
Tyneside & Northumberland Branch Newsletter

FESTIVAL SPECIAL

Issue 224 • Summer 2013FREEFREE



As the new Editor, I welcome you to the 
Summer edition of Canny Bevvy. A lot has 
happened since the last edition. Firstly, I 
would like to thank the previous Editor, 
Richard Dollimore, for all his support and 
friendship. Then the Chairman, Ian Lee and 
the rest of the Branch Committee, for giving 
me this opportunity. Last, but by no means 
least, to the Press & Publicity Officer, Martin 
Ellis, whose knowledge, experience and 
enthusiasm, I couldn’t have done without.

I hope you all enjoyed the 37th Newcastle 
Beer & Cider Festival, it was a great success 
(see page 15). The Silly Hat Competition on 
the Friday, went down well. We hope to see 
more of you participating next year. Don’t forget 
there is a prize for the winner, as well as having 
your photograph in Canny Bevvy (wow!!!). 
Also the live bands on the Saturday were well 
received. This will now be a regular event.

Remember, Canny Bevvy is for ALL real ale 
and real cider/perry drinkers in the branch 
area. It is not just for CAMRA members. I hope 
you all enjoy reading it, as much as I enjoyed 
producing it.

Cheers

Adrian Gray
Editor, Canny Bevvy    
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It’s all happening at 
THE HEAD OF STEAM

pubs this summer!
July real ale specials, including:
Three Tuns Bishops Castle, Shropshire
      ...the UK's Oldest Licensed Brewery, est. 1642
McMullen Old Cross, Hertfordshire
      ...Independent Hertfordshire Brewers since 1827

August real ale specials, including:
O'Hanlon's Whimple, Somerset

...and keep an eye out for some very rare ales hitting our pumps...

Plus new craft kegs from Sleeman (Canada), Affligem (Belgium) , 
Alhambra (Spain), Mort Subite (Belgium), and more!

www.theheadofsteam.co.uk

THE CENTRAL
Half Moon Lane, Gateshead

0191 478 2543

up to 7th July: Wimbledon
19th-21st July: Americana Weekend

 All July: Hot Dog Month
31st July - 7th August: 

Yorkshire Beer Festival

THE HEAD OF STEAM
2 Neville Street, Newcastle-upon-Tyne

0191 230 4236

1st August: Yorkshire Day Mini-Fest
12th-19th August: 

Black Paw Brewery Feature

TILLEYS BAR
105 Westgate Road, Newcastle-upon-Tyne

0191 232 0692

4th July: American Independence Day
up to 7th July: Wimbledon 
1st August: Yorkshire Day

18th August: 180 Fest

coming up in July & August:

6 different `Ages of Landlord' - score each one, 
and get a free pint if you guess all 6 correctly. 

Plus one lucky winner shall receive a set of 
vintage Timothy Taylor posters!

THE CLUNY
36 Lime Street, Newcastle-upon-Tyne

0191 230 4474

up to 7th July: Wimbledon
12th July: The Ages of Landlord

ADVERTISING RATES
READERSHIP 12,00+ 

REAL ALE DRINKERS & PUB GOERS

Full Back Cover £360+VAT 
Full Inside Back/Front Cover £270+VAT
Full Page £180+VAT 
Half Page £100+VAT 
Quarter Page £52+VAT 

Email advertising@cannybevvy.co.uk

Canny Bevvy
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WhatPub, you ask?
Matt Dinnery

Launching to the general public at the same time as 
the Good Beer Guide 2014 will officially go on sale, 
Thursday 12th September 2013, the Campaign for 
Real Ale’s online pub guide is already available to 
CAMRA members at www.whatpub.com.

Pubs

Wherever you are in the country, if you’re looking for 
somewhere to go for a pint of cask-conditioned real 
ale, WhatPub can help you. Simply type in where you 
are, and it’ll show you a list of open pubs serving real 
ale nearby. Want somewhere that allows dogs, or 
welcomes families? Perhaps you’re after some food? 
Simply tick the boxes to refine the results.

Each pub’s entry, if full details are known, will show 
its location on a map and provide the full address & 
postcode, the opening hours, owner, regular beers, 
and any notable features it has, as well as a photo. In 
other words, everything you could possibly want to 
know about the place.

205 of CAMRA’s 212 branches have submitted entries 
for over 33,000 open public houses known to be 
serving real ale. Of those, 102 branches have attained 
‘green status’ – meaning that at least half of all their 
real ale pub entries have ‘full details’ and a further 
30% of those pubs have ‘basic details’ entered. Our 
Tyneside & Northumberland Branch is one of those, 
with almost 70% of our pubs having ‘full details,’ and 
only a few missing all of their basic details.

Currently WhatPub lists 41,000+ pubs, clubs, hotels, 
restaurants, off-licenses & other licensed premises 
in total – all of which have been submitted by 
active CAMRA members. This means, that when it’s 
released to the public, it’ll be more accurate than the 
likes of Beer in the Evening or fancyapint.com.

Any branch member is welcome to help Tyneside & 
Northumberland CAMRA add to and update its pub 
data. The task simply requires visiting pubs, and noting 
any changes on our online pub database, SPILE. We 
would also invite you to take and submit photos of 
any pubs lacking a current photo in WhatPub. For 
more information, or to get involved, email our Pubs 
Officer, Colin Anderson, at pubsofficer@cannybevvy.
co.uk.

Beer Scoring

We care about beer quality in pubs. One way this 
can be achieved is by scoring the quality of the beer 
after each visit to a pub. Wherever and whenever 
you drink a pint, CAMRA would like the beer quality 
assessed.

It’s very easy to score a beer. All we ask is that you 
record where you were (pub and town), what you 
drank (beer and brewery), how you scored it (0-5, 
see below) and how much it cost for a pint. You can 
submit your scores either online through WhatPub, 
or else submit them in paper form to any branch 
committee member (along with your membership 
number) and the scores will be entered on your 
behalf. Branch committee members should be able 
to provide scoring sheets and descriptive leaflets at 
most branch meetings or socials. They will be more 
than happy to talk to you about the scoring if you’d 
like any further information.

And don’t think it’s only pubs in Tyneside & 
Northumberland that you can score. Any CAMRA 
member can submit a beer score for any pub 
anywhere in the UK. Pubs in our branch, for example, 
have received 10% of their scores from CAMRA 
members outside of the North East, from branches 
such as Norwich & Norfolk, Vale of Glamorgan, 
Highland & Western Isles, and South West London.
 
Recently the score descriptions were slightly altered, 
so if you’ve been scoring for a while, please take note 
of the following new descriptions:

0 – No Real Ale
1 – Poor
2 – Average
3 – Good
4 – Very Good
5 – Perfect

A score of 0.5 is permitted for a real ale, which means 
it’s so poor that you’d take it back to the bar to be 
exchanged.

