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Editors Intro
Thank you for all the feedback from last month’s
issue. It has been gratefully received and I hope
to incorporate some of your ideas in the next
couple of issues. Unfortunately I have not been
able to include the local maps of real ale pubs in
this edition but keep watching this space, as
they say.

Branch Contacts

We have had a busy Summer (albeit a tad wet!)
with festivals at the Boathouse, Duke and
Bacchus in Newcastle and Allendale and Shotley
Bridge in Northumberland during August. That’s
not to mention of course the CAMRA festivals
organised by our neighbouring branches at
South Shields and Durham.

Social Secretary Bill Case
socialsecretary@cannybevvy.co.uk

We have also held two successful branch
meetings in Northumberland, High House Farm
Brewery at Matfen (including campaigning visits
to the Tap & Spile in Morpeth and the Rat at
Anick) and the Battlesteads Hotel, Wark
(including another campaigning trip to the new
Allendale Brewery pub the Crown at Catton.).
Our thanks go to Sally and Richard for being such
generous hosts.
We also managed a beer surveying trip to the
sausage and ale festival at the Captain Cook pub
in Staithes and the White Swan at Stokesley.
Forthcoming festivals and events are mentioned
elsewhere in this issue and on our Canny Bevvy
website so please support as many of these
Continued on page 4
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Disclaimer Any views and opinions expressed in
this programme are not necessarily those of the
Canny Bevvy Editor, CAMRA or the Publishers.
Seek out and enjoy real ale wherever you can but
please support our advertisers.
If you would like to advertise in this publication
please ring Neil Richards on 01536 358670
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branchcorner
events as you can but remember to drink
responsibly. October is Cider month so if you
havn’t tried real Cider or Perry yet, this is the
best time of year to try.
As you will no doubt be aware recent price
rises and the current economic climate are
affecting us all but none more so than the
small independent publicans and breweries.
Margins are being squeezed to the limit, so
our support is needed more than ever. We
all appreciate good venues and good local
ales but if we don’t support them we will
lose them.
Also featured on our web-site is the new pub
inventory database, which I hope will develop
into an integral part of our branch. Special
thanks are recorded here to Colin and Tony
for their excellent work in setting up
the database. I am also pleased to report that
our membership has grown by 24 to 782 over
the past couple of months so well done Bill.
We must be doing something right eh!
Our next edition is due out for
November/December to try and keep to our
aim of six editions a year, including the Beer
Festival Special, so if you have any articles for
inclusion, please get them to me by
mid-October.
Our front page depicts the changing fortunes
of the beer industry. For my sins, I was
employed by Scottish & Newcastle Breweries
for five years in the mid-70’s and for a few
months worked in the Gallowgate “high-rise”.
Although it has survived (so far), our picture
shows the neighbouring brewery and it’s fate.
“It’ll never last”, “A flash in the pan” and “They
won’t be a threat” were some of the
comments I heard from S&N when CAMRA
was formed. So please welcome Jim and Tom
Hicks latest business venture from the
Allendale Brewery, the Crown at Catton.
A superb pub in beautiful surroundings,
excellent ales (and Pilsner Urquell) that
hopefully will be around for many years to
come. The Crown is the latest example of how
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far real ale has developed in the last four
decades. Quite an achievement when you
compare CAMRA to the Big 6 of the 70’s.
WHERE ARE THEY NOW!!
Cheers, Richard

STOP PRESS
We have received a request from the Local
Studies Dept at Newcastle Library for back
copies of Canny Bevvy, being issues 189 - 197
& 200 – 205. Can anyone help? Please
contact Stuart Scott at:
bevvydistribution@cannybevvy.co.uk
LATE PRESS
Apologies to Ray Heelbeck. When we
published the list of Committee Members,
we omitted Ray’s name. He is an honorary
member of the branch committee.

