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TALKING ED
More than 11,000 real ales are being brewed in the UK,
the highest it’s ever been. With more breweries per
head than anywhere else on earth. The variety of beer
styles includes Blond, Golden, Amber, Red, Brown,
Dark, Mild, Bitter, IPA, Stout, Porter, Old Ale, Wheat Beer,
Saison, Barley Wine and Christmas Ale. Using a wide
range of flavours such as apple, orange, pear, banana,
lemon, lime, cherry, raspberry, gooseberry, blackberry,
blueberry, plum, peach, strawberry, grapefruit, passion
fruit, mango, citrus, lychee, raisin, ginger, honey,
molasses, toffee, butterscotch, vanilla, sherbert, biscuit,
oyster, chocolate, coffee, cacao, liquorice, chilli, almond,
port, rum, whisky, bourbon, cinnamon, coriander,
clove, dandelion & burdock, rosemary, elderflower
and nettle. Then finally you can have it either smoked,
salted, roasted, toasted, burnt, caramelised, oak aged,
attenuated or infused. So you could say it’s “Surreal Ale”.
October is Cider Month and 24th September - 4th
October is National Cask Ale Week. Look out for
promotions and events near you. Last but not least, the
Good Beer Guide 2016 is launched on 10th September.
Cheers
Adrian Gray, Editor
Cover: Apologies to Rene Magritte,
Pablo Picasso and Salvador Dali.

ADVERTISING RATES
6500 COPIES
DISTRIBUTION 350+
READERSHIP 14,000+
REAL ALE DRINKERS & PUB GOERS
Full Back Cover £275+VAT
Full Inside Front/ Back Cover £250+VAT
Full Page £180+VAT
Half Page £100+VAT
Quarter Page £52+VAT
Email advertising@cannybevvy.co.uk
www.cannybevvy.co.uk
Next Edition No. 234 Winter 2015
Copy deadline date 9/11/2015
Advertising deadline date 13/11/2015
Publication date 1/12/2015
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BRANCH DIARY
Saturday 5th September 12.00pm
Berwick upon Tweed and Berwick Beer Festival
Bus departs from Newcastle at 10.30am

Wednesday 9th September 7.30pm
Branch Meeting
Millstone, South Gosforth
Metro to South Gosforth/ 55 bus at 7.11pm, Haymarket

Wednesday 23rd September 7.00pm
Wednesday Wander
Starts at Strawberry, Newcastle

Monday 28th September 7.30pm
Good Beer Guide Selection Meeting
Chillingham, Heaton
Metro to Chillingham Road/ 63 bus at 7.10pm,
Blackett Street

Thursday 8th to Saturday 10th October
Sunderland & South Tyneside
CAMRA Branch Beer Festival
The Bonded Warehouse, Low Street, Sunderland

THE FREE
TRADE INN

CAMRA PUB & CIDER PUB 2013

THE BEST MODERN BEERS
FROM CASK, KEG & BOTTLE
STOCKING NEWCASTLE'S BEST
RANGE OF LAMBIC & SOUR BEERS
INCLUDING CANTILLON, BOON,
3 FONTEINEN, MIKKELLER,
LINDEMANS & MORE
PIES FROM THE AMBLE BUTCHER

HOME OF
PELOTON PALE
ALE & CRAIG
DAVID PUBCAT
"TheFreeTradeInn"

ST.LAWRENCE ROAD,
OUSEBURN, BYKER

NE6 1AP

0191 265 5764

Tuesday 13th October 7.30pm
Branch Meeting
Gosforth Hotel, Gosforth
Metro to Regent Centre/ 43 Bus at 7.10pm, Haymarket

Wednesday 21st October 7.00pm
Cider Month Wednesday Wander
Starts at Free Trade Inn, Byker
Metro to Byker/ Q3 bus every 10 minutes, Haymarket

Wednesday 18th November 7.00pm
Wednesday Wander
Starts at Bridge Hotel, Newcastle

Saturday 21st November 1.00pm
Regional Meeting
Voodoo Cafe, Darlington
Train at 12.00pm, Central Station

Tuesday 24th November 7.30pm
Branch Meeting
Bridge Hotel, Newcastle
All events are subject to change. Please check
Canny Bevvy website www.cannybevvy.co.uk
for up to date details.
All the above events are for CAMRA members
and non members. Everyone is welcome.
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BREWERY VISIT
HADRIAN BORDER BREWERY
The Hadrian Border Brewery has come a long way in its 21 year history.
Although set up in 1992 it was June 1994 when Andy and Shona Burrows
took over the Border Brewery Company in Berwick upon Tweed. They were
to preoccupied with running a brewery to remember their coming of age so
that milestone came and went without the pomp and ceremony it probably
deserved. There will be others to celebrate and probably forgotten!
Indeed, the 7.5 barrel brew length in Berwick (with 2 fermenters) seems more
like a hobby now compared to the 160 barrel a week capacity they now have at
Newburn. Their 11 year stint at the old Four Rivers/Hadrian plant in Byker (hence
the name change from Border) between 2000 – 2011 also seems a distant
memory. The purpose built 35 barrel plant (ordered as 30brl but outsourced and
made in Italy, obviously some confusion ensued, but no complaints) has been
an excellent investment and a nominal expansion in further fermenting capacity
would see it extend to 200 barrel a week capacity (60,000 pints). With a staff
of 10 and having increased production in the last 4 years from 750,000 pints to
around 1.2m pints annually sales continue to grow.
With the popularity of cask beer growing massively there has been an enormous
increase in the number of smaller breweries setting up not only in the North East
but nationally. This has prompted the need to secure their future market and has
led to the purchase of their first pub, the Station Hotel, Gateshead. This freehold
gem, was purchased at Auction in December 2014 and completed in January
2015. Yes, they had 30 days to hand the keys back! This traditional diamond,
(with a covenant to remain a licenced premises) partially nestling in the railway
arches of the East Coast line, adjacent to the site of the former Gateshead East
railway station, needs a lot of TLC, (actually it was practically falling down) will
hopefully open before Christmas. www.disused-stations.org.uk/g/gateshead_
east/index.shtml A new roof is required and the interior will be totally replaced.
Andy and Shona, never looking to make a quick buck, (but always hopeful),
from the outset took a professional approach and engaged architects, structural
engineers and sought advice from Network Rail. The railway was erected in the
late 1850’s by George Stephenson and the pub built on only a couple of years
later. The building is basically a lean too. They own the building and the land it
sits on but it’s pinned onto the railway wall and, they discovered incorporates an
arch. The intention is to retain a traditional alehouse with an easy, comfortable
ambience that its hoped will be a popular drop in for our North East and visiting
ale drinkers. There will of course be guest ales, quality wines and spirits too
but ultimately the pub will enable the brewery to extend its products on a
commercial basis.
So the future should see them build on that steady, controlled, sustainable
growth. It would seem this is their way, measured, controlled and deliberate.
They control the company growth because they choose to measure their risk.
They (i.e. Shona too) both want to work, they have two (still youngish) children
so try and work it all out to have the flexibility required to do the family thing too.
They have no extended family to pick up the slack so needed to create the work
life balance. They tell me they feel very fortunate, they have great jobs, they have
a good manageable life, they want for little and hope for little more. They have
great staff, they work with great landlords and have great loyal, local supporters.

