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TALKING ED
First there were the Golden Globes, followed by the BAFTAs, then
the Oscars and finally the one you have all been waiting for, the
POTYs. Yes, the 2016 Tyneside & Northumberland Pub, Cider Pub
and Club of the Year Awards. To see if your favourite pub, cider
pub or club has won, then turn to pages 16 & 17 to find out (but
not until you have finished reading the editorial). At present there
are only four micropubs in the branch area and two of them have
won. Congratulations to The Office, Morpeth and The Curfew,
Berwick - which was also the overall Northumberland Pub of the
Year winner. Remarkably both micropubs have been open for less
than two years.
CAMRA has joined forces with brewing trade associations to call
for a cut in beer tax in this year’s Budget. Now the Coalition of
Consumers, Brewers and Pub Operators is urging MPs to sign an
Early Day Motion (EDM) calling for the chancellor to cut a penny
off a pint in his 16th March Budget. The UK pays the highest beer
tax rate out of the top six brewing countries in the EU at 52.2p a
pint, Germany a mere 3.8p. With Britain paying almost 40% of all
EU beer tax, despite only consuming 12% of the beer, it is time
for change. Beer makes up 7 out of every 10 drinks sold in pubs,
so keeping pints affordable is key to supporting pubs. Britain’s 15
million regular pub-goers will be hoping for a forth beer duty cut in
March’s Budget (see page 23).
2016 is an important year for the branch, as it will be holding the
40th Newcastle Beer & Cider Festival. So to all those of you who
have been before and to all those of you who have not, get yourself
along to Northumbria University Student’s Union,
you wont regret it. See you all there (see page 11).
Cheers
Adrian Gray, Editor

ADVERTISING RATES
7000 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. 236 Summer 2016
Copy deadline date 9/5/2016
Advertising deadline date 13/5/2016
Publication date 2/6/2016
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BRANCH DIARY
Saturday 5th March 12.30pm

Northumberland Club of the Year presentation,
Comrades Club, Haltwhistle at 12.30pm. South
West Northumberland Cider Pub of the Year
presentation, Tannery, Hexham at 4.00pm. South
West Northumberland Pub of the Year presentation,
Boathouse Inn, Wylam at 7.00pm
Train at 11.22am, Central Station, Newcastle

Wednesday 9th March 7.00pm

Tyneside Cider Pub of the Year presentation,
Free Trade Inn, Byker. Tyneside Pub of the Year
presentation, Fitzgeralds, Newcastle at 9.00pm
Q3 bus at 6.37pm, Haymarket, Newcastle

Monday 21st March 7.30pm

Branch Annual General Meeting, Chillingham, Heaton
Metro to Chillingham Road/63 bus at 7.01pm,
Blackett Street, Newcastle

Friday 1st to Sunday 3rd April

CAMRA Members’ Weekend & AGM 2016
Liverpool Guild of Students, Liverpool

March

Sat 5
Sun 6
Sat 12
Sun 13
Sun 20
– Only
Fri 25
Sat 26
Sun 27

Ray Stubbs RnB Allstars
Buskers
The Palominos
Some Like It Hot
The Hipthrusters
Gig This Year In The UK!!!
Shipcote & Friends
Struggle Buggy
The Mee Kats

8.30
4.30
8.30
4.30
4.30
6.00
8.30
4.30

April

Sat 2 Ant Music
8.30
Sun 3 Buskers
4.30
Sun 10 The Lounge Lizards
4.30
Sat 16 King Size Voodoo Traveller 8.30
Sun 17 Jack & The Real Deals 4.30
Fri 22 The Loft Boys
6.00
Sun 24 The Understudies 4.30
Fri 29 Shipcote & Friends 6.00

Wednesday 6th to Saturday 9th April

40th Newcastle Beer and Cider Festival
Northumbria University, Students Union, Newcastle

Wednesday 13th April 7.00pm
Wednesday Wander
Starts at Split Chimp, Newcastle

Thursday 5th May 7.30pm
Branch Meeting
Bridge Hotel, Newcastle

Wednesday 11th May 7.00pm

Wednesday Wander
Starts at The Office, Morpeth
X18 bus at 6.13pm, Haymarket, Newcastle

Saturday 21st May 1.00pm
Regional Meeting
The Steamboat, South Shields
Metro to South Shields

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
TYNE BANK BREWERY
Tyne Bank is now in its
5th year of production and
has grown considerably
over the past few years
to become one of the
area’s leading brewers
of innovative ales which
combine local passion
with optimum flavour. The
founder and managing
director, Julia Austin, with
a background in Chemical
Engineering, was touring
brewpubs in British
Columbia & Alaska when
the idea of brewing to a
high standard and selling
locally led her to think
about establishing her
own brewery. Hence with
a love of manufacturing,
beer and a desire to run her
own business, Tyne Bank
Brewery was born in June
2011. It was a good time to
start as the move towards
real ale was gathering pace.
Initial brews were Silver
Dollar (which remains
its best seller today),
Monument and Castle
Gold, all currently
available. The brewery has
a core range of 5 beers
and also produces many
specials. The specials
running total is 53 to date
with plenty more planned.
Specials can be monthly,
quarterly or even seasonal.
This range of beers is
brewed in an 18 barrel
plant located just off the
north Bank of the river
Tyne in the St. Lawrence
area of Newcastle. The
origins of the brewery’s
name can be found here.

