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Chairman’s Notes
First of all, please accept my apologies for the
delay in publishing the last edition. In these harsh
economic climes, I took an executive decision
to delay printing until all the advertising was
received, which resulting in missing the published
publication date by a week. However hopefully
that is all behind us now and this edition reaches
you in time.
The Winter season is a time of reflection and
contemplation for some, celebration and
enjoyment for others and unheralded partying for
the hardy. Whichever mood you’re in there is no
better place to be than in front of a roaring log fire
in your favourite pub drinking your favourite ale!
Our front cover depicts two outstanding pubs
that have managed a first for our branch,
simultaneously Regional Pub of the Year (POTY)
and Regional Cider POTY, the Boathouse at
Wylam and the Free Trade Inn at Ouseburn. This
is a tremendous achievement so well done to all
concerned.
For those of you receiving Canny Bevvy by mail,
there are the usual three inserts for this time of
year; notice of our branch AGM in March, volunteer
staffing form for our Beer and Cider Festival, which
will again be held in the Northumbria University
Student Union from Wednesday 18th April to
Saturday 21st April and our POTY 2012 voting form,
which this year has been extended to include, if
you so wish, nominations for Cider POTY and Club
of the Year (COTY).
The branch have a new Young Members Officer,
Stu Herring, who is studying a Masters degree in
Fine Art at Northumbria Uni. Welcome Stu, you
don’t know what you’ve let yourself in for!
Once again thank you to all the contributors
for this edition, authors and advertisers alike,
who maintain our high standards. However,
contributions are always needed so keep them
coming in. Have a great festive Winter season and
as always please remember... drink responsibly.
Cheers, Richard
P.S. Current Branch membership is 1212 and
growing (60% increase from June 2008!)
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Future Meetings And Events
Tuesday 6th December 7.30 pm
Branch Meeting
(Chillingham, Heaton)
Saturday 10th December 7.00 pm
Survey trip to Berwick-upon-Tweed
and/or surrounds
(further details on our website)

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.

Wednesday 14th December 7.30 pm
Xmas Merry Meander, Newcastle City Centre
(for full itinerary see Canny Bevvy website)
Wednesday 11th January 7.30 pm.
Wednesday Wander, High Street, Gosforth
(for full itinerary see Canny Bevvy website)
Wednesday 18th to Saturday 21st January
CAMRA Winter Ales Festival
(Sheridan Suite, Manchester)
Saturday 21st January
Survey trip to Northumberland
(further details on our website)
Monday 30th January 7.30 pm
Branch Meeting (incl. POTY winners
announcement)
(Newcastle Cricket Club, Jesmond)
Monday 6th February 7.30 pm
Ladies Meeting (venue to be decided)

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

Hadrian Border Brewery

Wednesday 8th February 7.30 pm
Wednesday Wander, Whitley Bay
(for full itinerary see Canny Bevvy website)
Saturday 11th February 1.00 pm
Regional Meeting
Darlington Cricket Club, Darlington
Monday 13th February 7.30 p.m.
GBG 2013 selection meeting
(Chillingham, Heaton)
Saturday 18th February
Survey trip to Allendale & surrounds
(further details on our website)
Wednesday 22nd February 8.00 p.m.
Branch Meeting
(Bridge End Inn, Ovingham)
Friday 24th February
Canny Bevvy published
Further details on times, itineraries and other
local festivals are either on the Canny Bevvy
website www.cannybevvy.co.uk or in
What’s Brewing.
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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
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Local News
The Gambling Man
Brewing Company
Paul Armstrong, Operations
Manager has announced
the brewery launch night
as Saturday 3rd December
from 7.30 pm onwards at the Black Horse Inn,
Low Willington, Co. Durham DL15 0BD (please
note this is not the derelict Black Horse Tavern
just up the road!)

Further to our feature on the Great British Pub
Awards 2011 competition in our last edition,
I am delighted to be able to tell you that the
overall winner was Northumberland’s
Feathers Inn, Hedley-on-the-Hill, Stocksfield
(Tel: 01661-843607 p354 GBG 2012)

Along with the previously announced ‘Pit Boss’,
a second beer will be available on the night, a
rye porter called ‘Jack O’ Clubs’.

As winner of the Best Gastropub category the
Feathers Inn beat off competition from the other
14 category winners to land the overall title.

At Gambling Man, as well as concentrating
on brewing good beer, they want to establish
themselves as a socially responsible company.
Each year they plan to run several charity
events, and will be choosing a new charity
each year that the brewery will support. The
charity they have chosen to support throughout
2012 will be the very deserving Great North Air
Ambulance. They will be holding collections
for the GNAA on the launch night along with a
charity tombola.

Congratulations to licensees, Rhian Cradock
and Helen Greer on winning this prestigious
award to go with many others and hopefully
many more to come.