Brewery logo

Station Hotel, Gateshead

Battle of the Beers winner

Seen all over

Gordon Heal, Hadrian Border Brewery Liaison Officer
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RAILWAY HOTEL, Talbot Terrace, Birtley
The former Newcastle Breweries pub has re-opened on
27th August after a thorough restoration and refurbishment
which took 5 months to complete. The new owner, John
Brearley, is the Finance Director at Northumberland Estates,
based in Alnwick. John, a lifelong CAMRA member, bought
the pub 12 months ago. The double fronted brown tiled
Edwardian built pub has retained much of the original bar
and interior features, including the seating and flooring. Most
importantly cask ale has been re-introduced on 4 handpumps.
Draught Bass, Tyneside Blond, Theakston’s Best and a guest
ale will be sold. Also a fully equipped kitchen has been installed.
John intends to re-introduce the traditional game of Quoits in
the beer garden. Karen Timney, who ran the pub for 10 years
before John bought it, has been retained as the “Landlady”.
It is his intention to turn it back into the local community pub
it once was. The pub also offers discount on all cask ales to
CAMRA members (see page 29).
HEAD OF STEAM, Neville Street, Newcastle
Has recently re-opened after a major refurbishment in August.
The Cameron Brewery’s owned pub has always been known as
a music venue selling real ale and real cider. The upstairs main
bar now has 6 handpumps selling cask ale, 13 craft/keg
dispensers and real cider on gravity.
THE HEART OF NORTHUMBERLAND (formally The Heart of
All England), 5 Market Street, Hexham
After being closed for two years re-opened on 14th August, after
experienced pub manager Alan Phillipson purchased the freehold
earlier this year. £100,000 has been spent on structural work and
repairs, including a new kitchen being installed. Alan from
Corbridge has fulfilled his ambition of owning the pub.
THE OFFICE, Castle Square, Morpeth
This micro pub which opened in November 2014, has been given a
full licence and is now open 7 days a week, from 5 - 10.30pm.
It has 5 handpumps serving cask ale and 2 handpumps serving
real cider, which they intend to increase to 12. It is owned by local
brewery, Acton Ales (formally Gundog).
THE SPLIT CHIMP, Arch 11, Forth Street, Newcastle
Since opening in May, the city centre’s only micro pub now sells
cask ale on 3 handpumps and occasionally on gravity, all supplied
by local breweries. It now also offers discount on all cask ales to
CAMRA members (see page 29).

BEALIM HOUSE (formally FLUID), 17-25 Gallowgate, Newcastle
Re-opened on 28th August after a £590,000 refurbishment by the
Newcastle leisure company the Vaulkhard Group. The name comes
from honouring the history of the building, established in 1896 and
formally the name of Bealim Print Works for over a hundred years.
During World War II the basement was used as an air raid shelter.
In 2000 the Fluid Group bought the building and opened Fluid Bar
& Kitchen. The new bar has real ale served on 5 handpumps. It
also has it’s own on-site distillery producing The Newcastle Gin
Company’s own gin, from a 400 litre copper gin still.
THREE MILE INN, Great North Road, Gosforth
Is now the home of The Artisan Brew Co. brewing from a micro
brewery on the premises (see below). The pub is part of the
Newcastle based leisure company, The Malhotra Group estate.
They also own The Runhead Bar & Grill, Ryton, The Sandpiper,
Cullercoats, Osbornes, Jesmond and The Market Lane, Newcastle.
The pub recently held a beer festival selling 14 cask ales, 6 craft
beers and 6 real ciders. All the cask ales were from local breweries.
WALLAW (formally Wallaw Cinema), 14 Union Street, Blyth
Congratulations on winning the Campaign for Real Ale (CAMRA)
Pub Design Awards 2015. It won a Highly Commended in the
Conversion to Pub Use Category. The 1926 former Art Deco style
cinema opened in December 2013. Wetherspoon spent over £2
million on major building work on the best conversion to a pub I
have seen. The other three winners were The Castle, Edgehill, The
Old Bridge Inn, Kirkstall and the Harrogate Tap, Harrogate.
BLACK & GREY INN (formally La Bodega Tapas Bar),
80 Newgate Street, Morpeth
In April Alyson McDonald, a retired teacher, took over the running
of this Admiral Taverns pub. The pub reverted to it’s original name
after a short period as a tapas bar. Alyson has increased the number
of handpumps from 1-3. Alyson’s husband Dean, runs the recently
re-opened Plough Inn at Mitford.
THE TANNERY, 22 Gilesgate, Hexham
The winner of the branch Cider Pub of the Year 2015, has now won
the Regional Cider Pub of the Year 2015. It will now go forward as
the region’s representative in the National Cider Pub of the Year
competition (see page 21). Also it now offers discount on all casks
ales and real ciders (see page 29).

CONGRATULATIONS TO ALL THE PUBS WHO ARE IN THE GOOD BEER GUIDE 2016
THE ARTISAN BREW Co., started brewing in June at the Three Mile Inn. The first brew was ABC IPA @ 4% ABV and the second brew was
Simple Blonde @ 4.1% ABV. Chris Shorter, Head Brewer, intends to brew 280 pints a week. The brewing equipment is supplied by Truebrew
Technobrewery and is designed for bars and pubs, The machine costs £25,000 and can brew 280 pints in 2 hours, the beer is ready to drink in 7
days. The inventor, Robert McLauchlan from Stratford-upon-Avon, has spent 10 years developing the Truebrew Technobrewery (see page 14).
MORDUE BREWERY, congratulations on winning Bronze for their IPA @ 5.1% in the Champion Bottle-Conditioned Beer category at this year’s
Great British Beer Festival (see page 9).
STU BREW, congratulations on winning the 2015 National Union of Students (NUS) Enterprise Award with their Overdraught Ale. The
Newcastle University Brewery, which was launched in 2013, is Europe’s first student run micro brewery. It won the award after beating four
other shortlisted universities.
WYLAM BREWERY, which marks it’s 15th anniversary this year, will now have 3 beers on sale in the Tate’s four galleries. It is the only North
East brewery to have it’s beer on sale in Tate Britain and Tate Modern in London, as well as Tate Liverpool and Tate St Ives in Cornwall.
CONGRATULATIONS to Allendale, Big Lamp, Firebrick, High House Farm, Mordue and Tyne Bank for having their beers represented at this
year’s Great British Beer Festival (see page 9).
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BEER FESTIVALS
CAMRA Festivals

Non CAMRA Festivals

York:
16th-19th September

Beamish Hall (Stables):
10th-13th September

Westmorland (Kendal):
30th September-3rd October

Tynemouth RFC:
17th-19th September

Sunderland:
8th-10th October

Alnmouth:
2nd-4th October

Carlisle:
5th-7th November

Newcastle Cricket Club:
15th-19th October

Saltburn:
13th-14th November

Oddfellows (North Shields):
Society for the Preservation of Beers from the Wood
29th October-1st November

We recommend you confirm
all dates before you travel

Cockermouth:
3rd-5th December
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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

They don’t make pubs like
this anymore.

MADE IN SMALL BATCHES

FINEST INGREDIENTS

Copperfields
quality time with quality ale
Members get 20p off each real ale pint.
Tynemouth - Behind the Grand Hotel - 0191 293 6666
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TRUE CASK CONDITIONED

Delivered directly and through SIBA DDS in the
north and by good wholesalers nationally.