Future Meetings and Events
Thu 18th to Sat 20th September
Tynemouth CC Beer Festival
Sat. 20th to Sun. 21st September
Alnwick Town Hall Beer Festival
from Mon. 22nd September
The Cluny Cider and Perry Festival
Wed. 1st October 7.30 p.m.
Cumberland Arms Cider Pub of the
Year Presentation
Fri. 3rd to Sun. 5th October
Chester-le-Street CC Beer Festival
Mon. 13th October 7.00 p.m.
The Cluny Cider Pub Trail (7 pubs)
Tue. 14th October 8.00 p.m.
Tap & Spile Framwellgate Moor, Durham
Regional Meeting
Wed. 15th October 8.00 p.m.
Black Horse Monkseaton Branch Meeting
Thu. 6th to Sat. 8th November
Gosforth Civic Hall North East Micro
Brewery Festival
Wed. 12th November 8.00 p.m.
Benton Conservative Club (opp. Benton Ale
House) Branch Meeting
Canny Bevvy website:
www.cannybevvy.co.uk

focuson
road, which also includes the cricket pitch.
I recall a few years ago being present on a
Saturday evening after the cricket match and
being presented with some complimentary
food by a happy and friendly bunch of
cricketers. The pub does food but do ring to
check the times (Tel: 01661 853246).

Wylam Wander
I recall I last had a wander round Wylam on a
sunny afternoon 5 or 6 years ago. It was time
to quench my thirst again. A short train trip
from Newcastle to Wylam Station takes about
18 minutes. Be sure to ask for a return and if
there are two of you ask for a “DUO” ticket.
This is one ticket for two people but the
charge for the second person is half price.
I took two friends with me so it was a good
start for them.
We turned right after getting off the train and
made our way across the bridge. It has recently
been refurbished. There is an excellent nursery
in Wylam, but I was not to be sidetracked. We
made our way up the main road. The bank is a
little steep and on the right hand side passed
the road that leads to the old school, which is
now a library. One of the classrooms has been

converted into a railway Museum about
Wylam (it originally had two railway stations)
and has many original features. We continued
up the road, which bears slightly to the left
and soon the hard work was done. We had
reached the Ship Inn.
The Ship Inn only had one real ale which was
Deuchars IPA. Some of the pub is open plan
but still has many original features. A cottage
effect was to the left of the main room and
behind a partition, hidden out of site was a
pool table where two quiet locals were
oblivious to anything else. Our favourite part
was the unspoilt gentlemen’s’ lounge and sat
in there enjoying the original ambience, the
old photographs on the wall, the open
fireplace and of course the absence of
chattering women! The pub has en suite

bedrooms, has a beer garden and open
normally from 11.00am till midnight.
(Tel: 01661 852271)
It was time to move on and the walking was
all downhill now. We were soon at the Black
Bull. There was more choice of real ale here,
3 hand-pulls, including Nimmo’s XXXX and
Castle Eden. I plumped for the Castle Eden
which was in pristine condition. The Black Bull
is a well run community pub, patronised by
locals who are warm and friendly. During the
week it does not open till 4.00pm. It has it
own website, www.blackbull-wylam.co.uk and
has won many local awards especially for
raising funds for charities. Accommodation is
available and food is also available.
(Tel: 01661 853112)
We made our farewells and in no time had
reached the Fox & Hounds (Cricketers). A large
one roomed bar with exposed beams
welcomed us along with a much appreciated
low volume Juke Box! The bar staff were very
attentive and friendly. Real ale on offer was
Black Sheep and Cumberland Ale. I was
tempted to go for the latter, having been
grateful many times to this product for
quenching a thirst after rambling in the Lakes.
However the three of us settled for the Black
Sheep which was in excellent condition. We sat
down at a nearby table and gazed at the
excellent much filled trophy cabinet which
boasted cups and trophies for Cricket, Football,
Leek Club etc. There is a sports field across the
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It was a wrench to leave but we had to move
on and made our way back across the Bridge
to the Boathouse (Tel: 01661 853431). One of my
friends took the lead as he wanted to be first
to open the door to the bar. It’s a great sight
when entering - 12 glorious hand-pumps, like
regimental soldiers neatly in a line. It is better
in winter as the eye also catches the large
welcoming open fire at the back of the room.
The pub does food Saturday and Sunday and
the Sunday lunches have been highly
complimented by a Newcastle newspaper. The
pub has a band and karaoke alternate
Saturdays. Anyway, a warm greeting was
received from the manager, Jay Jay. A pleasing
feature of the Boathouse is that customers are
welcomed as people or friends and not as a
source of income. There was a superb selection
of beers. I am afraid the excellent quality took
its toll as later I was a little tipsy and could not
remember any of them. (not even one out of
twelve? - editor) Is this an excuse to make a
return visit? The owner, Norman, called in and
made his usual friendly “Royal Tour” of
customers. Soon it was time to cross over to
the railway platform for the train to take us
back to Toon. My friend summed up the day
“We will be back soon” - Tooncheers.