Website: www.gamblingmanbrewco.com
email: brewery@gamblingmanbrewco.com

Wallsend Social Club
Treasurer Graham “Smig” Smith, a local
CAMRA member was tasked to source a
real ale when a hand-pump became
available at his Social Club. Deuchars IPA,
Hadrian Border’s Tyneside Blonde and
Timothy Taylor’s Golden Best came and
very quickly went, so much so that there is
now a second hand-pull on the bar. Demand
is so good that speciality beers are being
considered. Congratulations Graham on a
job well done, keep up the good work!
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Great British
Pub Awards
2011 Winner –
The Feathers Inn

The award was presented by impressionist and
comedian, Rory Bremner at the London Hilton
on Park Lane Hotel.

BLO vacancies
As a long and distinguished active member,
Ray Heelbeck has decided to step down as
the Brewery Liaison Officer (BLO) for Big Lamp
Brewery. The branch would like to extend it’s
thanks to Ray, a former branch chairman for
his time and efforts over the years and hope
that we will continue to enjoy your company
at our many other events.
Any volunteers for the vacancy can either
apply directly to Ken Davie (Regional BLC) or
submit their interest to the Branch Secretary,
Chris Mansfield.
As you will notice in other parts of this edition,
there are two new Breweries, Cullercoats and
Gun Dog, who will also be needing BLO’s,
so get your applications in to Chris,
the competition will be fierce.

Brew Dog are
at it again!
Not content with subtle
armament ploys like
Tactical Nuclear Penquins
or armageddon fantasies
such as The End of History,
the Fraserburgh based
brewers have launched
what they claim to be the world’s strongest
fermented beer, named Ghost Deer. At 28%
ABV and served from a taxidermy stags head
font, Martin Dickie and James Watt certainly
know how to market a new product.
Described as an artisanal golden Belgian
ale, it is fermented using three different yeast
strains then aged in six different oak casks
over six months. However Ghost Deer will
only be available from their Edinburgh pub
for a short period and at £9.99 a pint you
can guess why!
However, don’t despair, if you fancy trying any
of the Brew Dog range, they are opening their
fourth pub in Newcastle’s Dean Street (No. 16,
ex-Hoko-10, on the corner with Painter Heugh
for the inquisitive) before Christmas according
to their website.
www.brewdog.com/blog-article/brewdognewcastle-and-an-update-on-our-bar-division

Birtley Ale
House
Birtley have a
new real ale
outlet situated
on Talbot Terrace
(at the lights with Station Lane, previously The
Hanlon), called the Birtley Ale House. Licensee
and CAMRA member, Mark Horn, previously
at the Alum Ale House, South Shields and The
Old Fox, Fellling has negotiated an extensive
refurbishment from S&N Pub Company to
create a wonderful new venue for real ale fans.
Check them out on www.birtleyalehouse.co.uk

Local MP working in pub
Yes as ludicrous as it sounds it really did
happen! Blaydon MP Dave Anderson worked
a shift behind the bar at the Black Bull,
Bridge Street, Blaydon (www.blackbullblaydon.co.uk)
Licensees Carl
and Jackie were
delighted
to help when
Dave wanted to
be part of a
national
campaign to highlight the vital role
of pubs in the community. Well done Dave!

Apartment’s £8.65m loan
Apartment Group, the north east-based bar and
restaurant company, is eyeing further growth in
the region after a securing an £8.65m loan from
the Co-operative Bank.
The 11-strong company, which is led by Duncan
Fisher, recently acquired the Old Orleans in
Sunderland — the third venue it has acquired in
the last 12 months.
The group, which operates venues such as
the Joiner’s Arms country pub near Alnwick,
Florita’s Miami Bar in Newcastle and the
As You Like It restaurant in Jesmond, is
currently working on the multi-million pound
redevelopment of the Newton Hall, in Newtonby-the-Sea, into a luxury wedding venue.
The firm, which reported turnover of £11m for
its most recent financial year, is to re-open the
Old Orleans in Sunderland under its As You Like
It brand by the new year.
Reproduced by kind permission of The Publican’s
Morning Advertiser © William Reed Business Media
Ltd 2011.
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INTO THE NEW YEAR
As we go into hibernation over the
festive period it is still a reminder
that next year needs planning for,
and an early start benefits us all.

Current list of accredited pubs in
Tyneside & Northumberland Branch

Morpeth
Newburn
Newcastle upon Tyne

Birtley Ale House
Brockwell Seam
Plough
Three Horseshoes
Tankerville Arms
Wheatsheaf
Aletaster
Job Bulman
Queen Victoria
Tap & Spile
Keelman
Bacchus

North Shields
Stamfordham

Bodega
Bridge Hotel
Centurion
Crown Posada
Forth Hotel
Strawberry
Tilley’s
Oddfellows
Bay Horse

Wark
Wylam

Battlesteads Hotel
Boathouse

Birtley
Cramlington

Eglingham
Felling
Gateshead
Gosforth

So for all the Beer Festival Organisers out
there, or those thinking of it for whatever
reason, could you contact me at the very
earliest opportunity if you require the
Branch’s assistance in any area of design,
planning or running of a beer/cider festival.
Obviously a pub selling a chosen style or
brewer’s choice is not included as this
does not require our setting up - maybe
a different name could be found for such
events. During the past year there have been
numerous calls on our time and expertise,
and as we enter our dotage’s it gets more
difficult to oblige everyone, so flexibility on
dates is a great advantage, as are many other

aspects of a festival including amounts of
beer and running times. It may be that we
have to turn down an otherwise deserving
cause because of other commitments but
even we have our limits.
So that I can start filing in next years diary
of events and reserve equipment for
specified projects could anyone wishing
to hold an event of this type for fundraising,
anniversaries, or other occasions contact
me at: technical@cannybevvy.co.uk
as soon as possible so we can begin the
sometimes long road to the festival. With
anything up to 50 to be accommodated
during 2012 the sooner arrangements are
started the better so get in contact and put
the campaigning back into CAMRA.
Cheers and Thanks,
Stuart Scott.