hexhamshire.co.uk • 01434 606 577
Enjoy our beers in our pub, the DIPTON MILL INN
with delicious home cooked food – diptonmill.co.uk
Dipton Mill Road, Hexham NE46 1YA
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Over 50,000 visitors attended this year’s Great
British Beer Festival at London Olympia. Over
900 real ales and more than 90 real ciders and
perries to choose from. Those who attended
drank more than 200,000 pints from over 300
British breweries.
Tuesday started with the Champion Beer of
Britain 2015 announcement. John Holland,
CAMRA National Clubs Officer and Tyneside &
Northumberland Branch member, was once
again on the judging panel.
Tiny Rebel Cwtch (cuddle in Welsh) was
crowned Supreme Champion Beer of Britain
2015. This is the first time a Welsh brewer
has won CAMRA’s top beer honour. The 4.6%
ABV beer is described by the brewer as an
untraditional Welsh red ale. The brewery
was only founded in 2012 by brother-in law
Bradley Cummings and Gareth Williams.
Kelburn’s Jaguar was awarded silver and
Dancing Duck’s Dark Drake won bronze.
Congratulations to Mordue who were
awarded bronze in the Champion
Bottle-Conditioned Beer category
for their India Pale Ale.
Six breweries from our region were
represented at the five day event.
Allendale (GFPA)
Big Lamp (Prince Bishop Ale)
Firebrick (Trade Star)
High House Farm (Top Tup)
Mordue (Northumbrian Blonde)
Tyne Bank (Cherry Stout)
The Great British Beer Festival 2016
will be held at London Olympia, from
9th-13th August.
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Champion Beer of Britain 2015
Supreme Champions
Gold: Tiny Rebel - Cwtch
Silver: Kelburn - Jaguar
Bronze: Dancing Duck - Dark Drake
Mild
Gold: Williams Brother- Black
Silver: Rudgate - Ruby Mild
Bronze: Great Orme - Welsh Black
Best Bitter
Gold: Tiny Rebel - Cwtch
Silver: Highland - Scapa Special
Joint Bronze: Barngates - Tag Lag
Salopian - Darwin’s Origin
Speciality
Gold: Titanic - Plum Porter
Joint Silver: Kissingate - Black Cherry Mild
Saltaire - Triple Chocolate
Bronze: Hanlons - Port Stout
Bitter
Gold: Pheasantry - Best Bitter
Silver: Acorn - Barnsley Bitter
Joint Bronze: Purple Moose - Madog’s Ale
Timothy Taylors - Boltmaker
Golden
Gold: Kelburn - Jaguar
Silver: Adnams - Explorer
Bronze: Blue Monkey - Infinity
Strong Bitter
Gold: Dark Star - Revelation
Silver: Salopian - Golden Thread
Bronze: Grain - India Pale Ale
Champion Bottle-Conditioned Beer
Gold: Harveys - Imperial Extra Double Stout
Silver: Fyne Ales - Superior IPA
Bronze: Mordue - India Pale Ale
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BATTLE OF THE BEERS 2015 AND
ST OSWALD'S HOSPICE PRESENTATION
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”

Porter from the Hop & Cleaver. The beer
was brewed on a 2.5 barrel kit in the Hop
& Cleaver pub (next to The Red House) on
Newcastle’s Quayside.

Congratulation to brewers Tony Killeen &
Kay Masson and all at Hop & Cleaver. Tony
& Kay were presented with their certificate
There are over 30 breweries within the Tyneside by Festival Organiser Dr Ian Lee in the
& Northumberland branch area (with a couple brewing hall at the Hop & Cleaver.
more in the pipeline) and all were invited to
Full results
take part in the battle! This year 19 brewers
took up the challenge. We asked them to brew 1st Hop & Cleaver Quayside Porter 5.7%
2nd Anarchy
God Save the Queen 5.2%
a beer made from wholly British ingredients,
Homegrown Pale 4.2%
ABV 3.0% - 6.0%, any style and colour, and to list 3rd Almasty
which malt and hops they used. If possible the
St Oswald’s Hospice
name should be quintessentially British! This
year names included God Save the Queen, Brit At the same event the branch presented Lucy
Smith from St Oswald’s Hospice with a cheque
Beer, B.O.B, Pagan Queen, Jolly Hockey Sticks
for £1326.00. This money was kindly donated
and Strawberries & Cream
by festival goers who purchased scratch cards,
On the opening day of the festival an
bought silly hats and used the cloakroom.
independent panel of fifteen judges tasted all
Thank you all for your generosity and support
the beers and chose a winner. The judges all
for this worthy cause.
agreed that the standard of entries was very
high but there was a clear winner, Quayside
Jan Anderson
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The Hop & Cleaver Team

St Oswald’s Cheque
Top, Tony Killeen, Kay Masson
and Steve Byers, Assistant Brewer.
Bottom, Lucy Smith receiving the
cheque from Jan Anderson and
Dr Ian Lee, Festival Organisers.
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Newcastle’s 1st
and only Micro-Pub
Cask Ales
Bottled Craft Beers
Wine-Prosecco-Cider

Opening Hours
Tue 4-8pm, Wed 4-9pm
Thu 2 - 10pm, Fri & Sat 1-11pm
Arch 11, Forth St. NE1 3NZ
(Behind the Central Station)

Comfy seating, good beer, relaxing conversation
(available for private functions)
Gosforth Canny Bevvy Ad_Layout 1 18/09/2013 09:50 Page 1
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Your Local in the City
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The
Beehive
Hartley Lane, Earsdon
A Unique Pub on CAMRA’s North
East Regional Inventory of
Historic Pub Interiors.
While obviously CAMRA, the
Campaign for Real Ale, was founded
in the early 1970’s to save Britain’s
traditional beers i.e. Real Ale then
under great threat of extinction by the
rising tide of bland mass-produced
keg beers. It did not take long for
us to turn our attention to Britain’s
great pub heritage even then being
ravaged by the loss of fine fittings and
removal of internal walls.
By the early 1980s CAMRA started to
identify the most intact pub interiors
virtually untouched since 1945
and in the late 1990s published its
first National Inventory of Historic
Pub Interiors with 179 entries - a
local example being The Central,
Gateshead. As this process continued
a second tier of Inventories each
covering a region of the country
began to be compiled.

The Beehive has an historic pub
interior of regional importance and
is therefore on the CAMRA Regional
Inventory for the North East because
despite its rural location and being
nearly three centuries years old. It
has been not suffered the fate of
so many pubs of that era and been
“knocked about” to remove walls
creating wide-open spaces so often
used these days to help serve diners.
According to English Heritage who
Listed it Grade II (1986) the Beehive
was originally a house built in the late
18th Century. Information available
inside the pub dates it earlier to
1730 and states that it was then two
cottages, “Clark’s house”, for the
estate manager and “clark to Lord
Delaval”. With the red bricks that
built it being made behind afterwards
becoming a pond. With its location
on a back road leading to the then
busy port of Seaton Sluice it was later
a legendary haunt of smugglers.
However both sources agree that
the building first became a pub in
1896 and luckily for us today much
of the layout then is still readily
recognisable. Even though the pub’s
original public two small rooms on
the right; still served by just a hatch
leading to a spacious servery, have
been added to by an extension to the
left with another two small rooms.
There is also another service hatch in
the lobby cum pubic bar at the rear.
Giving it uniquely five rooms but no
bar counters. Note too the fine old
settle in a left-hand side room and
the two brick inter-war fireplaces.
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Hopefully this has whetted your
appetite for the Beehive but better
still check it out yourself. Standing
alone on the right-hand-side of
Hartley Lane (B1325) about a mile
from Earsdon towards Hartley it’s
easily to find. Plus there is no longer
any need to fly a flag at full mast
when it has beer as supposedly
happened during World War II!