STOP PRESS
Tony Brookes of The Head of Steam Ltd. is
promoting local beers from the 22
September to 6 October to give new
students a taste of the superb ales of the
area they have moved to! Details are;
Cluny - Tyneside ales
The Head Of Steam, Newcastle - County
Durham ales
Tilleys Bar - Northumberland ales
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dvdreview

Make Mine a Pint
moving many of the contents of their London
abodes, to make a home from home. For many
of them, it is, as the film says, their only chance
for a country holiday.
The film also goes into great detail to show
how hops are grown, how men walking on
stilts repair the high wire frameworks on
which the hop bines grow, and how each
season a Queen of the Hops is chosen.

When you go into your local pub, you might
well use the phrase “Make mine a pint”. Well,
now I suggest you use the same phrase when
you go into your local DVD retailer, as this is a
DVD well worth buying, especially for the real
ale fan.
Introduced by Social Historian Stephen Vokins,
Make Mine a pint is a collection of three
superb archival films produced by the
Whitbread Brewery in 1950, celebrating the
essence and tradition of the art of brewing
real ale.
The first of the trio, entitled Kentish Harvest, is
preceded by a short interview with Tony
Redsell, Chairman of the National Hop
Association. The film details the colourful
tradition of hop cultivation as practised in
Kent. It chronicles the annual exodus of
hundreds of Londoners to the hopfields of
Kent for the annual three-week hop-picking
session. Many entire families make the journey,
8

The second film is again preceded by an
interview, this time with Ian Dixon, Director of
Production and Distribution at Shepherd
Neame brewery. The Brewer’s Art takes us on a
complete tour of the famous Whitbread
Brewery in Chiswell Street, London. It steps the
viewer through the complete brewing process,
a process which is still used to brew real ale
today. The film includes a look at the historic
craft of coopering, the making of wooden
casks, within the brewery. It goes on to show,
how in the fifties, Whitbreads bottled beers
were one of the dominant beers of the world.
The third film, made in 1948, is called House
Proud. It is aimed at the post-war wannabe
pub landlord, essentially a training film. If
focuses on how to serve food and beer, how to
look after beer, and how to deal with the most
important part of a pub, the customers. It even
shows how to deal with lipstick smeared glasses, something which is still a problem today!
The film is a real eye-opener on just how much
hard work went into looking after a pub,
compared with today’s labour-saving devices.
Make Mine a Pint is available from Beckmann
Visual Publishing, on 01624 816777, for £9-99,
plus £1-99 postage, but CAMRA members can
get a 15% discount off the Trade Price of £6-80,
so giving a very good price of £5-78, plus £1-99
postage. CAMRA members should quote their
membership number and reference number
CAMRA08.

MAKE MINE A PINT
THE HISTORY OF BEER
Catalogue Number: BDV206
Barcode: 50-20609-007656
Cert: E Region Code: 0
Release Date: 12th May 2008
Running Time: 57 mins
RRP: £9.99 DP: £6.80
Featuring previously unreleased archive
footage from the Beaulieu Museum, Make
Mine Pint is a collection of three glorious
black & white archive films made shortly after
the end of the Second World War, which
celebrates the essence of real ale and growing
of its ingredients.