Since its inception the
brewery has won a host of
awards and is particularly
proud of its Great Taste
Gold Awards for Silver
Dollar and Monument.
Other Great Taste awards
have been won by Cherry
Stout, Mocha Milk and
Moteuka Blonde. In 2013
Double IPA won the
Rugby beer of the festival
and in 2014 Silver Dollar
won a SIBA gold award.
Numerous other awards
have also been given.
The current range of
beers on offer for 2016
is extensive. Apart from
the 5 core beers, Single
Blonde 3.5%, Pacifica
4%, Monument 4.1%,
Dark Brown Ale 4.2%
and Silver Dollar4.9%,
there are 2 seasonal
beers; for September to
April it’s Northern Porter
4.5% whereas April to
September sees Summer
Breeze 3.9%. Then there
are the 12 monthly
specials; the 4 quarterly
beers (a hop series based
on Silver Dollar) plus a
range of 9 bottled beers.
It’s no wonder space is
now at a premium, but
more about that later.
The geographical area cover
by Tyne Bank is split into
several delivery patterns.
Local weekly deliveries
range from Alnwick in the
north to Middlesbrough
in the south and Hexham
in the west and of course
Tyneside. Monthly deliveries
go as far as Leeds and
Edinburgh with national
wholesalers covering the
rest of the country.
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A new development sees
Tyne Bank join the Eebria
organisation which will
deliver bottled beers direct
from the brewery to your
house via a courier service.
(Also non-returnable kegs
to pubs out of area).
A couple of years ago the
brewery decided to rebrand itself moving away
from a traditional image
which clearly showed its
Tyneside roots to a more
modern image which has
proved very successful in
enhancing recognition of
the brewery outside of the
Tyneside area.
This very busy brewery
with just 5 employees has
achieved a great deal since
it started in June 2011, so
much so that it needs more
space. New premises have
been obtained in the same
part of Newcastle which
will allow Tyne Bank to
expand and develop.
Tyne Bank is an innovative
brewery. It has great plans
for its new site, confidential
at this point in time but well
worth looking out for in the
months ahead. In closing
this brewery visit article it
is worth mentioning that
should you wish to invest in
the brewery, Crowd Funding
is being investigated. This is
a method that allows you to
financially back the brewery
in return for rewards.
May I thank all brewery
staff for a most welcoming
and informative visit.

The usual suspects

Which one shall I have?

A lot of bottle

Julia, a barrel of laughs
Photograph 1 above; l - r, Julia
Austin (Founder & Managing
Director), Murray Owen
(CAMRA), Ryan Maughan
(Apprentice Brewer), Sam
Capper (Sales & Marketing) and
Adam Brewer (Head Brewer).

Murray Owen,
Tyne Bank Brewery
Liaison Officer.

5

THE BRANDLING PUBLIC HOUSE, Brandling Village, Jesmond
Sanjay Chopra (cousin of Michael Chopra, the former Newcastle
United footballer) has recently taken over as licensee. He has also
been the licensee of The Angel View, Eighton Banks, Gateshead
for the last five years. Being from Gosforth he knows the area and
used to drink in the pub when he was younger. The pub re-opened
in January after a major refurbishment - which included a new kitchen
and bar. He has installed 4 handpumps selling at least one cask ale from
a local micro brewery. Sanjay intends to extend the bottled beer range.
His future plans include “Meet the Brewer” nights, cinema nights and
live music events. He also intends to hold beer festivals in the outside
area/car park. Sanjay has been a keen home brewer for many years.
The pub now gives discount to CAMRA members (see page 29).
SHIP INN, Stepney Bank, Ouseburn
Jane Stafford is the new licensee after taking a five year lease from
owner’s Enterprise Inns on 23rd November, 2015 after seeing a sign on
the pub that it was available for leasing. Jane has worked in advertising
sales at The Crack for the last eight years. Twenty years ago she ran a
pub in Glasgow and was manager of a cinema, which was the first to
introduce real ale in the cinema bar. After which she travelled the world
before coming back home to Newcastle. Since taking over the pub,
Jane has increased the number of handpumps from 3 to 5, all selling
cask ales from local micro breweries. She intends to sell real cider in the
near future and to stock a range of world bottled beers. A new kitchen
will be fitted at the end of March, when a new vegetarian menu will be
available. Jane runs the pub with the help of three part-time staff. An
“Old School Reggae” music festival is on over the Easter weekend. More
live music will be on over both May Bank Holiday weekends.
WOR LOCAL, Front Street, Prudhoe
A new micropub has recently opened in Prudhoe in what was a former
computer games shop. This is the first micropub in West Northumberland and
the forth in the branch area. Licensee, Mrs Allison Frear - who lives in Prudhoe
- is selling real ale on 4 handpumps from local micro breweries as well as 8
real ciders on gravity. She also sells bottled beers, wine and soft drinks. In the
tradition of micropubs, there are no bar meals, only a limited range of crisps
and nuts. The opening hours are 11.00am - 11.00pm 7 days a week.
ACTON ALES, the owners of The Office micropub in Morpeth, are
to open their second micropub in April. The Fox’s Den in Felton,
Northumberland is in the cellar of the Running Fox Cafe, Artisan
Bakery and Newsagents. Following on from their success with The
Office, which has won the South East Northumberland Pub & Cider
Pub of the Year awards (see page 16). This micropub - which only
opened in November 2014 - has 5 handpumps, with another one
coming soon. As well as selling beers from their own brewery, it also
sells cask ales from other local micro breweries, and real cider.
CAMERONS BREWERY, - the owners of the Head of Steam pub
chain - has announced it’s intention to expand after securing a £30
million finance package with HSBC. As part of a five-year strategy,
the brewery - now the ninth biggest single brewery in the UK - plans
to increase its Head of Steam estate by acquiring 40 new pubs
across the North of England. This will mean the brewery will have
a total of 110 pubs. There are now 18 Head of Steam pubs - the first
to open was in Newcastle. Camerons’ staff training programme will
see them having one beer sommelier in each of it’s Head of Steam
pubs. There are only 107 official beer sommeliers worldwide. As
well as investing in new pubs, the company will continue with major
investment in the brewhouse and it’s Teesside bottling plant. The
brewery now produces 500,000 pints of beer a day.
HETTON LAW BREWERY, is the latest micro brewery to open in
the branch area. Situated between the Cheviot & Kyloe hills in North
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GEORGE STEPHENSON INN, Great Lime Road, West Moor
Marc Christie has been the licensee since 2014. Previously he worked
as a sales manager for BMW, but his ambition was to run his own pub.
Since he took over the Star Pubs & Bars pub, he has increased the
number of handpumps from 4 to 6. There are 4 regular cask ales plus 2
rotating guest ales. The house ales are “Rocket Ale” and “Locomotive
Brew”. Marc has also been Cask Marque Accredited. In August last year
Marc hosted his first Beer & Sausage Festival, which was a resounding
success. He intends to do it again over the late May Bank Holiday
and August Bank Holiday weekends. There are live bands on every
Saturday night as well as an open mic night every Sunday. In addition
Marc has started a “Vinyl Day” every Wednesday, when you can bring
along your own vinyl records to play over the pub’s sound system. The
pub now gives discount to CAMRA members (see page 29).
BELDONS @ THE EXCHANGE, Howard Street, North Shields
Opened on 31st December, 2015 after being empty for two years. It had
previously been a restaurant & wedding venue. The new owner, Gerry
Beldon - from Whitley Bay - has experience in running arts & music
festivals selling real ale. He is involved in various enterprises and is a
musician - he runs an acoustic music night at the Berkley Tavern, Whitley
Bay. Gerry, son Sam and daughter Aine, are all directors and all work
at Beldons. There are now 4 handpumps selling cask ales from local
micro breweries. In addition they also sell 2 real ciders on gravity as well
as a range of bottled beers. There is an “Originals” night - when local
musicians showcase their own material - held the first Saturday of every
month, run by “Ray’s Records”. There is also an open mic night - featuring
local musicians, poets and comedians - run by John E. Thornton. The
venture is run in partnership with “Day 8” productions, who run the
adjoining auditorium where various events are planned throughout 2016.
THE SPLIT CHIMP, Arch 11, Forth Street, Newcastle
The city centre’s first and only micropub is moving around the corner
to Arch 7, Westgate Road. The micropub - which only opened in
April 2015 - has been a huge success. The problem is that it has now
outgrown it’s current premises. The owner, Mark Hall, is looking
forward to re-locating the business in April. This micropub gives
discount to CAMRA members (see page 29).
Northumberland, between Wooler and Lowick. The owners, Nick
and Judith Grasse - both former dentists for 30 years - moved to
Hetton Law Farm in January, 2013. The brewery consists of a 2.5
barrel plant using 6 tanks formally used in working mens clubs. They
were given help and advice from Mike Heggarty, Head Brewer at The
Ship Inn at Low Newton by the Sea and Ricki Graham, Head Brewer
at Bear Claw Brewery in Spittal near Berwick. Their beers include
“Hetton Howler” @ 4.2% ABV, a traditional bitter and “Hetton HareRaiser IPA” @ 5.2% ABV. “Hetton Harvest” @ 3.9% ABV, a golden ale
and “Hetton Harlot” a dark beer - named after “Joyce”, a statue in
the garden - will both be introduced during 2016.
NEWCASTLE COLLEGE - BASIC BREWING SKILLS, is a five day
programme that introduces the basics of brewing and the science
behind it by using it’s own micro brewery and also a visit to local
breweries. Topics cover different areas of brewing from the process
itself to health & safety, and process efficiency. The raw materials
will also be studied and the science behind yeast. An internal college
certificate is awarded upon successful completion of the course. For
more information email mark.bell@ncl-coll.ac.uk
OUT THERE BREWERY, is set to increase the size of it’s brewing
capacity by swapping it’s brewery kit with Offbeat Brewery, Crewe. Out
There will now have a 6 barrel plant. The brewery was founded in 2012
by Steve Pickthall. The swap is expected to take place at the end of May.
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BEER FESTIVALS
CAMRA Festivals