Anytime you’re out and have a pint of real ale, we’d 
like you to logon and submit your beer scores. Just 
go to www.whatpub.com, search for the pub, type 
in the details and click ‘Submit Score’. If you’d like 
to give us a hand interpreting that data, drop us a 
line at pubsofficer@cannybevvy.co.uk and we’ll be 
in touch.

Hexhamshire Brewery.
A real taste of traditional ale, a beer
for every occasion.
Delivered directly and through SIBA
DDS in the North of England and by
quality wholesalers nationally.

E: ghb@hexhamshire.co.uk
T: 01434 606577

W: www.hexhamshire.co.uk
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HAYDON BRIDGE
2013
BEER
FESTIVAL
Friday 12th July, 6pm - Midnight
and Saturday 13th July
12 noon - Midnight

Featuring:-
  
 
   
  

Tickets include: entry, programme, 2 drink tokens
& your commemorative glass for only

£8 Friday, £10 Saturday
BOOK ONLINE FOR YOUR CHANCE TO WIN 25 DRINKS TOKENS AT:

www.haydonbeerfestival.co.uk



Hadrian Border Brewery

Deliveries every week to Edinburgh 
in the north, Darlington and 
Middlesbrough in the south 
and across the Scottish Borders, 
County Durham – plus of course 
daily around Tyne & Wear and 

Northumberland.

Tel: 0191 264 9000 
for a list of our products

www.hadrian-border-brewery.co.uk

BRANCH DIARY
Monday 15th July 7.30 pm
Branch Meeting
Old George, Newcastle

Saturday 20th July 11.00 am
Wednesday Wander on a Saturday
Bus trip to the Star Inn, Netherton

Saturday 3rd August 11.15 am
Wednesday Wander on a Saturday (again!)
Train to Durham for a guided tour of Durham’s
best cask ale pubs by Durham CAMRA Branch

Wednesday 28th to Saturday 31st August
33rd Durham CAMRA Branch Beer Festival
Durham University Students Union
Dunelm House, New Elvet, Durham City

Saturday 31st August 1.00 pm
Regional Meeting
Durham CAMRA Branch Beer Festival

Further details on times, itineraries and other local 
festivals can be found on the Canny Bevvy website
www.cannybevvy.co.uk, the branch Facebook page,
www.facebook.com/tyncamra or in What’s Brewing.

All the above events are for CAMRA members and
non members. Everyone is welcome. 
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THE BLACKBIRD, North Road, Ponteland, NE20 
9UH, Tel: 01661 824 949
Re opened recently after being closed since 2011. 
Congratulations to Harry Costigan, Director of 
Leopard Leisure, who saved this historic building 
from being converted into flats (see letters 
page, issue 223). It was built in the 13th century, 
originally as a castle. It was later destroyed by fire 
and rebuilt as a manor house, before becoming an 
inn. The upstairs room has now been reopened to 
the public, after many years. It has a stone spiral 
staircase, wooden vaulted ceiling, a real log fire 
and a minstrel gallery. Wonderful. Well done Harry.

TRAVELLERS REST, North Road, Wideopen, 
NE13 6LN, Tel: 0191 236 3094/ 236 2118
Now part of the Leopard Leisure Group. They also 
have the Hotspur and Rosie’s Bar in Newcastle, 
the Queen Victoria, Gosforth and The Blackbird, 
Ponteland (see above).

TRENT HOUSE, 1-2 Leazes Lane, Newcastle 
upon Tyne, NE1 4QT, Tel: 0191 261 2154
As well as giving a 20p discount to card carrying 
CAMRA members and a Happy Hour of £2.00 a 
pint for all cask ales, between 8-9 pm, on the first 
Sunday of every month, all cask ales are £1.00 a 
pint, between 5-10 pm.

TYNESIDE CINEMA BAR, 3rd floor, 10 Pilgrim 
Street, Newcastle upon Tyne, NE1 6QG,
Tel: 0845 217 9909
Now has one handpump selling “Romulan” cask 
ale (re badged Wylam Gold Tankard). It’s normally 
hidden behind a menu.

GLUG (MMM), Grainger Market, Newcastle upon 
Tyne, NE1 5QQ 
Is a specialist bottled beer shop, which sells an 
impressive selection of local and imported beers.

 

MORDUE BREWERY are currently working with CSV, a national charity, to offer apprenticeships, to recruit 
and train a Production Operative. Who, it is hoped, will go on to learn the brewing trade and become a key 
member of staff involved in the brewing process. In July and August, they are brewing a cask ale exclusively 
for the Wetherspoons pub chain, called “Belma Red”. The name comes from Belma, a new experimental 
variety of hop @ 5.0% ABV. 

JARROW BREWERY are to brew a one off special cask ale, for the “Jumping Hot Jamboree” Music Festival in 
September. The 4.0% ABV “Golden Summer Ale”, will be available in pubs throughout Tyneside.

COPPERS the specialist bottled beer and wine emporium in Gosforth, are building their own brewery on the 
premises. With help from local breweries, they intend to brew and bottle beer for sale through the shop. They 
also give a discount of 10% off all purchases of beer £20 or over, to card carrying CAMRA members.

PLEASED TO MEET YOU, 41-51 High Bridge 
Street, Newcastle upon Tyne, NE1 1EW
Opened on 30th May, on the site of the Turks Head 
Hotel Bar. It is owned by Ladhar Leisure Group, the 
same people who also own Lady Greys, Charles 
Grey and the Red House, all in Newcastle. There 
are six handpumps selling cask ale. On the opening 
night, the real ales were from the Kistall, Wild 
Boar, Tempest, Hawkshead and Mordue breweries. 
This upmarket bar is a welcome addition to the 
Newcastle real ale pub scene.

THE HEAD OF STEAM, 2 Neville Street, Newcastle 
upon Tyne, NE1 5EN, Tel: 0191 230 4236
Is staging a “Summer of Cyder” event, starting 
Sunday, 2nd June and runs throughout the summer. 
It intends to have up to 40 different real ciders.

THE CLUNY, 36 Lime Street, Newcastle upon 
Tyne, NE1 2PQ, Tel: 0191 230 4474 
Is holding a Rubber Duck Race on the Ouseburn, 
during the Ouseburn Festival, on Sunday, 7th July, 
the event is to raise money for the Ouseburn Farm. 
Also at The Cluny, on Friday, 12th July, “The Ages 
of Landlord” event takes place. This gives people 
the opportunity to taste Timothy Taylors Landlord 
over a range of cellar conditioning, to evaluate the 
maturation process.

The SIR JOHN CLERK (formally the Travellers 
Rest), Cramlington, has been bought by 
Wetherspoons and is due to re open 9th July.

THE KINGS MANOR, Newcastle, has been sold and 
is to be converted into a cafe, with accommodation 
above.

The ODD FELLOWS, North Shields, is up for sale. 

JOINERS ARMS, Morpeth, a Fitzgeralds pub, is 
also for sale.