The Beehive, Hartley Lane,
Earsdon, NE25 0SZ
Tel: 0191 252 9352
Opening Times:
12-11 Mon-Sat; 12-21.00 Sun
Meal Times: 12-9 Mon-Sat; 12-6 Sun
Real ales: Mordue Workie Ticket &
Wylam Gold plus a guest usually
from a local microbrewery.
www.beehiveearsdon.co.uk
Email: info@beehiveearsdon.co.uk
John Holland.
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INTRODUCING THE ARTISAN BREW CO.
One of Tyneside’s most
popular pubs is now offering
drinkers more choice
than ever.
After recently launching its
own, in-house brewery, the
Artisan Brew Co. at Three
Mile Inn, Great North Road,
Gosforth, is already offering
two core ales with plans to add
seasonal and special lines in the
coming months.
Leading the three-strong team
is head brewer Chris Shorter
and we caught up with him to
find out more.
Why start brewing?
Chris: “We’re all beer lovers
and, between us, have spent
around half a century in the
licensed trade, so it’s a subject
very close to our hearts.
The Three Mile Inn has an
enthusiastic and knowledgeable
beer and ale drinking customer
base and they were our
inspiration.
Listening to their feedback
on the drinks currently on the
market it became apparent they
were looking for something
different. So, we decided it was
about time the customer, rather
than the brewery, dictated the
recipe of an ale or beer.
We sat down and came up with
recipes for two, core ales;
Simple Blonde, a fullflavoured golden, pale malt
and ABC (Artisan Brew
Co.) IPA. The latter is a
classic, copper coloured IPA
with a lovely flowery aroma
you get with traditional,
English, fuggle hops. Both
are freshly brewed and free of
any additives or preservatives
and that makes the world of
difference to the taste.
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several reasons but principally
because it marries traditional
brew processes with modern
technology.

You can really tell when a brew
is fresh and that is important to
our customers – many of whom
are CAMRA members.”
Was it easy to start?
Chris: “A vast amount of
research and fact finding
went into it. Commercial
quality breweries cost well
over £100,000. While cheap
breweries are fraught with
problems.
Fortunately I found out about
a far more affordable new
invention called the Truebrew
Technobrewery.”
Why did Artisan Brew
Co. choose the Truebrew
Technobrewery?
Chris: “We chose it for

We needed a brewery that
was compact in size but that
could still meet our demand of
around 2000 pints a week.
There are some other new
small breweries but they are
really only suitable for home
brew; the batch size is too
small and the process too slow.
None really understand the
real problems that can happen
in brewing, whereas Brewers
World has utilised years of
practical experience to create
the Truebrew Technobrewery.
Having refined and perfected
our recipes, we also wanted
to ensure that every single
pint produced would be as
perfect as the last and, because
Technobrewery is driven by a
computer, there is no risk
of error.”

Get a taste for freshly brewed Artisan
craft ales. Yours for only £1.50 a pint!
Call in to the Three Mile Inn, bring this issue of Canny Bevvy and
enjoy a pint of the Artisan Brew Co.’s ales for only £1.50 throughout
October - only one pint per person - terms and conditions apply.

Try our own fresh brews and taste the difference. We are easy
Ì w`° / Àii i ] Ài>Ì ÀÌ  ,>`] ÃvÀÌ ] iÜV>ÃÌi
Î Ó -° > vJ>ÀÌÃ>LÀiÜV°V°Õ À V> ä££ Óxx Ó£ää°

For more details about Technobrewery visit:
www.truebrew.co.uk
or email: info@truebrew.co.uk
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BLYTH TO BEIJING
(AND BACK)
China fascinates me and
has done from the time
of my first working visit
around ten years ago. That
was to the city of Wuhan on
the Yangtze River. I didn’t
know what to expect and I
definitely didn’t know what
I would be drinking! As it
turned out Tsingtao and
Snow were the prevalent
bottled beers. Both these
owe a great deal to German
brewers who needed to
supply their merchant
sailors with beer. They are
ok and drinkable but larger
style beers tend to lose my
interest fairly quickly. The
one great surprise on my
first trip was to be taken
to a bar run by and selling
Belgian beers.
So jump forward a decade
and me plus wife head off
to tour China on an escorted
tour. Next stage was a boat
on the Yangtze, owned by an
American company so it was
either Budweiser, Heineken
or Tsingtao. Mind you the
Tsingtao Black was interesting.
On to Xi’an and more
bottled beers. I wonder why
you couldn’t get a Terracotta
Warrior beer mug? Still no
sign of a handpull beer.
Next flight takes us to Guillin,
then by boat down the Li
River to Yangshuo. This is
a great little city where you
can walk through local food
markets as well as finding
tourist stalls. We saw one
‘English’ themed bar but it
sold German beer.
Last stop Beijing and this
time we had a target. Great
Leap Brewing is one of
the few microbreweries in
China and as luck would

have it our hotel was just
around the corner from
one of their bars. The
microbrewery is extensive,
with a meet and greet
service to help find a table. I
was very impressed that on
our second visit the waitress
remembered us and
thanked us for coming back.
All the staff were friendly
compared to one of my
local drinking spots, a chain
bar that appears to actively
discourage staff from talking
to customers. It makes you
realise how important staff
can be to boosting trade.
The bar is a long horseshoe
shape with a large selection
of craft beers on sale. A
great beer board gives you
information on beer types
and this is backed up by
beer and food menus on the
tables. Many of the tables
are for large parties but we
found this to be a great way
to get to talk to people.
So whose little beer child
is it? The concept belongs
to Carl and Liu Fang. Carl,
an American, and Liu, his
Chinese wife, didn’t have
a background in brewing.
They started by selling
small batches of craft beer
in the Art District to mainly
friends. Their first bar, still to
be found in Doujiao Huton,
seems to have relied on
help from Liu’s paternal
grandfather. An article on
Wikipedia describes it as the
world’s most difficult bar to
find and I totally agree! They
now have three outlets in
Beijing that are thriving.
The beers can be purchased
on taster boards or the usual
glasses. We tried a range
of them.
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My favourite was Honey
Ma Gold (5.3% ABV) and
my wife preferred the
Cinnamon Rock Ale (6.2%
ABV). If you have exotic
tastes they do a Banana
Wheat (5.5% ABV) and
a magnificent Beat The
Landlord Barley Wine
(10.5% ABV). Lovers of stout
are well catered for with
Liu The Brave Mocha Stout
(5.5%ABV). David thought
the Barley Wine would
come in a small glass – it
didn’t! All the beers use
locally sourced ingredients.
Now then what about the
Mystical Beer Engine? On
our last visit, having failed
to find the Hutong outlet,
I was taking pictures of
the brewing tanks and
met Monica, bar manager.
She was really helpful but
said that she would have
to talk to her P.R. people
before allowing staff to
pose in a CAMRA festival
t-shirt. She soon got back
to us with a smiling yes
to the photo request and
also brought Tom Ashton,
their brewer, with her. Tom
was, as you would expect,
hugely enthusiastic about
the whole concept. He
also held the final piece to
solve the mystery. Great
Leap Brewery had not only
opened a third outlet but
had just installed the only
Angram’s beer pump in
China. He could take me to
see it by taxi now. Decision
time, did we go to sample
the only cask ale in China or
make it on time for our flight
back to the UK. I made the
wrong choice and sadly was
soon on our Emirates flight
commiserating over a very
large brandy.

Great Leap Brewing

On the inside

At the bar

That’s me

So the little tail comes to a
sad end. But it does raise
challenges. Somebody with
a sense of enterprise and
knowledge of brewing could
find the world’s biggest
market has begun to open
its door to cask ale.

Michael Spencer
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NEWLY REFURBISHED AND RE-OPENED

We look forward to welcoming
you back with an exclusive
discount for CAMRA members

*

Mon to Thurs 11 - 11

Fri & Sat 11 - Midnight

Pool

Sun 11:30 - 11

*Food offering coming very soon

www.railwayhotelbirtley.co.uk
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VICTORIA TUNNEL
The Victoria Tunnel is a
preserved 19th century waggon
way under the city of Newcastle
upon Tyne, originally from the
Town Moor to the River Tyne,
to transport coal from Leazes
Main Colliery, Spital Tongues, to
the staithes on Mariner’s Wharf,
to be loaded onto ships.
In 1838 Porter & Latimer, owners
of Leazes Main Colliery, were
granted permission to build the
tunnel. Work began in 1839 by
engineer William E. Gilhespie. On
7th April, 1842 the tunnel opened.
The original length was 2.5 miles
(4km), height 7 feet 5 inches
(2.3km) and a width of 6 feet 3
inches (1.9km), at a depth of 85
feet (26m) at its deepest point.
In 1860 Leazes Main Colliery closed
and the tunnel is forgotten about.
In 1878 the river end of the tunnel
is demolished when the Glass
House Bridge is built. Then in 1928
Gateshead entrepreneur Thomas
Moore establishes the Victoria
Tunnel Mushroom Company. He
tries to farm mushrooms in the
river end of the tunnel, but the
business failed to grow and closed
the following year.
In 1939 at the outbreak of World
War II, the tunnel is outfitted as
an air raid shelter, with several
new entrances being built. On 1st
September, 1941, Newcastle was
bombed. 50 people were killed,
100 people were injured and over
1,000 people were left homeless.
In 1945 at the end of the war,
all the entrances to the tunnel,
except one, were blocked up.