Non CAMRA Festivals

Leeds:
17th - 19th March

Morpeth RFC:
22nd - 23rd April

Newcastle:
6th - 9th April

Gateshead RFC:
29th April - 1st May

Darlington:
14th - 16th April

The Curfew, Berwick:
29th April - 2nd May

Glasgow:
23rd - 25th June

Oddfellows, North Shields:
Society for the Preservation
of Beers from the Wood
26th - 30th May

Edinburgh:
7th - 9th July
Great British Beer Festival (GBBF):
9th - 13th August

Earsdon and Wellfield
Community Association:
29th May
Tynedale:
16th - 18th June

We recommend you confirm
all dates before you travel.

Bill Quay Cricket Club:
26th - 28th August

GATESHEAD

7th

BEER &
MUSIC
FESTIVAL

April 29th-May 1st 2016 12pm till late

Live
Music

FRI Smoove & Turrell
PLUS
MANY
SAT The moobs
MORE
SUN Bessie and the Zinc Buckets

170 Real Ales & Craft Beers

Cava Bar 50 Ciders

Gin Bar

Hot Food

www�gatesheadbeerfestival�co�uk
Issue 235 • Spring 2016
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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

Sun 11:30 - 11

www.railwayhotelbirtley.co.uk
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Durham Road, Birtley

Handpumps on parade
The first buildings legally recorded on
land now occupied by the Railway
Hotel were built in the early 1830’s
then later-on by 1851 the Blue Bell
Inn was open there too. In about 1873
the pub was called the Railway Hotel
and continued to be run by tenants for
various owners until 1911 when it was
operated by Messrs Isaac Tucker and
Co. of Gateshead and sold for £2,500
to Newcastle Breweries.
A grander multi-roomed pub still called
the Railway Hotel was built the next year
and although its internal walls have been
lost it had a sung at the back and a parlour
for example, its bar counter and entrances
are just as when it opened. The exterior
though with its ionic columns, brown
faience façade and some surviving one
hundred years old curved glass would
be recognisable to anybody who had not
seen it for a century.
Sadly though by 2015 the Railway Hotel
was up for sale and even its survival
as a pub under threat. However it was
these eye-catching features which

Ornate glass ceiling compass

saved it as they caught the attention of
John Brearley, a CAMRA member of
nearly 40 years standing who was in the
area looking for a pint of real ale, ideally
his beloved Draught Bass. As he has a
great passion for “pub architecture and
British and Irish pub drinking culture”
as well as a strongly held belief that
“good beer and socialising go hand
in hand”. When he saw the Railway
Hotel he knew that - despite it not then
serving real ale - he just had to buy it.
However that was only the start of his
vision to return the Railway Hotel to its
former glory but without utilising “fake
Victoriana” making it a pub restoration,
not refurbishment project. Therefore
the bar counter was French-polished,
“proper pub lighting” installed, the
bench seating re-upholstered and the
unusual 1980’s points of the compass
glasswork in the ceiling retained. Also
the two original fireplaces and the
former signage outside were brought
back into use.
Plus, of course after a two generations
gap he re-introduced real ale, it’s the
only one in Birtley town centre to serve
it. Generally alongside Draught Bass
there is a guest beer often from a local
microbrewery, though at weekends
this will now sometimes increase to
two. All served - as John was proud to
point out - via four old style handpulls
screwed into rather than mounted on
the bar counter. There is also real cider,
a rarity for the area.
But to see his ambition realised there
was still one more crucial element
required – appropriate management.
Luckily for John landlady, Karen
Timney, a local woman with great
experience of running pubs who
wanted to see the pub survive as much
as any of her regulars and had already
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been there for 14 years agreed to
continue as tenant. In fact her links with
the Railway Hotel go back much further
as her Grandmother Edith worked
there in the early 60’s. Incidentally given
that she was not used to working with
real ale Karen has nothing but praise
for the local microbreweries she has
used, they have all wanted to help and
support her.