CLOCK TICKING FOR 
VILLAGE PUB PURCHASE
Villagers hoping to save their local pub The 
Rose and Crown in Slaley, Northumberland 
raised £60,000 in the first three weeks of their 
campaign. The astonishing response came 
after a public meeting to launch a campaign 
to fund the purchase of the pub. So far over 
£70,000 worth of shares has been purchased 
and a further £65,000 has been pledged.

The clock is now ticking. The co-operative 
(SCAL) set up to drive the purchase wants to 
raise £250,000 by the middle of July. It’s a tall 
order but chair of the group Norman Watson 
is convinced that the co-op can reach its 
target, with the help of investors keen to save 
village pubs. “We’ve had fantastic support so 
far.” said Norman. “It’s really important for us 
to keep local services and protect the long 
term future of Slaley as a great place to live. 
The co-operative is now looking to recruit a 
dynamic couple to manage the pub, rebuild 
its trade and get the restaurant back up and 
running by the end of the year. As well as 
serving good local beer and food, The Rose 
and Crown will be used as a meeting place 
for clubs and societies. 

 

The inn dates back to the seventeenth 
century and has been at the heart of village 
life until its recent decline under brewery 
ownership. 

“This is such an exciting plan,” said co-op 
member David Allsop, “but we do need 
help, not just from local villages but the 
wider society of people who value the whole 
experience of pubs serving good food and 
real ales at affordable prices. The current 
owners have agreed the sale but we need 
to act quickly.”

Fifty people at the May meeting heard how 
organisers are asking backers to buy shares 
in the venture. The co-operative is asking for 
a minimum investment of £500. “It’s a lot of 
money but with the support of everyone we 
can save the pub. It is important to preserve 
all of the village amenities for the future,” 
said supporter Margaret Weatherley.

More information and details of how to 
apply for shares can be found at www.
slaleyroseandcrown.co.uk or telephone 
01434 673686. The co-operative has received 
advance assurance of Enterprise Investment 
Scheme recognition that will provide up 
to 30% tax relief for tax-paying investors. 
This means that the minimum £500 share 
purchase should in effect end up costing 
only £350.

Share Offer Prospectus 
April 2013

An opportunity to invest in a 
Community owned Co-operative 
to facilitate the Purchase of the 
Rose and Crown. This is a Public 
House in the heart of the Community 
in Slaley, Northumberland.

Opening date: 28/ 04/ 2013

Closing date: 24/07/2013

www.slaleyroseandcrown.co.uk
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Norwich Cathedral is Norman and over 900 years old. It has over 1,000 medieval roof 
carvings. An impressive building. The castle, also built over 900 years ago by the Normans 
as a royal palace. Also impressive.

Sightseeing over. Next pub The Glasshouse (Wetherspoons). It also had a beer festival, 
with gravity beers. I had Wadworths “6X Anniversary Ale”. This pub is opposite Elm Hill, 
the oldest intact street in Norwich. Met up with Ian. Went across the road to The Ribs of 
Beef, next to the River Wensum, which runs through Norwich. Had Adnams “Tally Ho”. 
Had 9 handpumps and 2 Wolf Beers. Met some Camra members from the Netherlands, 
who were here for the AGM. 

Time to go and register for the AGM at St. Andrew’s & 
Blackfriars’ Halls. Then into the Members Bar (Beer 
Festival). Met up with John Holland and William (Bill) 
Bream, fellow branch members. Geoff Brandwood, the 
author of the new “Britain’s Best Real Heritage Pubs”, was 
present signing copies of his book. I bought a signed copy 
at the special price of £7.00 (normally £9.99). I recommend 
it to everyone (see book reviews on page 25). Over 60 real 
ales & ciders/perrys. Had Chalk Hill “Flintknapper’s Mild”, 
Ole Slewfoot “White Dove”, Fat Cat “Meow Mild”, Buffy’s 

“Mild”, St. Peter’s “Ruby Red”, Panther “Red Panther” & 
“Black Panther”, Norfolk Brewhouse “Moon Gazer Golden”, Old Chimney’s “Black Rat” 
and Fledging “Dark Mild”. Feeling hungry, we all left. Next The Plough, a Grain Brewery 
pub. They had Grain “Blackwood Stout”, “Blonde Ash” and “Best”. John recommended 
The Reindeer to eat. A large busy Elgoods pub, near The Fat cat. 15 handpumps. we 
had Elgoods “Evolution no.3”, Cambridge’s “Black Eagle” and “Bitter”. The seats were 
old church pews and lighted candles on every table, very Dickensian. Then met my son 
Lewis at the railway station, after arriving from Newcastle via Manchester. 

Day 3 (20/4/2013)

AGM started at 0930 hours (full report in What’s 
Brewing). Lunch break, headed for The Vine, the 
smallest pub in Norwich. A one room bar, 
4 handpumps, had Panther “Black Panther” 
(again). Met Liz & Pete from the Shrewsbury 
& West Shropshire Camra Branch (they asked 
for a mention). After AGM finished, went with 
Ian and Bill to The Ten Bells. It had Old Dairy 
“Milktop” and Greene King “Caritas”. There was 
a finger (sign) post in the middle of the pub and 
a red telephone box in the corner. Moved on to Macawber’s Tavern, a friendly local 
(especially since Norwich had just beaten Reading 2-1). 2 sets of 5 handpumps (one set 
not connected). I had Woodforde’s “Once Bittern”. I departed to meet up with Lewis (to 
buy him a meal at the Bell Hotel). He had been to The University of East Anglia (UEA), to 
see a rarely performed Scottish play called The Blackwatch. He informed me that that 
was where the comedian’s Paul Whitehouse and Charlie Higson first met.

MY WEEKEND IN NORWICH by Samuel Pepys

Day 1 (18/4/1013)

Arrived in Norwich. Travelled down with Ian Lee, Branch 
Chairman, and his wife Cath. Arranged to meet later 
in The Fat Cat, 1998 & 2004 winner of Camra National 
Pub of the Year. It had over 30 real ales & cider/perry, 
most on gravity from room behind bar. Pub hung with 
original pub signs of pubs long gone. Fat Cat has its 
own brewery. I tried Fat Cat “Wild Cat” and Ringwoods 
“Old Thumper”. Had a pork pie & mustard (when in 
Norwich), delicious. Finally, went to the gents, gleaming 
copper & brass pipework. Gordon Heal, branch legend, 
would have died and gone to brass heaven.

After Ian and Cath departed, I moved on. The next port of 
call was The Belle Vue, a Victorian street corner pub. It had 
4 handpumps. I had a Woodfordes “Wherry”. Next was 
The Alexandra, a friendly street corner two roomed local. 5 
handpumps, selling the local Chalk Hill Brewery beers. I had 
CHB “Bitter”. Last pub of the day was the recently re-opened 
Earlham Arms. This is a trendy, upmarket, pub/restaurant, 4 
handpumps. I had a Norfolk’s “Old Bustard Ale”, it reminded 
me of someone. Very expensive toilets, wallpapered with 
Penny Black stamps.