Covering the growing and picking of hops, the
brewing and distribution of beer, the cooper’s
craft, modern interviews on hops and brewing
and how to run a good pub, this DVD is a
fascinating and educational precursor to
sampling your favourite brew.
BECKMANN - The Best in Special Interest
Video and DVD
Order now from:
BECKMANN VISUAL PUBLISHING
Milntown Lodge, Lezayre Road, Ramsey,
Isle of Man IM8 2TG
Tel: 01624 816585
Fax: 01624 816589
email: ksmith@beckmanngroup.co.uk
www.beckmanndirect.com

THE COOPERAGE

32 The Close, NEWCASTLE UPON TYNE, NE1 3RF TEL: 0191 2332940

T

he Cooperage has long been established as an excellent, traditional and welcoming
pub, hosting a wide choice of superb cask-conditioned ales from many local and
national breweries.

With an extensive variety of draught and bottled beers and ciders,
including a selection of fine wines, we bring you quantity as well as quality in a
warm, friendly atmosphere soaked in tradition.
Regular visitors to our ale selection include ranges from Wylam,
Hopback, High House Farm, Caledonion, Mordue and various
other breweries. We take pride in our ales and keep a strict routine
to bring them to you in the best condition, accentuating the great
“straight from the keg” taste that our customers expect.
“Feeling the pinch?”
Make use of our loyalty scheme, collecting stamps for free
pints of cask ale or take advantage of the many “2 for 1” offers
we have running! Also, buy 2 large glasses of any wine and get
the rest of the bottle on the house!
The Cooperage is one of the oldest buildings in Newcastle and
it can be yours too! We have function rooms for hire and have
in the past accommodated pub quizzes to pole dancing lessons,
conferences to Coco Vega’s salsa classes, so whatever your
event, call us and make it a part of Cooperage history!
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beerfestival

World Famous Down South
Our glorious Beer Festival may have receded
into fond memory but what do other people
think of it? Here’s a clue from our
Bristol compatriots:“My distant memories of Newcastle were of a
friendly place, with a handful of great ale pubs
but mostly selling keg only, and Keegan mania
going on. The only thing that had changed was
that there were now a lot of pubs selling
quality real ale.... now that’s what I
call progress!
On Friday we checked for fog on the Tyne (no
sign of it) then ambled over towards the
university, home of the local beer festival. The
festival opened at noon and became busy
quickly. Impressively, all 120 or so beers were
served via handpump across the widest bar I
have seen.
The beer was good and the festival popular
but we felt the range could have been more
adventurous; there was only one
genuinely strong beer and this had predicably
sold out by Thursday. At about 3.30 the festival
was impressively busy and getting more so.
Of the 19 Good Beer Guide pubs we had
targeted, we had got to 18 of them (and
walked past the other) and were mightily
impressed with the local ale scene. I would
heartily recommend the city as a great place
for a beery short break.”
Vince Murray,
Pints West No.78, magazine of the Bristol &
District Branch of CAMRA.
(The full article can be seen on the Canny Bevvy
website - Editor)

Benton
Ale House

STOP PRESS
Campaign Issue highlighted by Tom
Mullen of the Evening Chronicle.
“Residents are outraged at plans to
demolish the Royal George in Princes
Road, Brunton Park, Newcastle. The pub’s
owners, the Royal Bank of Scotland, have
sold the site to Hadrian Healthcare, who
want to bulldoze the drinking hole to
make way for a new care home. But the
sale will only be finalised if planning
permission is granted by the council.”
Any ideas? All suggestions to the
Editor, please.

Front Street, Newcastle upon Tyne
01912661512
Food served daily
Traditional Sunday Lunch
7 Traditional Real Ales ( includes 3
monthly changing Guest Ales)
Quiz night Wednesday 9.15pm

Frank, Pat and staff offer warm
welcome to all old and new

HADRIAN &
BORDER BREWERY

Direct deliveries every week from Edinburgh in
the North, Darlington and Middlesborough to the
South, across the Scottish Borders, County
Durham and of course daily round Tyne & Wear
and Northumberland