Do you dedicate a hand-pull to serving a beer sourced from a local
brewery (i.e. within thirty miles)? If so why not promote it by using
the CAMRA locale pump crowners. New 2012 design available, also
LocAle beer mats and posters. For further details contact Branch
LocAle Officer Dave Vaughan.
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Saltaire Beer
Festival 2011
Saltaire Brewery’s annual 2 day
Beer Festival is timed to coincide
with the Saltaire Festival, a celebration
of music, art, food and posh car
boot sales in the remarkably
pretty terraced village near
Shipley, Yorkshire.
On the opening Friday night of 16th
September 2011 the rain slanted down
in true Yorkshire style but it didn’t put off
hundreds of beer devotees from heading
to the small brewery building next to the
river Aire.
We showed our tickets and were handed
a beer list along with a branded & lined
pint glass. Upon first reading I could see a
few typos and misplacements on the list,
I thought - whoever wrote this up couldn’t
organise a piss up in brewery - how wrong I
was, literally!
Saltaire seem to have designed their brewery
around actually enjoying the product, which
gives people a real welcoming feel to the
place. Plenty of space, and nicely laid out
kit, the fermenters and conditioning tanks
are housed behind glass partitions to give a
modern clean feel in what is an old Victorian
electric tram generator building.
Sometimes I reckon it’s nicer to have a
smaller selection of breweries providing a
larger selection of their wares rather than
being festooned with single same olds
from a multitude of different brewers. I was
therefore happy to see lined up, for a full
night of entertainment, beers from Saltaire,
Marble, Dark Star, Hardknott, Magic Rock,
Kirkstall, Boggart Hole, Buxton, Old Spot,
Captain Cook and Sierra Nevada.
Marble Ginger got the party started, as ever
spicy and sweet yet with a nice bitter finish easily drinkable.
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Onto the hops next with another Marble
contribution; the Utility “No.5” IPA, with its
gorgeous zesty and sweet citrus hop nose. It
beats the aroma of Chanel’s “No.5” any day
for me!

I didn’t try any of the Ciders on offer, my
excuse was that a Keg dispensed Kölsch
from Sierra Nevada was being served in the
Cider tent – what a distraction, lightly sweet
and hoppy, lovely stuff indeed.

Of course I had to delve into the hosts
brews, of which I am a fan. A few folks
deride Saltaire for their use of syrups as
additional flavourings but they must be doing
something right judging by the amount of
awards dished out by both CAMRA and SIBA.
Madagascan Ale, a new one for me,
flavoured with guava and lychee yet still
quite freshly bitter maybe a little too sweet
aftertaste for my liking.

So, decent stand out beers were OldSpot
Brewery Spot ‘O’ Bother - a smoky porter,
fireplace tarryness with a sharp dry liquorice
ending and Magic Rock’s West Coast Pale
Ale, Highwire.

Hazelnut Coffee Porter, another one we don’t
see much of outside Yorkshire – fabulous
deeply roasted darkness, like a spoon full of
Nutella washed down with an espresso.
Saltaire’s South Island Pale, easy drinking
with full on fresh green citrusness. This one
joining the growing batch of heavily hopped
yet low ABV beers which are becoming
fashionable amongst the higher echelons of
craft brewers.

As the rain cleared to a bright sunset over the
old mill buildings a great night was rounded
off with a couple of re-visits to the Marble
Utility No.5 IPA – for me the gem amongst the
Saltaire Brewery festival’s treasure trove of
excellent craft ales.
Saltaire Brewery hold their annual
beer festival during the 3rd weekend
of September each year. A visit is well
recommended not only for the beer, but for
the brewery set-up and of course the wider
entertainment value of the Saltaire village
festival itself.