In 1976 part of the tunnel was
converted into a sewer, running
from Ellison Place to Queen
Victoria Road. In 2006 Newcastle
City Council secures Heritage
Lottery and Single Programme
Funding to restore the tunnel
and open it to the public. In
2008 the Victoria Tunnel was
carefully repaired and opened
for guided tours, with funding
from the Heritage Lottery and
Tynewear Partnership. Since 2010
the Ouseburn Trust has operated
guided tours.
The present day tunnel runs
down Claremont Road, past the
Great North Museum and under
Barras Bridge, then beneath
Northumbria University campus,
the Central Motorway, Shieldfield
to St Dominic’s Church on the
corner of Crawhall Road and New
Bridge Street. From here it travels
under St Anne’s estate to Ouse
Street. The length accessible
today is 766 yards (700m).
In 2013 the Victoria Tunnel won
the Gold Award in the Small Visitor
Attraction section of the North East
of England Tourism Awards. The
following year it won the Bronze
Award in the same category.
Clive Goodwin, Victoria Tunnel
Co-ordinator, is a neighbour of
Nigel Mothersole, the owner
of Ouseburn Brewery. In 2012
over a pint in the Brandling Villa,
South Gosforth, with Nigel, who
was brewing in the cellar at that
time, he agreed to brew a beer
to commemorate the Victoria
Tunnel. “Victoria Tunnel Bitter”
@ 4.1% ABV, was born.
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It is an occasional brew, supplied
to pubs in the Ouseburn Valley
and South Gosforth areas.
For further information on the
Victoria Tunnel please visit the
website www.ouseburntrust.org.uk
Adrian Gray
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Cider – Landlord’s
Nightmare or Untapped
Business opportunity?

Cider therefore does not need to go off. It simply
needs to be kept properly – and that is not at the
end of the bar counter. Please also note that cider
does not need to be ‘fizzed’ or pumped full of
preservatives in order to be kept in good condition.
If looked after properly it will quite happily keep for
months, if not years.

We’ve all seen a forlorn tub of cider
balanced on the end of the bar – as the
licensee tries his hand (again) at selling
real cider – probably in the height
of summer.

Secondly, real cider is susceptible to the same
elements that will make beer ‘go off ’, namely air,
heat and humidity. You wouldn’t (I hope!) leave
a tub of beer balanced on the end of the bar and
expect it to remain drinkable for weeks, the same
is true with cider.

It’s fine for a few days, with customers trying the
odd pint or two (at 6.5% ABV they daren’t drink too
much), but then it starts to turn a little sharp and then
quickly becomes unpalatable, resulting in perhaps
half a tub of cider being used as drain cleaner.

So, with these two points in mind, we need to
transfer theory into practice.

It’s enough to make the cider maker weep – not to
mention those who hand-picked the apples!
In order to satisfy the demand for cider, The
licensee is then enticed into the world of kegged
and gassed apple-flavoured fizz. The world of the
alcoholic fizzy apple-flavoured squash that is 90%+
of the kegged cider market presents a solution that
ticks the ‘cider’ box for many publicans.
For many licensees therefore, the selling of real
cider poses several problems – not the least of
which is the concern that they won’t sell enough,
it will go off and they will have to throw it away –
which is clearly not what they are in business to do!
However, with a basic understanding of a few
salient elements, the selling of cider becomes, not
a risky sideline, but an easy way to engage with
the rapidly emerging demand for high quality,
often locally-sourced products from small scale
producers who care passionately about what they
make. This is a market I have seen that brings a
customer base into pubs who wouldn’t otherwise
go there.
All that is needed is an understanding of a few
basic points – points incidentally that are very
well understood by the kegged ‘cider’ producers.
Firstly, real cider is produced once a year – around
September. Many cider makers keep cider back
from previous years production to blend with ‘new’
cider in order to keep consistency and to help give
depth and roundness to their product. I know of
one cider maker who has got cider he made 15
years ago. It is in exceptional condition.
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In my pub, we don’t use pumps – all ciders and
ales are gravity fed from the Tap Room – which is
air-conditioned (as are most pub cellars, thereby
dealing with the heat and humidity problems).
This works well for us, but I realise it would pose
a problem for many to be going backwards and
forwards to the cellar every time someone wanted
a pint. There are methods out there to connect
‘bag-in-a-box’ to a pump – thereby providing
an easy method to dispense real cider in good
condition on a consistent basis. If you do go down
this route, make sure you use micro-bore pipes and
clean them regularly and frequently to avoid yeast
build-up problems in the pipes.
We also use a lot of ‘bag-in-a-box’ ciders. Real
cider kept in a ‘bag-in-a-box’ in an air-conditioned
cellar at around 8-10°C will keep for between 6
and 13 weeks, which should be ample time to
sell it. Alternatively, there are systems out there
to keep tubs and ‘bag-in-a-box’ drinks at chilled
temperatures, often seen at beer festivals.
Finally, real cider and perry in a ‘bag-in-a-box’
should be readily available from almost any
wholesale beer supplier – with one or two ‘brands’
being available nationwide. However, with not
more than a few minutes spent on the internet,
you should be able to track down a local real cider
producer, many of whom will be delighted to
supply the local pub trade.
Ian Pinches
The Railway Arms, Downham Market – CAMRA
National Cider Pub of the Year 2013 and one of the
4 finalists in the 2014 competition.
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REAL
CIDER
&
PERRY
Allendale
Allendale Inn

Dipton Mill
Dipton Mill Inn

Meldon
Dyke Neuk

Alnmouth
Red Lion Inn

Earsdon
Beehive

Milfield
Red Lion Inn

Alnwick
Black Swan
John Bull Inn
Tanners Arms

Felling
Wheatsheaf

Morpeth
Electrical Wizard
Joiners Arms
Tap & Spile

Barlow
Black Horse
Restaurant & Bar
Benton
Black Bull
Berwick upon Tweed
Leaping Salmon
Blaydon
Black Bull
Blyth
Wallaw
Byker
Cluny
Cumberland Arms
Free Trade Inn
High Main
Caterway Heads
Manor House Inn
Cramlington
John the Clerk of
Cramlington
Plough
Denton
Denton

Gateshead
Central
Schooner
Tilley Stone
Gosforth
Barca
Brandling Arms
Job Bulman
Queen Victoria
Heaton
Northumberland
Hussar
Hedley on the Hill
Feathers
Hexham
Grapes
Tannery
High Horton
Three Horse Shoes
Low Fell
Aletaster
Tap @ Carters Well
Victoria
Matfen
High House Farm
Visitor Centre

North Shields
Borough of
Tynemouth
Unionist Club
Oddfellows
Victoria
Ponteland
Blackbird

Newbiggin by the Sea
Queens Head

Sheriff Hill
Three Tuns

Newcastle City Centre
Bacchus
Bodega
Bridge Hotel
Bridge Tavern
Broad Chair
Centurion
Crow’s Nest
Duke of Wellington
Five Swans
Forth
Head of Steam
Hotspur
Junction
Keel Row
Lady Grey’s
Milecastle
New Bridge
Northumberland Arms
Pacific House
Quayside
Tilleys Bar
Town Wall
Union Rooms