Tel: 0191 2765302
for a list of our cask products
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Water and it’s Importance
as an Ingredient in Beer
for many years. Either way, it is clear that the
supply be certified potable and contaminant
free. It should be odourless and colourless.
You have got serious problems from the outset
if it is not. No explanation is necessary as to
why. A continued and plentiful supply should
be available for this. If required, the water may
have to be filtered, or screened through ultra
violet to ensure its quality. Some newer or
eco-friendly breweries may use reed bed filters
to achieve this without chemicals or other
mechanical means.

www.newcastlearms.co.uk
Check website for Autumn Festival details,
over 25 Great Beers
Thursday 9th - Sunday 12th October

Water is the base ingredient to the ale so loved
by many of us. Have you considered it and
how important it is to the final product? Beer
in the true sense is made from four main
ingredients. These are, water, malt (barley in
the main), hops and yeast. We will look a little
closer at your pint, beginning with the major
part of its make up, Water.
Water makes up approximately 95% of most
beers. As a brewer it is important, in the first
instance, to consider the following aspects.
Where does your water come from, and its
purity from any bacteria or micro organisms
that could cause harm to the product you are
going to make, or more so that it will not
contain anything that will harm the consumer.
The water may come from the mains supply, as
in most commercial breweries, or from a
spring when available. Many breweries are
proud to boast of having used borehole or
spring water that is pure and fit for purpose
12

Apart from the water that is used in the beer
itself, it is very important in other aspects of
the brewers’ life. It is used, in large quantities,
to clean equipment, casks, floors etc. It is also
used in many breweries to produce heat via
steam. An accepted ratio in a commercial
operation is about six to seven barrels of water
used one way or another, to one barrel of beer
made for drinking. With water being scarce in
some places, and expensive in these volumes,
many modern or newer plants can reduce this
ratio to about five to one via recycling and
reclamation processes.
Now to concentrate on the water in the beer.
(I hate using that phrase after hearing the
horror stories of dodgy club stewards over the
years who took this too literally). We ‘treat’
water used in the brew, it is then referred to as
LIQUOR, or brewing liquor. This treatment is
important to ensure the whole brewing
process goes to plan, and creates the flavour
profiles that match the genre of beer (or lager)
being produced.
Basically, your water has to fulfil certain
criteria for the brewing and fermentation to
run correctly. These are some of the necessary
requirements.
Continued overleaf
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pH is the measure of a substance’s acidity or
alkalinity. For brewing this is essential for the
development of enzymes in the malt to work
correctly in the breakdown of the starches
which are converted to fermentable (and non
fermentable) sugars, required by the yeast to
produce the ethanol (alcohol), and other
flavour components. So the pH level of your
brewing water has to be adjusted if it is not
correct when it arrives at the brewhouse. If the
water is too hard or alkali, it can be treated
with a small and calculated dose of food grade
acid. This also helps to keep down any scale
build up in the boilers.
Some breweries have developed in various
parts of the world because the water local to
them is perfectly adjusted for beer or lager
production without any interference from the
brewer. This can be in pH level or in mineral
content, which we will look at next. Burton on
Trent is famous for its bitters, Pilsen for its
lagers, London and Dublin for their stouts
and porters.
Ideally, the water or liquor should be slightly
on the acidic side for the brewing and
fermentation to take place effectively. Too
much either way will result in an inferior end
product and off flavours drawn from the husks
of the grain, or other non desirable reactions in
the mash and boiling processes.
The mineral content of brewing liquor is
important to the type of beer being produced.
The characteristics of beers and lagers depend
on this chemistry for production in their true
form. Some of the minerals most relevant are,
sulphates (sulphur compounds) Chlorides,
carbonates, magnesium and zinc. The two
later compounds are important nutrients for
the development of the yeast in the
brewing process.
Some of these minerals are dissolved naturally
in the water source from the rocks or ground
from which they are drawn. Hence the
historical significance and development of
breweries in certain areas, as mentioned
earlier. Some minerals may be present at
undesirably high levels and may have to be
14