Being a hophead, the marvellous Magic
Rock Highwire had to be sampled a few
times, the completely normal hop haze in
the chilled beer turning the noses of the
old school “lift up to the light” CAMRA boys.
No worries, it meant more left for the craft
brew educated!
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Hugo’s At The Coast
Spotlight
Following his startling expose in
Cheers magazine, Phil Hall, manager
of Hugo’s At The Coast in Tynemouth
has revealed more when declaring,
“I want to get Hugos into CAMRA’s
Good Beer Guide!”
This is a bold statement indeed from this
engaging 26 year old, who has worked with
real ale all his working life. Starting at the
Quarry Inn, Whitley Bay 8 years ago, Phil
has learned his trade from Pub of the Season
Rockcliffe Arms and three times winner of
Pub of the Year, the Bacchus in Newcastle.
Ably assisted by Kate Edgar, 8 years real ale
experience at the Bridge Hotel, Newcastle
and Stuart Douglas, 6 years in the Rockcliffe,
Phil has assembled an impressive ensemble
to help achieve this aim.
Four hand-pulls adorn the bar which serve
an ever changing selection, but keeping to
an assortment of one low gravity, one mid
gravity, a dark and a strong selection.
There are also two Weston ciders on offer.
As the team have only been in place for
four months, no regular choice of ale has
been chosen.
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The emphasis is on “keeping the customer
satisfied” with classic choices but a few
“tics” thrown in now and again, especially
with Christmas looming.
Phil says, “All good pubs provide good
quality real ale consistently and that creates
a core loyal clientele, which hopefully
will vote us into the Good Beer Guide.”
As part of the Fitzgeralds group, a card
stamping scheme operates with one
free pint for every eight stamps.
Also the quiz is back and up and running
again every Wednesday from 8.30 till 11.
It’s brilliant fun and only £1 to enter with
a jackpot question at the end worth big
money!
So Good Luck Phil, Kate and Stuart,
we’ll be seeing you soon!
Hugo’s At The Coast is located half way
along Front Street in Tynemouth.
Tel: 0191-257-8956
Web: www.sjf.co.uk/pubsandbars/about.
php?id=32
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Best selection of
bottled Real Ales,
Continental Beers,
Lagers & Ciders

NORTHUMBERLAND
PUB GUIDE

Great range of local produce
including Gingerbread Mam,
Red Rascal & Proof in
the Pudding

Christmas Hampers from
only £10.00

Canny Bevvy Quiz

Don’t take out word for it come on in and
see for yourself or check us on Twitter

by Bazza Light Beer

COPPERS

1. In which year was the first Oktoberfest
(beer festival) held in Munich?

17 Princes Street, Brunton Park, Gosforth, NE3 5TT
@copper8till8
Telephone 019 2170043

CAMRA members
receive 10% discount
for purchases over £20

4. Which bitter has won CAMRA’s best
Strong Ale award on a record seven
occasions?

The editors and
contributors of
Canny Bevvy would
like to wish all of
their readers a very
Happy Christmas
and a prosperous
New Year!
To advertise in this publication
email: press@cannybevvy.co.uk
For more information and all the
latest news, visit our website at:
www.cannybevvy.co.uk

5. Which team reached the FA Cup final
in 2008 & 2010?
6. In 2011 Cristina Fernandez de Kirchner
was re-elected as President of which
country?
7. Which British mountaineer led the
expedition in 1970 which achieved the
first successful ascent of the south face
of Annapurna?
8. Fargo is the largest city in which US state?
9. Which American, who died in 2007,
wrote the novels The Naked and the
Dead & The Executioner’s Song?
10. Which orchestra had a UK number
one in 1973 with Eye Level?
6. Argentina
7. Chris Bonnington
8. North Dakota
9. Norman Mailer
10. Simon Park Orchestra

www.ouseburnvalleybrewery.co.uk
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3. The Blue Anchor is regarded as the
oldest brewpub in Britain. In which
Cornish town is it situated?

Answers
1. 1810
2. Black Lager
3. Helston
4. Fuller’s ESB
5. Portsmouth

Now brewing at
the Brandling Villa.
Small beer, but
exceedingly good beer.

2. Which new product has Guinness been
trialling in the USA, Australia & Northern
Ireland since March 2010?

Following the announcement in
the last edition of Canny Bevvy,
here is some more information
regarding the proposed
Northumberland Pub Guide.
Starting with a County map of Northumberland
divided into 11 sections with one major
town in each section.
These will become the eleven sections
of the book with a map at the beginning
of each section showing all the real ale
pubs in that area and their location.
Most of the pubs in the towns have been
identified but it is those outside the towns
that we need to identify and survey. If
you live in any of these areas and know
of pubs outside the towns which may be
isolated and not well known please let
us know.
At the moment we have approx 140 pubs
but we feel there are more. We know
there are more real ale pubs in south east
Northumberland than in other areas which
leaves us approximately 10 pubs in each
area. If you know of more, again, please
let us know. It is estimated the book will
have approx 100 pages with photos and
details of each pub 2 to a page and maybe
20-25 pages of maps to show locations the maps will show suggested walks
where pubs are near each other and
within walking distance.
Once again please use e-mail address
dv1942@live.co.uk or bevvyeditor@
cannybevvy.co.uk to let me know your
views and suggested pubs. This is your
opportunity to contribute so all
comments welcome.
Thanks
Dave Vaughan
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Bill has brewed his own beer since the age
of 13 and has dreamed of opening his own
brewery for over 15 years, when he struggled
to raise the funds in 1996. Since then he has
built up the funds through his role as a solicitor
and is now delighted to launch Cullercoats
Brewery as a ten barrel operation meaning he
can turn out 2880 pints every week. He said:
“Cullercoats Brewery is something I have
worked towards for a long time, ensuring I have
the skills and the funds to get it off the ground
properly. As a real ale drinker I am exceptionally
pleased with the product we have developed.