Slaley
Travellers Rest
South Gosforth
Brandling Villa
Tweedmouth
Queens Head
Tynemouth
Cumberland Arms
Head of Steam
Hugos at the Coast
Salutation
West Jesmond
Lonsdale
Whitley Bay
Berkeley Tavern
Briar Dene
Fat Ox
Fire Station
Winlaton
Turf
Wylam
Boathouse

If you are a licensee or you are a customer and know of a pub which regularly sells real
cider/ perry, please contact the Cider/ Perry Officer, via cider@cannybevvy.co.uk
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REGIONAL CIDER PUB OF THE YEAR
HEXHAM PUB WINS BEST CIDER PUB AWARD
A Tynedale pub has come out on top in a competition to find the
North East’s best cider pub. The Tannery in Gilesgate, Hexham has
been judged the North East Regional winner in the CAMRA Cider
Pub of the Year competition. Eight pubs reached the regional final
and in a closely contested judging round The Tannery came out
ahead and now goes through to the national rounds to find the
UK’s best cider pub. It is the first time a Northumberland pub has
won the award.
Bill Wilkinson, CAMRA North East Regional Cider Co-ordinator
commenting on The Tannery’s victory said; “apart from the main
criteria of selling quality cider or perry, there are other factors taken
into consideration, such as service and welcome; atmosphere
and sympathy with CAMRA aims. He went on, “The Tannery is an
excellent example of how to take an ordinary pub and turn it into
an extraordinary one by offering something unique. I can’t think
of another pub in the region that offers a separate Cider (and Gin)
room to complement its Ale (and Whisky) bar. To find the selection
of ciders on offer in a market town such as Hexham is almost
unique. Add to this the excellent food menu and the welcoming
family atmosphere and it all stands as a testament to the hard
work of pub owner Dave Carr and his management team of
Steven Gordon and Beth Howard”.

The Tannery

Bill, Steven and Beth

The Tannery has only been open since early 2014. This Frank &
Bird pub is the sister pub to The Brandling Villa, South Gosforth.
To win this award in such a short space of time is truly amazing.
The award was presented to Steven and Beth by Bill Wilkinson,
CAMRA Regional Cider Co-ordinator.
The eight finalists in the North East Regional Cider Pub of the Year
competition were:
Black Lion, Wolsingham. (Winner of this award in 2013)
Rat Race Ale House, Hartlepool. (Winner of this award in 2012)
Free Trade Inn, Newcastle upon Tyne. (Winner of this award in 2014)
The Tannery, Hexham.
The Maltings, South Shields.
The Isis, Sunderland.
John Duck, Durham City.
The Old Vic, Darlington.

Bill, Steven and Beth outside

The National Cider Pub of the Year result is announced at the
beginning of October as the opening event of CAMRA’s Cider Month.
Bill Wilkinson
CAMRA Regional Cider Co-ordinator
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Where’s everyone gone?
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Campaigning for real ale, pubs &
drinkers’ rights since 1971
LIST YOUR LOCAL

If you love your
local pub and
want to protect it
from demolition
or change of use,
make sure to list
it with your local
Council as an Assets
of
Community
Value (ACV). You
can list as a CAMRA Branch, as a community
group of 21 people or as a Parish Council.
In April 2015, Government changed the
rules of the game and extended planning
protection to pubs listed as Assets of
Community Value (ACV). Otherwise,
developers are free to convert your local
pub to a retail outlet or demolish it without
any need for community consultation.
Information for Community Groups
If you would prefer to list your local as a
community group of 21 people, follow the
simple steps and click on our downloadable
CAMRA Guide to Nominating Pubs as
Assets of Community Value (available from
the CAMRA website).
How do I nominate a pub?
1. Decide who you are nominating on
behalf of. You can either nominate as an
unincorporated group of 21 local people,
as a Parish Council, or in connection
with another local group including a
CAMRA Branch.
2. Go to your Council website and look
up the section on Assets of Community
Value or Right to Bid. We can help with
nomination forms.
3. Fill in the form with as much detail as you
can on why the pub should be classified
as a community asset.
4. If nominating as an Unincorporated
Group, demonstrate that at least 21
people from the local community 		
support the listing of the pub.
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5. Check your local council website to
see where the nomination needs to be
submitted. Many councils have produced
guidance explaining how they are
accepting nominations.
6. Request a receipt from the local authority
to acknowledge they have received
the form as planning protection will be
granted at the point of nomination.
Alternatively contact the Tyneside and
Northumberland branch of CAMRA.
Information for CAMRA Branches
Nominating your pub as an Asset of
Community Value allows the Branch to:
• Have more of a say over what happens to
pubs in your local community.You will be
consultedifanypubyouhavenominated
or got registered is threatened.
• Connect with other local groups,
members of the community, MPs and
Councillors to campaign to protect your
local pubs.
• Engage positively with licensees
Information for Licensees
If you are a licensee whose pub has been
listed as an Asset of Community Value
there are plenty of reasons to celebrate.
10 Reasons why ACV listing is beneficial
for licensees:
1. An ACV accreditation is a quality mark
which confirms that the pub is valued
by local people and is an important part
of community life. This can be used to
 promote the pub to customers and with
correct marketing can increase trade.
2. If a licensee is looking to sell their pub
they might be able to save on agents fees
by selling direct to the community. ACVs
provide access to a group of people who
may wish to purchase the pub.
3. ACV status can prevent a pubco selling
a pub to a property developer without
the tenant or manager being informed.

 A tenant would have the opportunity to
bid for the pub themselves
4. Pubs sold as going concerns are not
subject to the moratorium. So there is
no delay in cases where the purchaser
fully intends to keep the pub open.
5. The initial moratorium is just six
weeks which is much shorter than
the time it usually takes to find a buyer
and for solicitors to complete a sale. The
moratorium is only extended to six
months if a community group expresses
an interest in buying the pub. A sale to
the community can take place within the
six months.
6. ACV status can start a conversation
betweenthelicenseeandthecommunity
group who have the opportunity to
work together to increase business.
7. ACV status may help a licensee when
applying to alter licensing hours or
applying for planning permission to
extend a pub to increase viability. This is
because the ACV status provides
evidence that the pub is valued and
supported by the community.
8. CAMRA are campaigning for ACV pubs
to be given enhanced support by
Councils and Government. One of the
ideas we are pursuing is the extension of
business rate relief for pubs listed as ACVs
which would save licensees money
9. ACV status can be used to secure
valuable positive publicity in local media
10.Having got the pub listed, people in the
community are more likely to feel loyal
to the pub and use it more regularly.
Hubert Gieschen
publicaffairs@cannybevvy.co.uk
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Campaigning for real ale, pubs &
drinkers’ rights since 1971
COMMUNITY PUB OWNERSHIP
If you list a pub as an Asset of Community Value, you not only
protect it under planning law but also have the opportunity to bid
on the property as a community.
There is no obligation to take over the management of a pub if
you list it as an ACV, but recent years have seen a big increase in
community-owned pubs.
The idea of working with your neighbours to run a pub business
may seem daunting, but it is possible and being done successfully
across the country. Taking ownership enables you to influence the
direction of that pub business ensuring it meets community needs,
supports the local economy and has the option to diversify.
Top 10 Tips for Getting Started
1. Establish the facts – who owns the pub, why has it ‘failed’, what
is the likely purchase price, what is the trading history?
2. Assess levels of support within the community through
community meetings, questionnaires or knocking on doors.
3. Form a committee to drive the campaign – ideally people with a
strong mix of commitment, skills and experience.
4. Set up a communication list and hub, such as a website, e-mail
list, facebook or twitter.
5. Establish a vision for the pub – what does the community
want it to be?
6. Apply to list your pub as an Asset of Community Value to help
give you time to raise funds to buy the pub.
7. Utilise local people and skills to give practical help with
refurbishment, marketing, communications etc.....
8. Find and speak to other community owned pubs to help with
the plans. Your local CAMRA branch will know if there are
others in the area.
9. Research into available sources on funding and what you
will need to move forward with the business, e.g. business plan,
prospectus for investors.
10. Gather as much information and advice from sources such
as the Plunkett Foundation, Locality, Pub is the Hub, etc........
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Obtaining Finance
For most people the daunting sticking point to community
ownership comes with the finance. The prospect of raising
large sums of cash to buy the property let alone then financing
refurbishment and other start up costs seems an impossible task.
But it is happening and there are lots of loans, grants and other
fundraising methods which are being successfully used.
Case study: Take the Ivy House pub in Nunhead who raised the
money needed to purchase the London pub - £500,000 - through
a combination of a loan from the Architectural Heritage Fund
and a grant from Locality’s My Community Rights Scheme. Once
purchased they then needed start up cash and issued Community
Shares. This resulted in £70,000 raised in two months and currently
stands at £144,500 thanks to the generosity and interest from the
local community.
For more information, advice and case studies please visit Plunkett’s
dedicated page for cooperatively owned pubs at www.pubs.coop/
Sources of finance:
•
•
•
•
•
•
•