Day 2 (19/4/2013)

Late breakfast in The Bell Hotel (Wetherspoons). 20% 
discount on food, thanks to local Camra branch. Next 
pub The Gardeners Arms/ The Murderers, one pub with 
two names. Beer festival on. 9 handpumps plus another 
30 beers on gravity. Had Golden Triangle “Red Square”, 
Norfolk Brewhouse “Moon Gazer Dark” and Star “Meteor”. 
I then decided to go sightseeing. The Royal Arcade, built 
in 1899 by the architect George Skipper, an Art Nouveau 
masterpiece. He was also responsible for Jarrolds 
department store. A white ornate building resembling a 
four tier wedding cake (Norwich’s Harrods). His other 
triumph was Surrey House, the original Norwich Union 
Insurance (Aviva) building. In the market square stands the City Hall, built in 1936 in the 
Art Deco style. It has 2 green Babylonian looking lions, at either side of the front steps. 
Both facing each other, with front right legs raised upwards, reminiscent of a Nazi salute 
(recently seen on television on an Alan Partridge mockumentary of Norwich). 

The Fat Cat

The Murderers
The Vine

Woodfordes Brewery

Panther Brewery
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Day 4 (21/4/2013)

AGM at 0930 hours, after buying Lewis his breakfast 
at The Bell Hotel. 1230 hours conference ends for 
another year. Ian, John, Bill & myself (The Fab Four) 
headed to the railway station, to make sure John 
caught his train to Great Yarmouth. Had a drink at The 
Coach & Horses, this is the Chalk Hill Brewery tap. 6 
handpumps, CHB “Flintknapper”, “Best”, “Gold” and 
“Dreadnaught”. A two storey building with a first floor 
balcony, with a huge heraldic flag flying. It turns out that 
that is the county flag, it made the building look like the 
Norfolk Embassy. John left for his train. 

Ian, Bill and myself (The Fab Three) carried on under the burning sun, to The Fat Cat & 
Canary, which is so called due to it being close to Norwich City’s football ground, which 
we saw on the way. 5 handpumps all serving Fat Cat beers, plus guest ales on gravity. I 
had a pork pie & mustard again (see Day 1), it was just as good. It also had old pub signs 
hanging on the walls. One was called The Old Pepper Pot, which was the name of a 
barge which used to carry mustard to the nearby Colman’s mustard depot. Until Fat Cat 
took over a year ago, that was the name of the pub. I had to inspect the toilets (see Day 1 
again). The same polished brass & copper pipework, Gordon you should have been here. 
Sadly I had to leave and meet up with Lewis for a last look around Norwich and buy his 
meal in The Bell Hotel.

Day 5 (22/4/2013)

Last day. Breakfast at you know where. Picked up at 1030 hours outside hotel, by Ian and 
Cath. Had a great time in Norwich, a beautiful city which I had always wanted to visit. My 
only regret is that I didn’t manage to visit half the pubs I wanted to. Which means I will 
have to come back again, I can’t wait. 

The Bell Hotel

With both Lowestoft and Great Yarmouth 
within easy striking distance of Norwich by 
train; regular services from there connect 
with both taking a little over half an hour 
each way for about £8 off-peak day return. 
Never having visited either before, I took the 
opportunity of attending CAMRA’s Members’ 
Weekend (AGM & Conference) held in 
Norwich April 19-21 to rectify this.

Armed with the details of some pubs on 
CAMRA’s national What Pub database of 
pubs: http://whatpub.com/ (only members 
can currently login, though if you’re not a 
member why not?). I intended to try beers 
from some of the smaller East Anglian 
breweries on their home ground. By the 
way, all the beers mentioned below were at 
least of Good Beer Guide standard. 

I first of all travelled to the former fishing 
port of Lowestoft, the most easterly 
habitation in the British Isles and still a 
pleasant old-fashioned coastal ‘bucket and 
spade’ resort.

After having had a good walk seeing the 
sights, my first port of call was the very lively 
Triangle Tavern, 29 St. Peters Street, in 
one of the oldest parts of the town. It’s by 
the Triangle Market, near the easternmost 
point itself and seemingly the Green Jack 
brewery tap. Therefore I had a bit of a 
problem in deciding which of their many 
real ales on both draught and gravity to go 
for, but I eventually plumped for Albion Mild.

A short northwesterly walk around a couple 
of nearby roundabouts took me to the 
Oak Tavern, 71 Crown Street West. It was 
a suburban open-plan local with lots of 
friendly, chatty regulars who preferred the 
Adnams Southwold Bitter of the four cask 
beers available - who was I to disagree?

My longest walk of the day, about 15 
minutes westwards, took me to the edge of 
some more recent housing by a main road 
and to the 1930’s roadhouse style Norman 
Warrior on Fir Lane. Having already eaten 
I decided to sup my St. Peter’s Ruby Red in 
the public bar rather than the foodie lounge-
restaurant. 

A similar length walk back towards the 
town centre then brought me to the 
inter-war community pub, the Mariner’s 
Rest, 60 Rotterdam Road, to be met with 
another large number of beers on gravity 
and handpulls to select from. With my 
train back to Norwich due soon and being 
delayed by talking to two CAMRA members 
like me visiting for the CAMRA Members’ 
Weekend, I forgot to note the beer I tried. It 
was, however, well-kept.

A quick walk through a residential area 
on the way to the railway station then 
brought me to a two-roomed street corner 
local, the Stanford Arms, where I ended 
my meander through a good selection of 
Lowestoft’s pubs with the same dilemma 
I had started with - which of a very wide 
range of Green Jack’s cask beer to sample? 
Trawlerboys Best Bitter was my final choice 
before my under 10 minutes quick walk 
for the return train to Norwich, which also 
completed a roughly circular route through 
much of what Lowestoft has to offer.

NORWICH CAMRA MEMBERS’ WEEKEND: 
TRIPS TO LOWESTOFT AND GREAT YARMOUTH
By John Holland

The Triangle Tavern

MY WEEKEND IN NORWICH (Continued)
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The participants’ fees entitled them to a ½ 
pint of ale at each of the 7 pubs. The riders 
gathered at the Haydonian Club in Haydon 
Bridge (sponsored by Big Lamp Brewery). 
Next stop was The Anchor Hotel (sponsored 
by Hexhamshire Brewery), where the ½ 
pint rule quickly fell off its horse.
 

The riders caused a traffic jam at The 
General Havelock (sponsored by Geltsdale 
Brewery), followed by a short trot to The 
Railway Hotel (sponsored by High House 
Farm Brewery). Next was a big ride from 
Haydon Bridge to Newbrough. 

When the team arrived at The Red Lion 
in Newbrough (sponsored by Allendale 
Brewery), they found CAMRA cowboy 
Gordon Heal waiting for them. Always 
game, Gordon recognised a good photo 
opportunity and mounted Ian Scanlan’s 
horse Peter and managed a cheery smile. 