New Brewery Launches
RNLI Fund Boost
Rescue crews on the north east coast
are saying cheers, thanks to a new
brewery which has been launched by a
local solicitor with every sale dedicating
cash to the Royal National Lifeboat
Institution (RNLI).
Cullercoats Brewery has been opened by Bill
Scantlebury, and will be focusing on two main
beers initially both with a local flavour.
The names of the beers, Lovely Nelly and Jack
The Devil, draw on the history of the lifeboats
at Cullercoats, from New Year’s Day 1861.
On that day Cullercoats Fisherwomen pulled
the lifeboat 2 miles to Whitley Bay where the
lifeboat could be launched into the rough
conditions to rescue the Lovely Nelly which had
run aground off Cullercoats Bay.
The lifeboat saved all the lives on board except
one cabin boy, and the Bowman on the lifeboat
was John Chisholm, known as ‘Jack the Devil’.
Lovely Nelly is a pale ale, 3.9 percent and Jack
the Devil is special bitter, 4.5 percent. The first
brew of these ales, which uses the best English
ingredients and traditional craft methods, will
be ready for distribution to public houses and
restaurants in December.
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“The added incentive for the 3p per pint
donation to the RNLI is the icing on the cake
for me – to do what I am passionate about and
help a charity makes all the years of grind as a
solicitor worth it! If the brewery goes to plan
it could mean a donation of £4,500 in the first
year alone.”
Brian Reeds from Cullercoats RNLI said:
‘We wish Bill the best of luck with his new
venture and are thrilled to hear his two beers
have a lifeboat flavour to them. The RNLI relies
on fundraising and donations from the public
and so contributions like this are vital if our
charity’s volunteer crews are to continue
saving lives at sea.’
Both of Bill’s beers are made with 100 percent
Yorkshire malt, English hops and a selection of
the best fermenting yeast. He will be providing
the beer to outlets across the region in Firkin
measures, which is 72 pints and is confident
that it will prove popular.

The father of three who is married to Anna
and has lived in Cullercoats for 16 years
concluded:
“Before investing in equipment for the plant
I have spent much time travelling to other
successful microbreweries and taking the
best from each of them. I have by no means
gone for the cheapest option, but for the best
flavour producers, and am now the proud
owner of a stainless steel plant, made to
measure, with state of the art controls that
produces the highest quality beer.

Great British Pub Guide
CAMRA, the Campaign for Real Ale,
has released a new publication which
has taken on the ambitious task of
celebrating everything great about
the British pub!
CAMRA’s Great British
Pubs (published Nov
1st 2011, RRP £14.99,
Paperback) is the
definitive collection of
the must visit pubs that
can be found from the
tip of Cornwall to the
Scottish Islands.

“From mid December the two beers will be
spotted at bars, identifiable by their enamel
metal pump clip, bearing the RNLI Lifeboats
logo. I urge everyone to try at least one pint
and help a great cause!”
Landlords and managers interested in
stocking Lovely Nelly and Jack the Devil
can contact Bill on 07895 692 881 or by
emailing cullercoatsbrewery@gmail.com

Compiled by internationally-acclaimed beer
writer Adrian Tierney-Jones (1001 Beers
You Must Try Before You Die) the book’s
categorised reviews detail over 200 public
houses of all shapes and sizes that represent
the best of this British institution.
And 10 of them are in our branch area!
So Congratulations go to:-

Northumberland
Barrasford Arms, Barrasford p207
Olde Ship Inn, Seahouses p108
Rat Inn, Anick nr Hexham p215
Ship Inn, Low Newton p36
Star Inn, Netherton p280
Travellers Rest, Slaley p237

Tyne & Wear
Centurion, Newcastle upon Tyne p126
Cluny, Ouseburn, Byker p241
Crown Posada, Newcastle upon Tyne p154
Cumberland Arms, Ouseburn, Byker p242

BREWERY
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Timothy Taylor’s Landlord and Fuller’s
London pride have been replaced by LocAle
products such as Jarrow Rivet Catcher and
Mordue Workie Ticket. Black Sheep Bitter and
Marston’s EPA are still regulars but normally
there are 7 ales available including 3 guest
ales locally sourced.

As you may have guessed from the name,
the theme is centered on shooting and hunting
with beers being named with that in mind.

New Brewery

Their plant is ex Inveralmond brewery and
the next brew is called Gamekeepers Gold,
ABV 4.1%, which is a single hop, brewed with
summer hops giving apricot and melon notes.

Another new brewery has opened recently, this
one by Paul and Andrea Johnson of Northumbria
Real Ales on the North Seaton Industrial Estate,
Ashington, called Gun Dog Brewery.

Yummy, look out for their brews around the
region and give them plenty of support, yes
I know, that means drink their beer.

