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Editor’s Ramblings
As many readers will be aware,
Dave Murray is standing
down as Branch Chairman
at December’s AGM and I would like to take the
opportunity to wish him a happy ‘retirement’ from the
post. He will be a hard act to follow!
Calling all branch members - please take the time to
vote for Pub of the Year. You should have received
your forms, so please don’t forget to fill them in and
remember every vote counts. Candidates are the
Anchor, Bourne; Bumble Inn, Peterborough;
Montagu Arms, Barnwell and Red Lion, Wisbech.
Also, please nominate pubs within the branch area that
you believe deserve to be included in the Good Beer
Guide 2019.
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Having a look back through 2017’s pub news I was
pleased to note that there were several reopenings of
pubs within the branch, namely the Railway and
the Straw Bear in Whittlesey, the Angel, Ramsey,
the Whistle Stop, Tallington, the Fox, Folksworth,
Blue Bell, Werrington, plus the Queens Head
and Yard of Ale in Peterborough (Four of which are
pictured on the cover). There was also the opening of
two micropubs, the Frothblowers in Werrington and
Puzzles in Peterborough.
Whilst I realise that there are also establishments that
have closed for good, I believe we should be grateful for
what has been gained and adopt a ‘glass half full’ ethos!
Keep campaigning, it can and does work!
This will be my last edition, as after four and a half
years I am relinquishing the editor’s role! I believe that
it is time for change, for new blood, new ideas and I
wish the next editor every success. I will certainly look
forward to reading future issues.
It has been an interesting time and my thanks go out
to all those who have submitted articles/reports during
this time, plus all the support and the help I have
received from the Branch committee members.
I would like to wish you all a Happy Christmas and a
prosperous New Year and will repeat my Christmas/
New Year season’s adage, please do visit your local
during the festive season, “use it, or lose it”. But also
remember pubs aren’t just for Christmas!
Finally, in the words of Douglas Adams ‘So long and
thanks for all the fish’.
Cheers!
JB
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The next issue of Beer Around ‘Ere will be
available on the 27th January.
We must have your stories, news and
advertisements by 5th
January.
Please send your stories
and other copy to the
editor.
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Chairman’s Corner
Over the last twelve years I have
written this page to try and
keep you, our readers aware of
some of the changes that have
been taking place within the
pub and brewing sectors of the drinks industry. Some
have had a major impact and had a positive effect on
the sector. Regrettably some have had a very negative
effect and only added to the licensee’s burden of trying
to make a decent living from their pub. I could make
a lengthy list, of both but it would fill up at least two
pages of this magazine so I will just mention the one
that we are currently supporting. The government at
the moment are trying to impose some very draconian
tax rises on pubs in the form of business rates, hiking
them up by as much as 50% or more. Some licensees
face a hefty rise of £30,000-£50,000 a year. Now
you’ve got to sell a heck of a lot more beer to even cover
that – and that won’t happen. Result - yet more pubs
forced to close due to unsustainable cost rises. CAMRA
has been lobbying our MPs to reverse this crazy hike in
business rates. Remember, if these rises went ahead it
would be us, the drinking public who would be paying
more for our beer.
During my time as Branch Chairman I have had the
privilege of meeting several very good licensees who
have taken on the task of promoting real ale and
keeping it in top quality. I have also come across a few
licensees who should never have been let loose behind
a bar! I have made many friends and supporters (and
probably a few enemies) during those years. Many
times I have been asked what my favourite pub is. I
can only answer that in this way. Walking into the bar
I expect to be greeted by a civilised person behind the
bar who politely asks me what I would like to drink. On
receiving the requested ale (because most of the time
that’s what it would be) I would take a sip of the beer
to check its quality and if satisfactory, proceed to enjoy
the product of the skilled cellar man. If the beer were
undrinkable I would not expect to have to argue with
an untrained young bar person that the beer was ok.
“I’ve been told it should be cloudy and tastes fine by
the landlord” and “Anyway old Harry in the corner has
drank three pints and not complained”. Well, this “old
Harry” is also a bit long in the tooth and has, in the last
50 odd years, learned a bit about good and bad beer.
Next - clientele in pubs. Now I’m sure we have all been in
Visit our website for up-to-date news: www.real-ale.org.uk