Edith in the 1960s
In the future the back garden will be
brought back into use for barbecues and
quoits - which were once played here
- another example of the pub returning
to its roots. Also food will be introduced
but in keeping with the pub’s ethos it
will not become a gastropub so more
simple food such as pies, mushy peas,
mash plus sandwiches and toasties can
be expected.
Railway Hotel
Talbot Terrace
Durham Road
Birtley
Tyne & Wear
DH3 2PQ
Tel: (0191) 410 2582
Opening Times: 11-11 Mon-Thu;
11-Midnight Fri & Sat; 11.30-11 Sun.
http://railwayhotelbirtley.co.uk/
John Holland.
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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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40TH CAMRA TYNESIDE &
NORTHUMBERLAND
BEER & CIDER FESTIVAL
If its not broken do not fix it is what was said last
year and this still holds true. Volunteers and
customers have really enjoyed the venue at
Northumbria University Students Union we
are going back again.
This year the battle of the beers is slightly different.
We have nearly 40 breweries in the branch area.
So as not to swamp the festival with one sort of beer
we have asked for any beer style that reflects the
idea of 40/ruby/1976.
Prices have been held at last years level
Glasses to £2 refundable
Entry £3 as before CAMRA member free
Beer 3 tokens for £5
A token usually being 1/2 pint (except for the
occasional beer & cider will be 1/3 pint)
Music provided by King Size Voodoo Traveller.
Wednesday 6th April opens at 18.00-22.30.
CAMRA members at 17.30
Wednesday results of the local Battle of the Beers
Silly Hat Day free token for any hat photographed by
our CAMRA camera man Thursday 7th April 12.00-22.30
Friday 8th April 12-22.30 - our busy day
Music provided by the much acclaimed Happy Cats.
Saturday 9th April 12.00-17.00
We again most grateful to our brewery sponsors - you will notice
your distinctive festival glasses are sponsored by Tyne Bank. The
staff will be wearing T shirts sponsored by Anarchy. Other sponsors
include DB Regio who have sponsored the beer mats.
Allergy legislation has caught up with us and I must warn you most
of our beers will contain gluten and be produced in breweries that
may contain nuts but we will have beers that are gluten free.
COME AND ENJOY 140+ BEERS AND 50+ CIDERS
If you are a CAMRA member and would like to work at the 2016
Beer Festival, then please complete the 2016 Staffing Form at
www.nclbcf.cannybevvy.co.uk
Dr Ian Lee
Festival Organiser
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Newcastle College have a fantastic five day basic brewing course available
that introduces the fundamentals of brewing and the science behind it. You will:
• Be able to use our on-site micro-brewery
• Learn about the brewing and fermentation process
• Visit a local brewery/cooper
• Get hands-on with a brew which will be run through as the week progresses.

The next available course dates are 18 April 2016 and 23 May 2016.
To apply please email Mark Bell, mark.bell@ncl-coll.ac.uk
or you can apply online at newcastlecollege.co.uk
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Following on from our hosting the National
SPBW Annual Weekend last October I was more
than pleased to receive several photographs
from my friend Ray at Haltwhistle Comrades
Club. The photographs seem to capture the fun
and enjoyment enjoyed by our guests and some
have been reproduced here.
Our “end of year” has resulted in our voting process
being brought to a conclusion. Once again Oddfellows
(Pub of the Year) and Three Kings Brewery (Brewery of
the Year) have achieved recognition. The voting process
consists of one member one vote for each category. Our
members come from far and wide and these awards are
a great complement to their integrity towards fairness. I
have included a photograph of the presentations.
There is nothing better to promote beer from the
WOOD than by having a festival. (Keep an eye out
for Oddfellows next festival dates). Durham CAMRA
Beer Festival hosted a WOOD bar with 17 beers from
the WOOD which proved to be very popular. Special
thanks to Organisers Nick Young and Peter Lawson.
Peter joined us at Oddfellows to make a hat trick of
awards from SPBW. Actually Three Kings Brewery
have expanded into the unit next door and acquired
a larger plant to keep up with demand. Ewan’s (the
owner/ brewer) wooden casks are in constant use.
Indeed Shieldsman from the WOOD was recently
available at the Borough of Tynemouth Unionist
Club but did not last long due to huge popularity.
We recently had to trip to far west of Northumberland to
present Haltwhistle Comrades Club with their award
for Branch SPBW Club of the Year, accepted by Walter
Eales, Club Steward. This was highly contested with
the Comrades coming out on top. We were treated to
a very nice buffet courtesy of Walter and Carol who are
nearing 40 years of service. Presentation photograph
enclosed. Afterwards we went to Samson Inn in Gilsland,
Greenhead Hotel, Twice Brewed Inn, Tannery in
Hexham, and finished off at old favourite Boathouse
Inn in Wylam where we met up with Martin Hammill,
brewery manager from Hadrian Border Brewery who
is making an excellent recovery from a recent shoulder
operation. To save costs we hired our own mini bus driven
by Peter Lawson. This gesture was much appreciated.
Another night out resulted in a very pleasant visit to our
good friends at Ye Olde Elm Tree Durham to present
them with Winter Pub of the Season award, accepted
by Andy Higgins, owner and Stacey, manager.
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When the branch was first formed we had our second
meeting there which was a great success. They continue
to be proactive in supporting Beer From The Wood
and the management and staff are well liked by our
members. An enjoyable end of the evening visit was
made to The Station House micropub in Durham well
worth a visit. There we met CAMRA members from the
Durham and Tyneside & Northumberland Branches,
who were having a joint social evening. Everyone had
a pleasant time before heading up the hill to the nearby
railway station.
After all this WOOD work
the branch needed a rest,
so (along with friends
from CAMRA) on 12th
February we visited one
of our most proactive
Oddfellows and Three Kings
and popular breweries,
Brewery presentations
Maxim Brewery, whose
management and staff
are a delight to work with.
This overdue brewery
visit by 25 thirsty souls
was very much enjoyed
and appreciated. (It’s very
Haltwhistle Comrades
hard work keeping up
Club presentation
with all these events).
More WOOD work is in
store for Easter Thursday
when we visit Darlington
Snooker Club Beer from
the Wood Festival. A trip
has been arranged for the
Ye Olde Elm Tree presentation
afternoon and hopefully
we will keep Owner and
SPBW (North East Branch)
member Peter Everett busy.
Peter had several beers
from the WOOD at his last
festival which we were not
The gang at Maxim Brewery
able to attend, so we have
some catching up to do...
more WOOD work (hic)
Gordon Heal,
Branch Officer
Society for the
Preservation of
Beers from the Wood
(North East Branch)
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GOOD BEER GUIDE (GBG)
Update on the 2017 entries.
The deadline for the branch’s entries into the Good
Beer Guide (GBG) 2017 has come and gone and
they will appear in print later in the year in the Tyne
& Wear section & the Northumberland section.
The main sources of information which the branch
has used are as follows:1) Individual Camra member’s inputs to the What
Pub website - http://whatpub.com/beerscoring
(where you can rate your beers on a 5 point scale
and provide updates on the pub you have just
visited). This is an on-going activity which can be
done throughout the year and hence provide data
for the next GBG.
2) A set of 3 survey trips visiting Northumberland
pubs. The first was to central Northumberland,
the second to coastal Northumberland and the
third along the Tyne Valley. These trips were very
enjoyable but with a purpose as data is collected
as we travel around. Look out for this year’s trips
when we will be working on the 2018 GBG!
3) An initial GBG selection meeting was held which
received suggestions from members about pubs to
be considered for the Good Beer Guide.