The group stayed for a while at The Lion as 
they were blessed with the sun (a message 
from St. Aidan?). Then they proceeded on 
to The Fourstones Service Station, which 
provided the group with some refreshing 
and nourishing soup. Another short 
ride brought the group to the Railway at 
Fourstones for beers and a meeting with 
Guy Opperman, the local MP for Hexham. 
Guy is a keen horseman and amateur 
jockey and he joined in for a photo and 
some good humour.

The final section was a quiet ride via the 
bridal path towards The Boatside Inn in 
Warden (sponsored by Wylam Brewery). By 
this time the “Dutch Courage” was kicking 
in, so a fast canter and some jumps for the 
mounted team and a fast run down hill for 
the bikers brought them to the Boatside 
Inn, which provided welcome snacks in the 
sunshine, and where a group photograph 
was taken. Everyone enjoyed the event, as 
well as benefiting the church restoration 
fund, and plans are a-hoof to do it again 
next year.

Above left, everyone’s inside the General 
Havelock, above right, Guy Opperman 
outside The Railway (or should that 
be The Horse & Glass), left, Gordon 
Heal, Branch Secretary, horsing around     
outside The Red Lion

Photography by kind 
permission of DLT Photography

A couple of days later I again let the train 
take the strain and had a very pleasant 
journey through the Norfolk Broads to the 
seaside resort (it has two piers after all) of 
Great Yarmouth, or simply Yarmouth as the 
locals call it, another former fishing port. 
Straight after leaving the railway station, we 
got our bearings from the nearby church on 
the skyline. This enabled us to navigate the 
10 minute walk to the ancient St. John’s 
Head, 58 North Quay; an Elgood’s pub, 
to sample their St. Peter’s Suffolk Gold (a 
guest beer). The pub was reputedly built on 
Carmelite order land, although there were 
no monks in on this day, just good company 
and great banter.

A five minutes stroll through The Rows–old 
narrow lanes of small shops - brought us 
to the brick-built, Dutch looking Mariners 
Tavern, 69 Howard Street South, for yet 
another good selection of eight different 
cask ales. Not having seen any Cliff Quay 
Brewery beers for a long time, I was easily 

persuaded to try their Tumblehome ruby ale.
With a rumbling stomach heavily hinting 
that sustenance was required, I headed for 
the food-led busy market pub the Gallon 
Pot, luckily less than 10 minutes away at 
the far end of Market Place. Woodforde’s 
Wherry, one of the commonest real ales in 
the area, was a good accompaniment to a very 
fine Sunday roast dinner.

With our return train being less than 40 
minutes away, there was time for only 
one more pub. Although the Oliver Twist 
at 62 North Market Road (a modernised 
community local and well patronised for a 
Sunday afternoon), was further away from 
the railway station, Wolf Brewery’s Ale 
made the extra walk well worthwhile.

A swift 10-12 minutes walk brought us back 
in time for the train, having seen something 
of the older part of Great Yarmouth and 
thoroughly enjoyed a few of the town’s 
pubs on the way.

FIRST ANNUAL 
REAL ALE RIDE          

by Ian Scanlan

A group of 38 fun loving, ale drinking 
boys and girls gathered in Haydon Bridge 
on Saturday April 27th for the First Annual 
Real Ale Ride. 

The ride proceeded on horses, bikes and 
legs and visited the 7 local pubs to promote 
the 2013 Haydon Bridge Beer Festival 
on the 12th & 13th of July. 
www.haydonbeerfestival.co.uk

 

Participants paid £10 to join the parade, 
with proceeds going to the restoration fund 
for the distinctive green wooden St. Aidan’s 
Church in Fourstones. £550 pounds was 
raised for the church fund.

Above, advertising the Haydon Bridge 
Beer festival outside The Anchor

The Anchor

The General Havelock

The Red Lion

The Railway
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The 37th Newcastle Beer & Cider Festival 
was held April 10-13 at Northumbria 
University Student Union. We were 
most grateful to have the Lord Mayor of 
Newcastle, Jackie Slesenger, open the 
event. Also it was pleasing to see such 
a good turn out from our local branch 
breweries on the opening day - many 
stayed till closing time. 

Many of our customers told me this year’s 
Festival was one of the best, and they 
complimented the beer and cider list. 
Dr Ian Lee put in a lot of work securing 
the availability of the 140 ales and 40 plus 
ciders. The final lists were an excellent 
choice, especially porters and stouts. 

In addition, the enthusiasm and co-
operation of our volunteers was a major 
factor regarding the success of the festival 
and I publicly wish to express my utmost 
gratitude - they worked very hard before, 
during, and especially after the event. 

Once again our staff volunteers were very 
well turned out with our festival polo shirts. 
Thanks to Wylam and Hadrian Border 
breweries for sponsoring our festival polo 
shirts. Our thanks to JD Wetherspoon, 
who supported us with 12 staff on Friday 
evening and provided much relief to our 
tired troops.

Our Festival this year was not impeded 
by heavy rain. Once again our fast track 
entry system, coupled with the excellent 
commitment from our admissions team, 
paid dividends and ensured there was no 
Friday evening queue. 

Dave Brazier, the CAMRA Regional Director, 
acted as our Membership Secretary and 
was able to recruit over 40 new CAMRA 
members. 

Our Battle of the Beers competition had 15 
entries sourced mainly within our Branch 
Boundaries. My thanks to Jan Anderson, 
who organised the competition and 
sourced our independent panel of judges. 
Congratulations to Mordue Brewery who 
won with X2 (4.7% ABV).

37TH NEWCASTLE BEER 
& CIDER FESTIVAL REPORT 
By Gordon Heal, Festival Organiser

The Festival was well attended

14 Issue 224  •  Summer 2013 15Issue 224  •  Summer 2013



Lady Mayor, Jackie Slesenger, enjoying the Cider Bar 
with Michael (The Cider Pimp) Forman

The Battle of the Beers tasting panel at work The Lady Mayor getting her hands on the winning beer, 
with Matt Fawson and Robert Millichamp, from 

Mordue brewery

The 37th Beer & Cider Festival is now open Nick Young with the Northumbria University 
volunteer bar staff

The festival is now in full flow

16 Issue 224  •  Summer 2013 17Issue 224  •  Summer 2013



A re-introduced feature this year to “cheer 
up” the festival was our Friday Silly Hat day. 
Many thanks to Bill Wilkinson for taking 
photographs of all the silly hats. 

The winning customer was Ryan Pereira 
from Jesmond and the staff winner was 
Gary Hinson from Newcastle. The judge 
was Julia Austin, our glasses sponsor from 
Tyne Bank Brewery, who also donated 
some bottles of beer for the winners. 
Thank you Julia for all your help and 
support.

A new feature this year and in line with 
cheering up the Festival, was a music 
day on the Saturday. We had Deadly 
Earnest ceilidh band from 2.00pm and 
Proper Boys rock band from 4.30pm. 
Lots of our customers told me the event 
was a great success and I was pleased 
too as we sold a lot of beer. We were 
well supported behind the bar by the 
student organisation, Northumbrian 
Real Ale Society. I was very grateful 
to receive their help. 