CAMRA’s Book of Beer
Knowledge - the essential
source of pub trivia
ammunition, pocket-sized
book of beer wisdom
returns for second edition
CAMRA, the Campaign
for Real Ale, is pleased
to announce the release
of the second edition
of its Book of Beer
Knowledge, a pocketsized compendium to
load beer drinkers with
the ultimate pub trivia
before a trip to
their local.
Compiled by award-winning beer writer Jeff
Evans, this must-have title for lovers of pub
ammo contains more than 200 entries covering
the serious, silly and the downright bizarre
from the world of beer. Packed with beer facts,
records, stats and anecdotes, CAMRA’s Book
of Beer Knowledge reveals everything from the
smallest pub in Britain to how to say ‘cheers’
in 26 different languages.
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Jeff Evans, author of CAMRA’s Book of Beer
Knowledge, said:
‘I’ve always been fascinated by facts and figures
so it’s been a great pleasure to put together
tables and charts showing lots of information
beer and pub lovers will hopefully find useful.
At the same time, I’ve been looking at the crazy
side of beer production – the wacky facts and
oddball bits of trivia that sum up the fun of beer
drinking around the world.

And More Gosforth
Good News . . .
The resurgence of real ale on
Gosforth High Street continues with
the Gosforth Hotel reorganising their
real ale portfolio. Part of the Stonegate
group, this ancient corner street pub
has a new manager, Paul Robson who
previously worked at the Beacon,
West Monkseaton.

The pub has disabled access and toilet,
families welcome till 6.00pm.
A new food menu has been launched with
several offers available. The pub is open
10.00am – 11.00pm daily (11-11 Sunday)
Food served 11 to 9 Mon – Thurs,
11 to 6 Fri – Saturday.

So far there are seven North Shields’ pubs
taking part and these include The Porthole,
Alexandra, The Gunner, The Magnesia Bank
and The Dolphin as well as both the Spread
Eagle and Oddfellows.

‘In addition to compiling lists of best-selling
beers, important hop-growing regions and
other hard facts, I’ve been discovering a
beer in Australia that is made for dogs and
the Japanese beer made with barley grown
in space, as well as unearthing the truth
about names such as Samuel Adams and JD
Wetherspoon. It’s been great fun.’
Some of the unusual facts contained in the
book include-

North Shields Pub Quiz

• China produces the most beer of any country
in the world (410.3 million hectolitres each year)
• Home-brewing is still illegal in Alabama and 		
Mississippi, USA
• Buddhist monks in Thailand have built an 		
entire temple from old beer bottles
• The longest pub name in the UK is ‘The Old 		
Thirteenth Cheshire Astley Volunteer Rifleman
Corps Inn’

The new North Shields’ Pub Quiz
League held its first Finals Quiz
on Wednesday 19th October at the
Magnesia Bank pub. The trophy and
the £100 prize pot were scooped by
a team from the Spread Eagle after
a closely fought final.

CAMRA’s Book of Beer Knowledge is available
now from the CAMRA Shop (www.camra.org.
uk/shop) and all good retailers, priced £7.99

Until a year ago the real ale in the bar and
snug had different cellars. Now there is only
the one cellar and with staff receiving extra
training the beer quality is much improved.
Cask sales have increased considerably of
late and Paul is naturally delighted.

The new quiz league was the brainchild of
Graeme Oswald, owner of Oddfellows pub
and aims to encourage competition between
pub quiz teams on a quarterly basis.

“A great night was had by all competitors
last Wednesday” commented Graeme from
Oddfellows, “many of the quiz teams brought
supporters from their local pub with them,
which ensured a good atmosphere and
some healthy and fun competition. Huge
congratulations must go to the team from
the Spread Eagle who won despite having
the smallest team.”
Many of the pubs are using a league system
during their usual quiz nights to choose
their representative team, which is aimed
to encourage people to attend the local pub
quizzes more regularly and long term should
help boost trade for local pubs.
So, whether you fancy yourself as some sort
of ‘egghead’ or just enjoy a fun night out with
a quiz why not try your luck at your local pub
quiz? Oddfellows quiz nights are held every
Thursday from 9pm and every Sunday
from 8pm.
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If the customer gained even slightly then this
may, arguably, be worthwhile but, measure
for measure, they certainly will not.