Community Shares
Locality Grants
Architectural Heritage Fund
Co-Operative Loans
Big Lottery Fund
Public Works Loan Board (this is obtained via your Parish/
Town Council and therefore they would need to be a part
of your community ownership model)
Sponsors/”white knight” investors (get advertising and who
knows who might turn up in your community)

Acknowledgement: source of information was the national
CAMRA website www.camra.org.uk
Hubert Gieschen
publicaffairs@cannybevvy.co.uk
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GOOD BEER GUIDE (GBG)
CAMRA members can help with our branch’s selection for the annual GBG.
How would you like to help with your branch’s entries into future Good Beer Guides?
The guide is published each year based on information provided by the various CAMRA
branches which means members like you! Currently our branch holds 2 meetings around
the beginning of a particular year with the final selection being made at the second
meeting. To help enhance our selections there is an on-line method in which you can
contribute to the process (as well as attending the selection meetings!).
Regularly record all the beers that you drink throughout the year by logging into “What Pub”, http://whatpub.com/
beerscoring and rating your beers on a 5 point scale. This also provides a list of everything you have logged over
time. Quite useful to see when you last visited a particular pub and to see what you thought then, not to mention
what the beer was! This link also provides the opportunity to up-date information about a particular pub. Those
of you with smart phones should be able to provide instant beer scoring and pub updating information. Give it a
try while you are in the pub. An alternative is to access our branch’s pub data base via the Canny Bevvy web site:
www.cannybevvy.co.uk, select “Pubs & Breweries” and then “Pubs”. You will need to log-in which requires your
membership number and your password. Then you will be able to update our pub data base recording any changes
that you find such range/change of beers, pub opening times etc........
Increasing the amount of information received from CAMRA members via the above web sites will considerably
provide for informed choices about our GBG entries.
To familiarise CAMRA members with the above web sites it is intended to provide help and guidance at forthcoming
branch meetings when a couple of laptops will be available.
Your involvement would be greatly appreciated. Look out for the GBG selection meetings; the next ones are likely to be
in September/ October 2015 and in January 2016.
Murray Owen
Social Secretary

AVAILABLE NOW!
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BOOK REVIEWS

CAMRA’s Good Beer Guide 2016
Paperback £15.99
(CAMRA members £11.00)
The Good Beer Guide is unique and essential for
beer fans. It is the only national pub guide where the
selection process is undertaken by local people, local
CAMRA members up and down the country. They
not only know the best pubs in their area, they also
survey on a regular basis and survey every pub each
year before they can be included in the Good Beer
Guide. It is unique because it is the only pub guide
that has information on breweries and the beer they
produce. For a third year running there has been a
significant increase in the brewery section, as the
UK’s micro brewing phenomenal growth continues.
Whilst the core of the Good Beer Guide is
information on the UK’s best pubs, the guide always
includes editorial about current issues in brewing
and pubs. One of the feature articles explores how
beer is ‘going green’ as many breweries are ensuring
that their businesses are eco-friendly. Breweries are
doing everything from fitting solar panels, to filtering
waste water through environmentally friendly reed
beds or recycling grain into animal feed.
The Good Beer Guide has often been justifiably
referred to as the ‘real ale drinkers bible’, however it is
a guide book which has been compiled so that it easy
to use and accessible to readers new to the joy of beer.
With the pub scene changing rapidly it doesn’t make
sense to use an old guide, every year the guide has
many new entrants. When travelling around the
country every beer fan wants to visit the best pubs, the
only way to do so is to consult the Good Beer Guide.
I am biased, but objectively there is only one
national beer guide worth having and that is
CAMRA’s Good Beer Guide.
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BY MARTIN ELLIS

The CAMRA Guide to London’s
Best Beer Pubs & Bars
Des de Moor
Paperback £12.99
(CAMRA members £10.99)
For hundreds of years London has been home to
hundreds of great pubs. Over the last few years
or so there has been huge increase in breweries,
London is rapidly catching-up with the boom that
has taken place elsewhere over the last 20 years.
This is the second edition of Des de Moor’s book,
as would be expected there is now a much
enlarged brewery section. Many of London
brewed beers are described – which will be
essential reading for everyone using the guide and
visiting London pubs.
The guide has information on 270 places to enjoy
a beer, the descriptions and information is more
detailed than in the Good Beer Guide. The venues
are diverse and range from traditional pubs to
contemporary pubs and bars.
Des de Moor has successfully weaved together
an interesting history of beer in London
alongside detailed information on the current
beer, brewing, pub and bar scene. If anyone
is visiting London their trip will be significantly
enhanced if they read the relevant sections in
advance (or on the train down) and refer to the
book as they travel around London.
A ‘must-have’ book for all beer enthusiasts
visiting London.
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Visions of Newcastle
Paul Goldsmith

A celebration of over 900 years of
Newcastle’s history. Watercolour
paintings, pencil drawings
and supporting text featuring
Newcastle’s most iconic buildings.

The Sun

Available from Waterstones,
Blackwell’s, the City Library and all
good bookshops.
£14.99 hardback

Market Lane, Swalwell

Great beer, great locals,
great staff and a great pub!

Castle Eden
Brewery
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contact Cliff Walker
07768 044 484
or Dave Travers
07770 626 444

A brand new brewery with a
brand new bottling line available
for contract bottling.
t
t
t
t

Gosforth High Street

6 real ales 1 real cider
26

275 ml bottles
330 ml bottles
500 ml bottles
rotary labeller (front,
back and neck)
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10. Bleak House

5. Detective Chief
Inspector Haskins

8. All Souls

3. Stanley Baldwin

6. Helmut Kohl

1. Belgium

4. Uttoxeter

2. Gwynt-Y-Draig

9. Delaware

7. Gene Hackman

Answers:

Canny Bevvy Quiz
by Baz Lite Beer

1

Timmermans is a famous brewer in which country?

2

Which brewer produces the ciders Black Dragon and Dog Dancer?

3

Who was Prime Minister at the time of the abdication of Edward VIII?

4

On which racecourse is the Midlands Grand National run?

5

Who was the boss of Detectives Regan and
Carter in the TV series The Sweeney?

6

Which man was elected as first Chancellor
of the re-united Germany in 1990?

7

Who plays the part of the American President in the film Absolute Power?

8

In the Christian calendar November 1 is
All Saints Day, what is celebrated on November 2?

9

Dover is the capital of which US state?