Our charity this year was once again 
St Oswald’s Hospice who made a point 
of telling me about your generous support. 
This was a record year; they made £2400, 
an excellent return, which is a reflection 
on their high standards of professional 
fund raising. 

During the event I signed a 3 year 
agreement to remain at this venue so 
I hope you all come back next year. 

Once again we received excellent help 
and support from the University Staff and 
we look forward to doing business with 
them again in the future.

Gordon Heal
Festival Organiser

A few years ago the organisers of the 
Newcastle Beer & Cider Festival asked 
local brewers to produce a new beer to be 
launched at the festival. The beers would 
be tasted by an independent panel of 
judges and a winner chosen - this became 
“The Battle of the Beers.”

There are now about 24 breweries within 
the Tyneside & Northumberland CAMRA 
branch area and this April they were all 
invited to take part in the battle. Fifteen 
brewers took up the challenge - to brew 
a new beer with two malts and two hops 
and an ABV of between 4.5% and 5.0%.

On the opening day of the festival an 
independent panel of ten judges tasted 
all the beers and chose a winner. 

The judges all agreed that the standard 
of entries was very high, but there was 
a clear winner - X2 brewed by Mordue 
Brewery. 

Congratulations to Garry & Matthew 
Fawson and brewer Robert Millichamp, 
who seemed lost for words when the 
results were announced.

Full results

1st Mordue X2 4.7%
2nd  Gundog Dogs Aloud 4.5%
3rd Allendale End 39 Amarillo Rye 5.0%

Thank you to all brewers who took part 
in the competition. The festival customers  
enjoyed trying all the new brews.

Gary Hinson, silly hat staff winner

Garry, Robert & Matt, The Mordue Boys

Gordon (Chief) Heal, Festival Organiser

Ryan Pereira, silly hat customer winner

Kerry, Jill & Joe, The Mordue Girls
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BATTLE OF THE BEERS 
PRESENTATION AT
LADY GREYS, NEWCASTLE

Gordon presenting Gary, Robert and 
Matt with the award

And the winner is...

Scotch eggs anyone?

A pint of X2 please!

Smile just one more time

On Tuesday, 14th May, a packed Lady Greys, Newcastle, 
hosted the presentation of The 2013 Newcastle Beer & 
Cider Festival Battle of the Beers Award. 

The winning entry was Mordue Brewery’s X2. Gordon 
Heal, Festival Organiser, revealed that there had been a 
record of 15 entries in this years competition. 

He congratulated Mordue on their winning entry. Gordon 
presented the award to the owners, Gary and Matt Fawson, 
and the brewer, Robert Millichamp. They said they were 
delighted and honoured to win the award. 

A free buffet, of excellent quality and quantity, was 
provided. Also, everyone received at least one half pint 
of X2, to celebrate. A very good night was had by all.

Gordon Heal
Festival Organiser 
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Campaigning for real ale, pubs &
drinkers’ rights since 1971

If you love your local pub and think it adds lots of value to your community 
you now have the opportunity to give it extra protection from developers 
and can list it with the Council as an Asset of Community Value.

Under the Localism Act 2011 people living in England can nominate a pub 
to be listed as an Asset of Community Value. Listing your local as an ACV 
provides communities with the power to stop the clock when faced with the 
a pub going up for sale, earning valuable time to explore options for saving 
the pub.

Why List Your Local?

Increasing numbers of local councils are taking into account Assets of Community Value when 
considering new planning applications against the pub. Listing a pub show the value it has to the 
community. Listing your local means property developers who are keen for a hassle free purchase 
are less likely to show interest. If a listed pub goes up for sale, its ACV status has the power to 
postpone the sale for up to six months. That’s just enough time for pub campaigners to gather 
together a suitable bid to buy the pub and run as community-owned.

How do I List my Local?

1. First you’ll need to pay a visit to your local council’s website and search for their section on  ‘Assets 
of Community Value’ or ‘Right to Bid’. Once you’ve found it, download a nomination form. (If your local 
authority does not have a nomination form available to download, you can use CAMRA’s Template 
Nomination Form, which is available from the CAMRA website: www.camra.org.uk/listyourlocal).

2. We strongly recommend you nominate a pub as an Unincorporated Group. This is where 21 local 
people on the electoral register nominate an Asset as any member of the public. This should be done 
not in connection with CAMRA. This is because CAMRA is an incorporated body. 

3. Complete the nomination form with as much information as you can think of regarding why your 
local should be listed as an asset to the community. 

4. Gather the support of 21 people from the community in favour of listing the pub as an asset of 
community value. Download CAMRA’s 21 Nominee Form from the website: www.camra.org.uk/
listyourlocal to help gather this. Each name must be registered to vote in your local authority 
(on the electoral register) and from a different address.  

5. Submit the completed form to your local council - you can check your council’s website for 
guidance explaining how they are accepting nominations. 
 
Any questions on nominating ACVs please call the Government-funded Locality advice line on 
0845 345 4564 or email CAMRA’s Campaigns Team on campaigns@camra.org.uk

Campaigning for real ale, pubs &
drinkers’ rights since 1971

Please ask your MP to back pubs and support pubco reform.

We’re writing to ask you to take part in the next stage of CAMRA’s campaign calling for 
reform of the big pub companies to help save the nation’s pubs.

These big pubcos are making life difficult for hard working licensees by taking excessive profits 
from pubs - so licensees and pub goers alike suffer. The Government has now launched a 
consultation and is proposing:

A powerful new Code and watchdog to ensure fair dealing by big pub companies•	

A new choice for licensees to opt out of restrictive tied agreements and  •	
just pay a fair market rent to their pubco

Fair rents and beer prices charged to tied publicans, allowing them to thrive•	

To ensure the Government sees through this package of reform, we need to secure the support 
of as many MPs as possible.

Lobby your MP to call for Pubco Reform.

This is a fantastic opportunity to get your MP to commit to backing valued local pubs, and 
build on the excellent relationship CAMRA members like you built up with local MPs during the 
successful beer duty escalator campaign.

Please take two minutes to LOBBY YOUR MP NOW and ask them to sign EDM 57 
(a Parliamentary petition) and lobby Business Department Ministers on your behalf. 
We have provided some draft text on the website: www.fairdealforyourlocal.com which 
you can use if you wish. 
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BOOK REVIEWS BY MARTIN ELLIS

North Shields: Public 
Houses, Inns & Taverns
Part One
by Charlie Steel
Summerhill Books £9.99

Not so long ago North Shields was an 
oasis for real ale, when most pubs in 
Tyneside and Northumberland only 
sold fizz. However, this is not a book 
about the recent past, but North 
Shields over the last two centuries. 
A comprehensive directory lists 
hundreds of pubs with supporting 
information about each pub where 
available (the author has tracked 
down the details of many pubs 
which can only be found in 
historical records).

The book is illustrated throughout 
with black and white photographs, 
some of them date back to the 19th 
century.

Readers will find the supporting 
sections on the history of the English 
pub and the origins of pub name 
interesting and useful. The book will 
appeal to everyone interested in 
pubs and local history.