removed to adjust the balance correctly. An
excess of carbonates can raise the pH levels
and cause scale formation on process
equipment. These are removed in ionexchange chambers. Sulphates give beer a
sulphury flavour, desirable in bitters and strong
beers, and less so in lagers, often creating
dryness in taste. They also serve to reduce
liquor pH and are therefore very important.
Obviously, Burton on Trent’s water table must
be rich in sulphates.
Chlorides give beer a full ‘mouth feel’, and give
an increased awareness of the bitterness
present. This will bring out any strong
hop characteristics.
Calcium, like zinc and magnesium is essential
nutrition to the yeast’s multiplication and
development, and hence to a complete and
successful fermentation. Some calcium
compounds help in the stability of beer.
Metallic trace elements such as iron are not as
desirable as they will taint the flavour of the
beer or lager and override many of the
subtleties of the complex flavour compounds
in your pint.
If your water supply is showing traces of
nitrates, it could be that the water course has
some form of contamination from crop
spraying or fertilisation near the supply.
Similarly with phosphates, are not desirable.
This tends to be more of a problem in areas
where the water is taken from over ground
sources and reservoirs, than deep,
underground springs and boreholes.
So next time you drink your pint, consider the
love and attention your brewer has heaped
upon the ingredients, knowingly or not, for
your pleasure. And remember that in medieval
and middle age Britain, ale was the favoured
safe drink of the masses, including children, as
it had been boiled in the production process
and therefore sterilised of bacteria and micro
organisms that would have been present in
ordinary drinking water. Ahh! The good
old days.
Drink carefully, Northern Brewer.

“The best and most

Source: The Good Beer Guide 2007

real ale friendly pubs in the North East

Some further comments from CAMRA...
The Bacchus, High Bridge, Newcastle
“like the first class lounge of an ocean liner”
“one of the finest ale houses in the city”
Pub of the Year Runner-up in 2005

Twin Farms, Kenton Bank Foot
“Comfortable... cosy atmosphere with real
fires... a good selection of beers and an
excellent reputation for fine food”

Fitzgeralds, Grey Street
“On the finest Street in the Country”
The obvious place to meet - an institution!

Briar Dene, The Links, Whitley Bay.
Where “every day is a beer festival... also well
known for its food, local fish and chips
a speciality!”
Tyneside & Northumberland Pub of the
Year in 2004, Runner-up in 2006

Bridge Hotel, Castle Square, Newcastle
Next to the High Level Bridge.
“the pub and garden offer fine views over
the River Tyne” Regular live music and good
value lunchtime food
Crown Posada, The Side.
“An architectural gem.... features in the
CAMRA National Inventory...a welcome
oasis... ideal for riverside walks”
Pub of the Year Runner-up in 2005
The Bodega, Westgate Road.
“A multiple winner of local CAMRA
Pub of the Year awards... impressive pub with
keen beer drinkers at all times”
Pub of the Year 2005 & 1996
Runner-up in 2004 & 2006
New Bridge, New Bridge Street
“cosy bar....on the outskirts of the city
centre... a constantly changing range of
beers... attracts real ale fans”
The Chillingham, Heaton.
“Run by the best... one of the few real ale
pubs in this part of the city” Worth seeking
out for it’s guest beers, good value food,
sports and entertainment - something
for everybody!
Market Lane, Pilgrim Street, Newcastle
Now serving real ale on hand-pull and
in bottles!

Rockcliffe Arms, Whitley Bay.
“Outstanding pub... constantly changing
beers - kept in tip top condition”
More popular than ever with 4 cask ales!
Fitzgeralds, Whitley Bay.
“Friendly town centre pub... a wide range of
real ales... good value and popular... high
standards”
Shiremoor House Farm, New York.
“Award winning... excellent farmhouse
conversion with original features... well
deserved reputation for it’s beer quality
and good food”
Ridley Arms, Stannington.
“An excellent Fitzgerald’s house...
eight handpumps... renowned quality food
from local produce... a pleasant atmosphere
for drinkers and diners”
The Plough, Cramlington.
“In the centre of the ancient village... once a
farm... large and comfortable, with a round
‘gin gan’... local guest breweries” The only
cask ale in the village!
Joiners Arms, Morpeth.
“A friendly place to enjoy a good pint of real
ale....popular with locals and visitors”

SIR JOHN FITZGERALD
www.sjf.co.uk

”