SPRING
BEER FESTIVAL
from 12 NOON on
FRIDAY 29TH APRIL

until 9PM on MONDAY 2ND MAY

This input related directly
to the survey trips to
Northumberland and our
wanders around Newcastle
& Gateshead.
4) Data for the Tyneside
pubs was obtained from
the What Pub inputs of
individual members and the fact that we hold
meetings throughout the year in quite a few of them.
5) A second GBG selection meeting where the pros &
cons of the various pubs that have gone through the
above processes are considered. It is here that the
proposed entries for the GBG are made. Any problem
areas are discussed later in committee and then the
final entries are agreed. (In all matters relating to the
GBG entries, the committee has the final decision
with the chairman having a casting vote).
You can continue to help by regularly recording all
the beers that you drink throughout the coming year
by logging into http://whatpub.com/beerscoring
Murray Owen,
Social Secretary

4TH REAL ALE &
CIDER FESTIVAL
Earsdon and Wellfield Community
Association’s 4th Real Ale and Cider
Festival will be held on Sunday 29th
May 2016, starting at 12 noon till late.
We shall be serving 15
real ales, ciders and perries.
Tickets are £5.00 which includes
two drinks and a commemorative glass.

Plus BEER IN THE WOOD
CAMRA NORTHUMBERLAND PUB OF THE YEAR 2016

Snacks available and musical
entertainment will be provided.
Book early to avoid disappointment,
please call 0750 5 0213820
or email us at eanwca@gmail.com
Earsdon and Wellfield Community Association
Church Way, Earsdon Village, Tyne & Wear, NE25 9JY
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Tyneside Pub
of the Year

Tyneside Cider
Pub of the Year

Fitzgeralds,
Newcastle
upon Tyne
Presentation
on Wednesday
9th March, 9.00pm

Free Trade Inn,
Byker
Presentation
on Wednesday
9th March, 7.00pm

South East
Northumberland
Pub of the Year

South East
Northumberland
Cider Pub
of the Year

The Office, Morpeth
Presentation
on Saturday
13th February,
7.00pm

South West
Northumberland
Pub of the Year
Boathouse Inn,
Wylam
Presentation
on Saturday
5th March, 7.00pm
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The Office, Morpeth
Presentation
on Saturday
13th February, 7.00pm

Cider Pub of the Year
and overall
Northumberland
Cider Pub of the Year
Tannery, Hexham
Presentation
on Saturday
5th March, 4.00pm
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North Northumberland
Pub of the Year and
overall Northumberland
Pub of the Year

North
Northumberland
Cider Pub
of the Year

Tyneside Club
of the Year

Northumberland
Club of the Year

The Curfew,
Berwick upon Tweed
Presentation
on Saturday
13th February, 3.30pm

Newcastle Cricket
Club, Jesmond
Presentation
on Friday 26th
February, 8.00pm

John Bull Inn, Alnwick
Presentation
on Saturday
13th February,
12.00pm

Comrades Club,
Haltwhistle
Presentation
on Saturday
5th March, 12.30pm

CONGRATULATIONS
TO ALL THE
WINNERS
Issue 235 • Spring 2016
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Real Ale Micro-Pub
Cask Ales
£2.90 a pint on Tue & Wed
Opening Hours:
Tue & Wed 4-8pm
Thu 4 - 9pm, Fri 2 - 10pm, Sat 1-11pm
Arch 11, Forth St. NE1 3NZ
(Behind the Central Station)
www.splitchimp.pub t:@splitchimp

Student, CAMRA, SPBW 10% Discount

THIRTY

3

EXIT
33
BREWING

Unit 7,
106 Fitzwalter Road,
6KHIîHOG663
England, UK.
Tel: +44 (0) 114 2709991
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IN A THIRST
EMERGENCY,
FIND THE EXIT
www.exit33.beer
tweet us @exit33brewing
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NATIONAL WINTER ALES FESTIVAL 2016
The Roundhouse,
Pride Park, Derby, DE24 8JE

National Champion
Winter Beer
of Britain Winners

Wednesday 17th - Saturday
20th February 2016
CAMRA’s flagship National Winter Ales Festival returned to Derby
for the third and last time, it will be held in Norwich for the next
three years. Visitors had a choice of more than 450 real ales on
draught and over 40 draught ciders and perries, plus mead and
world bottled beers. Over 100 breweries were represented and an
attendance of over 15,000.