a pub that appears to be overrun by some loudmouthed
swearing customers. I know that our society morals and
habits have changed over the years and that I’m of the
‘mature’ generation, but it still amazes me that some
licensees cannot see that these are the very people that
are driving decent customers away from their pub. Oh,
and of course, the odd licensee themselves are just as
bad. Saying that, I’ve always held the belief that these
pubs are the licensee’s home, livelihood and business
and I have always shied away from making criticism in
this publication. Hence the fact I have not mentioned
my favourite/worst pub. As a thank you for that, I
expect to be treated with politeness, good service and a
thank you when departing. So it seems I’m still trying to
find my perfect pub.
As many of you will be aware, I am standing down as
the Branch Chairman at our AGM in December, so
this will be my last ‘report’ in that capacity. Regrettably
we are also losing our Editor of BAE. At the time
of writing, we are still seeking a new editor for the
magazine and unless we find a replacement by the end
of the year, the next edition of BAE may not appear in
the New Year. So please give some thought to helping
us keep the magazine going. It may be that we have
to change the publication from bi-monthly to quarterly.
We also have some other posts that need filling.
My final word to you all is thank you for the support
that you have given to our branch of CAMRA in
whatever capacity. Helping to distribute BAE, helping
as a volunteer at PBF, or even just supporting your local
pub, which, without your support, will certainly close.
Wishing you all the best for a happy festive season, I
hope to see many of you over the next year.

David Murray
Branch Chairman
Are you missing out?
Get Beer Around Ere delivered to your door! For a year
(6 issues) send £3.66 for second class or £4.20 for 1st
Class or multiples thereof for multiple years.
Please send a cheque/PO payable to
Peterborough CAMRA and your address to:
Daryl Ling, 19 Lidgate Close, Peterborough PE2 7ZA

DECEMBER / JANUARY 2018

BEER AROUND ERE

5

Pub News
Pub news
One door closes and another door opens. I have
heard that the Woadmans Arms in the Fenland
village of Newton closed on the 15th October.
Former landlady Wendy Johnson was born there
and ran the pub for 39 years, her Mum and Dad
for 28 years before that and her grandfather for an
unspecified period before that. Let us hope there is
someone who wants to take the pub on as it is the
only one in the village. Meanwhile, after being closed
for a period of three years, the Fitzwilliam Arms
in Castor is to reopen at the end of November as a
bar- restaurant called the Chubby Castor. With
the building dating back to the seventeenth century,
this is probably the name that the builders originally
envisaged for it to appeal to their contemporary
market, and so it is to be refurbished in a “traditional
style”. The concept is the brainchild of the new
proprietor, the celebrity chef Adebea Adeshina, who
trained under Gordon Ramsay, so I suspect that it
will be more of an up-market restaurant than a bar.
I have heard that the Stilton Tunnels in Stilton,
which has only recently acquired its pub licence,
is closing at the end of the month. Located in
the rear of the former coaching inn, The Angel,
the premises will be absorbed into the Indian
Restaurant, appropriately called the Angel Spice.
And as predicted in my last article, the Swiss
Cottage in Woodston has re-opened. It is now
leased by Enterprise to the Ventures pub chain, and
new landlady Steph is offering Sharps Doom Bar as
a permanent feature and Purity UBU as the current
guest.
The Blue Bell in Werrington, an Elgood’s pub,
reopened in October with John Lawrence at the
helm. Five real ales, two from Elgood’s and two
from Elgood’s “list”, plus real cider from Watergull
Orchards. There is live music on a Friday and a
free quiz on Sundays. The restaurant will serve
traditional pub food, plus steaks and home made
pies on the Specials Menu. The pub has been
redecorated throughout and the lighting has been
upgraded. Plans are afoot for a refurbished crazy
golf course in the garden for next summer. This
is good news for Werrington given John’s track
record at the Crown on the Lincoln Road and the
Frothblowers in Werrington, where he will be
6
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continuing his partnership with Steve Williams in
this joint venture.
Meanwhile the Ostrich in North Street and the
Palmerston Arms on the Oundle Road have
introduced a loyalty card which offers a free pint for
every ten purchased in either pub. This effectively
gives the customer a 35p reduction on a pint. In
the Palmerston, new manager Simon Bond is
introducing an appetizing range of stouts and
porters to help insulate us against the cold winter
evenings. New landlord, Steve Parkes, has got off to a
good start at the Coalheavers Arms in Park Street
with a successful first beer festival. “It has given the
opportunity to network with local brewers”, Steve
told me, and this has certainly borne fruit as many
of the seven beers on hand pump on my last visit
were from local micros.
I have heard that the Sam Smith’s Old Brewery
Bitter in the Wortley Almshouses is now served
on pressure and the hand pump has been removed.
I therefore assume that it is now the pasteurized
version of this beer that is being promoted. Whether
or not this is now the company policy across the
estate is impossible to predict as this reclusive
organization tends not to make its intentions public.
Any information regarding their other pubs in
the branch would be appreciated, as I have been
informed that the Botolph, just off the Oundle
Road, has re-opened after a month’s closure.
Paul Frith, from the Golden Fleece in Stamford
has written to tell me that he is taking over the Bell
Inn, in Deeping St. James. This pub has been
underperforming for some time and the beer quality
has been indifferent, but the pub has big potential,
and Paul and his team are the right people to exploit
it.
The Sportsman in Elm is still closed and we are
anticipating more of a complete overhaul than
a refurbishment. The window replacements will
require planning permission as they are Grade
2 listed and the roof is condemned. My latest
information is that planning permission awaits
for both the roof and the interior of the pub and
that the new owners are establishing contact with
local brewers. Perhaps we shall have a good range
Visit our website for up-to-date news: www.real-ale.org.uk
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of beers to look forward to when the pub finally
reopens.