Britain’s Best Real Heritage Pubs:
Pub Interiors of Outstanding 
Historic Interest
by Geoff Brandwood
CAMRA Books £9.99

For over twenty years CAMRA volunteers and 
English Heritage have been working closely 
together; researching, recording, documenting 
and photographing the nations historic pubs. 
This book, as the title implies covers 
pub interiors.

There are four pubs from our branch area; 
Newcastle’s The Crown Posada, Gateshead’s 
Central Bar, Berwick’s Free Trade and The Star 
at Netherton. Sunderland and South Tyneside 
branch is represented by the Stags Head, 
Dun Cow and Mountain Daisy. Durham 
branch is represented by the Victoria and 
the Milbank Arms

Each pub has a detailed description covering 
the pub’s history and significant features of 
merit. Illustrated throughout in colour with 
beautiful photographs, this is a magnificent 
book that I would recommend to everyone 
who is interested in pubs. I look forward to 
visiting many of the pubs featured in the book.
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CAMRA’S Good Bottled Beer Guide 9th Ed.
by Jeff Evans
CAMRA Books pb £12.99

Over the last 15 years there has been an explosion in micro-brewing in 
the UK, matched by the growth in bottled beer. When the first edition 
of Good Bottled Beer Guide was published in 1998 nobody would have 
imagined the huge range and quality of bottled beer that would be 
available in 2013.

This book is the bible for fans of bottled beer, it has details on over 1200 
bottle conditioned bottled beers and detailed tasting notes for over 500 
beers. Darwin, Durham and The Ship Inn from our region are included 
in this selection of the UK’s finest bottled beers.

Sections cover; shops specialising in bottled beers, breweries, a useful 
dictionary of terms used in the book and on bottle labels, international 
beers and each beer style has a useful introduction.

A must have book for every beer lover.

CAMRA DISCOUNT SCHEME

THE CROW’S NEST HOTEL, Newcastle, NE1 7RY. 
10% off a pint of all cask ales.

QUAYSIDE, Newcastle, NE1 3RN.  
10% off a pint of all cask ales.

TRENT HOUSE, Newcastle, NE1 4QT.  
20p off a pint of all cask ales.

TILLEY STONE, Gateshead, NE8 1EE.  
20p off a pint of all cask ales.

THE LONSDALE, West Jesmond, NE2 3HQ.  
10% off a pint of all cask ales.

JOB BULMAN, Gosforth, NE3 1AA,  
10% off a pint of all cask ales.

COPPERFIELDS (GRAND HOTEL), Tynemouth, 
NE30 4ER. 20p a pint off all cask ales.

THE BEACON, West Monkseaton, NE25 9PT.  
20p off a pint of all cask ales.

If you know of any pubs or clubs offering 
discounts to CAMRA members in Gateshead,
Newcastle, North Tyneside and Northumberland, 
then please contact the Editor at
editor@cannybevvy.co.uk.

MODERN REAL ALES AND CRAFT BEERS

CAMRA Definition of Real Ale : Beer brewed from 
traditional ingredients, matured by secondary 
fermentation in the container from which it is 
dispensed and dispensed without the use of 
extraneous carbon dioxide or other gas. Real ale is 
unfiltered, not centrifuged, unpasteurised and is still 
slowly fermenting in the container, whether it be a 
barrel or a bottle, as there is live yeast present.

The new generation of so-called craft beers are not 
real ales as they are either filtered or centrifuged to 
remove all yeast then dispensed from fonts under 
gas pressure, German style.

A former Head Brewer at Belhaven Brewery in 
Dunbar explained to me that German beers are 
brewed correctly; it’s just what they do to them 
afterwards that makes them differ from our real ales.

There is a blurring, however, between some modern 
real ales and craft beers, as many of today’s cask ales 
have little or no sediment or secondary fermentation 
and have simply been racked off from storage 
vessels in the brewery, leaving active yeast behind. 
Such beers are not proper real ales by definition and 
are imposters.

The real ale that the CAMRA founding fathers set 
out to protect bears little resemblance to some of 
the current thin offerings that arrive in the pub cellar 
ready to sell immediately.

When I started trading in my pub in 1983, all of the 
beers on sale had much heavier yeast sediments 
and most were extremely lively when broached. The 
Marston’s Pedigree had such a heavy sediment that 
it had to be tilted slightly backwards on the gantry, 
so that the yeast settled away from the tap, and then 
very carefully chocked at the back when on sale. 
Pedigree and Draught Bass took up to 3 days to settle, 
but the end-product was packed with flavour.

There were also hop petals present in most of the 
brews I sold, something rarely seen today, rendering 
hop-filters on the pub beer line connectors attached 
to barrels almost obsolete.

In short, some of the current breeds of real ales have 
been made idiot-proof, at the expense of full flavour 
and secondary fermentation in the pub cellar. Gone 
are the days when all brewers left the beer in barrels 
at the brewery to condition for a couple of weeks 
before adding finings and dry-hopping (for some 
brews) prior to delivery.

Also, most of the so-called bottle-conditioned ales 
on sale in the shops today bear little resemblance to 
traditional offerings of yesteryear, as the emphasis 
is on a long shelf life in the supermarkets. The neck 
of a 500ml bottle of Worthington White Shield says 
‘Closer to Cask’, but it has very little flavour. The 
bottled White Shield that I regularly drank when 
CAMRA was formed in 1971 was a much more 
flavoursome product. It had a heavy yeast settlement 
in the bottle, a short sell-by date and had to be 
poured carefully into the glass, leaving the yeast 
behind. The modern offering has just a few flecks of 
yeast present in the bottle and has a very long shelf 
life compared to its forebear.

Lots of live yeast in a bottled ale really does give it 
a much fuller flavour and many of today’s array of 
bottled conditioned ales may well be unpasteurised, 
but are not Real Ales by definition, as there is 
not enough yeast left in the bottles for further 
conditioning to take place.

Sadly, bottle-conditioned Guinness was discontinued 
years ago, to be replaced with a filtered version 
which lacks taste and has no sediment.

One brewer that I think stands out as a producer 
of really good bottled-conditioned ales is Shepherd 
Neame of Faversham, Kent. Their beers are lively, 
yeasty and flavoursome.

It is about time more brewers got back to basics and 
produced Real Ales as defined by CAMRA.

Hugh Price
Tynemouth Lodge Hotel

Canny Bevvy is happy to accept 
and publish reader’s letters. 

Please email your letters 
to editor@cannybevvy.co.uk

YOUR SHOUT
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Canny Bevvy Quiz 
by Baz Lite Beer

What is the name of the CAMRA group which seeks to identify,  1. 
record and help protect pub interiors of historic importance?

Which brewery produces Bombardier and Waggle Dance?2. 

Which Blackburn-based brewer produces Lancaster Bomber?3. 

Which 61 years old singer represented the UK at the 2013  4. 
Eurovision Song Contest?