Overall Champion: Marble, Chocolate Marble
Silver: Elland, 1872 Porter
Bronze: Plain Ales, Inncognito Stout
Barley Wine/Strong Old Ales
Gold: Tring, Death or Glory
Silver: Orkney, Skull Splitter
Bronze: Robinson’s, Old Tom

Again four breweries had their own bars at this year’s festival. Multi
award winning Thornbridge Brewery from Bakewell, Derbyshire,
Tiny Rebel Brewery from Newport, Wales - the 2015 Champion
Beer of Britain winners - and two of Derby’s own breweries,
Falstaff Brewery and Dancing Duck.

Old Ale/Strong Milds
Gold: Old Dairy, Snow Top
Silver: Beowulf, Dark Raven
Bronze: Adnams, Old Ale

Two local micro breweries were represented at the festival.
The new Credence Brewing from Amble with Pale @ 3.8% ABV,
Blonde @ 4.0% ABV and Porter @ 4.4% ABV and Out There from
Newcastle with Frelon Brun @ 4.3% ABV, Laika @ 4.8% ABV and
Angara @ 5.5% ABV.

Porters
Gold: Elland, 1872 Porter
Silver: Ayr, Rabbies Porter
Bronze: Red Fox, Black Fox Porter

Chocolate Marble @ 5.5% ABV, Marble Brewery, Manchester, was
crowned Champion Beer of Britain 2016. The Manchester stout has
won five years after coming second in the 2011 Champion Beer of
Britain. Brewed with an emphasis on chocolate malts; tasting of
coffee, cocoa and liquorice with a quenching bitter finish.

Stout
Gold: Plain Ales, Inngocnito Stout
Silver: Cairngorm, Black Gold
Bronze: Thornbridge, St Petersberg
Imperial Russian Stout

NATIONAL PUB OF THE YEAR
Sandford Park Alehouse,
Cheltenham, Gloucestershire

The Sandford Park Alehouse on the High Street in
Cheltenham, has won the Campaign for Real Ale’s (CAMRA)
National Pub of the Year Award - a feat made even more
impressive given that it has only been a pub since April 2013.
Owner and licensee, Grant Cook - a former IT engineer
- moved to Cheltenham from Leicester with his partner,
Heidi. Grant had been a volunteer worker at many CAMRA
festivals in Leicester over the years. So in 2000 he decided on
a career change, looking for job satisfaction rather than just
money. The Grade II listed Georgian building had been used
previously as a nightclub. Grant bought it and finally opened
for business on 23rd April 2013, after a lot of hard work.
The pub has since won the local CAMRA Pub of the Year in
2014 and 2015. There are 10 handpumps serving constantly
changing ales from micro breweries, plus a range of real
ciders and foreign bottled beers.
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There is a main bar, with bar billiards and a snug with a
wood-burning stove.
Grant said he was thrilled and honoured to win the award
and see all his hard work being paid off, but says it is the
staff led by Simon Saunders, who made it happen. “It’s an
honour to win this award, but the credit also goes to the
many people who work and have worked here; for their
knowledge, enthusiasm and hard work.”
The three other finalists were Drovers Rest, Monkhill
(Cumbria), Kelham Island Tavern, Sheffield (Yorkshire)
and Yard of Ale, Broadstairs (Kent).
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6 cask ales - 4 new guest ales weekly
Rocket Ale & Locomotive Brew always on
30p a pint discount to CAMRA members
Cask Marque Accredited - Hot snacks available
Live music every Saturday & Sunday
Bring your own vinyl records
to play every Wednesday
Great Lime Road, West Moor, NE12 7NJ • Tel: 0191 216 1707
Facebook: thegeorgestephensoninn
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1

5

2

6

3

7

Do you recognise these pubs? Then send your answers to editor@cannybevvy.co.uk. The
closing date for entries is 31st March, 2016. The first 3 correct entries received will win a free
admission pack (worth £10) to this year’s Newcastle Beer & Cider Festival. The winners and
answers will be shown in the next issue.
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Campaigning for real ale, pubs &
drinkers’ rights since 1971
WHAT IS COMMUNITY PUB OWNERSHIP?
In our branch area we have the
Rose and Crown in Slaley, Hexham,
Northumberland, NE47 0AA http://
slaleyroseandcrown.co.uk
Slaley Rose & Crown was purchased by
the community in August 2013. The
community raised over £280,000 in a
community share offer to complete
the deal. It is now owned and operated
by Slaley Community Assets Limited, a
co-operative with 164 members.
Do you know of a pub that needs funds
for community ownership?
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 (ACV) 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 of
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.
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)
www.camra.org.uk/communityright-to-buy
Hubert Gieschen
publicaffairs@cannybevvy.co.uk
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Campaigning for real ale, pubs &
drinkers’ rights since 1971
LATE NIGHT LEVY

BEER TAX

What do Newcastle and Cheltenham have in common (apart
from having a race course)?

Which large beer producing country has the highest beer tax in
the European Union? Germany? Belgium? Czech Republic? No, it
is the United Kingdom.

They were the first two local councils in England to put an
extra tax on drinking beer in pubs if done after midnight. It is
called the Late Night Levy
Newcastle was first and Cheltenham was second. But now
it looks like Cheltenham is having a change of heart if local
businesses vote for a Business Improvement District (BID).
Hang on, Newcastle also has one already Newcastle NE1.
Cheltenham is thinking of abandoning the Late Night Levy
if the BID comes. So, why do city centre pubs selling you a
fine pint of real ale have to pay twice. Cheltenham seems to
think the Late Night Levy was a failure. Instead of 213 licensed
premises only 123 kept their past-midnight licence. Instead of
just under £200,000 the council collected just under £80,000.
Hey, on 5th May this year there is the little issue of 26
Newcastle council seats up for grabs. Why not ask the
candidates to express themselves clearly against taxing wellrun community pubs. Ask them why do city centre pubs have
to pay twice, a late night levy plus a levy for the Business
Improvement District.
While the two levies would still be running together the
BID levy would be deducted from the Late Night Levy. How
about Newcastle doing the same? Remember 5th May, local
elections. If they want your vote what will they give to real
ale drinkers?