for CAMRA members is always available.

Campaign to save the Cherry Tree
This campaign is rolling on with Marija Abradovic
and Annie Skelton having reported back to me
after their meeting with Milton Estates, whose
representative was surprised with the level of public
support for the pub. Marija and Annie put forward
some proposals which were duly noted and will be
taken forward to the planners. A stumbling block
would appear to be the entrance to the car park as
there are other interested landowners involved and
it looks as though the function room might have to
be sacrificed. Another public meeting is planned to
discuss the proposals.
Lest we should get complacent about this campaign,
yet another branch pub has fallen to the property
developers with the Fenman in Stanground having
been sold. The new owners have put in a planning
application to the local council for demolition in
order to build bungalows. It will be interesting to
see the council’s response to this application in the
current climate of pub preservation.

Off the beaten track
Or more on the beaten track if you happen to live in
the Wisbech or Friday Bridge area. After three years
of roaming around the branch, I thought it was time
I ventured into Norfolk. And for the denizens of
the eastern part of the branch, many of these pubs
are closer than many of those I have featured in
previous articles. This tour takes in a few pubs just
outside the branch area, but you will need your own
transport.

More beer in the Moorhen
Not your typical Marston’s roadhouse with two
dining areas flanking the bar area, Two for One
as the promotion material says, the Moorhen in
Hampton Vale is part of their Heritage business
model. As manager, Jayden Knight explained
to me these pubs are less devoted to food with an
80 -20 divide between the drinks to the food side
of the business, targeting a more adult drinking
market. Former licensee of Coopers in Bretton
and the Boathouse, off the Thorpe Road, he has
made the move from Greene King to Marston’s and
found them far more accommodating with regard
to the real ale range. The pub now has six working
hand pumps with one dedicated to cider, one to
Wainwright and the other four varying across the
Marston’s portfolio which has become even more
extensive with the incorporation of the Charles
Wells range. I also noticed Shipyard American Pale
Ale to accommodate the growing key keg market.
The Moorhen has recently been through a refurb
with new walls, new carpets and new furniture
which Jayden described as being “rustic without
the splinters”. The different areas are more clearly
defined with floor tiling around the bar. The pub
has Sky Sports, pool and features live music every
Saturday and Sunday is quiz night. A 10% reduction
Visit our website for up-to-date news: www.real-ale.org.uk

The first stop is the Gaultree Inn in Emneth,
just down the road from the Queens Head,
an Elgood’s pub which, unfortunately, had just
closed down. The Gaultree is a very homely local
which, like many Fenland pubs, is like walking into
someone’s front room. It serves Bateman’s XB in
peak condition, and on Sunday lunchtime was
packed with footballers. My man on the spot, Geoff
Barrett, recounted an incident which occurred in
his youth, when he scored the winning goal in an
important match in the village. After the match,
de rigeur, they adjourned to the Swan, as it then
was called, to celebrate. The goal scorer being of
youthful appearance, the landlord enquired, “Is he
old enough to drink?” To which came the inevitable
reply, “Well if he is old enough to score the winning
goal, he is old enough to get a pint.” Needless to say,
he got another result.
Just off the Wisbech Road is the village of Outwell,
with its one remaining pub, The Crown. It is run
by Wisbech Town F.C. chairman, Paul Brambles
and has a public bar, a lounge and a large garden to
the rear, open fires and a brick faced bar dispensing
Sharps Doom Bar and Greene King IPA. When
I asked some locals about the age of the pub, one
of them replied “old”, another “how do I know”,
both of which sounded much more convivial in the
ambience of the pub than they do on the printed
page. This is the kind of earthy humour that one
often finds in these Fenland pubs which keeps me
going back.
Our next stop was The Globe in Upwell, a very
basic and friendly Elgood’s pub selling Cambridge
Bitter. The landlord, Duncan, has a deservedly high
reputation for the quality of his beer, which had the
effect of delaying our departure by another pint.
DECEMBER / JANUARY 2018
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My eye was caught by a painting of HMS Rothesay
(Falklands veteran) billowing at full speed through
the foam. Duncan told me it was painted by one
of his customers who served on the ship. Duncan
is himself a Royal Navy veteran having served on
Fearless, Hermes and the fourth Ark Royal which,
if it hadn’t have been decommissioned, would have
prevented the war happening in the first place.
And finally to Downham Market and the Live and
Let Live; superbly adorned with a pub sign which
confirms our expectations of the pub’s name by
portraying a huntsman embracing his would be prey,
the fox, clearly in a spirit of recognition of current
hunting laws. This is a mid Victorian, former
Stewart and Patterson house on two levels, with a
substantial dining area. The pool table is located in
the rear section which backs on to a raised, covered
patio area where smoking is permitted. I spoke to
landlord Robbie about the benefit to pubs of local
competition, mentioning the fact that you can often
stray into a pub where the atmosphere is hostile, and
you need to find an alternative. “Yes” he replied
“some pubs are a bit frosty. You know here you are
when you are confronted by the jury. We feature
acoustic music here, and the word gets about. It
is all a question of creating the right atmosphere”.
Robbie sells Sharps Doom Bar, Atlantic, and Greene
King IPA and I can confirm that this pub is not a
bit frosty.
Club corner revisited
The route back involved a train from March to
Peterborough, and as there was waiting time with the
inevitable lack of toilet facilities, we took refuge in
the March Braza Club, just alongside the station.
This is a non-profit making club which has been
bought out by its members. The steward, Tracey,
told us that they try to make everybody welcome
and with new membership constantly available at
£9 per year, you are certainly getting good value
for your money: pool, darts, a large concert room
featuring live music, cash bingo, jive classes, country
and western and short mat bowls are amongst the
attractions on offer. The club also arranges many
activities for the retired, including days out and
holidays. If, like me, you are bingo intolerant, there
is a large, comfortable lounge featuring Sky Sports
and offering Sharps Doom Bar and Charles Wells
Bombardier.
A bit better than a draughty, toilet-less station
platform!
8
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A valediction
This is my final article for this magazine as, after
three years in the post, I think it is time for someone
else to take over, and I should like to thank all those
who have given me some kind of response; good,
bad or indifferent. After all, there is no progress
without controversy. One of the things I have
become increasingly aware of is that whatever I
have researched and written is dead unless it is read.
So whoever takes over will need your continuing
support.
One door closes and another door opens.
John Temple
Pubs Officer