Who was the Governor of California between 1966 & 1974?5. 

On the TV satirical programme Spitting Image, who was depicted  6. 
as a snake mesmerising Tony Blair?

Which series of horror films focus on the Jigsaw Killer?7. 

Which is Britain’s most southerly racecourse?8. 

Blepharitis is an inflammation of which part of the human body?9. 

In which year did Queen Elizabeth II open the Scottish Parliament  10. 
and Lance Armstrong ‘won’ his first Tour de France?

Answers: 

Pub Heritage Group 1. 
Wells and Young’s 2. 
Thwaites 3. 
Bonnie Tyler 4. 
Ronald Reagan 5. 
 
 

 

Peter Mandelson 6. 
Saw 7. 
Newton Abbot 8. 
Eyelid 9. 
1999 10. 

LocAle is a campaign which aims to promote local brewers and to help the environment at 
the same time by keeping the distance travelled between pub and brewery small. LocAle was 
devised by the Nottingham CAMRA branch in 2007 following the demise of local brewer Hardy 
& Hansons. Since then CAMRA has rolled out the scheme on a national basis, and our scheme 
was launched in August 2009 at the current North East Regional Pub of the Year, the Boathouse 
in Wylam.

The concept is very simple: we offer accreditation to pubs which commit to sell at least one 
locally produced real ale at all times. Our scheme stipulates that the beer should ideally come 
from within 30 miles of the pub (although due to the large geographical nature of the branch 
this is subject to discretion in Northumberland where 30 miles is sometimes the equivalent 
of nipping to the local shop!). We provide information leaflets, posters, pump crowners and 
window stickers to help drinkers spot LocAle and accredited LocAle pubs, and also give 
the pubs publicity through this website and our branch newsletter, the Canny Bevvy. Once 
the scheme is well established, a leaflet will be produced and distributed amongst all the 
participating pubs.

If you are a licensee and would like to join the scheme or would like some more information, 
or you are a customer and know of a pub which regularly sells local beers, please contact the 
LocAle co-ordinator Dave Vaughan via locale@cannybevvy.co.uk.

Current Accredited 
LocAle Pubs

Byker

Cumberland Arms 
Free Trade

Gateshead

Central Hotel 
Wheatsheaf, Felling

Gosforth

Job Bulman 
Queen Victoria 
Gosforth Hotel

Heaton

Chillingham Arms

Newcastle upon Tyne Central

Bacchus, High Bridge 
Bodega, Westgate Road 
Centurion, Neville Street 
Crown Posada, Side 
Hotspur, Haymarket 
New Bridge, Argyle Street 
Newcastle Arms, St Andrew’s St 
Strawberry, Strawberry Place 
Tilley’s Bar, Westgate Road 
Trent House, Leazes Lane

North Shields

Oddfellows

Northumberland

Allendale Town

Golden Lion

Catton

Crown Inn

Cramlington

Brockwell Seam 
Plough 
Three Horseshoes,  
High Horton

Eglingham

Tankerville Arms

Higham Dykes

The Waggon

Morpeth

Tap & Spile

Ponteland

The Blackbird

Wylam

Boathouse
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Wark, Hexham, Northumberland NE48 3LS. 
Tel: (01434) 230 209  Fax: (01434) 230 039  

Email: info@battlesteads.com  www.battlesteads.com

Battlesteads
Beer fest

3 r d

26th, 27th & 28th JULY 2013

19
beers to try, 

including lager
and cider

ONE FREE
SAUSAGE

ONE FREE SAUSAGE
For CAMRA members only. 

Present this voucher with your valid
CAMRA membership card.

Friday 26th July
4pm till 11pm
Saturday 27th July
12 noon till 11pm
Sunday 28th July
12 noon until the 
beer runs out

Bands include
Friday night - The Happycats
Saturday afternoon - The Katy Freeway
Saturday night - Little Stevie and 
The Business

Photo credit: Hexham Courant

• Admission £4 including programme and 
commemorative glass. CAMRA members £3!!

• In aid of Great North Air Ambulance
• Accommodation available 
• Transport service available from Hexham - Friday

night and Saturday afternoon/early evening

   

To advertise with us please contact advertising@cannybevvy.co.uk

) ) ) ) )       LAST ORDERS
MEMBERSHIP FIGURES
The North East Region has 2,682 
members   

Darlington Branch has 328 members

Sunderland & South Tyneside Branch  
has 482 members

Durham Branch has 530 members

Tyneside & Northumberland Branch  
has 1,396 members

(Figures correct at 25th April, 2013)

The latest figures from CAMRA indicate 
that the national membership is 
nearing 150,000 

FUTURE 
ARTICLES              

Pubs selling Real  
Ale, Cider & Perry            

Family Pubs                                              

Dog Friendly Pubs                                     

Seaside Pubs

Country Pubs

Heritage Pubs

Pub Walks

Pubs by Metro

FUTURE 
SPECIAL ISSUES
Students

Winter Beers

Beer Festivals

Summer Beers

If you have any 
suggestions for either 
Future Articles and 
Future Special Issues”,
then contact the Editor, 
at editor@cannybevvy.
co.uk

If you have enjoyed reading this 
issue and you wish to become a 
member of CAMRA, then please 
complete the “Join CAMRA Today” 
form, which is on the back cover 
of this issue.

If you would like to receive a copy 
of Canny Bevvy, then contact 
the Branch Secretary at 
secretary@cannybevvy.co.uk 
Send an A5 size stamped 
addressed envelope.
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Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road, St.Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Branch Sort Code

Service User Number

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits from the account
detailed on this instruction subject to the safeguards assured by the Direct Debit
Guarantee. I understand that this instruction may remain with Campaign For Real
Ale Limited and, if so will be passed electronically to my Bank/Building Society.

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

This Guarantee is offered by all banks and building 
societies that accept instructions to pay by Direct 
Debits.

If there are any changes to the amount, date or 
frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance 
of your account being debited or as otherwise agreed.
If you request The Campaign for Real Ale Ltd to collect 
a payment, confirmation of the amount and date will 
be given to you at the time of the request

If an error is made in the payment of your Direct 
Debit by The Campaign for Real Ale Ltd or your bank 
or building society, you are entitled to a full and 
immediate refund of the amount paid from your bank 
or building society

- If you receive a refund you are not entitled to, you 
must pay it back when The Campaign For Real Ale Ltd 
asks you to

You can cancel a Direct Debit at any time by simply 
contacting your bank or building society.Written 
confirmation may be required. Please also notify us.
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Join CAMRA Today
Complete the Direct Debit form below and you will receive 15 months membership for the price 
of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call 01727 867201. 
All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £2  £2

(UK & EU) 

Joint Membership  £2  £

(Partner at the same address)

For Young Member and concessionary rates please visit
www.camra.org.uk or call 01727 867201.

I wish to join the Campaign for Real Ale, and agree to
abide by the Memorandum and Articles of Association

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

/

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

Complete the Direct Debit form below and you will receive 15 months membership for the price 

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus


