderful places to pull up in your van.

In the 17th and 18th centuries, 

coaching inns were a common sight 

across the UK, particularly on major 

routes. Crucial to the transport 

infrastructure in pre-railway days, they 

provided a place for both horses and 

passengers to rest on long journeys. 

Nowadays, some former coaching inns 

remain, but many no longer provide 

accommodation to weary travellers. 

Until now. Because, according to  

Sam Borroff, the rise in motorhomes is 

contributing to the growth of a different 

kind of coaching inn. Sam is one of the 

administrators of a Facebook group called 

UK Pub Stopovers for Motorhomes & 

Campervans, which currently has 

130,000 members.

She said: “Many pubs in the UK offer  

a free night in their car park in return  

for a meal (or sometimes only drinks) in 

the pub. Some pubs have seen business 

really boosted by the growing band of 

motorhomers and campervanners, which is 

obviously much needed at the moment.”

Many motorhomers use the stopovers 

– like coach passengers of the past – to 

break up long journeys. Others use them 

as a destination in themselves, a way of 

visiting pubs they might otherwise not  

be able to get to.

Brit Stops, founded by Steve and 

Mandy Clark, is a scheme designed to 

benefit both motorhomers and venues, 

which may be pubs, vineyards, farm 

shops or other businesses, that choose  

to become hosts. Motorhomers buy an 

annual directory for £28 and can then 

choose from over a thousand Brit Stops 

– 75 per cent of which are pubs – where 

they can pull up and stay safely for the 

night at no cost (although they may, of 

course, wish to purchase a beer or two).

“The motorhomer gets somewhere to 

stopover that’s a bit different, with the 

Left: Space  

and storage are 

at a premium  

in Rivington 

Brewing Co

Clockwise from 

top right: The 

campsite was  

at Rivington in 

Lancashire before 

the brewery, but 

the two now 

complement 

each other

Emma Inch is a multi-

award-winning freelance 

beer writer, audio maker 

and former British Beer 

Writer of the Year. She 

produces and presents 

Fermentation Beer & Brewing Radio. 

You can find out more about Emma  

at fermentationonline.com and follow 

her on Twitter at @fermentradio
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Northern Ireland’s 

hidden treasure
Northern Ireland beer fan Roy Willighan visits Ards brewery  

and talks to its owner and brewer, Charles Ballantyne

“I kept making 100 litres a day, until  

I realised I could make 200, 500, 1,000 

litres a day, and if I wanted to make any 

money, I needed to scale up or give up. 

That was the biggest decision, because 

there’s a fair investment in going from 

small to medium scale and I needed 

somewhere bigger to brew. I looked at 

industrial units in Bangor, but really 

wanted something closer to home. 

“So the decision was made to keep it 

at home and build myself a brewhouse 

next to the house. What a commute, 15 

yards! It was probably the best decision 

I’ve made in my life. Yeah, superb.”

As Charles says this, a broad smile 

breaks across his face, he pauses to look 

Last year saw a milestone birthday 

for three of Northern Ireland’s cask 

breweries. Ards Brewing Company  

was 10 years old, Whitewater turned  

25 and the oldest independent brewery 

on the island of Ireland, Hilden brewery, 

celebrated its 40th birthday.

The Northern Ireland beer landscape 

has altered immeasurably since the 

inception of each of these breweries, and 

even in the 10 years of Ards’ existence, 

much has changed. I first met owner  

and brewer Charles Ballantyne in 2012, 

a year after opening when there were 

only five microbreweries operating in 

Northern Ireland at that time. Yes, five.

With now close to 40 breweries, 

brewpubs and brands across Northern 

Ireland, I wanted to get his thoughts 

about the past, present and future of Ards.

Located a mile outside of Greyabbey 

on the Ards peninsula, you’d never know 

you’re approaching a brewery when you 

turn off the country road into a winding, 

gravel lane. There’s no sign on the 

Greyabbey to Carrowdore Road, there’s 

not even an Ards sign when you park up 

at the brewery 15 yards from Charles’s 

house. I suppose you could say, why 

bother? It’s so well hidden through the 

trees that no one will see it apart from 

the postman and inquisitive beer writers.

What you do notice as you drive 

down, however, is the fantastic, lush 

woodland enveloping the brewery. I’ve 

been to Charles’s place numerous times, 

but never had the opportunity to explore 

the surrounding seven acres. That was 

about to change.

For the next 45 minutes, we 

meandered through some of those seven 

acres, picking our way along the tiny  

trail that guided us past many trees, 

crossing a muddy stream, marvelling  

at the stunning views and getting my 

trainers less white. I was loving this.  

I admit I was a touch disappointed  

when we arrived back at the house.

“I couldn’t keep up with 

demand. I was only stocked  

in that one little shop. So  

I realised there was demand” 

Left: Woodland 

retreat – Ards 

brewhouse 
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Charles Ballantyne, 

owner and brewer 

of Ards brewery

We sat down and Charles, a former 

architect, began to talk about the 

brewery. “It all came about after the 

property crash of 2008. I realised pretty 

quickly the building industry and 

architect work was going to disappear 

overnight. We [his company] had to lay 

everybody off and wound up the business 

pretty quickly. Just like that. Word on 

the street was it was going to take quite  

a few years for the industry to recover 

and I wondered what on earth am I going 

to do during that time?

“I thought about baking bread, but 

someone suggested brewing beer. Great, 

but I’d never made beer in my life. So  

a quick crash course in home brew with  

a friend and I was hooked. When yeast 

ferments, it gives off some magical power 

that gets up your nostrils and makes your 

brain turn to mush. That was it really,  

I started brewing every weekend and 

gave it away to friends over a year or so.

“One of these friends worked in the 

food technology department at Loughry 

College in Cookstown and enjoyed the 

The 2008 crash was a catalyst for Ards

feature | ARDS BREWERY
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brews very much. He was way ahead  

of the curve, he knew beer was going to 

be the next big thing and had installed  

a small brewing kit in the college. He 

took me up, showed me how it worked 

and how the brewing course operated.

“Also at this time, now 2011, I asked  

a local publican if he’d be interested in 

selling my beer in off-licence. He didn’t 

have a clue about local beer; he was very 

reluctant at the start, but put it on the 

shelf anyway. It disappeared!

“By that stage I’d got up to a 100-litre 

set-up, making about 150 bottles in one 

go, and I couldn’t keep up with demand.  

I was only stocked in that one little shop 

in the middle of nowhere. So I realised 

there was demand. Then followed the 

2011 Belfast Beer and Cider Festival.  

I took up two casks filled with BallyBlack 

stout [4.6 per cent ABV]. I was nervous, 

but it seemed to be well received.
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Northern Ireland’s 

hidden treasure
Northern Ireland beer fan Roy Willighan visits Ards brewery  

and talks to its owner and brewer, Charles Ballantyne

“I kept making 100 litres a day, until  

I realised I could make 200, 500, 1,000 

litres a day, and if I wanted to make any 

money, I needed to scale up or give up. 

That was the biggest decision, because 

there’s a fair investment in going from 

small to medium scale and I needed 

somewhere bigger to brew. I looked at 

industrial units in Bangor, but really 

wanted something closer to home. 

“So the decision was made to keep it 

at home and build myself a brewhouse 

next to the house. What a commute, 15 

yards! It was probably the best decision 

I’ve made in my life. Yeah, superb.”

As Charles says this, a broad smile 

breaks across his face, he pauses to look 

gravel lane. There’s no sign on the 

Greyabbey to Carrowdore Road, there’s 

not even an Ards sign when you park up 

at the brewery 15 yards from Charles’s 

house. I suppose you could say, why 

bother? It’s so well hidden through the 

trees that no one will see it apart from 

the postman and inquisitive beer writers.

What you do notice as you drive 

down, however, is the fantastic, lush 

woodland enveloping the brewery. I’ve 

been to Charles’s place numerous times, 

but never had the opportunity to explore 

the surrounding seven acres. That was 

about to change.

For the next 45 minutes, we 

meandered through some of those seven 

acres, picking our way along the tiny  

trail that guided us past many trees, 

crossing a muddy stream, marvelling  

at the stunning views and getting my 

trainers less white. I was loving this.  

I admit I was a touch disappointed  

when we arrived back at the house.

at the floor in a moment of happy 

reflection and I can easily see how proud 

he is of that decision to take the plunge 

and stay at home.

And the benefits of being an 

architect? Designing your own brewery, 

of course. Over a year and a half, the 

physical construction of the new unit 

was very much a family affair, with 

Charles, his wife, Sharon, and sons all 

getting their hands dirty with various 

aspects of the build. ‘Dirty’ is not a word 

you would ever associate with this man, 

though. I’ve visited many small breweries 

over the years, I’ve visited Charles many 

times, too, and Ards is without doubt the 

cleanest, most organised outfit I’ve seen.

This is a man who’s happy in his work. 

“I think the beer scene here is very 

healthy, the more the merrier, but I think 

some of our small breweries may 

HOP GROWERS | feature

“I couldn’t keep up with 

demand. I was only stocked  

in that one little shop. So  

I realised there was demand” 

Left: Woodland 

retreat – Ards 

brewhouse 

Charles Ballantyne, 

owner and brewer 

of Ards brewery

We sat down and Charles, a former 

architect, began to talk about the 

brewery. “It all came about after the 

property crash of 2008. I realised pretty 

quickly the building industry and 

architect work was going to disappear 

overnight. We [his company] had to lay 

everybody off and wound up the business 

pretty quickly. Just like that. Word on 

the street was it was going to take quite  

a few years for the industry to recover 

and I wondered what on earth am I going 

to do during that time?

“I thought about baking bread, but 

someone suggested brewing beer. Great, 

but I’d never made beer in my life. So  

a quick crash course in home brew with  

a friend and I was hooked. When yeast 

ferments, it gives off some magical power 

that gets up your nostrils and makes your 

brain turn to mush. That was it really,  

I started brewing every weekend and 

gave it away to friends over a year or so.

“One of these friends worked in the 

food technology department at Loughry 

College in Cookstown and enjoyed the 

The 2008 crash was a catalyst for Ards
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brews very much. He was way ahead  

of the curve, he knew beer was going to 

be the next big thing and had installed  

a small brewing kit in the college. He 

took me up, showed me how it worked 

and how the brewing course operated.

“Also at this time, now 2011, I asked  

a local publican if he’d be interested in 

selling my beer in off-licence. He didn’t 

have a clue about local beer; he was very 

reluctant at the start, but put it on the 

shelf anyway. It disappeared!

“By that stage I’d got up to a 100-litre 

set-up, making about 150 bottles in one 

go, and I couldn’t keep up with demand.  

I was only stocked in that one little shop 

in the middle of nowhere. So I realised 

there was demand. Then followed the 

2011 Belfast Beer and Cider Festival.  

I took up two casks filled with BallyBlack 

stout [4.6 per cent ABV]. I was nervous, 

but it seemed to be well received.
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need to find a niche by brewing differing 
styles such as chilli stouts and wild beers, 
etc. I also don’t think many will grow 
unless they start exporting. You need 
good quality, but also a USP. There’s a  
lot of good stuff out there, but you’re up 
against it if you don’t think differently.”

Ards is mainly a one-man show. The 
beer is solely brewed by Charles, bottled 
and capped by him (sometimes with 
family help), labels are designed and 
applied by him, and boxes delivered  
by him. It’s a wonder he doesn’t drink  
it for you when you buy it.

And the future? “I’ll keep going as  
long as I can,” is his wistful response,  
but suddenly emotion takes over.  
I can feel myself starting to wobble,  
too. Charles was diagnosed with kidney 
cancer almost four years ago. It’s not 
something he broadcasts, but nor is he 
shy talking about it.

“Within two days of my diagnosis, I’d 
come to terms with dying – it’s just one 
of those things that happens. Accept 
what hits you and carry on. I had no 
qualms about going, but I was asked 
recently what would happen if I couldn’t 
brew any more, and that’s when I got 
really emotional.” 

At this point, he’s on the verge of 
breaking down and I’m not far behind 
him. There’s a lump in his throat and his 
voice is breaking. “Not brewing hit me 

14  BEER SUMMER 2022

harder than dying, it’s bizarre. There’s no 
logic to it. I just love it. If I was unfit to 
brew, then that would hurt most. Brewing 
gives me something to look forward to. 
I’ve made the 2021 Christmas beer, 
Quiet Man and Bushmills casks are over 
there filled with a double IPA. That’s my 
long-term plan, that’s as far as I can see.”

Charles’s chemotherapy and 
medication regime to keep the cancer 
stable means that maybe one week in 
three he’s completely out of energy and 
won’t brew at all.

“But generally, I enjoy every day as  
it comes. Brewing gives you something  
to look forward to, it gives you goals – 
today, tomorrow, next week, three weeks’ 

time. It’s given me milestones and if  
I didn’t have that, I don’t know what  
I would be looking forward to. 

“There are things needing done in  
the house or garden, of course, but it’s 
brewing that keeps me going; it provides 
a structure and I always hope I can reach 
the next step. It’s been nearly four years 
from the original kidney diagnosis to 
stage four now and I’m feeling OK.  
I’m relaxed about going, I’ve no issues.

“The past 10 years have been a great 
part of my life, but there are still so many 
beers I’d love to make. This year I’m 
reintroducing a 10th-anniversary version 
of an old favourite, Pig Island pale ale [4.8 
per cent], with a slightly different recipe. 

“There’s a Citra (10) [8 per cent] out 
at the moment, I only bottled about 70 
or 80 bottles. Before Brexit hit, I bought 
new hops from Charles Faram, so new it’s 
only identifiable by a number. It’s in the 
fridge and I’m looking forward to using 
that. There’s so much to do and I want  
to brew as much as I can before I’m 
called to the great brewery in the sky 
– without being too morbid about it.”

He breaks into laughter, which causes 
me to laugh before he recites some lines 
of The Flaming Lips song ‘Do You Realize?’

“Do you realise that everyone you 
know someday will die? And instead of 
saying all of your goodbyes; Let them 
know you realise that life goes fast; It’s 
hard to make the good things last.”

You’ll never meet a more engaging, 
likeable and welcoming brewer than 
Charles Ballantyne. He admits you’ll 
never find his beers in the trendy craft 
pubs of London, Manchester or even 
Belfast, but that’s OK, because that’s  
not his goal. Ards brewery is simply the 
story of one man who takes pleasure in 
escaping into his brewery to make small 
batches of beer. It’s a pleasure and 
passion like I’ve never witnessed before.

Here’s to many more Ards brews in  
the future.

Roy Willighan is a member 
of CAMRA. Find more of his 
work at @QuareSwally. He is 
also on Twitter, Instagram 
and Facebook

‘Ards is a one-man show.  
The beer is brewed by Charles, 
bottled and capped by him, 
labels are applied by him and 
boxes delivered by him’

feature | ARDS BREWERY

Labels are designed by Charles 

Charles is 
happiest  

when he’s 
brewing beer
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If, as Harold Wilson famously 

said, a week is a long time in 
politics, then 20 years in brewing  
is an eternity. Last year, when  
I published my World Beer Guide,  
I was struck by how different the 
book was to one I had written  
with the same title 20 years ago.

The earlier title appeared before 
IPA took the world by storm.  
Back then, porter and stout were 
enjoying a small revival, but other 
ancient beer styles remained locked 
away in old recipe books.

While brewers throughout the 
world admired the great beers of 
Belgium, few – if any – attempted 
to mimic such styles as lambic and 
saison. But now, first in the US and 
then in Britain, there are many examples  
of beers called sour, while the once-
obscure saison from Wallonia has 
become something of a minor craze.

I didn’t include Italy in my first world 
guide as there was little to write about, 
with Moretti and Peroni dominating  
the scene. Today, there are some 900 
breweries there, some tiny but a few, such 
as Baladin and Lambrate, growing to 
national status. There’s even a Trappist 
brewery at a Rome monastery where 
monks add eucalyptus to their beer.

I was helped in my research by a 
French book, Le Guide Hachette des  
Bières by Élisabeth Pierre, a splendid 
tome that lists 300 French breweries. 
Two decades ago, I wrote exclusively 
about beers in the far north of  
France, with obvious influence from 
neighbouring Belgium. But now  
there are breweries the length and 
breadth of the country, with one, Des 
Gabariers in the Charente, blending  
beer with Cognac.

The French tend to be sniffy about 
food and drink made in other countries, 
but brewers have looked abroad for 
inspiration and you will find IPA, pale 
ale, robust porters and bitter. There’s 
even a brewery, Brasserie Duplessi, that’s 
dedicated to Richard the Lionheart,  
with Richard Coeur de Lion Blanche, 
Brune, Blonde and Rousse beers (all  
5.6 per cent ABV). Richard, as well as 
king of England, was also the Duke of 
Normandy, hence the beery connection.

Before Covid struck, I visited Greece 

and Turkey, where the beer scene is 
changing fast. In Greece, Carlsberg and 
Heineken have a frightening 99 per cent 
grip on beer sales, but small brewers are 
offering much-needed choice. Inspiration 
comes from unexpected quarters: Aggelos 
Ferous and Alyosha Kampanis have 
modelled their Mykonos beers on 
BrewDog, with zany promotions. 

On the island of Evia, Sofoklis 
Panagiotou runs the biggest craft brewery 

in the country with Septem 
Microbrewery. His background is 
wine and he considers that hops 
bring as much character to beer  
as grape varieties do to wine. He  
is especially keen on the Nelson 
Sauvin hop with flavours similar  
to those of Sauvignon grapes.

I went to another first, a beer 
festival in Izmir in Turkey. Efes 
dominates the country, but small 
brewers are making a mark. There’s 
a British influence in Istanbul where 
expats Philip and Jill Hall run the 
Bosphorus Brewing Company and 
go as far as ‘Burtonising’ their water 
– adding sulphates – to get the 
correct flavour for their IPA. Several 
of the new Turkish breweries make 

IPA, along with amber, saison and 
German-style weiss beer.

When I compiled my first world guide, 
there were 2,000 independent breweries 
in the US. The number has grown to over 
8,000 and the choice is stupendous. IPAs 
can be found in abundance and there are 
now different interpretations, with New 
England versions offering a better balance 
to the savagely bitter West Coast variants. 
Many brewers are ageing beer in wood for 
extra character, while genuine lagers mean 
drinkers never need touch Bud again.

One beverage that doesn’t grace my 
new book comes from Ukraine. Back in 
the spring, as the country built barricades 
against the Russian forces, a brewery in 
Lviv switched from brewing to making 
Molotov cocktails. One style I hope we 
won’t need to reproduce here.

ROGER PROTZ | column

SUMMER 2022 BEER  15

Roger Protz’s book, 
World Beer Guide (2021), 
is on sale from CAMRA’s 
online book store. Follow 
him at @RogerProtzBeer

Spoilt for choice
Since the first World Beer Guide 20 years ago, brewing has changed 

massively, with new interest in beer in the most unlikely places

‘I didn’t include Italy in my first world 
guide as there was little to write about. 
Today, there are some 900 breweries’

91CACAPR22112.pgs  12.04.2022  10:21    BLACK YELLOW MAGENTA CYAN

A
RT

PRO
D
U
C
T
IO
N

C
LIEN

T
SU
BS

R
EPR

O
 O

P
V
ER
SIO

N
P

ro
tz

, 1
  



profile | COASTAL BREWERIES

Welcome to the seaside. Deckchairs 

scattered about the pier, a vinegary tang 

drifting out of a battery of fish and chip 

shops, the strangulated gasps of the 

Punch and Judy man hidden away in  

his booth and the endless fun of the fair. 

It is also the aimlessness of a transient 

population, the seasonal disappearances 

of those who work in hospitality, the 

sense of a perpetual party in the summer 

and everyone gone in the winter. 

There are plenty of pubs by the seaside 

as well, some of them decorated with 

nostalgic maritime-themed black and 

white snaps as well as various bits of 

ephemera like fishing nets and even  

a ship’s figurehead. Other locals’ decor 

might be more land-focused (agricultural 

implements, for instance), but even once 

you’ve bought a pint in them there is no 

escaping the pull of the sea – especially  

if sitting in a pub garden trying to stop  

a seagull pinching your lunch. 

There are few breweries by the seaside, 

maybe because of all of the pros and cons 

of brewing by the sea 

entails. On the positive 

side, the seaside is a magnet 

for those wandering souls 

down for the day who go  

in search of local beer, and 

then there are those who 

live there all year round 

pleased and proud of being 

within earshot of the changing moods  

of the sea and the scent of brew day.  

On the negative side, you might be 

subject to more seasonal dips in trade 

than breweries based elsewhere. 

Nevertheless, it surprises me that there 

are not more seaside-based breweries, if 

only for the pulling power of enjoying a 

freshly brewed beer to the sound of the 

waves. For instance, XYLO brewery on 

the Margate seafront seems to have it 

right – you can drink its beer at its 

taproom watching the 

setting of the sun. 

The scarcity of breweries 

by the seaside only started 

to cross my mind after 

witnessing the growing 

success of Wild Horse  

in my home town of 

Llandudno. According to 

head brewer Chris Wilkinson, there is  

a definite plus in the brewery’s location: 

“We’re a holiday town, people come here 

to enjoy themselves, to relax, and it is 

fun to think that we can form part of 

someone’s memories or add to their 

enjoyment of their time off in some way. 

There is a degree of seasonality to what 

we brew, which isn’t a new concept in 

brewing. It is perhaps more intense for 

us, though, as the demand for core beer  

is so high over the holiday season.”

I wonder if there is also something 

vital and strength-giving in making beer 

by the sea and that those who go on to 

make beer elsewhere in a gritty urban 
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Oh, we do like to brew 
beside the seaside

Adrian Tierney-Jones takes in the sea air at breweries on the coast

railway arch or on an anonymous trading 

estate might be missing a trick. As if  

to add substance to this gut feeling,  

a seaside brewer directed me to a story  

in the New Scientist from 2015, which 

announced the briny smell of the seaside 

was caused by a collection of chemicals, 

with dimethyl sulphide being a principal 

component. If that chemical sounds 

familiar, brewers usually know it as DMS, 

which can be found in the sweetcorn/

baked bean note in some lagers (usually 

those made by big companies).

Thankfully, no DMS can be found 

lurking within the beers of Adnams, 

perhaps the most famous of breweries 

with a seaside location (some have often 

claimed to pick up a salty sea-breeze  

hint in Southwold Bitter (4.1 per cent 

ABV), but that has always eluded me). 

The proximity to the sea has certainly 

influenced the brewery’s branding,  

most notably the Beer from the Coast 

campaign a few years ago. I would also 

hazard a guess that the location has a 

more intangible influence on Adnams, 

perhaps influencing the brewery’s deep 

sustainability focus?

“I do believe Adnams’ location has 

shaped its outlook in several ways,” says 

production director Fergus Fitzgerald, who 

has often said that a major influence on 

him joining the brewery was its coastal 

position. “It may be a bit clichéd, but 

being out on its own has instilled an 

independent spirit – the decision 

to install a distillery is a good 

example of this. The same  

can be said to be true in the 

importance of sustainability to us. You 

can’t live where we live and not see  

the coastal erosion as you walk along the 

cliff edge just north of Southwold, or the 

flooding that regularly shuts off one of two 

roads into town. Furthermore, looking out 

across the sea has been shown to make us 

feel calm and also aid creativity; it allows 

our minds to wander more freely, creating 

a sea of possibilities – perhaps that plays 

a part. I had a similar discussion with 

someone about Benjamin Britten and 

how this coast influenced him.”

Located in Broadstairs on the Isle 

of Thanet, Ramsgate 

bossed over by the irrepressible 

Eddie Gadd, who lives in a flat 

overlooking the beach. Even S
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Coastal location has shaped Adnams’ outlook and instilled an independent spirit‘The seaside is a magnet for 

those souls down for the day 

who go in search of local beer’

Supping by the sea in Margate, Kent 
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of brewing by the sea 

entails. On the positive 

side, the seaside is a magnet 

for those wandering souls 

down for the day who go  

in search of local beer, and 

then there are those who 

live there all year round 

pleased and proud of being 

within earshot of the changing moods  

of the sea and the scent of brew day.  

On the negative side, you might be 

subject to more seasonal dips in trade 

than breweries based elsewhere. 

Nevertheless, it surprises me that there 

are not more seaside-based breweries, if 

only for the pulling power of enjoying a 

freshly brewed beer to the sound of the 

waves. For instance, XYLO brewery on 

the Margate seafront seems to have it 

right – you can drink its beer at its 

taproom watching the 

setting of the sun. 

The scarcity of breweries 

by the seaside only started 

to cross my mind after 

witnessing the growing 

success of Wild Horse  

in my home town of 

Llandudno. According to 

head brewer Chris Wilkinson, there is  

a definite plus in the brewery’s location: 

“We’re a holiday town, people come here 

to enjoy themselves, to relax, and it is 

fun to think that we can form part of 

someone’s memories or add to their 

enjoyment of their time off in some way. 

There is a degree of seasonality to what 

we brew, which isn’t a new concept in 

brewing. It is perhaps more intense for 

us, though, as the demand for core beer  

is so high over the holiday season.”

I wonder if there is also something 

vital and strength-giving in making beer 

by the sea and that those who go on to 

make beer elsewhere in a gritty urban 

Oh, we do like to brew 
beside the seaside

Adrian Tierney-Jones takes in the sea air at breweries on the coast

railway arch or on an anonymous trading 

estate might be missing a trick. As if  

to add substance to this gut feeling,  

a seaside brewer directed me to a story  

in the New Scientist from 2015, which 

announced the briny smell of the seaside 

was caused by a collection of chemicals, 

with dimethyl sulphide being a principal 

component. If that chemical sounds 

familiar, brewers usually know it as DMS, 

which can be found in the sweetcorn/

baked bean note in some lagers (usually 

those made by big companies).

Thankfully, no DMS can be found 

lurking within the beers of Adnams, 

perhaps the most famous of breweries 

with a seaside location (some have often 

claimed to pick up a salty sea-breeze  

hint in Southwold Bitter (4.1 per cent 

ABV), but that has always eluded me). 

The proximity to the sea has certainly 

influenced the brewery’s branding,  

most notably the Beer from the Coast 

campaign a few years ago. I would also 

hazard a guess that the location has a 

more intangible influence on Adnams, 

perhaps influencing the brewery’s deep 

sustainability focus?

“I do believe Adnams’ location has 

shaped its outlook in several ways,” says 

production director Fergus Fitzgerald, who 

has often said that a major influence on 

him joining the brewery was its coastal 

position. “It may be a bit clichéd, but 

being out on its own has instilled an 

independent spirit – the decision 

to install a distillery is a good 

example of this. The same  

can be said to be true in the 

importance of sustainability to us. You 

can’t live where we live and not see  

the coastal erosion as you walk along the 

cliff edge just north of Southwold, or the 

flooding that regularly shuts off one of two 

roads into town. Furthermore, looking out 

across the sea has been shown to make us 

feel calm and also aid creativity; it allows 

our minds to wander more freely, creating 

a sea of possibilities – perhaps that plays 

a part. I had a similar discussion with 

someone about Benjamin Britten and 

how this coast influenced him.”

Located in Broadstairs on the Isle 

of Thanet, Ramsgate brewery is 

bossed over by the irrepressible 

Eddie Gadd, who lives in a flat 

overlooking the beach. Even 

though his brewery is over a mile inland, 

the seaside has a similar pull on him. It is 

not for nothing that the brewery’s golden 

ale She Sells Sea Shells (4.7 per cent) is a 

regular for the spring and summer seasons 

when the tourists start rolling up. This is 

an easy-drinking beer that could become 

a postcard wishing we were all there.

“What’s not to love about the seaside?” 

he asks. “It’s a complete privilege to live 

by it and I feel sad for the inlanders.  

I recall last summer when it was baking 

hot and I travelled inland to a hop farm. 

On the way back, I could feel the cooling 

breeze. I like that. Then there are lots  

of fish and chips to go with amber ales, 

salt-laden winds to complement winter 

porters, golden sandy beaches are S
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Coastal location has shaped Adnams’ outlook and instilled an independent spirit‘The seaside is a magnet for 

those souls down for the day 

who go in search of local beer’

Supping by the sea in Margate, Kent 
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perfect with pale ales and lots of seaside 
pubs full of seasiders, who drink and 
smile a lot. We also never get snow. 
Ramsgate is fresh air, sandy beaches,  
sea views, seagulls and chips – but mostly 
sharp-minded irreverent locals in quirky 
pubs loving a decent ale and a laugh.”

The buzz and vitality of the seaside 

is a definite bonus for Eddie and, from 
my own experience, seaside towns do 
seem to possess a real sense of energy in 
the holiday season. During my teenage 
years in Llandudno, the town seemed to 
gain a new lease of life after Easter before 
slumping back to a slate-grey somnolence 
from autumn onwards. However, there  
is another advantage to the seaside 
location, especially if your brewery has 
gained a reputation for producing beers 
with foraged ingredients, as is the case 
with Cromer-based Poppyland. 

“We are very lucky on the north 
Norfolk coast, as we have some fantastic 
plants in all seasons,” says Dave Cornell, 
owner and brewer at Poppyland. 
“Walking to the brewery, I will pass in 
different seasons alexanders, rose hip, 
lavender, sea buckthorn and rosemary. 
Looking deeper, I have found quince, 
crab apple and gorse, and slightly around 
the coast brings us samphire, biting 
stonecrop, sea lavender, sandwort and 
sea wormwood among many others!”

For instance, Dave produced Stewkey 
Blews (4.5 per cent), a gose that had 
samphire in the blend, while the 
alexanders that went into its saison of 
the same name were gathered from the 
cliffs at Cromer. 

“The quality of life here is superb,” he 
adds. “The remoteness when looking out 
to sea and the thought that if you swam 
for 1,000 miles you’d hit nothing but the 
Arctic Circle is fascinating. I’m not sure 
it inspires different beers, but it does 
clear the thinking mode. The seascape 

and sunrise/sunset can be stunning, the 
daily change of tide times and heights 
along with the wind direction all inspire 
a feeling of excitement – why brew the 
same thing again and again when nature 
changes every day?”

As well as kiss-me-quick hats and fish 
and chips, the seaside is also about boats. 
There is inspiration here as well, as 
Leigh on Sea brewery has found with  
its maritime and estuarine location 
influencing much of the business’s 
branding (and beer ideas), as brewery 
founder Ian Rydings explains. 

“The second beer we brewed was Six 
Little Ships [4.2 per cent], a best bitter 
whose name remembered the six cockle 
fishing boats from Leigh-on-Sea that 
participated in the Dunkirk evacuation 
of 1940. A follow-up beer, Renown [4 per 
cent], has the name of the only one of 
the six lost in that undertaking. Renown 
is a stout brewed with fresh cockles from 
Osborne Bros – the Renown lost being an 
Osborne boat.” When I spoke with him, 
he also mentioned a collaboration the 
brewery was doing with Neptune as part 

of 2021 Collabageddon. In the best 
traditions of brewing by the seaside,  
this was to be a samphire and lime gose.

Given that setting up a brewery is all 
too often a lifestyle decision, I would 
have expected to see more breweries 
establishing themselves by the seaside. 
Maybe there is a fear of being isolated,  
as some towns such as Lowestoft, 
Llandudno and Ramsgate could be seen 
as remote, at the end of the railway line, 
or maybe the attraction is still waiting to 
be discovered, for, as Dave notes, there 
are plenty: “It is great to get up to see the 
sea, take the dog for a walk on the beach, 
if the tide’s out, play ball with her, clear 
my mind and reset, ready to brew. I can 
take the shortcut to the brewery or walk 
overlooking the sea. Every day is a 
slightly different view.”

“Ramsgate is fresh air, sandy 
beaches, seagulls and chips 
– but mostly locals in quirky 
pubs loving a decent ale”
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Clockwise from top: Wild Horse team has set up shop in Llandudno on the Welsh 
coast; Poppyland’s Dave Cornell; Sam Martyn brews for and in Leigh on Sea 

Adrian Tierney-Jones  
is editor of Beer, In So  
Many Words – The Best 
Writing on the Greatest 
Drink (Safe Haven Books). 

He tweets at @ATJbeer and more  
of his work can be found at  
maltworms.blogspot.com A
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Martin Ellis packs his tent and a copy of the  

Good Beer Guide and heads to the Pennines 

Country pub
camping

The popularity of camping has  

taken off in the past couple of years.  

My preference when it comes to 

campsites is a pub with basic facilities  

for campers, no children’s play area and 

only space for a small number of visitors. 

Peace and quiet, beautiful countryside 

and an evening drinking beer.

During the summer and early autumn 

of 2021, I visited pubs west of the North 

Pennines that welcome tents. Most of 

them also accepted motorhomes, some 

had B&B rooms, glamping pods and 

space for caravans. There were news 

reports that due to coronavirus and 

people staycationing, it was almost 

impossible to find a vacant pitch. I found 

it wasn’t a problem at the pubs I visited 

and, on more than one occasion, we had 

the camping space to ourselves. 

The only problem regularly 

encountered was that some of the pubs 

didn’t have their usual beer range. All 

but one of the pubs is in Cumbria and  

all of them are in great locations for 

walking and cycling tours.

Low Bentham is the most westerly 

village in Yorkshire but has a Lancaster 

postcode. It is a good base to visit the 

Forest of Bowland, an Area of 

Outstanding Natural Beauty (AONB) 

and two national parks, the Yorkshire 

Dales and Lake District. The Punch Bowl 

Hotel is an old traditional pub with an 

international twist, in an old village that 

dates back to at least the 14th century. 

The Punch Bowl is run by a family with 

Scottish and Malaysian roots. The main 

attraction on the food menu is authentic 

Malaysian home-cooked food. These are 

freshly prepared by Shanti, a Malaysian 

woman whose recipes have been handed 

down to her by her family. The dishes 

were also served in the traditional way 

travel | PENNINE PUBS
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Martin Ellis packs his tent and a copy of the  

Good Beer Guide and heads to the Pennines 

Country pub
camping

them also accepted motorhomes, some 

had B&B rooms, glamping pods and 

space for caravans. There were news 

reports that due to coronavirus and 

people staycationing, it was almost 

impossible to find a vacant pitch. I found 

it wasn’t a problem at the pubs I visited 

and, on more than one occasion, we had 

the camping space to ourselves. 

The only problem regularly 

encountered was that some of the pubs 

didn’t have their usual beer range. All 

but one of the pubs is in Cumbria and  

all of them are in great locations for 

walking and cycling tours.

Low Bentham is the most westerly 

village in Yorkshire but has a Lancaster 

postcode. It is a good base to visit the 

Forest of Bowland, an Area of 

Outstanding Natural Beauty (AONB) 

and two national parks, the Yorkshire 

Dales and Lake District. The Punch Bowl 

Hotel is an old traditional pub with an 

international twist, in an old village that 

dates back to at least the 14th century. 

The Punch Bowl is run by a family with 

Scottish and Malaysian roots. The main 

attraction on the food menu is authentic 

Malaysian home-cooked food. These are 

freshly prepared by Shanti, a Malaysian 

woman whose recipes have been handed 

down to her by her family. The dishes 

were also served in the traditional way 

on banana leaves arranged on a plate. 

Scottish smoked kippers and other 

British dishes are available, but my friend 

and I chose the Malaysian options and 

we were not disappointed.

The camping field, which caters for 

tents and motorhomes, is spacious and 

flat, plus the owner’s son took time to 

point out the driest part of the field.  

The camping facilities were basic 

Stunning scenery 

surrounds the 

Wasdale Inn
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and fine for our needs. A toilet and 

shower – what more do you want? 

However, they are being developed,  

so will be less basic in the future.

There are several well-signposted 

circular heritage walks through lovely 

rolling countryside, great views and the 

opportunity to visit the pubs up the hill 

in High Bentham. Our favourite was 

Hoggs ’n’ Heifers, which served 

interesting beers in top condition.

The Crown Inn at Shap is something 

of a contrast to the Punch Bowl. Shap is 

on bleak, high moorland, the camping 

space is small and has been created out  

of what was once a small beer garden. In 

other ways it is similar: a family-run pub 

with good-value, home-cooked food in a 

great location for walking. It is a popular 

overnight stopping point for walkers on 

Wainwright’s Coast to Coast Walk. One 

regular coast-to-coast walker stops several 

times a year and has become a regular. 

The landlord sources beer from Tirril 

brewery and serves them on handpumps. 

As well as a small plot for camping, there 

are glamping pods and space to park 

motorhomes. The Crown is a friendly 

local, which is a large part of its attraction. 

When I visited, everyone in the bar 

spoke to each other, very much like the 

experience in a micropub. Shap is just off 

the M6 on the old A6, so it’s not only a 

good stopping-off point for walkers, but 

also a suitable spot to take a break when 

travelling between England and Scotland.

The Sportsman Inn at Troutbeck  

is just off the A66, halfway between 

Penrith and Keswick (there are two 

Troutbecks in the Lake District, the 

other one is near Windermere). By  

car, it is only 15 minutes from the  

M6. If using public transport,  

Penrith is on the West 

Coast Main Line, the 

bus from Penrith takes 

just under half an hour. 

The Sportsman is a large  

old pub that has been 

internally modernised  

in recent years. The pub 

is open-plan and spacious with a pool 

table, pub games and amusements. This 

makes it feel more like a city pub than  

a traditional rural local. The toilet for 

campers is just inside the pub entrance. 

The camping area is on a slight slope;  

we found the ground to be lump-free 

with the grass mowed short. A brief  

walk south up the hill is Great Mell Fell, 

or if you head off in the other direction, 

there are many circular low-level easy 

walks. However, if you wish to take on a 

challenging route, Blencathra and Sharp 
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Edge are nearby. Alternatively, and if  

the weather is bad, Keswick has many 

attractions and pubs.

The Wheatsheaf Inn, Low Lorton,  

is around 30 miles north-west of the 

Sportsman, with Keswick sitting between 

the two pubs. The Wheatsheaf is also  

on a bus route to and from Keswick. 

Before leaving the Sportsman, I rang the 

Wheatsheaf several times; it was difficult 

to get through as it was busy. When I did 

get through, I could hear the background 

noise of a busy pub. I asked if it would be 

possible to camp the next 

day. After being told that 

this wouldn’t be a problem, 

I said we aimed to arrive 

late morning. In a brusque 

manner I was told: “We 

don’t open until five, so 

pitch your tents in the tent 

area and we’ll sort things 

out when we open, and you will need the 

code for the toilet.”

The all-important code was barked out 

and obediently recorded. The next day we 

arrived to find a large, flat camping area 

with clearly marked pitches (all vacant) 

plus separate men’s and women’s toilet/

shower blocks. The site reminded me of 

traditional campsites from the 1960s. 

Low Lorton is a small village close to 

Cockermouth, an area that is not one of 

the Lake District’s many tourist hotspots. 

It’s a great base for people wanting peace 

and tranquillity, and there are gentle 

walks around Lorton vale from the site. 

The pub has a range of five beers from 

Marston’s portfolio. It is very much a 

popular food-led pub. Following advice, 

we booked a table; if we hadn’t, we 

wouldn’t have been able to eat there. 

The menu is traditional, home-cooked, 

hearty pub food. The village and 

surrounding area has many self-catering 

cottages and clearly the occupants prefer 

to let the local pub do the cooking.

Lorton was John Jennings’ birthplace 

and where the original Jennings brewery 

was for just over 50 years, before moving 

a couple of miles to Cockermouth in 

1874. In 2005, Jennings was acquired  

by Marston’s. The brewery has regular 

tours, ideal for a wet day – and the Lake 

District is noted for having many of those.

The Wasdale Head Inn proudly 

claims to be the birthplace of British 

climbing – it’s a previous winner of the 

Great Outdoors Walkers Pub of the Year 

travel | PENNINE PUBS
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‘Lorton was John Jennings’ birthplace and where the  

original Jennings brewery was for just over 50 years’

Wast Water –  

England’s  

deepest lake

Crown Inn,  

Shap

Wheatsheaf Inn,  

Low Lorton

Sportsman Inn, 

Troutbeck

Punch Bowl Hotel,  

Low Bentham
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is open-plan and spacious with a pool 

table, pub games and amusements. This 

makes it feel more like a city pub than  

a traditional rural local. The toilet for 

campers is just inside the pub entrance. 

The camping area is on a slight slope;  

we found the ground to be lump-free 

with the grass mowed short. A brief  

walk south up the hill is Great Mell Fell, 

or if you head off in the other direction, 

there are many circular low-level easy 

walks. However, if you wish to take on a 

challenging route, Blencathra and Sharp 
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Edge are nearby. Alternatively, and if  

the weather is bad, Keswick has many 

attractions and pubs.

The Wheatsheaf Inn, Low Lorton,  

is around 30 miles north-west of the 

Sportsman, with Keswick sitting between 

the two pubs. The Wheatsheaf is also  

on a bus route to and from Keswick. 

Before leaving the Sportsman, I rang the 

Wheatsheaf several times; it was difficult 

to get through as it was busy. When I did 

get through, I could hear the background 

noise of a busy pub. I asked if it would be 

possible to camp the next 

day. After being told that 

this wouldn’t be a problem, 

I said we aimed to arrive 

late morning. In a brusque 

manner I was told: “We 

don’t open until five, so 

pitch your tents in the tent 

area and we’ll sort things 

out when we open, and you will need the 

code for the toilet.”

The all-important code was barked out 

and obediently recorded. The next day we 

arrived to find a large, flat camping area 

with clearly marked pitches (all vacant) 

plus separate men’s and women’s toilet/

shower blocks. The site reminded me of 

traditional campsites from the 1960s. 

Low Lorton is a small village close to 

Cockermouth, an area that is not one of 

the Lake District’s many tourist hotspots. 

It’s a great base for people wanting peace 

and tranquillity, and there are gentle 

walks around Lorton vale from the site. 

The pub has a range of five beers from 

Marston’s portfolio. It is very much a 

popular food-led pub. Following advice, 

we booked a table; if we hadn’t, we 

wouldn’t have been able to eat there. 

The menu is traditional, home-cooked, 

hearty pub food. The village and 

surrounding area has many self-catering 

cottages and clearly the occupants prefer 

to let the local pub do the cooking.

Lorton was John Jennings’ birthplace 

and where the original Jennings brewery 

was for just over 50 years, before moving 

a couple of miles to Cockermouth in 

1874. In 2005, Jennings was acquired  

by Marston’s. The brewery has regular 

tours, ideal for a wet day – and the Lake 

District is noted for having many of those.

The Wasdale Head Inn proudly 

claims to be the birthplace of British 

climbing – it’s a previous winner of the 

Great Outdoors Walkers Pub of the Year 

Award. Located at the end of Wasdale, 

close to Wast Water, nine miles from  

the nearest main road, it’s reached by  

a narrow track with passing points, so  

is not suitable for caravans, coaches, etc. 

Wasdale Head is ideally located for walks 

up England’s highest mountain, Scafell 

Pike, and neighbouring Great Gable. 

You’ll need to be an experienced walker 

appropriately dressed to tackle it as it is 

quite challenging. 

Booking in to camp at the 

Wasdale Head Inn, I considered 

the cost very reasonable at  

£6 per person per night. I was 

somewhat surprised when told  

it cost £1 to have a shower. 

When I queried it, I was told: 

“We have mostly backpackers, so 

the showers don’t get much use.” 

Fortunately, we were visiting on 

one of the hottest days of the 

year, so I enjoyed a refreshing dip in 

Wast Water instead for free.

The Wasdale Head Inn campsite is  

in a field just over the road from the  

pub. It’s not possible to park cars next  

to your tent and the site is best suited  

to small, lightweight camping. The pub 

is set up for beer-drinking walkers who 

also want a filling meal. The stone-

flagged Ritson’s Bar (named after the  

first landlord, William Ritson, a farmer, 

wrestler, fell walker and the first ‘world’s 

biggest liar’) has up to eight beers, 

including a house brew, Wasd’ale  

(3.8 per cent ABV), from Great Corby 

Brewhouse. There are outside drinking 

areas, including an undercover seated 

section by the river.

One of the great benefits of pub 

camping is social, as campers often share 

the same interests – outdoor activities 

and beer. Generally, there are only a few 

people camping at each site, so you tend 

to meet the neighbours. Visiting the 

featured pubs, I discovered new places  

to walk and drink.

Martin Ellis is a book 

publisher. A member of 

CAMRA’s Tyneside & 

Northumberland branch, he 

was on the Books Committee 

for more than 25 yearsA
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‘Lorton was John Jennings’ birthplace and where the  

original Jennings brewery was for just over 50 years’

Crown Inn,  Wheatsheaf Inn,  

Low Lorton

Sportsman Inn, 

Troutbeck

Punch Bowl Hotel,  

Low Bentham
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feature | REAL ALE HEROES

Jaega Wise has burst through  

not one but several glass ceilings.  

She is a leading female brewer in a 

male-dominated industry and she’s  

a woman of colour in an industry  

that is predominantly white.

She has successfully challenged 

misogyny and racism, and has gone  

on to establish a multilayered career.  

As well as brewing beer that won her 

the Brewer of the Year award from the 

British Guild of Beer Writers in 2018, 

she is an accomplished radio and TV 

presenter, pub owner and author.

Jaega has come a long way in a short 

time. She’s from Nottingham where she 

dabbled in home brewing with friends 

William Harris and Andrew Birkby.  

She moved to London to work as a 

chemical engineer – as well as her other 

accomplishments she has the impressive 

credentials BeEng (DIS) Hons on her 

CV – and she encouraged William and 

Andrew to join her.

They launched their Wild Card 

brewery using other brewers’ kit until 

Real Ale Heroes

Brewing 
superstar

As well as running Wild Card brewery in east  

London, Jaega Wise has also carved out a new  

career as a broadcaster while tackling racism and 

misogyny in the brewing industry, writes Roger Protz

Number 38: Jaega Wise

2012, when they opened their own 

plant on an industrial estate in 

Walthamstow, east London. They were 

sufficiently successful to soon need 

bigger premises. In 2017, they organised 

a crowdfunding campaign that brought 

in enough funds to move to another 

industrial estate near Blackhorse Road.

The new plant, with additional 

conical fermenters, enabled the beer 

range to grow at a rapid pace. Properly 

brewed lager was joined by pale ale, 

IPA, Belgian-style saison and German 

gose. A barrel-ageing programme was 

launched with imperial porter, while  

a saison made with the addition of fruit 

are aged in Rioja, rum and Speyside 

whisky casks. Monthly specials are 

added to the core range.

And then two twists of fate arrived: 

the lockdown created by Covid-19 and 

the opportunity for Jaega to develop a 

media career on top of brewing.

Canning at first had been conducted 

off-site, but fortunately Jaega and her 
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Real Ale Heroes

Brewing 
superstar

As well as running Wild Card brewery in east  

London, Jaega Wise has also carved out a new  

career as a broadcaster while tackling racism and 

misogyny in the brewing industry, writes Roger Protz

Number 38: Jaega Wise

2012, when they opened their own 

plant on an industrial estate in 

Walthamstow, east London. They were 

sufficiently successful to soon need 

bigger premises. In 2017, they organised 

a crowdfunding campaign that brought 

in enough funds to move to another 

industrial estate near Blackhorse Road.

The new plant, with additional 

conical fermenters, enabled the beer 

range to grow at a rapid pace. Properly 

brewed lager was joined by pale ale, 

IPA, Belgian-style saison and German 

gose. A barrel-ageing programme was 

launched with imperial porter, while  

a saison made with the addition of fruit 

are aged in Rioja, rum and Speyside 

whisky casks. Monthly specials are 

added to the core range.

And then two twists of fate arrived: 

the lockdown created by Covid-19 and 

the opportunity for Jaega to develop a 

media career on top of brewing.

Canning at first had been conducted 

off-site, but fortunately Jaega and her 

PHOTOGRAPHY BY WILL AMLOT

‘She has successfully 

challenged misogyny 

and racism, and has 

gone on to establish  

a multilayered career.  

As well as brewing, she 

is an accomplished radio 

and TV presenter, pub 

owner and author’
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heritage | XXXXXX

team had bought their own line before 

the pandemic struck.

“We set up an online shop and we  

also delivered to customers at home,”  

she says. “The important thing was to 

keep busy and stay open, but we had to 

close our bars.” Both the new plant at 

Lockwood Way and the original site, 

which is still used for barrel-ageing, 

staged weekend open days when drinkers 

could enjoy draught beer fresh from the 

brewery and street food, with a vegan 

market at the former. Both taprooms, 

with live music, are now open again.

And then media work came calling. 

Jaega did some occasional pieces for  

the prestigious BBC Radio 4 Food 

Programme, with an audience of one 

million, and this has grown into a 

position as one of the regular presenters. 

As well as profiling such luminaries as 

wine writer Oz Clarke, she has discussed 

the racist and sexist abuse she has 

suffered on social media.

In November 2021, she moved into 

TV with a series on Amazon Prime 

called Beer Masters. Described as the 

beery equivalent of Bake Off, Jaega 

joined forces with singer-songwriter 

James Blunt to judge the brews made  

by home-brewing groups in both Britain 

and mainland Europe. The winners will 

be able to call themselves the champion 

home brewers of Europe.

A year earlier, Jaega grabbed the 

opportunity to run her first pub, the 

Tavern on the Hill at Higham Hill,  

feature | REAL ALE HEROES

returned to its original name. It once  

had separate public and lounge bars and 

a bottle shop for take-home sales, but it’s 

been knocked through into one spacious 

room dominated by a large bar.

“We had to remove the carpet, lino 

and then lino tiles before we could put 

down parquet flooring,” Jaega says. The 

pub has enabled her to move into cask 

beer production and the pub offers  

Best (4.2 per cent ABV) and Pale  

(4.3 per cent) on handpump.

“Best is a very traditional bitter for  

the pub and the free trade,” she stresses, 

and it’s popular with older drinkers.  

It’s brewed with Pale, Chocolate, Crystal 

and Wheat malts and hopped with 

Centennial and Citra varieties, and  

has a fine balance of fruity hops and  

juicy malt.

Pale is much more in the vein of 

modern, American-inspired pale ales.  

It’s brewed with Pale malt and hopped 

with Citra and Idaho varieties. It has  

a big punch of citrus fruit and is a 

wonderfully refreshing beer.

At the brewery, the core range is  

led by a 4.4 per cent lager that has its 

own vessels to keep it away from ale 

production. Jaega uses a proper lager 

yeast culture for the brew. She blends 

three English hops – Epic, Pioneer and 

Target – and lagers or conditions the 

beer for six weeks.

She proved her brewing credentials  

by giving the lager a diacetyl rest period 
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that removes the butterscotch notes  

that no discerning lager brewer wants  

in their beer. Wild Card Lager has a  

superb aroma and palate of honeyed  

malt and floral hops.

Inevitably, Jaega meets current 

demand by producing several 

interpretations of IPA. They include  

a NEIPA – New England – version at  

5.4 per cent, IPA at 5.5 per cent and  

a mind-boggling triple IPA called 

Nothing Can Stop Me that weighs  

in at a thumping 10.3 per cent.

Jaega and her team bring imagination 

and humour to their monthly specials 

that included a Dinosaur month with 

such beers as Triceratops, Stegosaurus 

and Pterodactyl. A stunning 11 per cent 

imperial stout was first brewed for a local 

synagogue and is still available there, but 

is also now on general sale. 

“The rabbi comes to the brewery every 

year to check that we’re using the correct 

kosher ingredients!” Jaega adds.

 

There’s a serious side to all her work. 

She’s an active member of SIBA, the 

Society of Independent Brewers, and 

campaigns to give women a bigger voice 

in the industry.

“The beer industry is not 

representative of society,” she says.  

‘A stunning 11 per cent imperial 

stout was first brewed for a 

local synagogue and is still 

available. “The rabbi comes 

every year to check we’re 

using kosher ingredients!”’

Left: The brewhouse is where it all started for Jaega Right: Taking on a pub ensured Wild Card could sell its beers locally Bottled beers helped survive lockdowns

James Blunt and Jaega are searching 

for Europe’s best home brewers

E17, close to the brewery. She’d been 

frustrated by the fact that just about 

every pub in Walthamstow was run by 

large companies that wouldn’t take  

her beer. As a result, she and her team had 

been forced to concentrate on packaged 

beers for supermarkets and bottled beer 

for high-end London restaurants.

She was keen to brew and sell cask 

beer but needed outlets. One came in  

the shape of the pub on Higham Hill.

“The tenant gave up when the 

lockdown hit,” Jaega says. “We struck  

a deal straight away and we used the 

lockdown to refurbish the place.”

It’s a large 19th-century pub that 

started life as the Tavern on the Hill, 

became the Warrant Officer and then 
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returned to its original name. It once  

had separate public and lounge bars and 

a bottle shop for take-home sales, but it’s 

been knocked through into one spacious 

room dominated by a large bar.

“We had to remove the carpet, lino 

and then lino tiles before we could put 

down parquet flooring,” Jaega says. The 

pub has enabled her to move into cask 

beer production and the pub offers  

Best (4.2 per cent ABV) and Pale  

(4.3 per cent) on handpump.

“Best is a very traditional bitter for  

the pub and the free trade,” she stresses, 

and it’s popular with older drinkers.  

It’s brewed with Pale, Chocolate, Crystal 

and Wheat malts and hopped with 

Centennial and Citra varieties, and  

has a fine balance of fruity hops and  

juicy malt.

Pale is much more in the vein of 

modern, American-inspired pale ales.  

It’s brewed with Pale malt and hopped 

with Citra and Idaho varieties. It has  

a big punch of citrus fruit and is a 

wonderfully refreshing beer.

At the brewery, the core range is  

led by a 4.4 per cent lager that has its 

own vessels to keep it away from ale 

production. Jaega uses a proper lager 

yeast culture for the brew. She blends 

three English hops – Epic, Pioneer and 

Target – and lagers or conditions the 

beer for six weeks.

She proved her brewing credentials  

by giving the lager a diacetyl rest period 

that removes the butterscotch notes  

that no discerning lager brewer wants  

in their beer. Wild Card Lager has a  

superb aroma and palate of honeyed  

malt and floral hops.

Inevitably, Jaega meets current 

demand by producing several 

interpretations of IPA. They include  

a NEIPA – New England – version at  

5.4 per cent, IPA at 5.5 per cent and  

a mind-boggling triple IPA called 

Nothing Can Stop Me that weighs  

in at a thumping 10.3 per cent.

Jaega and her team bring imagination 

and humour to their monthly specials 

that included a Dinosaur month with 

such beers as Triceratops, Stegosaurus 

and Pterodactyl. A stunning 11 per cent 

imperial stout was first brewed for a local 

synagogue and is still available there, but 

is also now on general sale. 

“The rabbi comes to the brewery every 

year to check that we’re using the correct 

kosher ingredients!” Jaega adds.

 

There’s a serious side to all her work. 

She’s an active member of SIBA, the 

Society of Independent Brewers, and 

campaigns to give women a bigger voice 

in the industry.

“The beer industry is not 

representative of society,” she says.  

“It needs to look much more like the rest 

of society.”

When I ask her how she manages to  

fit in media work with brewing, she says: 

“We’re a tight-knit team and the media 

work doesn’t take up too much time.”

That’s just as well, as Jaega has also 

written a book. With a brewery called 

Wild Card, she had to tackle making 

beer by spontaneous fermentation. She’s 

following in the footsteps of the lambic 

beers of Belgium that allow wild yeasts  

in the atmosphere to convert malt sugars 

into alcohol.

Jaega is so entranced with these beers 

that she has gone into print with Wild 

Brews, a book that shows home brewers 

how to make the style, including some 

versions that have an addition of fruit. 

Published by Kyle Books, her book will 

be available towards the end of June.

Brewing, broadcasting and writing.  

If you tell Jaega not to give up the day 

job she’d probably reply: “Which one?”

‘A stunning 11 per cent imperial 

stout was first brewed for a 

local synagogue and is still 

available. “The rabbi comes 

every year to check we’re 

using kosher ingredients!”’
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Left: The brewhouse is where it all started for Jaega Right: Taking on a pub ensured Wild Card could sell its beers locally Bottled beers helped survive lockdowns

James Blunt and Jaega are searching 

for Europe’s best home brewers

E17, close to the brewery. She’d been 

frustrated by the fact that just about 

every pub in Walthamstow was run by 

large companies that wouldn’t take  

her beer. As a result, she and her team had 

been forced to concentrate on packaged 

beers for supermarkets and bottled beer 

for high-end London restaurants.

She was keen to brew and sell cask 

beer but needed outlets. One came in  

the shape of the pub on Higham Hill.

“The tenant gave up when the 

lockdown hit,” Jaega says. “We struck  

a deal straight away and we used the 

lockdown to refurbish the place.”

It’s a large 19th-century pub that 

started life as the Tavern on the Hill, 

became the Warrant Officer and then 
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The Great British Beer Festival 

(GBBF), the five-day celebration of  
all things beer and cider plus good food 
and live music, is back. Visitors can also 
try their hand at traditional pub games, 
sample traditional snacks and take part 
in guided beer tastings. 

This is a huge event with thousands  
of beer and cider lovers making the 
pilgrimage to the capital every year.

Britain’s premier beer festival is 
returning to Olympia London on  
2–6 August 2022 following a two-year 
hiatus due to extensive social-distancing 
measures and crowd restrictions during 
the Covid-19 pandemic.

GBBF, now in its 45th year, will once 
again feature top-quality cask beer 
sourced from across the British Isles.  
New breweries will join stalwarts of the 
brewing industry in a collaborative effort 
to celebrate and showcase the very best 
live beer, cider and perry that Britain  
has to offer. 

This year, visitors can also sample 
some of the very best real ale America 
has to offer, thanks to a cask beer 
exchange set up between GBBF and the 
New England Real Ale eXhibition. This 
makes GBBF the sole destination to find 
superb cask-conditioned American beers 
– a rarity even in the United States itself, 
where keg beer is predominant.

Tickets to this extraordinary event 

are now on sale. Entry is £20 and visitors 
will receive a souvenir glass, programme 
and two half pints to kick off their day of 
beer and cider tasting. VIP and corporate 
ticket packages are also available.

Festival organiser Catherine Tonry 
says: “It gives me great pleasure to 
announce the return of the Great British 

incredibly hard to put on a good show 
this year, and we are confident that we 
won’t disappoint!”

GBBF wouldn’t be possible without 
the hard work of dedicated volunteers 
from across the country who converge  
on London year after year to organise the 
best beer show in the country. Around 
1,000 volunteers help make the event 
possible, with all festival proceeds going 
directly back into CAMRA’s wide-
ranging campaigning activity.

	● Find out more and buy tickets  

at gbbf.org.uk

Beer Festival in 2022. Circumstances 
outside our control have seen hundreds 
of beer festivals cancelled across the 
country over the past two years, so the 
return of the Great British Beer Festival 
marks an incredibly positive turn for the 
beer industry and beer drinkers alike.  
I think we can all raise a glass to a new 
chapter of great beer and camaraderie  
in a post-pandemic world.”

She adds: “Regular visitors to the 

festival may notice some small changes 
to the layout this year due to ongoing 
works at our venue, Olympia London. 
Our organising group has worked 

festivals | GBBF
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Britain’s top beer 
festival returns

CAMRA’s flagship beer fest is back following a two-year hiatus  

“Our organising group has 
worked hard to put on a good 
show this year, and we are 
confident we won’t disappoint”

Plan your  
visit to  

GBBF now

Tim Hampson is a former 
chairman of the British 
Guild of Beer Writers 
and author of CAMRA’s 
101 Beer Days Out 
(shop1.camra.org.uk)
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One to Try will help consumers 

discover the very best beers available in 
bottles and cans, making it an invaluable 
tool in the fast-growing packaged beer 
market, which has been fuelled in part by 
brewers’ need to adapt their production 
during the pandemic.

One to Try accreditation will take  
a fresh approach to supporting and 
promoting brewers and their products, 
while helping consumers explore 
everything that live beer has to offer 
with confidence.

Live beer is any brew that adheres to 
the principle of continuing to condition 
in a final container to improve the 
flavour and character of the beer.

CAMRA will work directly with 
brewers to accredit their beers through  
a self-certification process with no costs 
involved. Any brewer of live beer is 
invited to sign up to the One to Try 
scheme, from innovative start-ups to 
familiar favourites. 

A range of exciting new resources  
to help consumers learn 
more about live beers 
will also be made 
available, including a 
directory of accredited 
beers plus videos and 
articles to dive deeper 
into beer styles, brewing 
processes, bottles and 
canning techniques. 

Commenting on the launch, 

CAMRA’s real ale, cider and perry 
campaigns director, Gillian Hough,  
said: “Live beer in all its formats  
is a varied and delightful product.  
One to Try aims to make exploring  

live beer styles in bottles or cans easier 
for everyone. 

“When CAMRA was founded, there 
were only five real ales available in 
so-called small packs, but bottle- and 
can-conditioned beers have come a  
long way since then. Today, there are 

hundreds of bottled and 
canned live beers for 
consumers to enjoy, and 
we want to support and 
celebrate the brewers 
who make them. Look 
out for the One to Try 
logo, enjoy these fresh, 
living products and find 

some new favourites while supporting 
UK breweries!” 

Moor Beer, the first brewery to have  
a can-conditioned beer accredited under 
the Real Ale in a Bottle scheme, is just 
one of the many breweries that has 
already moved its accreditation to  
One to Try ahead of its public launch. 

CAMRA has relaunched 
its Real Ale in a Bottle 
accreditation scheme, 
with a new name and  
a bold new look

Revamped scheme goes ‘live’

SUMMER 2022 BEER  29

ONE TO TRY | action stations

“Today, there are 
hundreds of bottled  
and canned live beers 
for consumers to enjoy”

Justin Hawke, owner and head brewer 
at Moor Beer, said: “I’ve been a CAMRA 
member and volunteer for 25 years and 
moved to Britain for my love of real ale 
and pubs. Everything we brew is 100 per 
cent naturally conditioned, and it is still 
one of my personal and professional life 
achievements to have been the first to be 
accredited for brewing real ale in a can. 

“It’s a real point of difference achieved 
through an incredible amount of extra 
cost and work, but we firmly believe you 
taste the difference with our live beer.” 

Any beer accredited as part of One 

to Try will be conditioned. This means 
the brewing process doesn’t end at the 
brewery; instead, your beer is a fresh, 
living product that gets better with age. 

Conditioning creates a small amount 
of sediment that will settle at the bottom 
of the bottle or can – just like that found 
in a cask of ale at the pub. Unlike 
filtered, pasteurised beers, which get their 
fizz artificially, One to Try beers will have 
a smooth texture and a light sparkle 
gained through natural fermentation.

More information, including details  
of how brewers can join the scheme,  
can be found at camra.org.uk/ott

A selection of Ones to Try
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Four pubs and 
a brewery

After many years running a large company, Gordon Jones  

got the urge to own a pub, writes Dave Pickersgill

In 2013, after years running a  

firm providing temporary buildings  

and structures, Gordon Jones decided  

he really wanted to run a pub. His local 

became available and the rest is history: 

after less than a decade, his company 

now has four pubs and a brewery, plus 

three taps. 

In the beginning was the Cadeby  

Pub & Restaurant. The building has  

a history dating back to 1751, first 

opening as a village pub in 1975.  

Almost 40 years later, property company 

ownership and a succession of short-term 

managers saw the underperforming pub 

become available. 

A subsequent £500,000 spend saw  

the interior sympathetically renovated: 

timber beams, open brickwork and stone 

fireplaces blending with an eclectic mix 

of modern elegance. By 2018, the pub 

had won a brace of restaurant awards.

Four years after the Cadeby purchase, 

in early 2017, the project moved forward 

with the acquisition of the Firwood 

Cottage (Walkley, Sheffield). This 

opened-out ex-Tetley pub had been  

left to deteriorate. Denied a survey, 

Gordon and his son, Ben, were forced to 

complete in 30 days. The gamble paid off 

with the building only requiring a new 

roof. Almost 18 months later, renamed 

and extensively renovated, the Blind 

Monkey was born.

Dating back to 1846, the building was 

originally a small village shop that sold 

beer in bottles that could be refilled once 

returned. It later became a pub. Over  

the years, it was opened out from smaller 

rooms into an open-plan barn. The ethos 

of the refurbishment was to take the pub 

back to the early 1900s. It was stripped  

of electrics and the old, fixed benching M
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and bar area. It was then rebuilt. Apart  

from a few barely noticeable areas (for 

example, the bar fronts and the ceilings 

in both the taproom and snug), materials 

used are reclaimed items mostly dating 

back to Edwardian and Victorian periods. 

Glass, lighting, dark-wood finishes  

and copper surfaces offer an authentic 

feel. Manufactured by Harry Mason of 

Birmingham, the new handpumps are 

bespoke and created in the shape of 

police truncheons, a fashionable design 

around 1900. Masons is a privately 

owned business and has been a leading 

manufacturer of handpull beer pumps  

for more than 200 years. 

The refurbishment then moved into 

the beer garden. This was completely 

stripped back and carefully designed to 

create a beer terrace with canopies and 

pergola for al fresco drinking and dining.

In 2020, the renovation was shortlisted 

for a CAMRA/Heritage England Pub 

Design Award. As Gordon put it:  

‘‘This was a labour of love. We wanted  

to showcase both our design and 

architectural skills. We rebuilt and 

divided the once-open snug area by  

glass partitions to display whiskies.  

The fireplace and chimney were opened 

up and a reclaimed parquet flooring was 

renovated and laid down in the main 

areas, complemented by original tiling 

“This [Cadeby] was a labour  

of love. We wanted to 

showcase both our design  

and architectural skills”

Clockwise from above: Blind Monkey interior; exterior as it was in 2017; exterior as it is now after 18-month renovation

Above: Where it all started – the Cadeby Pub & Restaurant, which benefitted from a £500,000 refurbishment

Gordon Jones at the Blind Monkey
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Four pubs and 
a brewery

After many years running a large company, Gordon Jones  

got the urge to own a pub, writes Dave Pickersgill

MY LOCAL | feature

timber beams, open brickwork and stone 

fireplaces blending with an eclectic mix 

of modern elegance. By 2018, the pub 

had won a brace of restaurant awards.

Four years after the Cadeby purchase, 

in early 2017, the project moved forward 

with the acquisition of the Firwood 

Cottage (Walkley, Sheffield). This 

opened-out ex-Tetley pub had been  

left to deteriorate. Denied a survey, 

Gordon and his son, Ben, were forced to 

complete in 30 days. The gamble paid off 

with the building only requiring a new 

roof. Almost 18 months later, renamed 

and extensively renovated, the Blind 

Monkey was born.

Dating back to 1846, the building was 

originally a small village shop that sold 

beer in bottles that could be refilled once 

returned. It later became a pub. Over  

the years, it was opened out from smaller 

rooms into an open-plan barn. The ethos 

of the refurbishment was to take the pub 

back to the early 1900s. It was stripped  

of electrics and the old, fixed benching 
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and bar area. It was then rebuilt. Apart  

from a few barely noticeable areas (for 

example, the bar fronts and the ceilings 

in both the taproom and snug), materials 

used are reclaimed items mostly dating 

back to Edwardian and Victorian periods. 

Glass, lighting, dark-wood finishes  

and copper surfaces offer an authentic 

feel. Manufactured by Harry Mason of 

Birmingham, the new handpumps are 

bespoke and created in the shape of 

police truncheons, a fashionable design 

around 1900. Masons is a privately 

owned business and has been a leading 

manufacturer of handpull beer pumps  

for more than 200 years. 

The refurbishment then moved into 

the beer garden. This was completely 

stripped back and carefully designed to 

create a beer terrace with canopies and 

pergola for al fresco drinking and dining.

In 2020, the renovation was shortlisted 

for a CAMRA/Heritage England Pub 

Design Award. As Gordon put it:  

‘‘This was a labour of love. We wanted  

to showcase both our design and 

architectural skills. We rebuilt and 

divided the once-open snug area by  

glass partitions to display whiskies.  

The fireplace and chimney were opened 

up and a reclaimed parquet flooring was 

renovated and laid down in the main 

areas, complemented by original tiling 

near the bar. We also used reclaimed 

light fittings sourced from as far as 

Mumbai to as near as Manchester.”

In 2016, in nearby Mexborough,  

Don Valley brewery was launched by 

ex-IT professional Richard Padmore. A 

six-barrel, 3,000 litres-a-week brewing kit 

from Grantham-based Oldershaw was set 

up on the banks of the Don Navigation 

in the Canalside Industrial Estate. The 

brewery name came from the location 

with the logo – three stylised bottles – 

originating from a painting on the side of 

the nearby, but long gone, 19th-century 

Phoenix Glass Works of Thomas Barron.

Almost two years later, with Richard 

suffering from ill health, Gordon and Ben 

took over the brewery, retaining the 

“This [Cadeby] was a labour  

of love. We wanted to 

showcase both our design  

and architectural skills”

Clockwise from above: Blind Monkey interior; exterior as it was in 2017; exterior as it is now after 18-month renovation

Above: Where it all started – the Cadeby Pub & Restaurant, which benefitted from a £500,000 refurbishment

Gordon Jones at the Blind Monkey
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Above: Former RAF site is now home to the brewery Above right: Don Valley Tap is key part of Doncaster’s Wool Market

Above: Liberty has sensitively renovated its two Grade II-listed pubs, including the “exceptional” Coach & Horses

Above: Stunning taproom at the Grade II-listed Coach & Horses, which is a fine example of an improved interwar pub
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brewer, Steve Friar. Initially, it supplied 

the Blind Monkey, Cadeby and local beer 

festivals. The brewery, with its occasional 

flooding, was quickly outgrown and was 

relocated in 2020. Its previous home  

is now the base for Gorilla Brewing, 

founded in 2019 by Phil Paling and  

Jason White. They first brewed in 2020.

As for Don Valley, a former office 

block on the site of parent company  

the Liberty Group, at the Old Airfield, 

Sandtoft (North Lincolnshire) proved 

ideal and an eight-barrel mash tun  

was joined by four new 2,000-litre 

conditioning tanks and a small-pack 

canning machine. Capacity increased to 

10,000 litres/week maximum. Steve left 

at the end of 2021, moving to a similar 

job at Collyfobble brewery (Peacock  

Inn, Barlow, Derbyshire), with Mark 

Robinson taking over at Don Valley. 

RAF Sandtoft was a Bomber Command 

airfield, which opened in April 1944, 

closed in November 1945 and includes 

both an aerodrome and the Trolleybus 

Museum, home to the largest collection 

of preserved examples of the popular 

public transport in the world.

The Don Valley Tap was opened in 

2019. It is in the modernised Doncaster 

Victorian Wool Market and offers food 

hall visitors five cask ales plus a range  

of other beers and drinks.

Ben said, “We mostly use the brewery 

to supply our own pubs. We also supply 

beer festivals and exchange casks with 

other small brewers in order to provide  

a variety of guest beers at our outlets. 

While we supply other outlets, we are not 

aggressively attempting to enter the free 

trade as an outside supplier. We primarily 

see the brewery as the main beer source 

both for small packaging and our pubs.”

The most ambitious acquisition 

came in 2020 when, after years of 

decline, the company snapped up the 

Grade II-listed Coach & Horses in the 

Doncaster village of Barnburgh. 

Opened in 1937, the pub was a 

replacement for an older establishment 

on the opposite side of the High Street. 

Built for nearby Wath upon Dearne 

brewers Whitworth, Son & Nephew,  

it was designed by Doncaster-based 

Wilburn & Atkinson. 

This village pub has one of the best 

interwar interiors in the UK, with many 

original surviving fixtures and fittings.  

It is a purpose-built, improved interwar 

pub unusually located in a village, and 

deserves its place on the CAMRA National 

Inventory of Historic Pub Interiors.

As Geoff Brandwood put it in Britain’s 

Best Real Heritage Pubs: “For a 1930s 

layout to survive so completely in a pub  

of this type and size is quite exceptional, 

and this makes it a true national rarity.”

Throughout the 2020 lockdown, 

Gordon, Ben and their team worked  

on what is an exemplary restoration, 

finally opening towards the end of the 

year. Highlights include the gorgeous, 

glazed counter screens in all four rooms, 

at their best in what is now the whisky 

bar. Sashed screenwork like this is rarely 

found in such intact form. 

The pub includes a refreshment room, 

smoke room, drinking lobby, public  

bar and out-sales all arranged along  

a common, elongated rear servery.  

Close to the A1, this is a must-visit  

for all those interested in pub heritage.

Last year saw further development 

when the Grade II-listed Plough (Snaith, 

East Yorkshire) was bought from Punch 

Taverns. Renovation of this 200-year- 

old pub includes a new outdoor area,  

the creation of a function room and  

a considered refurbishment of the two 

main bar areas. The lounge houses what 

must be one of the largest pub collections 

of horse brasses. 

This year has seen the pace of 

development continue. The brewery now 

has a tap providing events, takeaways, 

glasses and other merchandise plus the 

opportunity to drink the beers where 

they are brewed. This outlet also acts as 

the base for the increasing online trade. 

In addition, a third tap open only for 

events has been created in Doncaster 

Market Hall. It has a wall of 10 taps 

showcasing Don Valley beers plus guests. 

As for the future, Gordon is realistic. 

“We are very passionate about beer and 

pubs. Although we all like real ale and  

the variety it brings, I do feel there are 

challenging times ahead for both pubs  

and small breweries.

“I am concerned with the next 12 

months and fear for the continuation  

“It’s letting people look at the 

beer from another perspective, 

which can only be a good 

thing for keeping the style”

“We mostly use the brewery to 

supply our own pubs. We are 

not attempting to enter the 

free trade as a supplier”

Above: Cask and craft beers are both 

part of Don Valley brewery’s output
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Dave Pickersgill has been  
a CAMRA member since  
the 1970s and has worked at 
almost 40 Sheffield CAMRA 
beer festivals. A member of 

the National Pub Heritage Group, locally 
he leads on planning and pub heritage, 
and edited Sheffield’s Real Heritage 

Pubs (sheffield.camra.org.uk/rhp). Dave 
is also co-local organiser for the 2023 
CAMRA Members’ Weekend, AGM & 
Conference at the Octagon Centre, 
Sheffield, on 21–23 April 2023Above right: Don Valley Tap is key part of Doncaster’s Wool Market

Liberty has sensitively renovated its two Grade II-listed pubs, including the “exceptional” Coach & Horses

Above: Stunning taproom at the Grade II-listed Coach & Horses, which is a fine example of an improved interwar pub

both an aerodrome and the Trolleybus 

Museum, home to the largest collection 

of preserved examples of the popular 

public transport in the world.

The Don Valley Tap was opened in 

2019. It is in the modernised Doncaster 

Victorian Wool Market and offers food 

hall visitors five cask ales plus a range  

of other beers and drinks.

Ben said, “We mostly use the brewery 

to supply our own pubs. We also supply 

beer festivals and exchange casks with 

other small brewers in order to provide  

a variety of guest beers at our outlets. 

While we supply other outlets, we are not 

aggressively attempting to enter the free 

trade as an outside supplier. We primarily 

see the brewery as the main beer source 

both for small packaging and our pubs.”

The most ambitious acquisition 

came in 2020 when, after years of 

decline, the company snapped up the 

Grade II-listed Coach & Horses in the 

Doncaster village of Barnburgh. 

Opened in 1937, the pub was a 

replacement for an older establishment 

on the opposite side of the High Street. 

Built for nearby Wath upon Dearne 

brewers Whitworth, Son & Nephew,  

it was designed by Doncaster-based 

Wilburn & Atkinson. 

This village pub has one of the best 

interwar interiors in the UK, with many 

original surviving fixtures and fittings.  

It is a purpose-built, improved interwar 

pub unusually located in a village, and 

deserves its place on the CAMRA National 

Inventory of Historic Pub Interiors.

As Geoff Brandwood put it in Britain’s 

Best Real Heritage Pubs: “For a 1930s 

layout to survive so completely in a pub  

of this type and size is quite exceptional, 

and this makes it a true national rarity.”

Throughout the 2020 lockdown, 

Gordon, Ben and their team worked  

on what is an exemplary restoration, 

finally opening towards the end of the 

year. Highlights include the gorgeous, 

glazed counter screens in all four rooms, 

at their best in what is now the whisky 

bar. Sashed screenwork like this is rarely 

found in such intact form. 

The pub includes a refreshment room, 

smoke room, drinking lobby, public  

bar and out-sales all arranged along  

a common, elongated rear servery.  

Close to the A1, this is a must-visit  

for all those interested in pub heritage.

Last year saw further development 

when the Grade II-listed Plough (Snaith, 

East Yorkshire) was bought from Punch 

Taverns. Renovation of this 200-year- 

old pub includes a new outdoor area,  

the creation of a function room and  

a considered refurbishment of the two 

main bar areas. The lounge houses what 

must be one of the largest pub collections 

of horse brasses. 

This year has seen the pace of 

development continue. The brewery now 

has a tap providing events, takeaways, 

glasses and other merchandise plus the 

opportunity to drink the beers where 

they are brewed. This outlet also acts as 

the base for the increasing online trade. 

In addition, a third tap open only for 

events has been created in Doncaster 

Market Hall. It has a wall of 10 taps 

showcasing Don Valley beers plus guests. 

As for the future, Gordon is realistic. 

“We are very passionate about beer and 

pubs. Although we all like real ale and  

the variety it brings, I do feel there are 

challenging times ahead for both pubs  

and small breweries.

“I am concerned with the next 12 

months and fear for the continuation  

in business for many establishments 

without receiving continuity of customer 

support and attendance. 

“We are fortunate that our primary 

business can support us in our pub group, 

and we can only hope to continue on  

our path to improve and adapt with our 

service in offering a welcome experience 

in going out.”

Next year will see the 10th anniversary 

of the purchase of the Cadeby Pub  

& Restaurant. Driven by an ethos of 

quality and offering a 10 per cent beer 

discount for card-carrying CAMRA 

members, the future for Don Valley can 

only be positive. The next decade will  

be interesting. 

“It’s letting people look at the 

beer from another perspective, 

which can only be a good 

thing for keeping the style”

“We mostly use the brewery to 

supply our own pubs. We are 

not attempting to enter the 

free trade as a supplier”

Above: Cask and craft beers are both 

part of Don Valley brewery’s output
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Wim had opened Little Valley  

in Hebden Bridge with his partner  

Sue Cooper in 2005 and had clearly 

impressed the brethren with bottle-

conditioned beers such as Hebden’s 

Wheat (4.5 per cent ABV) and Tod’s 

Blonde (5 per cent). “I was approached 

by the monks to see if I could assist in 

reproducing a beer their predecessors 

once brewed,” he recalls. “Being from  

the Netherlands, I have grown up with 

the Trappist styles. My favourite beer 

was, and still is, Orval [6.9 per cent], so  

I felt very honoured to have been asked. 
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Breweries create beers with 

astonishing regularity these days, but to 

develop a new ale with holy connections, 

I would suggest, takes the game to a new 

level. The tradition, reputation and 

quality associated with such brews would 

surely daunt even the most confident 

brewer. Not so in the case of Wim van 

der Spek, it seems.

Wim found himself in this unusual 

position when the monks of Ampleforth 

Abbey came to call.

Ampleforth was founded in Yorkshire 

in 1802 and today is home to more than 

55 monks of the Benedictine order. 

Benedictines work to support their 

communities and at Ampleforth this 

means welcoming visitors with a 

tearoom, shop and even a sports centre. 

They make cider from their own apples 

and in 2010 they also decided to sell 

their own beer.

In making the decision to emulate the 

work of their Trappist counterparts in 

Europe, the fraternity knew they needed 

expert assistance and so turned to Wim, 

a Dutch brewmaster who understood all 

about this style of beer.

The project also built on my brewing 

experience before Little Valley.

After studying at Munich’s Doemens 

Academy in the 1990s, Wim worked for 

six months at Rother Bräu brewery in 

northern Bavaria, becoming acquainted 

with a dark kloster bier that was brewed 

for a local abbey. When the monks at 

Ampleforth asked his advice, he knew 

how to approach the project.

“The monks wanted a beer that was 

authentic and in the style of the beer 

brewed by their forefathers when they 

lived in northern France,” he says. “We 

found inspiration in old monastic recipes 

they held – which described the beer as 

having a ‘champagne-like sparkle’ – and 

also in discussions I had with monastic 

communities in Belgium and France.”

A lengthy research visit in the 

company of Ampleforth’s Father Wulstan 

allowed Wim to see inside the breweries 

of Orval, Chimay and Westvleteren. 

They also looked at the Alken-Maes-

brewery (now Heineken), Grimbergen 

and Mont des Cats in northern France, 

whose beer is brewed by Chimay.

As for the style of beer, Wim says 

dubbel was chosen because the 

monks believed this darker beer 

was more common when their 

predecessors were brewing. 

“In those days, the kilns of the 

maltings were heated with direct 

fire, meaning that the malts were 

generally darker and produced 

darker-coloured beers,” he 

explains. “Not all of the malts 

mentioned in the recipes we 

looked at are available today, 

so we had to source some 

alternatives. We chose a  

mix of Crystal, Munich and 

Chocolate malts to create a 

roasted flavour and full body, 

and some soft brown sugar was 

added to achieve an original 

gravity of 1062. This is a 

common practice among Trappist 

brewers and also enhances the caramel 

character of the beer.”

The hops Wim chose were Northern 

Brewer for bitterness and Savinjski 

Goldings for aroma, both introduced as 

pellets during a substantial three-hour 

boil, with yet more Savinjski Goldings 

added in whole leaf form in the 

whirlpool later. In the fermenting 

vessel, a commercial Trappist-style 

yeast was deployed – it’s not been 

confirmed, but similarities between 

the finished beer and beers from 

Rochefort have been identified, 

leading to speculation that this is 

the source – with the temperature 

kept high to create esters during 

fermentation. Three weeks in 

maturation vessels at 10°C then 

followed, before the beer was 

bottled with the addition of 

fresh yeast and soft brown sugar 

for a second fermentation that 

took three weeks at 20°C. In all, 

Left: Ampleforth monks 
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AMPLEFORTH ABBEY BEER | learn and discover

Jeff Evans tells the story of Ampleforth Abbey Beer

Abbey gets the 
brewing habit

“Trappist breweries were asked 

for feedback on the trial brew 

and all said we were correct to 

start with a darker-style beer”

Brewer Wim 

van der 

Spek grew 

up with 

Trappist 

styles

Right: Monks at Ampleforth Abbey 

not only sell their own beer, but also 

make cider from their own apples
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the process took around eight weeks. 

Wim was delighted with the response. 

“The Trappist breweries were asked for 

their feedback on the trial brew and all 

commented that we were correct to start 

out with a darker-style beer. I was thrilled 

to hear the head laboratory technician at 

Orval give a seal of approval.” 

The 7 per cent ABV dubbel was 

launched in 2012. It is still brewed for 

Ampleforth by Little Valley, but all sales 

(including online) are handled by the 

religious community. 

Rich but not too sweet, the beer pours 

a deep ruby colour and is filled with notes 

of banana, chocolate fudge, caramel and 

dried fruits. Wim says he’s particularly 

pleased with its drinkability – which  

may be underselling its complexity to 

some degree – and he also recognises the 

niche the beer has created for itself as an 

English take on the abbey beer tradition. 

“I think it sits nicely among the monastic 

community of beers,” he says. 

The idea of extending the range into  

a tripel and even a quadrupel has been 

mooted but, even after 10 years, the 

monks have not yet taken that step,  

so we’ll just have to sip the dubbel with  

the reverence it deserves and await future 

developments. It took Ampleforth more 

than 200 years to return to brewing.  

I think we can wait a little longer.

Wim had opened Little Valley  

in Hebden Bridge with his partner  

Sue Cooper in 2005 and had clearly 

impressed the brethren with bottle-

conditioned beers such as Hebden’s 

Wheat (4.5 per cent ABV) and Tod’s 

Blonde (5 per cent). “I was approached 

by the monks to see if I could assist in 

reproducing a beer their predecessors 

once brewed,” he recalls. “Being from  

the Netherlands, I have grown up with 

the Trappist styles. My favourite beer 

was, and still is, Orval [6.9 per cent], so  

I felt very honoured to have been asked. 

55 monks of the Benedictine order. 

Benedictines work to support their 

communities and at Ampleforth this 

means welcoming visitors with a 

tearoom, shop and even a sports centre. 

They make cider from their own apples 

and in 2010 they also decided to sell 

their own beer.

In making the decision to emulate the 

work of their Trappist counterparts in 

Europe, the fraternity knew they needed 

expert assistance and so turned to Wim, 

a Dutch brewmaster who understood all 

about this style of beer.
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The project also built on my brewing 

experience before Little Valley.

After studying at Munich’s Doemens 

Academy in the 1990s, Wim worked for 

six months at Rother Bräu brewery in 

northern Bavaria, becoming acquainted 

with a dark kloster bier that was brewed 

for a local abbey. When the monks at 

Ampleforth asked his advice, he knew 

how to approach the project.

“The monks wanted a beer that was 

authentic and in the style of the beer 

brewed by their forefathers when they 

lived in northern France,” he says. “We 

found inspiration in old monastic recipes 

they held – which described the beer as 

having a ‘champagne-like sparkle’ – and 

also in discussions I had with monastic 

communities in Belgium and France.”

A lengthy research visit in the 

company of Ampleforth’s Father Wulstan 

allowed Wim to see inside the breweries 

of Orval, Chimay and Westvleteren. 

They also looked at the Alken-Maes-

brewery (now Heineken), Grimbergen 

and Mont des Cats in northern France, 

whose beer is brewed by Chimay.

As for the style of beer, Wim says 

dubbel was chosen because the 

monks believed this darker beer 

was more common when their 

predecessors were brewing. 

“In those days, the kilns of the 

maltings were heated with direct 

fire, meaning that the malts were 

generally darker and produced 

darker-coloured beers,” he 

explains. “Not all of the malts 

mentioned in the recipes we 

looked at are available today, 

so we had to source some 

alternatives. We chose a  

mix of Crystal, Munich and 

Chocolate malts to create a 

roasted flavour and full body, 

and some soft brown sugar was 

added to achieve an original 

gravity of 1062. This is a 

common practice among Trappist 

brewers and also enhances the caramel 

character of the beer.”

The hops Wim chose were Northern 

Brewer for bitterness and Savinjski 

Goldings for aroma, both introduced as 

pellets during a substantial three-hour 

boil, with yet more Savinjski Goldings 

added in whole leaf form in the 

whirlpool later. In the fermenting 

vessel, a commercial Trappist-style 

yeast was deployed – it’s not been 

confirmed, but similarities between 

the finished beer and beers from 

Rochefort have been identified, 

leading to speculation that this is 

the source – with the temperature 

kept high to create esters during 

fermentation. Three weeks in 

maturation vessels at 10°C then 

followed, before the beer was 

bottled with the addition of 

fresh yeast and soft brown sugar 

for a second fermentation that 

took three weeks at 20°C. In all, 

Left: Ampleforth monks 
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Jeff Evans tells the story of Ampleforth Abbey Beer

Abbey gets the 
brewing habit

“Trappist breweries were asked 

for feedback on the trial brew 

and all said we were correct to 

start with a darker-style beer”

Right: Monks at Ampleforth Abbey 

not only sell their own beer, but also 

make cider from their own apples
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Culinary heritage

the breast meat stays moist 

and tender instead of 

drying out, as often 

happens with roast chicken.

Make the sauce by mixing 

the rest of the spices with  

a level dessertspoon of 

cornflour in a small pan,  

stir in a drop of the beer  

to form a roux, slowly pour 

in the rest of the beer, 

stirring all the time to make 

a sauce. Finally, add about  

a dessertspoon of runny 

honey. The beer alone will 

not provide enough honey 

taste. Serve the carved 

chicken with the sauce. 

Accompany with 

colourful leaves and edible 

flowers, which we now 

regard as a modern trend 

but which also dates back 

to the Tudors!

TUDOR SAFFRON 

GILDED CHICKEN WITH 

HONEY ALE SAUCE

(serves 4–6)

1 tsp each of powdered 

nutmeg, ginger, cinnamon 

and cloves mixed together; 

around half a pint (300ml) 

of honey beer; 50g butter;  

1 large chicken; a few 

strands of saffron soaked  

in a little warm water  

until it turns yellow (then 

discard strands); cornflour; 

runny honey.

I used a fine honey beer 

from a brewery near me, 

Atlantic (4.5 per cent ABV), 

described as “rich amber 

ale suffused with Cornish 

wild honey… a lovely 

version of traditional 

braggot” – a Celtic tipple  

of beer mixed with mead.

Susan Nowak delves into the history of cooking with beer and cider

Pre-heat oven to 220˚C, gas 

mark 7. Mix half the spices 

with a drop of the honey 

beer of your choice to make 

a paste, then mix that into 

the soft butter. 

Place the chicken in an 

oven dish, then spread the 

spiced butter over it. Roast 

in the centre of the oven  

for 15 minutes to crisp,  

then turn the heat down  

to 180˚C, gas mark 4, cover 

with a piece of foil and 

continue roasting for  

20 minutes per pound, 

depending on the weight  

of the chicken. From time  

to time, baste with a drop 

of the beer followed by the 

saffron liquor. For the final 

15 minutes, turn up the heat 

again and remove foil to 

crisp the skin. You’ll find  

My passion for great food 

and great beer – preferably 

combined – takes me down 

many paths and one of them 

leads to the past. I’ve always 

been fascinated by the rich 

tapestry of our country’s 

history, but it’s our culinary 

heritage that grabs me most. 

Flowing through it from 

time immemorial is English 

ale. When the Romans  

came to conquer, they  

found us swigging a rather 

murky beverage made with 

barley (hops were yet to  

be discovered).

They were not impressed 

and set about plying us with 

wine, but we said “Ale, 

Caesar” and reached for our 

tankards. It’s no coincidence 

that Chaucer’s pilgrims set off 

to Canterbury from a London 

hostelry and stayed in one 

every night on the journey.

But above all, I love the 

beer cookery of yore, in 

evidence before the Middle 

Ages from the time someone 

discovered a drop in the pot 

made the poached pheasant 

tastier. So, I’ve recreated a few 

dishes you might have enjoyed 

300 years ago, using beers 

that are probably better now 

than then, and hope they’ve 

withstood the test of time. 

In the Tudor and 

Elizabethan era, spices brought 

back from overseas were highly 

prized and costly, especially 

saffron (still is!). But the colour 

and subtle flavour make this 

first centrepiece a showstopper.

PORK WITH FIGS  

AND STOUT 

(serves 4)

Figs were popular in the 

Middle Ages, and work  

well with pork and stout  

in this hearty casserole.

Around 8 figs; half a pint 

(300ml) stout; 500g cubed 

pork; a little plain flour; 

olive oil; 1 medium onion 

finely chopped; 1 tsp 

mustard powder; grating  

of nutmeg; 1 dstsp ginger 

marmalade; 1 dstsp 

chopped fresh sage; 

pepper and salt; fresh 

chopped parsley.

Soak figs in stout for an 

hour, then drain, retaining 

the beer. Dredge the pork 

in flour, then briefly brown 

in a little olive oil. 

Remove from pan,  

fry onion until golden,  

then return pork and stir  

in the mustard powder  

and nutmeg; pour in the 

retained stout and simmer 

for 45 minutes, add ginger 

marmalade, figs and  

sage, cook for a further  

15 minutes until the pork  

is tender, removing the lid  

to reduce down the stock. 

Season to taste and scatter 

over the chopped parsley.

WELSH RAREBIT 

(serves 2)

Welsh rabbit – or rarebit – 

has stood the test of time. 

The snack was first recorded 

in 1725 – but why Welsh? 

And why rabbit or rarebit? 

One theory has it the term 

was used disparagingly by the 

English to imply the Welsh 

could only afford cheese not 

rabbit – or indeed if it did 

contain any meat it would  

be a ‘rare bit’.

175g good Cheddar (grated);  

half tsp Worcestershire 

sauce; level tsp mustard 

powder; grating of black 

pepper; 4 tbsps brown ale; 

2 slices sourdough bread. 

Put topping ingredients in  

a smallish, thick-bottomed 

pan and heat very gently, 

stirring until the cheese 

melts and the mix thickens. 

Toast the bread on one 

side, spread the topping on 

the other and place under  

a hot grill for a couple of 

minutes until brown and 

bubbling. Serve with 

tomatoes, pickle, a few salad 

leaves and the rest of the ale.
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Susan Nowak

writes CAMRA’s 
Good Pub Food, 
and has made 
many TV  
and radio 
appearances 

talking about pub food and 
cooking with beerF
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Culinary heritage

the breast meat stays moist 

and tender instead of 

drying out, as often 

happens with roast chicken.

Make the sauce by mixing 

the rest of the spices with  

a level dessertspoon of 

cornflour in a small pan,  

stir in a drop of the beer  

to form a roux, slowly pour 

in the rest of the beer, 

stirring all the time to make 

a sauce. Finally, add about  

a dessertspoon of runny 

honey. The beer alone will 

not provide enough honey 

taste. Serve the carved 

chicken with the sauce. 

Accompany with 

colourful leaves and edible 

flowers, which we now 

regard as a modern trend 

but which also dates back 

to the Tudors!

HISTORIC BEER RECIPES | food

GILDED CHICKEN WITH 

1 tsp each of powdered 

nutmeg, ginger, cinnamon 

and cloves mixed together; 

around half a pint (300ml) 

of honey beer; 50g butter;  

strands of saffron soaked  

until it turns yellow (then 

discard strands); cornflour; 

I used a fine honey beer 

from a brewery near me, 

Atlantic (4.5 per cent ABV), 

described as “rich amber 

ale suffused with Cornish 

braggot” – a Celtic tipple  

of beer mixed with mead.

Susan Nowak delves into the history of cooking with beer and cider

Pre-heat oven to 220˚C, gas 

mark 7. Mix half the spices 

with a drop of the honey 

beer of your choice to make 

a paste, then mix that into 

the soft butter. 

Place the chicken in an 

oven dish, then spread the 

spiced butter over it. Roast 

in the centre of the oven  

for 15 minutes to crisp,  

then turn the heat down  

to 180˚C, gas mark 4, cover 

with a piece of foil and 

continue roasting for  

20 minutes per pound, 

depending on the weight  

of the chicken. From time  

to time, baste with a drop 

of the beer followed by the 

saffron liquor. For the final 

15 minutes, turn up the heat 

again and remove foil to 

crisp the skin. You’ll find  

PORK WITH FIGS  

AND STOUT 

(serves 4)

Figs were popular in the 

Middle Ages, and work  

well with pork and stout  

in this hearty casserole.

Around 8 figs; half a pint 

(300ml) stout; 500g cubed 

pork; a little plain flour; 

olive oil; 1 medium onion 

finely chopped; 1 tsp 

mustard powder; grating  

of nutmeg; 1 dstsp ginger 

marmalade; 1 dstsp 

chopped fresh sage; 

pepper and salt; fresh 

chopped parsley.

Soak figs in stout for an 

hour, then drain, retaining 

the beer. Dredge the pork 

in flour, then briefly brown 

in a little olive oil. 

Remove from pan,  

fry onion until golden,  

then return pork and stir  

in the mustard powder  

and nutmeg; pour in the 

retained stout and simmer 

for 45 minutes, add ginger 

marmalade, figs and  

sage, cook for a further  

15 minutes until the pork  

is tender, removing the lid  

to reduce down the stock. 

Season to taste and scatter 

over the chopped parsley.

WELSH RAREBIT 

(serves 2)

Welsh rabbit – or rarebit – 

has stood the test of time. 

The snack was first recorded 

in 1725 – but why Welsh? 

And why rabbit or rarebit? 

One theory has it the term 

was used disparagingly by the 

English to imply the Welsh 

could only afford cheese not 

rabbit – or indeed if it did 

contain any meat it would  

be a ‘rare bit’.

175g good Cheddar (grated);  

half tsp Worcestershire 

sauce; level tsp mustard 

powder; grating of black 

pepper; 4 tbsps brown ale; 

2 slices sourdough bread. 

Put topping ingredients in  

a smallish, thick-bottomed 

pan and heat very gently, 

stirring until the cheese 

melts and the mix thickens. 

Toast the bread on one 

side, spread the topping on 

the other and place under  

a hot grill for a couple of 

minutes until brown and 

bubbling. Serve with 

tomatoes, pickle, a few salad 

leaves and the rest of the ale.

PEAR AND  

BLUEBERRY 

FLUMMERY 

WITH CIDER 

(serves 2)

Finally, I’m not forgetting 

cider, another historic tipple 

from our ancestors. I’ve used it 

to make flummery, a decadent 

17th-century dessert.

75g oats; 330ml medium 

dry golden cider; 1 large 

dessert pear; 100g 

blueberries; 280ml  

double cream.

Soak oats overnight in 

around 100ml of cider. Drain 

and discard soaking liquor; 

peel and core pear and 

quarter lengthways; place in 

a pan with the blueberries, 

add cider to cover, bring to 

a gentle bubble and simmer 

until the pear is just 

softened (it turns a blush 

pink from the blueberries). 

Drain fruit, reserving 

cooking syrup, and cool. 

Whip cream to fairly stiff 

peaks. Divide oat mix 

between two stemmed 

glasses. Spoon in a layer  

of cream, cut each pear 

quarter into four and 

arrange on top, reserving 

six pieces. Add another 

layer of cream followed  

by blueberries, then a final 

cream layer. Trickle in a little 

of the pink cider syrup so it 

filters down. Top each with 

three pieces of pear. Chill 

for two to three hours. 
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The dramatic changes in 

the brewing industry over the 

past half century for the 

benefit of beer drinkers have 

been largely brought about by 

the passion and commitment 

of CAMRA members. That 

inescapable fact is highlighted 

by the success of the 

Campaign’s oldest branch, 

South Hertfordshire.

The branch was formed in 

1972 and it celebrates its 50th 

anniversary this year. Steve 

Bury, one of the founding 

members and still active today, 

says in the 1970s, CAMRA 

was part of the radical, Ban 

the Bomb, anti-establishment 

mood of the times. 

For CAMRA, the 

establishment was represented 

by giant national brewers 

known as the Big Six, who 

were axing cask ales and 

replacing them with such  

keg beers as Double Diamond  

(4.5 per cent ABV), Red 

Barrel (3.9 per cent), Tankard 

(5.8 per cent) and Tartan  

(3.5 per cent). The awesome 

grip of the Big Six was all too 

evident in St Albans. When 

the Hertfordshire branch –  

as it was first called – was 

launched in the Farriers Arms, 

it was the only pub in a city 

with 55 outlets that sold real 

draught beer.

The majority were owned  

by Ind Coope, part of Allied 

Breweries, and Whitbread. 

Both companies were intent 

on filling their pubs with keg 

beer and such apologies for 

lager as British-brewed 

Heineken and Skol. 

The situation was no  

better in the wider county. 

Hertfordshire at the time  

had 1,000 pubs and only  

some 90 of them sold cask 

beer. To make matters worse,  

the county’s major brewer, 

family-owned McMullen of 

Hertford, served its beer in 

many of its pubs using applied 

carbon dioxide – a method 

unacceptable to CAMRA. 

Fortunately, the Farriers 

Arms in St Albans, while 

owned by McMullen, served 

AK Mild (3.7 per cent) 

untainted by gas pressure.  

It acted as a beacon for beer 

lovers in the area, though 

drinkers entered the pub  

with some nervousness.  

The landlord was an irascible 

eccentric called George Vardy, 

who had the habit of barring 

customers for the slightest 

indiscretion. He banned 

several CAMRA members 

working at the head office 

based in the city and he even 

barred a window cleaner in  

a bizarre dispute over how 

many rungs there were on the 

cleaner’s ladder. But his pints 

of AK were always impeccable 

and its popularity encouraged 

him to add McMullen’s 

Country Best Bitter (4.3 per 

cent) on the bar.

CAMRA member Bob 

Norrish discovered some 

redundant beer engines and 

handpumps in an antiques 

shop. Bob was given the 

pumps free, refurbished them 

and offered them to publicans 

who were interested in serving 

cask ale. 

There were some 

encouraging responses. Les 

Middlewood, who lives in 

Hertford and is a former South 

Herts chairman, said the 

White Horse in the town had 

quietly sold ale direct from 

casks, but interest and sales 

boomed when it introduced 

Young’s Bitter (4.5 per cent).

The success of the Farriers 

Arms encouraged other 

publicans to return to the cask 

fold. As well as a handful of 

pubs, the West Herts Sports 

and Social Club in Watford 

started to serve real ale – one 

of the first clubs in the country 

to do so. It has since been 

listed in the Good Beer Guide 

for many years. 

The key role played by  

the Farriers was stressed by  

a plaque on the outside wall 

placed there by the Society  

for the Promotion of Historic 

Buildings; it read: “The first 

branch meeting of the 

Campaign for Real Ale was 

held here 20th Nov 1972.” 

Steve said: “The plaque wasn’t 

well made and after a few years 

most of the letters had fallen 

off. Fortunately, McMullen 

came to the rescue and erected 

a better-quality plaque that has 

survived to this day.”

The CAMRA branch 

enjoyed close links with  

the Campaign’s head office. 

Graham Lees, a journalist  

and one of the four founding 

members, came to St Albans 

to run the local office of  

the Evening Post Echo, a 

newspaper published in  

Hemel Hempstead. He was 

also the CAMRA membership 

secretary and, when he was 

overwhelmed with applications 

to join, the organisation 

rented a room above a bike 

shop in Victoria Street and 

employed John Green to 

handle day-to-day affairs.  

John was a founding member 

of the Hertfordshire branch 

and as well as working in the 

national office, he helped 

countywide membership grow 

to such an extent that within 

a few years the branch was 

divided into North and South 

Herts and Watford & District, 

with two border-hopping 

branches, Herts & Essex  

and Mid-Chilterns.

In 1973, members decided 

that to give real ale broader 

appreciation, a beer exhibition 

should be held in a suitable 

hall. The first national festival 

staged in Covent Garden in 

London in September 1975 

has gone down in CAMRA 

folklore as a turning point in 

the Campaign’s history when 

more than 40,000 people 

turned up to drink the festival 

dry, along with chants of “We 

hate Watneys”, the brewer of 

the infamous Red Barrel.

But it wasn’t the first beer 

festival. That took place in 

March 1974 in the Old 

Market Hall in St Albans. 

Brewers donated beer free  

and a director of the large  

east London brewery, 

The branch at  
the beginning

CAMRA’s oldest branch celebrates 50 years of campaigning, Roger Protz reports

‘Bob Norrish discovered some handpumps in  

an antiques shop and offered them to publicans 

who were interested in serving cask ale’

Where it all started – Farriers Arms, St Albans, which is up for sale and now under threat
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Both companies were intent 

on filling their pubs with keg 

beer and such apologies for 

better in the wider county. 

Hertfordshire at the time  

some 90 of them sold cask 

beer. To make matters worse,  

the county’s major brewer, 

family-owned McMullen of 

Hertford, served its beer in 

many of its pubs using applied 

carbon dioxide – a method 

unacceptable to CAMRA. 

Fortunately, the Farriers 

Arms in St Albans, while 

owned by McMullen, served 

AK Mild (3.7 per cent) 

untainted by gas pressure.  

It acted as a beacon for beer 

lovers in the area, though 

drinkers entered the pub  

with some nervousness.  

The landlord was an irascible 

eccentric called George Vardy, 

who had the habit of barring 

customers for the slightest 

indiscretion. He banned 

several CAMRA members 

working at the head office 

based in the city and he even 

barred a window cleaner in  

a bizarre dispute over how 

many rungs there were on the 

cleaner’s ladder. But his pints 

of AK were always impeccable 

and its popularity encouraged 

him to add McMullen’s 

Country Best Bitter (4.3 per 

cent) on the bar.

CAMRA member Bob 

Norrish discovered some 

redundant beer engines and 

handpumps in an antiques 

shop. Bob was given the 

pumps free, refurbished them 

and offered them to publicans 

who were interested in serving 

cask ale. 

There were some 

encouraging responses. Les 

Middlewood, who lives in 

Hertford and is a former South 

Herts chairman, said the 

White Horse in the town had 

quietly sold ale direct from 

casks, but interest and sales 

boomed when it introduced 

Young’s Bitter (4.5 per cent).

The success of the Farriers 

Arms encouraged other 

publicans to return to the cask 

fold. As well as a handful of 

pubs, the West Herts Sports 

and Social Club in Watford 

started to serve real ale – one 

of the first clubs in the country 

to do so. It has since been 

listed in the Good Beer Guide 

for many years. 

The key role played by  

the Farriers was stressed by  

a plaque on the outside wall 

placed there by the Society  

for the Promotion of Historic 

Buildings; it read: “The first 

branch meeting of the 

Campaign for Real Ale was 

held here 20th Nov 1972.” 

Steve said: “The plaque wasn’t 

well made and after a few years 

most of the letters had fallen 

off. Fortunately, McMullen 

came to the rescue and erected 

a better-quality plaque that has 

survived to this day.”

The CAMRA branch 

enjoyed close links with  

the Campaign’s head office. 

Graham Lees, a journalist  

and one of the four founding 

members, came to St Albans 

to run the local office of  

the Evening Post Echo, a 

newspaper published in  

Hemel Hempstead. He was 

also the CAMRA membership 

secretary and, when he was 

overwhelmed with applications 

to join, the organisation 

rented a room above a bike 

shop in Victoria Street and 

employed John Green to 

handle day-to-day affairs.  

John was a founding member 

of the Hertfordshire branch 

and as well as working in the 

national office, he helped 

countywide membership grow 

to such an extent that within 

a few years the branch was 

divided into North and South 

Herts and Watford & District, 

with two border-hopping 

branches, Herts & Essex  

and Mid-Chilterns.

In 1973, members decided 

that to give real ale broader 

appreciation, a beer exhibition 

should be held in a suitable 

hall. The first national festival 

staged in Covent Garden in 

London in September 1975 

has gone down in CAMRA 

folklore as a turning point in 

the Campaign’s history when 

more than 40,000 people 

turned up to drink the festival 

dry, along with chants of “We 

hate Watneys”, the brewer of 

the infamous Red Barrel.

But it wasn’t the first beer 

festival. That took place in 

March 1974 in the Old 

Market Hall in St Albans. 