Despite three years of duty cuts, people in Britain pay the second
highest beer duty in all of Europe. Currently, the UK pays almost
40% of all EU beer duty, despite only consuming 12% of the beer
across the EU. Please support pub goers and beer drinkers by
asking for a further cut in beer duty.
CAMRA has joined forces with brewing trade associations to call for
a cut in beer tax in this year’s Budget. The coalition of consumers,
brewers and pub operators is urging MPs to sign an Early Day
Motion (EDM) calling for the chancellor to cut a penny off a pint in
his 16th March Budget. EDM 919 puts a spotlight on a 19,000 boost
in employment generated by three one penny duty cuts in the
chancellor’s recent Budgets. CAMRA chief executive Tim Page said
three duty cuts have kept pubs open and the price of a pint down.
According to Tim, the Centre for Economic and Business Research
calculated these changes have saved more than 1,000 pubs from
closure, benefiting pub-goers and communities throughout the UK.
Please write to your MP today to ask them to make the case to
the Chancellor for a 1p cut in beer duty which will also:
1.
2.
3.
4.

Help struggling pubs stay open
Create jobs and support local communities
Increase investment into brewing and pubs
Keep the lid on pub beer prices

Let us recall what happened at the 2015 CAMRA national
AGM in Nottingham:

You can do so straight from the CAMRA website
www.camra.org.uk/beertax2016

“CAMRA members voted to campaign against the unfairness
of the Late Night Levy, which sees well-run community
pubs unfairly charged to pay for the extra policing required
in town centres to cope with anti-social behaviour caused
by late-night venues and night clubs.

Hubert Gieschen
publicaffairs@cannybevvy.co.uk

Tim said: “CAMRA members are passionate about
campaigning for fairness and justice. It cannot be fair that
well-run pubs which promote responsible drinking are
expected to pay the same as huge town centre venues which
we know are the primary cause of the anti-social issues
and require the additional policing. CAMRA members have
called on us to provide more information and support to
our branches to help them campaign at a local level against
this injustice.”
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BOOK REVIEWS

Newcastle’s Old Pubs
Andrew Clark
Paperback £4.99
Summerhill Books
Newcastle’s Old Pubs celebrates Newcastle’s pubs
from recent history in the 1970s back to the late
1500s through the use of over 150 photographs.
Newcastle’s and the region’s brewing history is a
key thread that runs through the book. Andrew
Clark has skillfully succeeded in weaving into
his book, economic, social and cultural history.
Football, heavy industry, transport and music are
other themes explored via pub history.
Some people will be fascinated by the many
photographs of pubs that they remember, but
which are sadly now demolished. A section
looks at present day photographs of pubs with
historic photographs alongside. The Black Bull on
Barrack Road, for example, has a contemporary
photograph, a photograph from about 50 years
ago and a photograph from the opening years
of the 20th century. The 3 photographs highlight
changes in housing, public transport and living
standards. The sight of children standing in their
bare feet in the earliest photograph is thought
provoking. This is a well-researched book whose
old photographs, advertising images and verse are
placed into context to form a narrative history of
Newcastle upon Tyne.
Summerhill Books have also published books
on old pubs in Gateshead, North Shields and
Wallsend. They clearly have a passion for pubs
and their importance to their local communities.

BY MARTIN ELLIS

CAMRA’s Yorkshire Pub Walks
Bob Steel
Paperback £9.99
(CAMRA members £7.99)
CAMRA Books
From historic townscapes to awe-inspiring
countryside, Bob Steel has compiled a book with
25 routes combining a lovely walk with great pubs.
Some walks are fine for a casual walker; others are
more challenging – the pubs are all rewarding.
Bob Steel is a former geography teacher whose walk
books provide a wealth of well written background
information so that readers discover local history
as they follow the clearly explained routes. I have
referred people to his Edinburgh book as the best
walking guide to Edinburgh – you don’t have to visit
the pubs, but it would be a waste not to.
A number of the urban routes can be reached easily
and cheaply from Tyneside by buying cheap train
tickets, months in advance. The walk in Sheffield
is described as in the ‘valley of beer’ and takes in
some award winning pubs. York is obviously easily
accessible for Canny Bevvy readers; the walk follows
the city walls and is a great day out in all weathers.
The country walks in North and West Yorkshire
would make a good basis for organising a short
break – ideal for camping or B&B in the summer.
They are not as easy to access on a day trip from the
north east by public transport. So I will have to go
away for a few days – what a shame.
I am looking forward to using Bob Steel’s well
researched and just published book to discover
Yorkshire and its pubs.

Highly recommended, available from Newcastle
City Library and a number of other outlets.
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The Pursuit of Hoppiness v3 - ABV 4.6%
A golden, US-style IPA (IBU = 48) with
complex, lemon and grapefruit tones from Citra
and Amarillo leaf hops plus Falconers Flight dry
hopping.
TINO (perfectly balanced) - ABV 4.8%
Lightly hopped, perfectly balanced session
brown ale (IBU = 37), brewed with chinook and
cascade hops to provide a mellow bitterness
with a hint of chocolate. Perfectly balanced, like
the great man himself.
Unit 1 Maling Court,
Hoults Yard, Walker
Road, Byker,
Newcastle upon Tyne
NE6 2HL

IBA (India Brown Ale) - ABV 5.1%
US-style, hoppy India brown ale
(IBU = 54) brewed with Chinook and Cascade
hops, to provide a mellow bitterness, with
ÅVYHS[VULZ

Tel: 0191 260 0688
Fools Gold v2 - ABV 5.0%
Robust pale ale (IBU = 52) with fruity and
hoppy aromas from Cascade and Chinook
hops. An easy drinking, generously hopped,
refeshing pale ale.
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5. E.M. Forster
4. Monkey

3. Exmoor Ales
2. June

1. Bellhaven

10. George Jeffreys
9. The Bangles
8. Idris Elba
7. Trades Union Congress (TUC)
6. Venus Williams

Answers:

Canny Bevvy Quiz
by Baz Lite Beer

1

Which brewery produces St Andrew’s Ale – inspired by the game of golf?

2

In which month of 2015 did the first-ever Beer Day Britain take place,
aiming to raise the profile of the British beer and pubs industry?

3

Which Somerset brewery produced the first modern golden ale in 1986?

4

2016 is the Chinese year of which creature?