The Great Pint
Glass Swindle
By Graeme Oswald
Oddfellows, North Shields

As a CAMRA member of sixteen
years I must applaud their efforts
over the years. Cask ale is now the
only sector of the drinks market
showing any signs of growth and the
proliferation of new breweries must,
at least in part, be down to CAMRA’s
campaigning.
Whether the super-complaint lodged with
government in order to tackle the pub
companies business model was wise
or not is a moot point but there is one
campaigning point that I implore them to
give up on – the fight for oversize glasses.
I will declare right now that as a publican
I have an interest in this matter although
the only real reservation I have to oversize
glasses is the prohibitive initial cost to the
trade. This cost would not be insubstantial –
many millions at a conservative guess – and
this for a trade already struggling under the
multiple threats of supermarkets, taxation,
changing social trends, the credit crunch and
the ever strengthening anti alcohol brigade.
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Let me explain. Currently I buy casks
containing 72 pints of beer. Due to wastage
I probably sell 70 pints out of that container
and the sale price is calculated accordingly
in order that I hit a preordained profit margin.
If we moved to lined glasses then the pints I
sold from a cask would reduce by however
much, say to 63 pints (representing the
average serving actually being 10% bigger
than at present), but to compensate the
sale price will go up by same amount in
percentage terms. Measure for measure,
millilitre for millilitre, fluid ounce by fluid
ounce, the customer will pay exactly the
same as before. Altering profit margins is not
an option. That way leads to bankruptcy.
“Due to wastage, I probably sell 70 pints
out of that container” really says it all.
As this letter states, a cask contains 72
pints of beer. When the cask is connected
to the handpull, beer has to be pulled
through to get the beer to the glass. Every
time the pub opens, more beer has to be
pulled through as the beer currently in the
line would be stale. Every time a pint is
pulled, more beer is wasted as the barperson
attempts to get a small a head as possible.
Is Graeme really saying that he only wastes
2 pints out of each cask?
More likely is that 8 or 9 pints is wasted,
but because the customer doesn’t get a full
pint, he can calculate the cost based on 70
pints. So, yes, be honest with the customer.
Base the cost on how many pints could be
sold if a full pint was sold. Moving to
lined glasses would reduce the wastage when
pulling a pint, so I would suggest that a
more realistic figure would be 65 pints,
and if this leads to an increase in the
price of a full pint, then so be it.

There are other reasons why the brim
measure system is superior. At present some
pubs will, undoubtedly, rip you off by serving
a thick head, whilst others will not. This gives
the customer the opportunity to ask for a top
up, or if he can’t be bothered simply pick and
choose which pubs to give his custom to.

An equalisation of service style will reduce the
customer’s ability to differentiate the ‘bad’ pubs
from the ‘good’. These ‘bad’ pubs however, just
like the more respectable outlets, will also look
to maintain margins so still the man on the
street still does not benefit.
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At present a customer can not only ask for
a top up but they can also ask to have a pint
with no head (i.e. a full pint up to the brim)
if they so wish. What do you think will
happen if anyone asks for this when lined
glasses are used? Much of the time I would
guess that “just let it settle for a few minutes”
would often be the response which as any
good beer drinker knows really is not the
same or acceptable. I must stress that even
though it is currently possible to get a full ‘flat’
pint in a brim measure glass the majority of
customers want some head on their beer.
I have heard it said that all of this is irrelevant
because if you order a pint, you should get a
pint. I agree but a typical serving now will
settle to around 95-98% of a pint in a
brim measure glass.
The alternative is to serve at least a pint
(i.e. slightly over a pint) in liquid in a
lined glass but by the time any head has
settled this actually represents 105-110%
of a pint. This is even further away than
the current system and as has already
been explained, the customer ends up
paying for the extra anyway. The only
way to absolutely guarantee an exact
pint would be to develop a measured
flow system similar to that formerly used
in pubs and clubs for their keg products.
This would severely reduce the ability
of the bar staff to control how the beer
is pulled and, I am sure, be opposed
vigorously by CAMRA.

Maybe it is better to accept that when you buy
a ‘pint’ what you are actually buying is beer in a
pint glass and stop thinking that every landlord
is deliberately trying to rip you off.
No CAMRA member ever says that every landlord
is deliberately trying to rip customers off,
but Graeme states, and agrees, with our
campaign at the beginning of this paragraph.
When you ordera pint, you should get a pint.
When you buy a box of 12 eggs in a supermarket,
you’d soon complain if it only contained 11
eggs. When you buy petrol at a garage, if
you found out that each litre actually only
contained 95% of a litre, imagine the outroar!
Serving beer in lined glasses is simply down
to training. Newcastle Beer Festival has used
lined glasses for many years, and it’s a simple
act to show the volunteer bar staff how to
serve a pint to the line. Not below it, not
above it, but to the line.

In conclusion lined glasses would not deliver
any better value, would reduce the customers
ability to have their pint poured in a manner of
their choosing, would make it harder to spot
the pubs that endemically rip their customers
off and wouldn’t be any closer to an actual
pint than they are at present. The costs of
implementation would be astronomic and the
pubs that would suffer are the very same that
sell the stuff that CAMRA purport to be fighting
for. Please get sensible, drop this ill-conceived
part of the campaign, support pubs instead and
in so doing support real ale.
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Replies in beige from Neil Harvey,
Branch Press & Publicity Officer
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If you’re in Nottingham, call in at The
Trip to Jerusalem. That pub goes back
to the Crusades of the 12th Century and
in that period you’ll find a Turk’s Head, a
Saracen’s Head and The Lamb and Flag.
The last one was a Christian symbol borne
by the Crusaders to represent the Lamb
of God waving his flag to celebrate his
Resurrection.

From FRANCIS WOOD

After the Reformation, local
churchwardens were often responsible
for brewing the parish beer and many
Churches could have had a brew house
attached. The object was to raise money
for Church funds. In the West Country,
an inn can still be found near the Church
gates, often with the name Church House.
I counted three on a visit to the Exeter area.

During the blitz of 1940, the public house
and the Church provided places of refuge
from the bombing. In fact the local vicar of
Haggerston in London’s East End, the Rev
H.A.Wilson often referred to the Church as
The Other Public House. Not surprising
when many pubs adopted their names
from the Church.