Brewers donated beer free  

and a director of the large  

east London brewery, 

Charrington, 

personally delivered 

an 18-gallon cask  

of IPA in his sports 

car to make sure his company 

was represented.

The hall was packed and 

drinkers became acquainted 

with such beers as Adnams, 

Brakspear and Hook Norton 

that were not widely available 

at the time. Fuller’s ESB (5.5 

per cent) and Greene King 

Abbot Ale (5 per cent) proved 

especially popular. Beer was 

just two pence a half and, not 

surprisingly, was sold out by the 

time the one-day event ended.

The exhibition caught  

the attention of the press, 

including some national 

papers, and its success 

encouraged more publicans to 

install handpumps and order 

cask beer. When the Old 

Market Hall was demolished 

to make way for a multistorey 

car park, the festival moved  

to other venues in the county 

and between 1977 and 1980, 

the branch helped run a 

festival at Hatfield Polytechnic 

with the enthusiastic support 

of the students’ union.

The festival returned to  

St Albans in 1996. Geoff 
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OLDEST BRANCH | feature

The branch at  
the beginning

CAMRA’s oldest branch celebrates 50 years of campaigning, Roger Protz reports

‘Bob Norrish discovered some handpumps in  

an antiques shop and offered them to publicans 

who were interested in serving cask ale’

Where it all started – Farriers Arms, St Albans, which is up for sale and now under threat

Left: Guides 

helped promote 

real ale

Above: Original 

plaque had to 

be replaced

Charrington, 

personally delivered 

an 18-gallon cask  an 18-gallon cask  

of IPA in his sports of IPA in his sports 

Left:

helped promote 

real alereal ale

Above:

plaque had to 

be replaced
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feature | OLDEST BRANCH

Harrison and Alan Ross of  
the local Lions Club charity 
fundraising group reached a 
deal with the Alban Arena  
to stage the event and it has 
remained there ever since. It 
has become one of CAMRA’s 
leading festivals, attracting 
around 10,000 people every 
year with close to 350 real 
ales. The next will be the 
landmark 25th.

The Herts branches 
energetically spread the real 
ale message in print. Since 
1976, a newsletter, now called 
Pints of View, has been made 
available free to pubs and 
today has a circulation of 
8,750 copies. The first edition 
was more modest, with a print 
run of 500, but the main 
headline – Big boost to real ale 
in Hertfordshire – spotlighted 
the impact of the launch by 
Allied Breweries of Ind Coope 
Draught Burton Ale (4.8 per 

cent) that went into 75 pubs 
in the county overnight. The 
runaway success of the beer, 
which went on to become 
Champion Beer of Britain  
in 1990, encouraged other 
major brewers to jump on the 
fast-moving beer bandwagon.

Brewery closures proved 

there was still much 
campaigning to do. Rayments 
of Furneux Pelham, owned  
by Greene King since the 
1930s, closed in 1987. The 
Victoria brewery was run by 
CAMRA stalwarts Tony Burns 
and Alan Swannell in a former 
maltings in Ware. The failure 
of the brewery in 1986 after 
just four years had nothing  
to do with the quality of the 
products, which were well 
received, but the failure of 
local publicans to pay their 
bills. The brewery simply  
ran out of cash.

The situation is more 
positive today. There are 17 
breweries in Hertfordshire and 
some, such as 3 Brewers, Farr 
Brew, Mad Squirrel and Tring, 
are substantial producers. 
McMullen has long since 
abandoned pressurised 
dispense and enjoys a good 
relationship with the 
Campaign, with cask beer 
available in most of its 125 
pubs in Hertfordshire, London 
and the South East.

The Herts branches have 
embraced new technology to 
help spread the news about 
good beer. There have been 
county and St Albans beer 
guides published for many 
years and they have been 
joined by a South Herts 
website, one of the first 
CAMRA branches to launch 
one. The current site, designed 
by Tom Blakemore, has twice 
won a top prize from the 
national Campaign.

Before the Covid-19 
pandemic struck, CAMRA 
could proudly claim that 
between 80 and 85 per cent  
of pubs in Hertfordshire sold 
cask beer. But Les urges 

caution, saying it’s too early  
to know how many Herts pubs 
have closed as a result of 
lockdowns or may no longer 
serve cask ale.

The Campaign has 2,400 
members in the county and a 
call in 2021 by the South Herts 
branch for new members for its 
committee met with a strong 
response. They still have much 
work to do. At the end of 2021, 
the branch was rocked by the 
news that the iconic Farriers 
Arms was up for sale and could 
be turned into housing.

The pub was sold by 
McMullen to the sitting 
tenants Tony and Jannine 
Passmore in 2014, and they 
now want to retire. South 
Herts branch sprang into 
action. Branch member Emily 
Ryans has drawn up an 
application to give the pub 
Asset of Community Value 
status. If granted, it will create 
a cooling-off period that will 
give supporters of the pub time 
to find a brewery or pubco 
willing to take it on.

The response within 
CAMRA is simple: this pub  
is too good to die.

Real Ale in South Herts: The Story of Local  
Cask Ale Campaigning 1972–2022 
This booklet is £5.20 (inc p&p). 

Cheques to Les Middlewood, 

67 Cromwell Road, Hertford 

SG13 7DP. Pay by BACS: 

booklet@southherts.camra.

org.uk with purchaser’s  

name and address. Payment 

sort code: 60-10-18; account 

number: 81509626; CAMRA 

South Hertfordshire Branch. 

‘At the end of 2021, the branch was rocked by 
the news that the iconic Farriers Arms was up 
for sale and could be turned into housing’

Left: Victoria 
brewery closed  

in 1986
Below: St Albans 

Beer Festival  
is one of the  
Campaign’s  

most popular
Below left: 

Branch festival 
has had several 

homes before 
Alban Arena
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YOUR OPINION | letters

“It has been said that people 

now like their beer to have the  
same palate in whatever part of the 
country they may be drinking” was 
written in 1973 by Frank Baillie 
(BEER, spring). 

But significantly, he added in  
his The Beer Drinker’s Companion 
book that “it is unlikely to be a true 
assessment but rather a statement to 
match the present trends”, namely 
“a diminution of choice and a trend 
towards standardisation with sterile 
beers which can be delivered in bulk 
by tankers over long distances”, “the 
trend towards keg and container 
beers” and “the trend towards beer 
dispensed by CO2 gas”.

Two years earlier, Watneys’ 
marketing manager, Ken Miles, 
admitted in The Times “that people 
prefer traditional bitter provided 
that it is served at its best. But this 
doesn’t often happen. The appeal  
of keg is its consistency – people 
know it will always taste the same, 
however badly it was kept or served”.

Thankfully, CAMRA had been 
founded six weeks earlier.
Paul Mudge, Stafford

The Fisher’s Arms pub in 

Horncliffe, near Berwick-upon-
Tweed, Northumberland, closed  
its doors in October 2021.

Horncliffe village has had a pub 
for well over 200 years and residents 
and visitors alike were concerned 
that the hub of the village may be 
lost for ever.

A group of villagers passionate 
about saving the Fisher’s Arms have 

fishing village, encompassing its 
history and enhancing its future.
Moira Kay, Berwick-upon-Tweed

Another excellent edition of 

BEER with many great articles  
that would have been delivered to 
all members. However, I was of the 
understanding that details of branch 
meetings and CAMRA festivals that 
would have been in What’s Brewing 
would be included for the benefit of 
members that have no access to the 
internet for whatever reason. We 
have some who do not even own  
a mobile phone!
Phil Emond, Taunton

Editor replies: In a quarterly 
magazine such as BEER, there is  
simply not the space to list every branch 
festival. However, if there is enough 
demand, we could consider listing some 
of CAMRA’s main festivals.

Details of CAMRA festivals can be 
found on the beer festivals section of  
the Campaign’s website. All CAMRA 
branches can upload details of their 
festivals to this section of the site.

Write to BEER, CAMRA 230 Hatfield Road, St Albans, Herts AL1 4LW 
or email wb.editor@camra.org.uk

Your
shout

set up a group to achieve a 
community buyout and secure  
the long-term future of our pub.

We have our own website:  
www.fishersarmshorncliffe.org

This contains information about 
our campaign and gives you the 
opportunity to pledge to buy a 
minimum of £500 in shares towards 
a community purchase of the  
Fisher’s Arms. We would very  
much appreciate it if you would  
give us your support.

Our aim is to raise a minimum  
of £296,000 to purchase the pub  
and fund necessary refurbishments.

Our vision is to save the Fisher’s 
Arms and give our pub an authentic 
Northumbrian/Border identity with 
a unique character using local 
breweries and suppliers. Building 
upon the tradition of our salmon-A

L
A

M
Y

Can you help save the Fisher’s Arms?
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Since 1992, the group has been 

compiling listings of historic interiors.  

It first created a tier of pubs with  

‘historic interiors of national 

importance’, then one of ‘historic 

interiors of regional importance’  

and, lastly, ‘historic interiors of some 

regional importance’. The group has  

now decided to implement a simpler 

system – a single inventory of UK  

pubs with grades of three, two and  

one stars.

A CAMRA Three Star Real Heritage 

Pub is one that has stayed wholly or 

largely intact for the past 50 years, 

retains particular rooms or features that 

are truly rare or exceptional – or displays 

a combination of the two. A Two Star 

Real Heritage Pub has an interior where 

the intactness and quality levels will  

be somewhat lower than for a Three  

Star. One Star Real Heritage Pubs  

have either readily identifiable historic  

layouts or retain rooms or features  

of significant interest but more 

significant changes are allowable. 

CAMRA’s Pub Heritage Group has made changes to the way it classifies 

the UK’s most important historic pub interiors, resulting in hundreds 

more must-visit pubs being highlighted, as Paul Ainsworth reports

interior was refitted around 1960 and  

has hardly changed since. The main, 

U-shaped bar sports many features 

redolent of the age – a panelled counter 

with a black Formica top, a gantry with 

mirrored back and glass shelves, and 

leatherette fixed seating. The first-floor 

lounge has ply-panelled walls and a 

similar servery and seating. It’s a genuine 

time-warp bar.

Down the east coast we go, to Colpitts 

Hotel in Durham, built in 1836. The 

four-roomed interior has developed  

over the years, the late-Victorian servery  

in the main bar being especially fine. 

However, in around 1955, a new opening 

was made into the room in the apex and 

changes were made to the fixed seating, 

which debarred the pub from the top tier. 

Few would argue, though, that what you 

see now looks thoroughly traditional.

The Derbyshire Dales are our next 

stop, and the historic Barley Mow Inn 

in the charming village of Kirk Ireton. 

The pub has only had two owners in  

the past 100 years, which no doubt 

heritage | INVENTORY OVERHAUL

Star-studded pubs

Clockwise from top left: Good Beer Guide star Queen’s Head, Newton; hatch servery at Lewes Arms, Lewes; Half Moon, 

Cheriton Fitzpaine’s quirky part-glazed partition; quarter circle bar serves beer on stillage at the Hunters Lodge, Priddy

From left: Colpitts Hotel in Durham boasts a fine Victorian servery; Barley Mow has had just two owners over past 100 years

accounts for the undisturbed layout.  

The small, low-beamed public bar,  

with its enormous fireplace, is hugely 

atmospheric, heightened by service  

being via a tiny hatch-like counter. 

There were some minor changes in 1976 

and one real ale is still served via a jug  

in the time-honoured way. Outbuildings  

house the village shop.

Heading south, we come to one of 

my personal favourites, the Queen’s 

Head, Newton, near Cambridge. The 

star feature is the splendid old public  

bar with its stillage of casks and high-

backed settle. In 1963, the small saloon 

on the left was extended backwards –  

the addition of a brick bar counter 

studded with wine bottles is a classic 

example of fitting out from the era.  

The games room to the side of the  

public bar also dates from this period. 

The end result is an atmospheric interior 

unchanged in nearly 60 years, deserving 

of national status. This is one of a 

handful of pubs to have appeared in 

every Good Beer Guide.

Lewes in East Sussex is next with the 

three-roomed Lewes Arms

in the 1950s had disqualified inclusion  

in the top tier. The layout comprises a 

delightful snug, a small rear bar served 

through a wide hatch in an old, glazed 

partition and a left-hand room that was 

enlarged in the 1950s and is served by  

a hatch to the passageway. The local  

pub game of Toad in the Hole is played 

here, as is occasionally the strange game 

of Dwyle Flunking.

A particular change of note is the age 

criteria. Previously, pubs that had been 

altered since 1945 were not eligible for 

the top tier. Now, pubs can qualify for 

Three Star status if they are essentially 

unaltered for 50 years. Consequently,  

a number of great pubs have entered  

the higher echelons. Here, we highlight 

seven of the new must-visit pubs and 

more will feature in future articles.

We begin in Aberdeen, at the Blue 

Lamp, a famed music venue. The 

Aberdeen’s Blue Lamp was refitted  

in the 1960s with a Formica bar top

‘Pubs can qualify if they are 

unaltered for 50 years, and  

a number have now entered 

the higher echelons’

PHOTOGRAPHY: MICHAEL SLAUGHTER LRPS
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CAMRA’s Pub Heritage Group has made changes to the way it classifies 

the UK’s most important historic pub interiors, resulting in hundreds 

more must-visit pubs being highlighted, as Paul Ainsworth reports

interior was refitted around 1960 and  

has hardly changed since. The main, 

U-shaped bar sports many features 

redolent of the age – a panelled counter 

with a black Formica top, a gantry with 

mirrored back and glass shelves, and 

leatherette fixed seating. The first-floor 

lounge has ply-panelled walls and a 

similar servery and seating. It’s a genuine 

time-warp bar.

Down the east coast we go, to Colpitts 

Hotel in Durham, built in 1836. The 

four-roomed interior has developed  

over the years, the late-Victorian servery  

in the main bar being especially fine. 

However, in around 1955, a new opening 

was made into the room in the apex and 

changes were made to the fixed seating, 

which debarred the pub from the top tier. 

Few would argue, though, that what you 

see now looks thoroughly traditional.

The Derbyshire Dales are our next 

stop, and the historic Barley Mow Inn 

in the charming village of Kirk Ireton. 

The pub has only had two owners in  

the past 100 years, which no doubt 

Star-studded pubs

Clockwise from top left: Good Beer Guide star Queen’s Head, Newton; hatch servery at Lewes Arms, Lewes; Half Moon, 

Cheriton Fitzpaine’s quirky part-glazed partition; quarter circle bar serves beer on stillage at the Hunters Lodge, Priddy

 Colpitts Hotel in Durham boasts a fine Victorian servery; Barley Mow has had just two owners over past 100 years

Our last two pubs are out west. First up 

we have the Hunters Lodge in Priddy, 

Somerset, originally a farmhouse of 

around 1780 and owned by the same 

family for more than 100 years. Significant 

changes to the layout and fittings took 

place in 1964, though these have now 

developed their own period charm and 

patina of age. There is a stillage of casks 

plus three quarter-circle bar counters, 

which are very much of their time.

Finally, to Devon and the Half Moon 

Inn, Cheriton Fitzpaine. Again, this is  

an old building (a house of 1630), which 

has evolved over the years, most recently 

in the 1960s. That’s when two rooms 

front-left were combined and new barback 

shelving installed. A superb (and old) 

part-glazed partition separates this area 

from the small lounge where the stone 

fireplace is also from the 1960s. The large 

rear lounge with skittle alley is from 1986.

accounts for the undisturbed layout.  

The small, low-beamed public bar,  

with its enormous fireplace, is hugely 

atmospheric, heightened by service  

being via a tiny hatch-like counter. 

There were some minor changes in 1976 

and one real ale is still served via a jug  

in the time-honoured way. Outbuildings  

house the village shop.

Heading south, we come to one of 

my personal favourites, the Queen’s 

Head, Newton, near Cambridge. The 

star feature is the splendid old public  

bar with its stillage of casks and high-

backed settle. In 1963, the small saloon 

on the left was extended backwards –  

the addition of a brick bar counter 

studded with wine bottles is a classic 

example of fitting out from the era.  

The games room to the side of the  

public bar also dates from this period. 

The end result is an atmospheric interior 

unchanged in nearly 60 years, deserving 

of national status. This is one of a 

handful of pubs to have appeared in 

every Good Beer Guide.

Lewes in East Sussex is next with the 

three-roomed Lewes Arms. Alterations 

in the 1950s had disqualified inclusion  

in the top tier. The layout comprises a 

delightful snug, a small rear bar served 

through a wide hatch in an old, glazed 

partition and a left-hand room that was 

enlarged in the 1950s and is served by  

a hatch to the passageway. The local  

pub game of Toad in the Hole is played 

here, as is occasionally the strange game 

of Dwyle Flunking.

A particular change of note is the age 

criteria. Previously, pubs that had been 

altered since 1945 were not eligible for 

the top tier. Now, pubs can qualify for 

Three Star status if they are essentially 

unaltered for 50 years. Consequently,  

a number of great pubs have entered  

the higher echelons. Here, we highlight 

seven of the new must-visit pubs and 

more will feature in future articles.

We begin in Aberdeen, at the Blue 

, a famed music venue. The 

Aberdeen’s Blue Lamp was refitted  

in the 1960s with a Formica bar top

‘Pubs can qualify if they are 

unaltered for 50 years, and  

a number have now entered 

the higher echelons’

PHOTOGRAPHY: MICHAEL SLAUGHTER LRPS
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RESIST
#DrinkersForUkraine 

Home and commercial brewers are encouraged to brew  
a beer in support of Ukraine, writes Tim Hampson

Beetroot: the taste of Ukraine
Peel (important!) and bake 

about 50g/L beetroot. Let your 

nose be your guide to when it is 

ready. Chop, puree or otherwise 

process it, and mix with the 

finished beer. Use a mesh bag  

to avoid too much mess in the 

brewing vessels.

Beetroot is mostly 

carbohydrate and simple sugars, 

and could be added at various 

points in the brewing process.

During the mash or whirlpool, 

it will add extract and colour. It 

might also be messy and could 

cause a stuck mash. Adding 

some rice/oat hulls (mash)  

or using a mesh bag 

(boil) should help. 

Another idea to 

help would be 

to spread the 

beetroot on  

RESIST – Ukrainian Anti-Imperial Stout
The recipe is not prescriptive 

– brewers can adapt it to their 

needs. All the organisers want  

is for you to brew it or your  

own variation.

Grain bill

50% Pale Ale malt/2-Row

14% Vienna

11% Flaked oats

7% 60 Lovibond Crystal

7% 120 Lovibond Crystal

Brewers in Ukraine have seen their livelihoods wiped out and, in some 

instances, their businesses destroyed by Russian attacks.

To show solidarity with them, a group of beer enthusiasts from across Europe are 

inviting people from around the world to brew the Ukrainian Anti-Imperial Stout 

RESIST, a recipe developed by displaced Ukrainian brewers.

“In solidarity with friends and colleagues in Ukraine, we’re coming together to  

raise funds for the Red Cross humanitarian relief effort in Ukraine following the 

Russian invasion in February 2022,” says the Drinkers For Ukraine campaign. S
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UKRAINE | home brew

RESIST
#DrinkersForUkraine 

Home and commercial brewers are encouraged to brew  
a beer in support of Ukraine, writes Tim Hampson

Beetroot: the taste of Ukraine
Peel (important!) and bake 

about 50g/L beetroot. Let your 

nose be your guide to when it is 

ready. Chop, puree or otherwise 

process it, and mix with the 

finished beer. Use a mesh bag  

to avoid too much mess in the 

brewing vessels.

Beetroot is mostly 

carbohydrate and simple sugars, 

and could be added at various 

points in the brewing process.

During the mash or whirlpool, 

it will add extract and colour. It 

might also be messy and could 

cause a stuck mash. Adding 

some rice/oat hulls (mash)  

or using a mesh bag 

(boil) should help. 

Another idea to 

help would be 

to spread the 

beetroot on  

top of the mash bed during 

sparging. During post-

fermentation, the extraction will 

be lower. But if you are worried 

about the sugars, allow the beer 

to ferment out fully before 

packaging. Adding at this point 

could also be messy – a mesh 

bag may help.

Yes, 50g/L sounds like an 

incredible amount of beetroot. 

This amount is based on adding 

post-fermentation. But feel free 

to adjust the amount, or even 

miss it out completely.

ABV

Make this stout as strong 

as you wish. If you are 

going to go more than  

10 per cent, you may 

wish to add some simple 

sugars in the boil.

RESIST – Ukrainian Anti-Imperial Stout
The recipe is not prescriptive 

– brewers can adapt it to their 

needs. All the organisers want  

is for you to brew it or your  

own variation.

Grain bill

50% Pale Ale malt/2-Row

14% Vienna

11% Flaked oats

7% 60 Lovibond Crystal

7% 120 Lovibond Crystal

4% Chocolate malt (1,000 EBC)

7%  (debittered/dehisced) 

Black malt (1,600 EBC)

Hops 

Neutral bittering hops at the 

start of the boil for 45–50 IBU

Yeast 

Use your favourite high-

attenuation, British-style  

ale yeast

Brewers in Ukraine have seen their livelihoods wiped out and, in some 

instances, their businesses destroyed by Russian attacks.

To show solidarity with them, a group of beer enthusiasts from across Europe are 

inviting people from around the world to brew the Ukrainian Anti-Imperial Stout 

RESIST, a recipe developed by displaced Ukrainian brewers.