10

Inspector Bucket is a Character in which novel by Charles Dickens?
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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 Pubs Officer Colin Anderson
via pubsofficer@cannybevvy.co.uk. All new additions shown in red.
Acklington
Railway Inn
Allendale
Golden Lion Hotel
Allenheads
Allenheads Inn
Alnmouth
Hope & Anchor
Alnwick
Fleece Inn
John Bull Inn
Tanners Arms
Alnwick Moor
Shepherds Rest
Alwinton
Rose & Thistle
Bedlington
Red Lion
Birtley
Bowes Incline
Country Pub & Hotel
Blaydon
La Taverna
Blyth
Olivers
Post Office
Wallaw
Byker
Cumberland Arms
Free Trade
Catton
Crown Inn
Choppington
Swan
Corbridge
Dyvels Inn
Cornhill on Tweed
Collingwood Arms
Cramlington
John the Clerk
of Cramlington
Plough
Cullercoats
Crescent Club
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Dipton Mill
Dipton Mill Inn
Earsdon
Beehive
Cannon Inn
Eglingham
Tankerville Arms
Eighton Banks
Waggon Inn
Embleton
Greys Inn
Felling
Old Fox
Wheat Sheaf
Gateshead
Central
Sage
Gosforth
Border Minstrel
County
Gosforth Hotel
Job Bulman
Queen Victoria
Greenhaugh
Holly Bush Inn
Haltwhistle
Haltwhistle Comrades Club
Milecastle Inn
Heaton
Chillingham
Northumberland Hussar
Hedley on the Hill
Feathers
Hexham
Tannery
High Horton
Three Horse Shoes
Kenton Bank Foot
Twin Farms
Lamesley
Ravensworth Arms
Langley
Carts Bog Inn
Longhorsley
Linden Tree

Low Fell
Gateshead Rugby Club
Lindum Club
Tap @ Carters Well
Low Newton-by-the-Sea
Ship Inn
Matfen
High House Farm
Visitor Centre
Meldon
Dyke Neuk
Mickley
Glenside
Morpeth
Black Bull
Joiners Arms
Office
St Mary’s Inn
Tap & Spile
Newbrough
Red Lion
Newburn
Keelman
Newcastle upon
Tyne City Centre
Bacchus
Bodega
Botanist
Bridge Hotel
Bridge Tavern
Broad Chare
Centurion
Charles Grey
Crown Posada
Crows Nest
Duke of Wellington
Hop & Cleaver
Lady Grey’s
Lola Jeans
New Bridge
Old George Inn
Percy Arms
Pleased to Meet You
Redhouse
Sausage Emporium
Split Chimp
Stand Comedy Club

Strawberry
Three Bulls Head
Town Wall
Trent House
Newton
Duke of Wellington
North Shields
Low Lights Tavern
Oddfellows
Pub & Kitchen
Old Hartley
Delaval Arms
Ovingham
Bridge End Inn
Ponteland
Blackbird
Rennington
Horseshoes Inn
Slaley
Rose & Crown
South Gosforth
Millstone
Brandling Villa
Stamfordham
Swinburne Arms
Thropton
Three Wheat Heads
Tynemouth
Barca
Copperfields
Dolphin
Hugos at the Coast
Lola Jeans
Priory
Salutation
Tynemouth Lodge Hotel
Wallsend
Ritz
Wark
Battlesteads Hotel
West Thirston
Northumberland Arms
Wylam
Black Bull
Boathouse Inn
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CAMRA DISCOUNT SCHEME
All new additions shown in red

RAILWAY HOTEL, Birtley
30p off a pint and 15p off a half pint of all cask ales.

TRENT HOUSE, Newcastle
20p off a pint and 10p off a half pint of all cask ales.

THE DENTON, Denton Burn
20p off a pint of all cask ales.

TYNESIDE CINEMA BAR, Newcastle
10% off a pint of all cask ales.

BORDER MINSTREL, Gosforth
20p off a pint and 10p off a half pint of all cask ales.

BRANDLING VILLA, South Gosforth
50p off a pint, 30p off 2/3 of a pint and
15p/20p off a 1/3 of a pint of all cask ales.

THE COUNTY, Gosforth
30p off a pint of all cask ales.
QUEEN VICTORIA, Gosforth
30p off a pint and 15p off a half pint of all cask ales.
NORTHUMBERLAND HUSSAR, Heaton
30p off a pint, 20p off 2/3 of a pint and 10p
off 1/3 of a pint of all cask ales and real cider.
THE TANNERY, Hexham
50p off a pint, 30p off 2/3 of a pint and 15p/20p
off a 1/3 of a pint of all cask ales and real cider.

COPPERFIELDS (GRAND HOTEL), Tynemouth
20p a pint off all cask ales.
HEAD OF STEAM, Tynemouth
£2.75 a pint for all cask ales.
TURKS HEAD, Tynemouth
10% off a pint and a half pint off all cask
ales and real cider.
THE ANSON, Wallsend
20p off a pint and 10p off a half pint of all cask ales.

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

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

JUNCTION, Newcastle
10% off a pint of all cask ales.

THE BEACON, West Monkseaton
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

THIRTY

3

EXIT
33
BREWING

Unit 7,
106 Fitzwalter Road,
6KHIîHOG663
England, UK.
Tel: +44 (0) 114 2709991

IN A THIRST
EMERGENCY,
FIND THE EXIT
www.exit33.beer
tweet us @exit33brewing
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LAST ORDERS

MEMBERSHIP FIGURES
The North East Region has 3,396 (3,424) members
Darlington Branch has 414 (413) members
Durham Branch has 690 (705) members
Sunderland & South Tyneside Branch
has 571 (571) members
Tyneside & Northumberland Branch
has 1,721 (1,735) members
CAMRA National Membership is now

FUTURE
ARTICLES

FUTURE
SPECIAL ISSUES

Family Pubs

Winter Beers

Dog Friendly Pubs

Beer Festivals

Seaside Pubs

Summer Beers

Country Pubs

Students

Heritage Pubs

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

Pub Walks

over 173,664 (171,065) members

Pubs by Metro

(Figures correct at 31st August 2015. Previous
figures from last issue shown in brackets)

Pubs by Bus

If you have a complaint about any unfair trading practices, such as short measures, beer quality,
overcharging, service or misleading product promotions, you should firstly inform the publican.
If however you do not get a satisfactory response, then CAMRA recommends that you contact
your local Trading Standards office. Contact details listed below.
City of Newcastle upon Tyne, Tel. 0191 211 6129. Gateshead, Tel. 0191 433 3987.
North Tyneside, Tel. 0345 200 0101. Northumberland, Tel. 01670 534 585.

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.
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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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A Campaign

of Two Halves

Save
Britain’s
Pubs!

Join CAMRA Today

Complete the Direct Debit form 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 the:
Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details
Title

Direct Debit
Surname

Single Membership £24
(UK & EU)

Forename(s)

Joint Membership £29.50
£31.50
(Partner at the same address)

Date of Birth (dd/mm/yyyy)
Address

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

Postcode
Email address
Tel No(s)

Partner’s Details (if Joint Membership)
Title

Non DD

£26

Surname

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

Forename(s)

Date

Applications will be processed within 21 days

Date of Birth (dd/mm/yyyy)
Email address (if different from main member)

Campaigning for Pub Goers
& Beer Drinkers

01/15

Enjoying Real Ale
& Pubs

Join CAMRA today – www.camra.org.uk/joinus
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 Service User Number
To the Manager

Bank or Building Society

Address

9 2 6 1 2 9
FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY

This is not part of the instruction to your Bank or Building Society
Membership Number
Postcode
Name

Name(s) of Account Holder

Postcode

Bank or Building Society Account Number

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.

Instructions to your Bank or Building Society

Branch Sort Code

Signature(s)

Reference

Date

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

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.