Additional News
Recently observed, in Stamford, the finishing
touches being put to the former Periwig before
its re-opening under the name of Paten & Co a name resurrected from the former wholesaler
of wines, beers and spirits based in Peterborough.
They also had a few licensed premises including
The Bull Hotel and The Bull & Dolphin, both in
Peterborough, along with some others around the
East of England.
Over in Market Deeping, a major refurbishment is
taking place at The Bull, which is due to re-open in
mid November. This pub was the place that held the
inaugural meeting of the local CAMRA branches
of both Peterborough and the Fenland way back
in the mid seventies. A plaque commemorating the
event is fixed to the front wall of the pub.
Don’t forget to give your support to all our pubs over
the festive season and beyond!
DM
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Offering a wide range of real ale in all styles
Plus World Beers - Cider - Perry

Tuesday
20th Members Preview
Wednesday 21st - Saturday 24th

17:30 - 22:30
12:00 - 22:30

Free Entry For CAMRA Members

BUY YOUR TICKETS HERE

winter.gbbf.org.uk/tickets
The Halls, St Andrews Plain, Norwich NR3 1AU
GBBFWinter
GreatBritishBeerFestivalWinter
BEER AROUND ERE
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Presentation of Gold
Award to Bumble Inn
The Bumble Inn was presented with a Gold Award on Saturday 7th September by Chairman Dave
Murray. Citation reads, ‘for creating a friendly and vibrant city centre venue for drinkers to enjoy an ever
changing range of bees of all styles’.

Tom and Michelle with CAMRA Branch Chairman Dave Murray and proposer “Bram” Brammer.
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The Chairman Stands Down
At the AGM, Dave “Burt” Murray will stand down
as Chairman, a position held for over ten years.
One amongst the many positions he’s held for the
Peterborough & District CAMRA Branch - others
included Vice Chairman, Secretary, Beer Around
Ere Editor and Distribution Coordinator. Along
with his serious volunteering, there have been many
funny moments. My first recollection of Dave,
outside the seriousness of the branch meetings,
was when playing for the Peterborough CAMRA
cricket team, where he certainly drank more pints
that he scored runs. Playing 96 times for us and
taking exactly 100 wickets, including five wickets
for nine runs against Ramsey back in 1991 and a
totally unexpected 4 for 14 against Mason Pant
on tour to Cardiff in 1999. This included not one,
but two caught and bowled in one over, definitely
drunk from a hard day’s drinking, doubling the total
number of career catches he had ever taken!

since gone) when he accidentally drank a pint of
slops whilst the bar staff were cashing up and trying
to work out the beer wastage that day.
• The time he was so drunk, once his friends had
literally dragged him home, he then insisted on
escorting them home to ensure they got there OK…
only to find his legs no longer worked so he had to
stay put.
• Turning up to the Coalheavers for his birthday
party to find a great deal of the guests sporting
Scottish themed accessories including ginger curly
wigs and kilts!
• Making the mistake of wearing light coloured
trousers on a night out and then spilling beer down
them. So, in the rest of the pubs visited, all the locals
thought he must have had an accident!
To quote a friend “Lovely man, great CAMRA
guy, great Beer Fest volunteer…we need more like
David.”

Other CAMRA members have good stories
including:
• The time the Coach and Horses, Fletton (long