Why shouldn’t Church and Pub go
together? They are two of the most
important public houses in a parish! The
connection continues today. Not long ago,
the Venerable Michael Perry of Durham
Cathedral had his face painted on a sign
outside a South Durham pub. Its name?
The Archdeacon.

SIGNS OF THE TIMES

As you travel round the country you’ll
soon see the connection. Take the Bull
(as in the Archers’ of Ambridge). If it’s an
old building, it probably started life as a
pilgrims’ hostel, run by the local monastery.
Outside they would have displayed the
bull, or seal (Latin: bulla) of the religious
house. The Bell Inn too, could be near the
Church. There’s one in Gloucester next to
the Cathedral.
The Cross Keys might suggest St Peter.
But in Henry VIII’s time it could have been
changed to The King’s Head. At that time
many inns changed their names if they
displayed a sign with a papal theme. Some
were called after a feast of the Virgin Mary.
The Annunciation, Epiphany and Visitation
were all pub names. While some survived,
those three may now have secular names.
So today we could find, respectively, The
Flowerpot, The Star and the Salutation.
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If when a beer goes off, cloudy yeast is pulled
into the line, all that is necessary is for the
line to be quickly flushed through with water,
then connected to the new barrel. This takes
a couple of minutes.
There are perhaps two financial motives why
a publican should choose to clean beer lines
when a pub is trading.

Trade Talk: Line
Cleaning Danger
When I started drinking real ale in
the sixties, I never once saw beer
lines being cleaned when a pub was
trading. Common sense dictated that
it was unacceptable.
Nowadays it seems to be an increasingly
common occurrence, even on busy
weekend nights, when customers are
waiting to be served.
Murphy’s Law states: ‘Anything that can go
wrong, will go wrong’ and in the event of a
pub dispensing cleaning fluid solution to a
customer accidentally, it could result in
serious injury or even death.
A typical beer line cleaner, Protinate, is a
concentrated solution of Sodium Hydroxide
and Sodium Hypochlorite. It causes severe
burns and is highly poisonous. Burns may
appear around the lips and blood may be
vomited. There may also be bleeding from
the mouth or nose.
It beggar’s belief therefore why a publican
should ever clean beer lines when a pub is
open. Even if the cleaning fluid contains a
dye, there is always an outside chance that
someone could be served a highly toxic
drink in error. Line cleaning should to be
done once a week and should be completed
before the doors open.

Firstly, it avoids the need to pay staff to
come in early once a week to clean lines
and secondly there is slightly less wastage,
as the line is cleaned when a beer has gone
off, but when lines are cleaned correctly
once a week, any beer in the lines is wasted.
To make matters worse, I regularly
witness line cleaning when staff never
even taste the clean water that has
been pulled through or the beer when
it is connected, so they haven’t a clue
whether the beer is still contaminated.
Perhaps this is because the staff aren’t
allowed to drink behind the bar!
During regular weekly line cleaning,
the operative should wear rubber gloves.

The beer lines are unscrewed from the barrel
taps and dropped into a solution of cleaning
fluid in a bucket. Cleaning fluid solution at
measured dilution is drawn into all the lines
and left for about half an hour. It is then pulled
out of the lines, which are then dropped into
buckets of clean cold water and lots of water
is pulled through. This water is tasted for traces
of contamination then all water pulled out of
the lines.
Next, the beer lines are re-connected to the
barrels and beer carefully pulled up to the bar
by hand-pulls. This beer is then tasted again, to
ensure that it not only tastes okay but that it is
full strength, at which stage the plastic creamers
are screwed back onto the swan necks of the
hand-pulls and the doors can then be opened
to the drinking public.
Hugh Price
Tynemouth Lodge Hotel
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Regional Pub of
the Year 2011

			

Boathouse, Wylam - Winner of
Regional Pub of the Year 2011
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Regional Cider Pub
of the Year 2011

			

Free Trade Inn, Ouseburn, Byker
Winner of Regional Cider Pub of the Year 2011
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Kanda

Martin
Stephenson
& The
Daintees

Bongo Man
World music

Local legend.

superstar.

Thurs. 22nd
Fri. 23rd Dec.
The Cluny
£12.50 adv

Sat.10th Dec.
The Cluny
£12.50 adv

Tom Russell

Ruth Moody

American country-folk music
superstar.

Wailin Jenny founding member
from Winnipeg, Canada.

Fri. 20th Jan.

Fri. 27th Jan.

Gateshead Old Town Hall

Cluny 2

£15.00

£12.00 adv

Other gigs include: Emily Smith 3rd Dec., JT Nero and Alison Russell
4th Dec., Shipcote & Friends 17th Dec., Archie Brown & Friends 14th
Jan.,Sweetback Sisters 26th Jan., Madison Violet 28th Jan., The Wiyos 5th
Feb.,Meschiya Lake & The Little Big Horns 9th Feb., Lucky Strikes 25th Feb.

For more information about the artistes, line-up, venues and tickets

www.jumpinhot.com