“In solidarity with friends and colleagues in Ukraine, we’re coming together to  

raise funds for the Red Cross humanitarian relief effort in Ukraine following the 

Russian invasion in February 2022,” says the Drinkers For Ukraine campaign. S
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I’d always choose a dark beer (I’d 

include dark milds with stout and 

porter) over a golden bitter. I prefer 

their generally more subtle hop 

flavours and rich maltiness.

Alexander Wright

I love the flavour of stouts and  

porters and would choose them  

every time. Having said that,  

I probably drink more lighter beers. 

Two reasons: good stouts and porters 

tend to be high ABV, so I have to 

avoid them if driving, plus there is  

a limit to how much dark, heavy beer 

most people can drink in one session. 

Personally, I never have more than 

three and often less.

Jim Reddihough

Yes, most certainly, but that may be  

a function of being on the Isle of Man 

where dark beers remain rare, so a change 

is good when I find one. I do travel the 

country very widely and anecdotally have 

noticed an increase in stout and porter 

availability recently, particularly but not 

exclusively in the north of England. When  

I say an increase, I do mean despite the 

usual winter increase of these beers that 

we always see.

David Halliwell

I have never drunk golden beers – dark 

beers are my preference. 

Stephen Dann

All comments are taken from a discussion on CAMRA’s online forum at discourse.camra.org.uk

 Stout and porter  
or a golden bitter?
According to the Society of Independent Brewers (SIBA), stout and 

porter have replaced golden bitter as the most commonly produced 

beer styles. Would you choose a stout over a golden bitter, and why?

I don’t see them as interchangeable.  

I’ll choose a hoppy pale or a golden  

with ambers and bitters as a fallback 

and would never opt for heavy, dark 

beers as sessionable, no matter how 

great they taste. I enjoy the occasional 

whisky, but I wouldn’t want four pints  

of it. I can’t imagine that gold drinkers 

are defecting en masse to stout and 

porter. They’re different populations.  

Do you want an ale like a square meal, 

or an ale like a refreshing drink?

Richard Gray

One of the wonders of real ale (or craft  

beer more widely) is that there are so  

many styles, so I’m not sure that I would 

consciously make such a choice.

Trying something different would usually 

be where I would start in a pub with a good 

reputation for beer quality (except in a 

Bathams house, obviously…).

However, opting for a big-brand beer likely 

to have the quickest turnover would usually 

be my default in a pub where quality is 

unknown or unreliable.

Richard Adam

I particularly like stouts and porters,  

so I drink them often. But I also like 

traditional bitters. I think it’s true that 

bitters (golden ales) are unfashionable 

at the moment – partly because of  

the ubiquitous popularity of heavily 

hopped US-style pale ales.

James Williams

It seems to be that 

the answer to the 

initial question is 

clearly “no”.

John Clarke

On stouts and 

porters, it’s not  

a beer style I seek 

out, but will drink 

Hooky Double 

Stout [4.8 per cent 

ABV] if available 

and if the mood 

takes me.

Richard Palmer 
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All comments are taken from a discussion on CAMRA’s online forum at discourse.camra.org.uk

 Stout and porter  
or a golden bitter?
According to the Society of Independent Brewers (SIBA), stout and 

porter have replaced golden bitter as the most commonly produced 

beer styles. Would you choose a stout over a golden bitter, and why?

I don’t see them as interchangeable.  

I’ll choose a hoppy pale or a golden  

with ambers and bitters as a fallback 

and would never opt for heavy, dark 

beers as sessionable, no matter how 

great they taste. I enjoy the occasional 

whisky, but I wouldn’t want four pints  

of it. I can’t imagine that gold drinkers 

are defecting en masse to stout and 

porter. They’re different populations.  

Do you want an ale like a square meal, 

or an ale like a refreshing drink?

Richard Gray

One of the wonders of real ale (or craft  

beer more widely) is that there are so  

many styles, so I’m not sure that I would 

consciously make such a choice.

Trying something different would usually 

be where I would start in a pub with a good 

reputation for beer quality (except in a 

Bathams house, obviously…).

However, opting for a big-brand beer likely 

to have the quickest turnover would usually 

be my default in a pub where quality is 

unknown or unreliable.

Richard Adam

I particularly like stouts and porters,  

so I drink them often. But I also like 

traditional bitters. I think it’s true that 

bitters (golden ales) are unfashionable 

at the moment – partly because of  

the ubiquitous popularity of heavily 

hopped US-style pale ales.

James Williams

It seems to be that 

the answer to the 

initial question is 

clearly “no”.

John Clarke

On stouts and 

porters, it’s not  

a beer style I seek 

out, but will drink 

Hooky Double 

Stout [4.8 per cent 

ABV] if available 

and if the mood 

takes me.

Richard Palmer 
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beerquizsummer2022

Please don’t pass my 
details to Beer52.com

Does real ale improve your 
general knowledge? Find  
out by tackling our quiz
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Spring
answers

❶ Mao Zedong ❷ Choux  
❸ Vladimir Komarov, in April 1967 
❹ Bateman’s XXXB ❺ Blankety 
Blank hosts ❻ School of Rock
❼ WOLD ❽ Castor ❾ Swannay 

brewery, Orkney ❿ Berlin ⓫ Water ⓬ On a 
tightrope ⓭ Kelburn brewery, Glasgow ⓮ Fear  
of punishment ⓯ Le Corbusier ⓰ London  
⓱ Nicaragua ⓲ Son of My Father – Chicory Tip  
⓳ Jane Eyre ⓴ Fido

The first five correct entries 
to be drawn will win a month’s 
membership to Beer52.com*

l Send entries to Quizzic-ale,  
BEER, CAMRA, 230 Hatfield Road,  
St Albans, Hertfordshire AL1 4LW,  
by 31 May 2022.

l Your details will 
be passed on to 
Beer52.com, but  
if you would prefer 
this not to happen, 
state so clearly on 
your entry.

ENTER ONLINE OR 
BY POST

Name:

Membership number:

WIN  
BEER!

Get Quizzic-ale
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competition | PUB QUIZ

1
	What is placophobia?

A:

2  Name the studio responsible for  
films such as Spirited Away, Ponyo 
and My Neighbour Totoro.

A:

3
	What’s the American name for the  
set of stars known in Britain as  
the Plough? 

A:

4
	Which beer won Champion Beer of 
Britain in 1999? 

A:

5
	What creature is a swartback?

A:

6  In Blackadder II, what’s the name of 
the pie shop owner?

A:

7
	Who was Ronald Wycherley better 
known as? 

A:

8
	In heraldry, what does  
addorsed mean?

A:

9
	What’s the connection between films 
The Family Man, Deep Impact and 
Bad Boys?

A:

10
	Which brewery produces ales Fi,  
Fo and Fum?

A:

11
	What’s the name of broadcaster  
Louis Theroux’s podcast?

A:

12  Which song has the lines: 
‘So don’t get comfortable / Look, 
I don’t dance now / I make money 
moves (ayy, ayy) / Say I don’t gotta 
dance / I make money move’?

A:

13  On what day is St Swithin’s Day?

A:

14  Who said: “The decathlon is nine 
Mickey Mouse events and the  
1,500 metres”?

A:

15  Which city did Delhi replace as India’s 
capital in 1911?

A:

16  Who plays the evening news  
anchor (uncredited) in the 1987  
film Broadcast News?

A:

17  Which brewery produces ales 
Riggwelter and Finisher?

A:

18  What’s the chemical symbol  
for tungsten?

A:

19  Who said: “If you don’t risk anything, 
you risk even more”?

A:

20 What does a hastate object resemble 
in shape?

A:

Spring winners: Ciaran Brooks, Paignton; 
L Vicky Hallett, Yeovil; Philip Heath, 
Sutton Coldfield; Rowan Pell, Coalville; 
Phil Vickers, Stone
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YEASTY BOYS | bottled beer

What’s not 
to kveik?
Our man in the beer aisle samples what 
brewers are doing with ‘miracle yeast’

Des de Moor is one of the country’s leading 
writers on bottled beer, and author of  
The CAMRA Guide to London’s Best Beer,  
Pubs & Bars. Follow him at @desdemoor and 
read more of his reviews at desdemoor.co.uk

The wild world of 

fermentation still holds  
many surprises. Consider  
kveik yeasts, known only to 
farmhouse brewers in western 
Norway until blogger Lars 
Marius Garshol started writing 
about them a few years back. 
Now, commercially produced 
cultures have been eagerly 
adopted by some brewers as 
miracle yeasts, which do  
their job at a wider range  
of temperatures and in  
around half the time as 
regular strains, without 
producing the spicy, 
medicinal off-flavours 
normally associated 
with overheated 
fermentations. Some 
have even converted 
their entire production 
to kveik.

The yeast does 

indeed produce some 
signature flavours, subtle but 
distinct fruity esters that blend 
well with the fruity hop notes 
of contemporary hazy, juicy 
pale-ale styles. Nearly all  
the UK-brewed examples  
I tracked down fell into this 
broad category but were still 
remarkably varied. Bone 
Machine’s Cloud Piercer (4.7 
per cent ABV), from a brewery 
in Hull founded by two Finnish 
brothers in 2017, was a good 
place to start, complementing 
yeast esters with New Zealand 

very pale beer, with star 
fruit and a hint of garlic 
on the aroma. Generous 
twists of citrus and pepper 
lift a smooth texture 
achieved with the 

addition of oats. A big, 
complex beer.

BrewBoard’s 

Beasticus Kveik 

NEIPA (4.9 per cent) 
blends kveik with  
more traditional yeasts, 
adding a little lactose 
sweetness and an interesting 
blend of hops, including  
El Dorado from the Yakima 
Valley and Huell Melon from 

hops to yield subtle 
mango, lychee and 
papaya notes on both 
aroma and palate. 
Complex, peppery 
spice permeated apple 
juice notes in a very 
pleasant, if slightly 
sweet, finish.

Richard Conway, 

who began Thirst Class Ale in 
Stockport in 2014, found the 
brewery’s first experiment with 

a kveik pale ale so 
successful that That’s 

The Way (Aha,  
Aha, I Kveik It,  
4.9 per cent) is  
now a regular. US 
Cascade, Chinook 
and Centennial hops 
were selected to 
match the yeast 
profile, yielding a 
notably citric glassful 
with fresh orange and 

a punch of resinous pine with 
all the perfumed intensity of  
a crushed hop cone. The beer 
dries out with spicy lemon 
notes on the finish.

Another successful 

experiment graduating to 
permanent status is Infinity’s 
Oort Kveik IPA (6 per cent) 
from a small-batch brewery in 
southern Birmingham founded 
by Chris Crouch and Tammy 
Harris in 2020. There’s a 
perfumed, estery lift to this 

Germany. There’s a dry, 
lemon-lime slant to this lively 
beer, with subtle spice, chewy 
malt reminiscent of a good 
lager and a very refreshing 
finish. The brewery, at Harston 

just outside Cambridge, 
opened in 2017.

My most elegant 

example hailed from 
Twice Brewed on 
Hadrian’s Wall near 
Hexham, where a 
brewhouse was added  

to the historic pub of the same 
name in 2017. Hallertau Blanc 
and Ekuanot hops help add  
a distinct white wine character 
to Liber Brut Kveik IPA (7 
per cent), an outstanding beer 
with honey and lemon pepper 
on the aroma, Sauvignon 
Blanc grapes, lemony esters 
and wafts of mint and tobacco  
on the palate and a still more 
complex, pithy bitter finish.

Incidentally, kveik is just a 

dialect term for yeast. Say the kv 
fully and make it rhyme with 
spike said in a posh accent.Infinity’s Oort Kveik IPA

Twice Brewed’s Liber Brut Kveik IPA
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Big gigs in a small pub
last orders | MILES LEONARD

The former chairman of Parlophone Records/Warner Music, Miles Leonard, 
who signed Coldplay more than 20 years ago, shares how he brought his 
music connections to a small village pub he ran for nine years in Somerset

Taking on The Ring O’Bells pub was hugely 

exciting. We had some experience but not a great 
deal of it – we just jumped in and learned quickly  
on our feet. It came about when me and my business 
partner, Matthew Fisher, were concerned that our 
village pub was going to close. We had a chat with 
the man who ran the brewery that owned the pub 
about some ideas over lunch and, two hours later,  
he said why don’t you have a go at it.

And that’s what we did. We just knew it was  
a beautiful pub and could see the potential in it. 
Community is vital for a pub, so we did a lot of work 
speaking to the village and finding out what 
people wanted. We thought the pub should be 
the hub of the village and ended up hosting 
events from local weddings to book clubs. 

Over time, we also put on gigs with a 
number of names through my connection 
to music. We had artists like Kylie, 
Stereophonics, Paul Weller, Coldplay  
and Tinie Tempah, and those were just 
fantastic. You’ve got to imagine we’re in  
a small country pub and you’ve got 120 
people there with some of these artists who 
regularly play in front of 70,000 people in 
a stadium, so that was really memorable. 

I’d say to these artists to imagine the gig is going  
to be like when you didn’t have a record deal and  
you were playing gigs in pubs. Of course, they’d laugh  
and then turn up with these big trucks because they’d 
have just come off tour. They’d ask which one is the 
room with a stage and I’d say there isn’t a stage, you’re 
playing in the corner on the floor. It was quite amusing. 

But it was always packed and everyone would 

sing along to every word, and you could see the 
joy in the artists’ faces. They loved being that 
close to their audience again after years of bigger 

“I’d say there isn’t a stage, 
you’re playing in the corner on 
the floor. It was quite amusing”

50  BEER SUMMER 2022

gigs. A lot of them – including Kylie, 
Duran Duran and Coldplay – all came 
off saying they’d love to do that again. 

Once they had done their gig, they 
would hang out in the bar chatting to 
locals – it was heartwarming to see. 

But it was also important to me to  
get the balance right between these  
big names and the smaller local bands.  
I come from artist development and 

supporting new artists within the music industry,  
so being able to give new artists a stage or a corner 
was really special as well. We put on open-mic nights 
and also had local folk or jazz bands in.

The brewery that owned the pub wanted it back in 
2021, I think after seeing the success that we’d made 
of it, which was a shame for us after we’d put nine 
years of real graft into it. 

I’m still working in music, now for an NFT 
marketplace I co-founded called Token||Traxx. An 
NFT is not just one product, it can be formed into 
anything. So, an artist could work with a small 
intimate pub – similar to what we did – and then 
package that as an NFT. I think Web 3.0 is going 
to revolutionise not just the music industry, but 
the hospitality industry as well. It’s really exciting. 

l From top: 
Miles with 
Chris Martin 
and Jonny 
Buckland from 
Coldplay; Kelly 
Jones from 
Stereophonics; 
and Kylie
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THE Campaign’s quest to 

fi nd the best pub in the 

country returns after a 

two-year absence.

CAMRA National Pub of 

the Year coordinator Andrea 

Briers said: “The last two 

years have been diffi cult for 

the hospitality industry and, 

unfortunately, it has not 

been possible to run the Pub 

of the Year competition 

through to completion but, 

hopefully, we will be able to 

announce a winner in 2022.”

The most recent winner, 

the Bell Inn at Aldworth 

(pictured) was one of only 

four pubs to have won the 

National Pub of the Year 

twice, having previously 

held the title in 1990.

The other three to 

achieve the accolade are 

the Fat Cat in Norwich 

(1998 and 2004), the Swan 

in Little Totham (2002 and 

2005) and Kelham Island 

Tavern in Sheffi eld, which 

won in consecutive years 

(2008 and 2009).

Each year more than 200 

CAMRA branches select 

their POTY. These then go 

through to regional 

competitions to fi nd the top 

16 pubs, which are then 

whittled down to four, one 

of which will become the 

national winner.

Andrea said: “A number 

of categories are considered 

when selecting the national 

winner including quality, 

promotion, service and 

welcome and community 

focus. The judging 

guidance is reviewed on a 

regular basis and a recent 

addition is cleanliness and 

staff hygiene.”

A review of the timetable 

has also been undertaken 

and has been shortened to 

allow the winner to be 

announced around 

November each year. The 

change means the 

competition completes in 

the same year as it starts.

For more go to: camra.

org.uk/pubs-and-clubs/

awards/pub-of-the-year/

Hunt for top pub

INTERNATIONAL

investment giant Fortress 

has agreed to buy Punch 

Pubs & Co and its estate of 

1,300 sites. The purchase of 

the business is led by Clive 

Chesser from Patron 

Capital Partners.

No fi gure was disclosed, 

but reports said talks were 

underway in the region of 

£1bn. Fortress already has 

a presence in many towns  

as it owns the off-licence 

chain Majestic.

The sale has sounded 

alarms with the Campaign. 

CAMRA national chairman 

Nik Antona said:  “CAMRA 

is very wary about an 

investment company taking 

over a business running so 

many pubs. One company 

controlling a large share of 

the market rarely brings 

benefi ts for licensees or 

consumers, but we hope 

that the new owners will 

commit to retaining the 

pub portfolio. 

● RED Oak Taverns has 

completed the acquisition of 

eight free-of-tie pubs in 

Bristol from Euphorium 

Pubs for an undisclosed 

sum. This makes it the fi fth 

portfolio acquisition this 

year by Red Oak.

SUMMER 2022 CAMPAIGNS,  NEWS AND VIEWS

INSIDE 
THIS 

ISSUE

Fears for small cider maker’s tax break

Pandemic shuts down brewing pioneer 

Brewers unite to celebrate Women’s Day

Campaign’s podcast series hits the road

Campaign 
wary of 
pubs sale

● Search for nation’s best 

pub returns after hiatus

KEEP UP TO DATE
with all the What’s Brewing news, 
events and campaigns on our 
website, wb.camra.org.uk
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A NEW CAMRA book by 

BEER contributor Adrian 

Tierney-Jones takes 

readers on a fascinating 

journey across the British 

Isles, exploring 250 of the 

fi nest beers available in 

bottles and cans.

The United Kingdom of 

Beer, focuses on the 

domestic market. Author 

Tierney-Jones offers a 

comprehensive overview of 

the styles of beer available 

in modern Britain and 

Northern Ireland, complete 

with tasting notes and 

background stories about 

each beer as well as an 

insightful look into how to 

pair the beers with food, 

mood and occasion.

The book costs £17.99 

and there is a CAMRA 

member discount online. To 

order go to: https://shop1.

camra.org.uk/product/

united-kingdom-of-beer-

250-top-beers-in-bottle-

and-can/

Fears for pubs’ survival post-Covid 

NON-REGULAR pub-goers 

may never return after the 

coronavirus restrictions, 

threatening the survival of 

the country’s pub culture, 

according to new research.

The research by the 

University of Portsmouth 

also found pubs should do 

more to keep in touch with 

customers if they are to 

prosper as regulars have 

remained loyal. Lead 

researcher Dr Sianne 

Gordon-Wilson found the 

threat of the new Omicron 

variant has resulted in 

reduced footfall and 

establishments being forced 

to close due to staff 

shortages but it didn’t 

diminish people’s affection 

for their local.

She said the fi rst and 

strictest lockdown in 

Britain had not led to 

regular pub-goers fi nding 

alternatives, as there was 

no substitute for them to 

the “home from home” 

nature of their local pub.

Gordon-Wilson said: 

“Pubs are a central and 

important part of UK 

culture with a long history. 

They are also an integral 

part of some people’s social 

and work life and that is 

diffi cult to replicate at 

home. The symbolic 

element represents the pub 

experience – the social and 

physical aspects that are 

very specifi c to pub 

environments and are 

diffi cult to replicate or fi nd 

a substitution for.”

Gordon-Wilson said pubs 

will need to quickly adapt 

to survive this uncertain 

period. She said: “The 

priority should be for all 

stakeholders to remain in 

contact through online and 

off line activities to help 

keep pubs relevant 

to customers.

Discover the best beer in bottles
ROBINSONS brewery 

has announced plans to 

relocate from its 

Stockport brewing site 

and head offi ce of almost 

200 years to its packaging 

centre in Bredbury.

The family run brewer 

and pub operator is 

investing £12m in the 

relocation – expected to 

be completed by 2025  

which will see the 

installation of a new 

brewhouse, together with 

up-to-date, purpose-built 

offi ce accommodation.

It will mean all 

operations including 

brewing, cask racking, 

kegging, bottling lines 

and logistics will be 

housed on one site for the 

fi rst time since 1949, 

which has been a 

long-held ambition of the 

Robinson family. 

Brewer to leave historic home

CAMRA has called for the 

government to continue 

supporting small cider 

makers and reject calls to 

remove a key duty 

exemption.

The call follows the move 

to remove the farmgate 

exemption, which currently 

supports cider makers who 

produce less than 70hl a 

year, or just over 30 pints a 

day. CAMRA has urged 

policy makers to continue 

to recognise the unique 

nature of the industry by 

retaining the exemption.

These producers are 

typically hobbyists or those 

who use cider production to 

diversify farm businesses. 

While the cider they 

produce makes up a 

fraction of the UK’s total 

output, up to 80 per cent of 

cider makers fall into this 

category, making the 

farmgate exemption crucial 

for consumer choice and 

product innovation. 

CAMRA has challenged 

the idea that beer and cider 

should be taxed the same.

CAMRA real ale, cider 

and perry campaigns 

director Gillian Hough said: 

“This exemption supports a 

varied market for us as 

consumers. It recognises 

that real cider and perry, 

made seasonally and using 

local fruit, plays a key part 

in so many rural economies.