5

A Passage To India was the last novel by which author?

6

Who won the Ladies singles title at Wimbledon
five times between 2000 & 2008?

7

The Headquarters of which
organisation are at Congress House,
Great Russell Street, London?

8

Who plays the part of Nelson
Mandela in the 2013 film Mandela:
Long Walk To Freedom?

9

Which group had a UK top ten hit in
1986 with Walk Like An Egyptian?

10

Who was the notorious Lord
Chief Justice who presided over
the Bloody Assizes, which started
in 1685 following the Battle of
Sedgemoor?

Baz is quizmaster every Monday evening from
9pm at The Duke of Wellington, High Bridge,
Newcastle upon Tyne.
There is an excellent range of real ales and a great
free buffet. Why not pop along and give it a go.
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The Gosforth
Queen
Victoria
High Street
6 real ales 1 real cider
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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
Bardon Mill
Twice Brewed Inn
Bedlington
Red Lion
Birtley
Bowes Incline
Country Pub & Hotel
Blaydon
La Taverna
Blyth
Olivers
Post Office
Wallaw
Byker
Cluny
Cumberland Arms
Free Trade
Catton
Crown Inn
Choppington
Swan
Coalburns
Fox & Hounds
Corbridge
Dyvels Inn
Cornhill on Tweed
Collingwood Arms
Cramlington
John the Clerk
of Cramlington
Plough
Cullercoats
Brown’s Salt House
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Crescent Club
Dipton Mill
Dipton Mill Inn
Earsdon
Beehive
Cannon Inn
Eglingham
Tankerville Arms
Eighton Banks
Angel View
Waggon Inn
Embleton
Greys Inn
Felling
Wheat Sheaf
Gateshead
Central
Sage
Gosforth
Border Minstrel
County
Gosforth Hotel
Job Bulman
Queen Victoria
Great Whittington
Queen’s Head
Greenhaugh
Holly Bush Inn
Haltwhistle
Haltwhistle Comrades Club
Milecastle Inn
Heaton
Chillingham
Northumberland Hussar
Hedley on the Hill
Feathers
Hexham
Heart of Northumberland
Tannery
Higham Dykes
Waggon Inn
High Horton
Three Horse Shoes
Jesmond
Brandling
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
Fitzgeralds
Hop & Cleaver
Lady Grey’s
Lola Jeans
New Bridge
Old George Inn
Percy Arms
Pleased to Meet You
Redhouse
Split Chimp

Stand Comedy Club
Strawberry
Three Bulls Heads
Tilleys Bar
Town Wall
Trent House
Newton
Duke of Wellington
North Shields
Beldons
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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OBITUARY

JONATHAN STAIG BAYLISS 1944 – 2016
Jonathan sadly died on 10th January, four days before
his 72nd birthday. He had been in the Royal Infirmary,
Newcastle, after suffering a stroke last November. He
was recently transferred to a nursing home, where he
died peacefully.

He loved driving around Northumberland and visiting real
ale pubs. He organised the “Heritage Run 2015”, involving
more than 15 real ale pubs and finishing at High House
Farm Brewery, Matfen. It was a great success (pages 16 &
17/issue 234/Winter 2015).

Jonathan lived most of his life in Royal Leamington Spa and
was a life-long active CAMRA member and Treasurer of the
Heart of Warwickshire branch. As well as enjoying real ale,
during his life he also enjoyed travelling, riding motor bikes,
driving sports cars, walking, driving steam trains, making dry
stone walls, playing Bridge and lately cycling.

Late last year Jonathan once again visited Clive in North
Virginia. He said he intended to visit 7 local micro-breweries
by bicycle, for another article in Canny Bevvy. Clive confirmed
that he did, but unfortunately he never got to write it.

In 2013, after the death of his loving wife Merle, he decided
it was time to move. So he moved to Gosforth, to be near his
daughter and family. He became a regular attendee at branch
meetings, Wednesday Wanders, bus trips and working at
the Newcastle Beer Festival. When visiting his son Clive in
America in 2014, he attended the North Virginia Fall Beer
Festival. Upon his return he wrote his first article for Canny
Bevvy (page 21/issue 230/Winter 2014).
Since he’s been here he bought himself a MGC classic
sports car and joined the MG Northumbria Car Club.

Jonathan was never idle, he was active, enthusiastic,
always busy doing something. He rode his bicycle most
days and drove his MG the rest. In addition he did volunteer
work in the Citizen’s Advice Bureau in Cramlington (he
had previously done this in Royal
Leamington Spa). He was a laid-back,
easy going, amiable man, who had a
lust for life. He was one of a kind.
Jonathan leaves behind son’s Clive
and James, daughter Kate and five
grandchildren.

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

THE BRANDLING, Jesmond
25p off a pint of all cask ales.
THE CROW’S NEST HOTEL, Newcastle
10% off a pint of all cask ales.
DUKE OF WELLINGTON, Newcastle
20p off a pint of all cask ales.
JUNCTION, Newcastle
10% off a pint of all cask ales.

THE COUNTY, Gosforth
30p off a pint of all cask ales.

NEWCASTLE ARMS, Newcastle
10% off a pint of all cask ales

QUEEN VICTORIA, Gosforth
30p off a pint and 15p off a half
pint of all cask ales.

SPLIT CHIMP, Newcastle
10% off a 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.

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

Issue 235 • Spring 2016

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 LONSDALE, West Jesmond
10% off a pint of all cask ales.
THE BEACON, West Monkseaton
20p off a pint of all cask ales.
GEORGE STEPHENSON INN, West Moor
30p off a pint and 15p off a half pint
of all cask ales.
NORTHUMBERLAND ARMS,
West Thirston
10% off a pint of all cask ales
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LAST ORDERS

MEMBERSHIP FIGURES
The North East Region has 3,457 (3,414) members
Darlington Branch has 419 (412) members
Durham Branch has 712 (704) members
Sunderland & South Tyneside Branch
has 568 (571) members
Tyneside & Northumberland Branch
has 1,758 (1,727) members
CAMRA National Membership is now
over 176,269 (175,454) members
(Figures correct at 20th February 2016.
Previous figures from last issue shown in brackets)

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
Pubs by Metro
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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0844 412 4640
www.gbbf.org.uk/tickets
@GBBF
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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
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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.