“Any change to the 

farmgate exemption would 

have a devastating impact 

on cider and perry makers, 

orchards and rural 

landscapes and as a 

consequence the market 

as a whole.”

● CAMRA fi ghts for small 

cider maker’s tax break

Farmgate exemption threat

NEWS
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● Occasional pub-goers 

may never return to local
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domestic market. Author 

Tierney-Jones offers a 

comprehensive overview of 

the styles of beer available 

in modern Britain and 

Northern Ireland, complete 

with tasting notes and 

background stories about 

each beer as well as an 

insightful look into how to 

pair the beers with food, 

mood and occasion.

The book costs £17.99 

and there is a CAMRA 

member discount online. To 

order go to: https://shop1.

camra.org.uk/product/

united-kingdom-of-beer-

250-top-beers-in-bottle-

and-can/

Fears for pubs’ survival post-Covid 

Gordon-Wilson found the 

threat of the new Omicron 

variant has resulted in 

establishments being forced 

shortages but it didn’t 

diminish people’s affection 

She said the fi rst and 

regular pub-goers fi nding 

alternatives, as there was 

no substitute for them to 

the “home from home” 

nature of their local pub.

Gordon-Wilson said: 

“Pubs are a central and 

important part of UK 

culture with a long history. 

They are also an integral 

part of some people’s social 

and work life and that is 

diffi cult to replicate at 

home. The symbolic 

element represents the pub 

experience – the social and 

physical aspects that are 

very specifi c to pub 

environments and are 

diffi cult to replicate or fi nd 

a substitution for.”

Gordon-Wilson said pubs 

will need to quickly adapt 

to survive this uncertain 

period. She said: “The 

priority should be for all 

stakeholders to remain in 

contact through online and 

off line activities to help 

keep pubs relevant 

to customers.

Discover the best beer in bottles
ROBINSONS brewery 

has announced plans to 

relocate from its 

Stockport brewing site 

and head offi ce of almost 

200 years to its packaging 

centre in Bredbury.

The family run brewer 

and pub operator is 

investing £12m in the 

relocation – expected to 

be completed by 2025  

which will see the 

installation of a new 

brewhouse, together with 

up-to-date, purpose-built 

offi ce accommodation.

It will mean all 

operations including 

brewing, cask racking, 

kegging, bottling lines 

and logistics will be 

housed on one site for the 

fi rst time since 1949, 

which has been a 

long-held ambition of the 

Robinson family. 

Brewer to leave historic home

Hunt for 
Pomona 
winner
NOMINATIONS are now 

open for CAMRA’s latest 

Pomona Award.

The award is presented to 

recognise outstanding work 

for cider and perry carried 

out, primarily over the 

previous 12 months but, 

consideration is also given 

to ongoing achievement.

To make a nomination 

go to camra.org.uk/

pomona-award

The closing date for 

award nominations is 

1 August 2022.

● Pictured: previous 

Pomona award winners 

Tom Oliver, Susannah 

Forbes and Mike Johnson.

CAMRA has called for the 

government to continue 

supporting small cider 

makers and reject calls to 

remove a key duty 

exemption.

The call follows the move 

to remove the farmgate 

exemption, which currently 

supports cider makers who 

produce less than 70hl a 

year, or just over 30 pints a 

day. CAMRA has urged 

policy makers to continue 

to recognise the unique 

nature of the industry by 

retaining the exemption.

These producers are 

typically hobbyists or those 

who use cider production to 

diversify farm businesses. 

While the cider they 

produce makes up a 

fraction of the UK’s total 

output, up to 80 per cent of 

cider makers fall into this 

category, making the 

farmgate exemption crucial 

for consumer choice and 

product innovation. 

CAMRA has challenged 

the idea that beer and cider 

should be taxed the same.

CAMRA real ale, cider 

and perry campaigns 

director Gillian Hough said: 

“This exemption supports a 

varied market for us as 

consumers. It recognises 

that real cider and perry, 

made seasonally and using 

local fruit, plays a key part 

in so many rural economies.

“Any change to the 

farmgate exemption would 

have a devastating impact 

on cider and perry makers, 

orchards and rural 

landscapes and as a 

consequence the market 

as a whole.”

● CAMRA fi ghts for small 

cider maker’s tax break

Farmgate exemption threat
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NEWS
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BREWERS and beer  

lovers alike celebrated 

International Women’s Day  

across the UK.

Olga Athanasiadou 

(pictured), a brewer at 

Bedford-based Wells & Co 

brewery Brewpoint said: 

“It’s not just Wells that 

needs more women, it’s the 

brewing industry as a 

whole and that’s because 

some people need to realise 

that it doesn’t matter about 

gender – everyone can get 

the job done. The brewing 

industry is a male-

dominated world.”

Brewhouse & Kitchen in 

Chester invited women to 

join its brew day to create 

their own craft beer, enjoy 

tastings and network.

In Leeds, Nomadic Beers 

reaped the rewards of a 

brew day in February 

where women from across 

the industry came to create 

alongside brewery owner 

Dr Katie Marriott. The 

result was a pale ale called 

Shield Maiden.

Manchester-based 

brewery Joseph Holt 

marked the day by 

celebrating the women who 

have played a vital role in 

the establishment and 

success of the 173-year-old 

family business.

CAMRA invited members 

to its first International 

Women’s Day virtual beer 

tasting, with attendees 

supplied with five beers 

from female brewers.The 

session was hosted by 50 

Years of CAMRA author 

Laura Hadland.

A GREATER Manchester 

pub is holding Sunday 

morning church services in 

a ground-breaking move to 

help people connect with 

prayer and worship.

The Mosley Arms has 

hosted its first Church of 

England service for around 

100 people in one of its 

function rooms.

The Bolton pub, which is 

owned by the family run 

brewery Joseph Holt, will 

now offer weekly services 

as part of the New Life 

Church initiative.

The service was led by 

Reverend Ben Woodfield, 

who co-leads the Antioch 

Network, a Diocese of 

Manchester organisation 

which is focused on 

establishing Anglican 

churches in, as he puts it, 

“harder to reach places”.

A NEW grocery store and 

coffee shop at the Marquis 

of Granby in Granby, 

Nottinghamshire, is 

proving a popular lifeline 

for local residents.

The pub is owned by 

wife-and-husband team 

Sara Barton and Sean 

McArdle, who also run  

the Brewster’s brewery at 

Grantham, Lincolnshire.

The store and coffee shop 

were opened with the 

expert help and a 

Community Services Fund 

grant from Pub is The Hub.

The Dragon Street Store 

and Coffee Shop was 

opened to support people in 

Granby and surrounding 

villages as it is a nine-mile 

round trip to the nearest 

supermarket and transport 

links are limited.

Barton said: “It has been 

such a challenging time for 

local people and the village 

store and coffee shop is 

proving to be a lifeline.”

LOCKDOWN has forced 

the closure of a 40-year-old 

brewery, which was in the 

forefront of the real ale 

revolution in the 1980s.

Wood’s brewery of 

Wistanstow, near Craven 

Arms, in Shropshire ceased 

operating due to 

“unfavourable trading 

conditions”.

The company thanked 

everybody who supported it 

over its 42-year journey, 

“especially our staff and 

customers, and wish you all 

good health, personally and 

business-wise”.

The Wood brewery was 

started by the real-ale-

loving eponymous family  

in 1979. It was founded by 

Basil and Barbara and 

their son Anthony, 

Edward’s brother.

The brewery also 

operates the Plough Inn at 

Wistanstow, next to the 

brewery, which is 

unaffected by the brewery’s 

decision close.

Wood’s was one of the 

pioneers of the real ale 

revolution, which led to the 

revival of the independent 

brewing industry in the 

Midlands. It was also a 

founder member of the 

Society of Independent 

Brewers (SIBA).

In 2018, Edward Wood 

sold the business to 

Stephen O’Neill and 

Patrick McGuckian, but 

remained as MD.

The brewery was also 

planning to expand into the 

growing craft beer market, 

dispensing beer in 

pressurised kegs rather 

than in casks. 

HOOK Norton brewery 

returned triumphant from 

its competition debut at the 

National Shire Show 

scooping the newcomer 

award plus a podium in the 

three-year-old gelding class.

The show, held at 

Newark Showground, is 

the world’s largest meeting 

of shire horses with more 

than 250 attending.

Competing for the first 

time in its 173-year history, 

the brewery entered its 

shire Brigadier (right).

The breed is on the 

at-risk register compiled by 

the Rare Breeds Survival 

Trust, with fewer than 300 

pedigree shire horse foals 

born in the UK every year.

To keep up with the 

brewery’s horses go to 

Hooky Brewery Heavy 

Horses @hnbheavyhorse

BLACK Sheep brewery has 

announced the launch of its 

latest seasonal beer and it 

has urged younger adults 

to drink cask ale.

Refresher, at 3.9 per 

cent, is described as a new 

take on the classic British 

blonde ale. Black Sheep’s 

newest beer combines a 

blend of British hops to 

provide a lightly-f loral pint 

with a clean finish.

The beer is the third to be 

launched as part of Black 

Sheep’s 2022 Seasonal 

Cask Beer Range – its 

biggest range yet – to mark 

the brewery’s upcoming 

30th anniversary.

Women’s Day 
celebrations

Pioneer closes down

Holy orders at the bar Hooky’s shire shines

Push for 
younger 
cask fans

Marquis 
‘open all 
hours’

	● Brewers join forces for 

Women’s Day events

	● Covid restrictions force 

brewery to stop trading
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lovers alike celebrated 

International Women’s Day  

(pictured), a brewer at 

Bedford-based Wells & Co 

brewery Brewpoint said: 

“It’s not just Wells that 

needs more women, it’s the 

whole and that’s because 

some people need to realise 

that it doesn’t matter about 

gender – everyone can get 

the job done. The brewing 

Brewhouse & Kitchen in 

Chester invited women to 

join its brew day to create 

their own craft beer, enjoy 

In Leeds, Nomadic Beers 

reaped the rewards of a 

where women from across 

the industry came to create 

alongside brewery owner 

Dr Katie Marriott. The 

result was a pale ale called 

Shield Maiden.

Manchester-based 

brewery Joseph Holt 

marked the day by 

celebrating the women who 

have played a vital role in 

the establishment and 

success of the 173-year-old 

family business.

CAMRA invited members 

to its first International 

Women’s Day virtual beer 

tasting, with attendees 

supplied with five beers 

from female brewers.The 

session was hosted by 50 

Years of CAMRA author 

Laura Hadland.

brewery Joseph Holt, will 

now offer weekly services 

as part of the New Life 

The service was led by 

Reverend Ben Woodfield, 

who co-leads the Antioch 

Manchester organisation 

churches in, as he puts it, 

“harder to reach places”.

A NEW grocery store and 

coffee shop at the Marquis 

of Granby in Granby, 

Nottinghamshire, is 

proving a popular lifeline 

for local residents.

The pub is owned by 

wife-and-husband team 

Sara Barton and Sean 

McArdle, who also run  

the Brewster’s brewery at 

Grantham, Lincolnshire.

The store and coffee shop 

were opened with the 

expert help and a 

Community Services Fund 

grant from Pub is The Hub.

The Dragon Street Store 

and Coffee Shop was 

opened to support people in 

Granby and surrounding 

villages as it is a nine-mile 

round trip to the nearest 

supermarket and transport 

links are limited.

Barton said: “It has been 

such a challenging time for 

local people and the village 

store and coffee shop is 

proving to be a lifeline.”

LOCKDOWN has forced 

the closure of a 40-year-old 

brewery, which was in the 

forefront of the real ale 

revolution in the 1980s.

Wood’s brewery of 

Wistanstow, near Craven 

Arms, in Shropshire ceased 

operating due to 

“unfavourable trading 

conditions”.

The company thanked 

everybody who supported it 

over its 42-year journey, 

“especially our staff and 

customers, and wish you all 

good health, personally and 

business-wise”.

The Wood brewery was 

started by the real-ale-

loving eponymous family  

in 1979. It was founded by 

Basil and Barbara and 

their son Anthony, 

Edward’s brother.

The brewery also 

operates the Plough Inn at 

Wistanstow, next to the 

brewery, which is 

unaffected by the brewery’s 

decision close.

Wood’s was one of the 

pioneers of the real ale 

revolution, which led to the 

revival of the independent 

brewing industry in the 

Midlands. It was also a 

founder member of the 

Society of Independent 

Brewers (SIBA).

In 2018, Edward Wood 

sold the business to 

Stephen O’Neill and 

Patrick McGuckian, but 

remained as MD.

The brewery was also 

planning to expand into the 

growing craft beer market, 

dispensing beer in 

pressurised kegs rather 

than in casks. 

A FAN of Britain’s oldest 

brewer Shepherd Neame 

has set himself the ultimate 

challenge to visit all its 190 

Kent pubs in a year.

Jace Dempster, 35, from 

Hythe, started in January 

when he ticked off eight in 

the Herne Bay area in one 

weekend, and has since 

visited more, scoring them 

out of 10 as he goes, and 

drinking a minimum of half 

a pint at each.

He said: “I am very proud 

that we have Britain’s 

oldest brewer in our county 

and am a lover of Shepherd 

Neame beer. Although I’ve 

always been an admirer of 

Shepherd Neame, it wasn’t 

until I did the tour of the 

brewery in Faversham that 

I really became a true fan.”

Although Dempster’s 

ambition is to visit all 

Shep’s Kent pubs, he is 

considering expanding to 

sites in London, Essex, 

Surrey and Sussex, making 

more than 300 visits.

HOOK Norton brewery 

returned triumphant from 

its competition debut at the 

National Shire Show 

scooping the newcomer 

award plus a podium in the 

three-year-old gelding class.

The show, held at 

Newark Showground, is 

the world’s largest meeting 

of shire horses with more 

than 250 attending.

Competing for the first 

time in its 173-year history, 

the brewery entered its 

shire Brigadier (right).

The breed is on the 

at-risk register compiled by 

the Rare Breeds Survival 

Trust, with fewer than 300 

pedigree shire horse foals 

born in the UK every year.

To keep up with the 

brewery’s horses go to 

Hooky Brewery Heavy 

Horses @hnbheavyhorse

Women’s Day 
celebrations

Pioneer closes down

Holy orders at the bar Hooky’s shire shines

Marquis 
‘open all 
hours’

Sheps fan’s 
ultimate 
challenge

Brewers join forces for 

	● Covid restrictions force 

brewery to stop trading

From left, 

Stephen, Edward 

and Patrick
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OUR PODCASTS  
GO ON TOUR

	● CAMRA’s popular 

podcast Pubs. Pints. 

People. will go on tour this 

year with Season 5 kicking 

off in Newcastle on 6 April.

The programme will still 

focus on the key topics 

and trends facing the beer, 

cider, pubs and clubs 

sector, but each episode 

will feature a different 

CAMRA branch. Listeners 

can tune in each month  

via Apple Podcast, Spotify 

or Acast. 

WANT TO LEARN 
ABOUT GRISETTE?

	● CAMRA has added new 

content from top beer 

writers to its award-

winning Learn & Discover 

online platform.

The beginners’ guides 

now cover IPA styles, 

choosing a beer, grisette, 

and clubs. There also 

pieces on brewing with 

flaked grains and finings.

To access member-only 

content, CAMRA members 

simply need to sign in with 

their membership number 

and password.

LICENSEE MARKS 50 
YEARS AT SAME PUB

	●WREXHAM licensee 

Jean Williams (above) is 

celebrating notching up 

50 years of serving pints 

at the Griffin Inn, Gresford.

Williams prides herself 

on running a pub with no 

gimmicks: “There's no 

food, no jukebox and we 

don't have Sky Sports.”

Instead, it focuses on 

being a haven for those 

who wish to relax and 

have a chat with friends 

over a pint. 

PANDEMIC TAKES 
TOLL ON REAL ALE

	● RESEARCH by Leeds 

CAMRA at the end of 2021 

has revealed a drop in bars 

selling real ale and the 

number of cask beers 

available in the wake of the 

Covid-19 pandemic.

Leeds CAMRA chair Mike 

Hampshire said: “Our fear 

is that, although things are 

moving forward from 

pandemic restrictions, we 

still have a perfect storm of 

high debt and operating 

costs that will inevitably 

see some beer businesses 

close. Not just bars, but 

breweries too.”

CASK LAGER TAKES 
TOP BEERX PRIZE

	● HARVIESTOUN’S 

Schiehallion cask lager 

and Red Willow’s 

Perceptionless IPA took 

home overall champion 

golds in the cask and keg 

awards at the SIBA 

Independent Beer Awards 

2022. Lakes Brew Co was 

named the best bottled or 

canned beer with its NE 

Session IPA.

Judged by brewers and 

industry experts and 

organised by the Society 

of Independent Brewers 

(SIBA) at its flagship 

BeerX UK event in 

Liverpool, the awards 

cover cask, craft keg, 

bottle and can.

FYNE JARL  
DOES DOUBLE

	● ARGYLL-BASED farm 

brewery Fyne Ales is 

celebrating winning 

CAMRA’s Champion Beer 

of Scotland title with its 

flagship ale Jarl.

The 3.6 per cent blonde 

ale, created in summer 

2010, was the first in 

Scotland to showcase 

American Citra hops. 

The beer has claimed  

the title for the second 

time with its 2021 victory 

coming eight years after  

its first in 2013.

Orkney Brewing’s Dark 

Island (4.6 per cent) took 

silver, and Loch Lomond 

and Five Kingdoms 

breweries shared bronze 

awards for their Silkie 

Stout (5 per cent) and 

Dark Storm, (6.9 per cent) 

respectively.

GOLD FOR PIONEER 
CAMPAIGNER ROY

	●WEST Berkshire 

branch’s “heart and soul”, 

Roy Bailey (right) has 

been presented with a 

CAMRA 50th anniversary 

Golden Award for nearly 

half a century of 

campaigning for good 

beer, cider and pubs to 

drink them in across the 

district.

Roy organised many of 

the activities and events 

that put real ale in the 

public eye during CAMRA’s 

early days. Roy also wrote 

for What’s Brewing and  

its supplement Cider  

Press covering not only 

breweries and cider 

makers but also home 

brewing. 

Branch spokesman  

Paul Worsley said: “Few 

people over the years 

since CAMRA was formed 

in 1971 deserve this  

award more.”

Jean Williams celebrates with Punch’s Neil Dawson 

YOUR NEWS
If you have news  

for this page email  
editor@camra.org.uk

NEWS IN BRIEF

KEEP UP TO DATE AT WB.CAMRA.ORG.UK
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I HAVE been drinking 

cask-conditioned beers for 

more years than I care to 

think about and can well 

remember some outstanding 

brands that have long since 

vanished from the scene. 

Sadly, there were far too 

many breweries who 

succumbed to predatory 

takeovers during the 1970s 

and 1980s. At the same time, 

most of the major breweries in 

this country had lost interest 

in real ale – keg was king. 

It was against this 

background that I joined 

CAMRA in its early days, 

keen to help reverse this trend 

and to maintain as much as 

possible of our brewing 

heritage. Over the coming 

years I took part in branch 

activities, but I was still 

looking for some way to 

become more directly involved 

in the business of brewing and 

retailing beer and in 

particular, real ale. I then 

discovered the CAMRA 

Members Investment Club 

(CMIC), a group that 

maintains a low profile but is 

comprised entirely of CAMRA 

members who have effectively 

decided to put their money 

where their mouths are by 

contributing modest monthly 

sums towards a fund, which 

invests exclusively into 

businesses directly or 

indirectly involved in the 

production and distribution of 

cask-conditioned beer.

From its humble 

beginnings, the CMIC fund 

has grown to a value well in 

excess of £20m and is 

managed by a committee of 12 

elected members, who 

between them have a broad 

level of expertise in 

investment fund management, 

tax planning and the brewing 

industry itself. Sizeable 

holdings in major brewers 

such as Marston’s, Heineken 

and Greene King, as well as 

pubcos including Youngs and 

M&B provide us with the 

right to attend AGMs and the 

opportunity not only to ask 

questions of the board, but 

also bend the ear of individual 

directors after formal business 

is complete. At the other end 

of the scale, we have also 

provided limited financial 

support to a small and very 

carefully chosen number of 

established microbreweries.

Needless to say, foremost in 

the committee’s mind is that 

we are custodians of other 

John Westlake reveals how a monthly 
investment can help support real ale

Let your cash 
help the fight  
for cask beer

‘CMIC maintains a low profile but is comprised 
of CAMRA members who have decided to  
put their money where their mouths are’

people’s money and the degree 

of investment risk in every 

decision made is always of 

paramount importance. On 

the social front, brewery visits 

both here and overseas are 

arranged and are usually 

over-subscribed, while the 

CMIC’s own AGM is held 

every June and is one of the 

highlights of the year in many 

members’ calendars. 

The fund is run along the 

lines of a unit trust and 

CAMRA members can invest 

from as little as £5 per month 

up to a maximum of £166 

(£2,000 per annum). All 

dividends are reinvested to 

enhance the investment 

performance, so no income is 

payable, but members can 

withdraw their funds without 

penalty. It must be 

remembered that fund 

performance cannot be 

guaranteed and the 

investment can go down as 

well as up. 

So, if you fancy joining a 

group that is able to campaign 

quietly behind the scenes 

through direct access to people 

within the brewing industry, 

combined with the very real 

possibility of turning a profit 

at the same time, why not find 

out more about us? Go to: 

www.cmic.uk.com

INDUSTRY

KEEP UP TO DATE AT WB.CAMRA.ORG.UK
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