Visit our website for up-to-date news: www.real-ale.org.uk

Matt Mace
Vice Chairman
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Brewery News
Angles Ales
www.angles-ales.uk
The Holme Front 1940’s weekend
selected four of Angles beers as
their real ale offering, and sold out
of virtually all ten firkins and one pin. Glatton
being re-badged as R.A.F. Glatton to honour those
who had served at the airfield in WW2.
Their beers have made appearances at the
Peterborough Beer Festival (Glatton sold out on day
one), Grantham, Newark, Nottingham, Bedford,
Booze on the Ouse St Ives, Norfolk and Norwich,
Coalheavers Arms and the Hand and Heart to
name a few.
Their Christmas Ale is in the pipeline, as is a date
for an open day, which was likely to be in November.
Bexar County
www.bexarcountybrewery.com
The brewery has been busy lately
with several new brews and a couple
of old favourites.
Bitter Invention of Satan won
an award at Peterborough Beer Festival and was
beer of the festival at Cambridge.
Several collaboration brews are planned, notably
a three way partnership with 3 Blind Mice and All
Day Brewery. One beer has already been brewed
and two more are still to come. One to be brewed
at Bexar County and one at All Day. All three of
these beers will be barrel aged and will be going to
Cambridge Beer Festival in May 2018.
The latest collaboration was with Wild Weather and
was a seaweed and cockle stout which should be
available mid-November.
Blue Bell
www.thebluebell.net/brewery
Classic Wheel Ale has now
finished for the season. This will be
replaced by a new 6.1% abv beer
called Xtra Comfort.
12
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The brewery has a supply of different sized take out
containers in anticipation of good take away sales
over the Christmas period.
Castor Ales
www.castorales.co.uk
With Halloween and Bonfire
Night having passed the dark
brooding Imperial Palace
Porter featured at both events, and those foraged
plums and liquorice additions certainly hit the spot.
Plans are afoot for a Christmas special possibly a
twist to the flagship brew Hopping Toad, which
could feature tinsel, and hopefully mistletoe provided
by our European neighbours and we hoping they
are prepared to share their extensive crop with their
Norman cousins.
The South coast sales division continues to meet
targets with Hopping Toad regularly in the Queen’s
Arms in Brixham, and 12th Man in The Hole in the
Wall, and Sir Loin of Beef in Portsmouth.
Merry Christmas everyone and a hoppy New Year
from Castor Ales!
Elgood’s
www.elgoods-brewery.
co.uk
Elgood’s had a successful
SIBA East Anglia beer competition with Warrior
winning a Gold in its category in the bottled beer
competition and an overall Silver in the Bottled
beer competition. Plum Porter won Bronze in its
category. Attendee numbers were very good during
the beer festival which will result in a good donation
to local charity.
Guy PA is the seasonal for November which will be
followed by no less than four beers for November/
December, namely, North Brink Porter, Talon,
Winter and Festive Feelgood.

Visit our website for up-to-date news: www.real-ale.org.uk
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Nene Valley Brewery
www.nenevalleybrewery.com
Nene Valley had 14 beers, including
A beer named LEEROY (which
debuted at Peterborough), at
Nottingham Beerfest in October, where they also
had a Brewery Bar.
The brewery celebrated its 5th birthday on 21st
September and in early October reached the 500
brew milestone. The beer brewed was Bible
Black 6.5% abv which, given that it requires time
to mature, is being reserved for sale nearer to the
Festive Season. Some of the cask and keg product
has already gone out to trade and the bottled version
should be available, from the brewery at least, from
around mid-November.
Nene Valley’s strong IPA, Jim Irving Pale 5.6%
abv will be returning to bars soon as the brewery have
decided to brew it again after a gap in production.
The previously reported collaboration brew to
celebrate the birthday of the Pint Shop, Cambridge,
is available in some establishments, possibly the
Ostrich, Peterborough. The beer, Have your
Cake and Drink it, comes in at 6.5% abv. The
only downside, if there is one, is that it has all been
filled into kegs. Sorry to all the purists out there.
Nene Valley entertained the “brew-crew2” from
Three Blind Mice brewery on 9th November to
produce a collaboration beer. It will be a 5% rubycoloured Winter Warmer. A return visit to Three
Blind Mice is scheduled for nearer to the end of the
month for another collaboration, the form this will
take has yet to be decided.
Following the successful Tap Takeover at the
Ostrich, Peterborough, towards the end of October,
another pub to welcome a similar event is the Rose,
in Norwich. This will take place on November 24th.
Finally, in order to satisfy demand for their beers in
this form, Nene Valley have recently taken delivery
of a new keg-filling machine. Whatever your views,
the fact that a small brewery is purchasing new
machinery to further their business, cannot be seen
to be a bad thing in the current business climate.
Visit our website for up-to-date news: www.real-ale.org.uk

Oakham Ales
www.oakhamales.com
Groundworks are going well in the
Brewery’s expansion works and these should be
finishing soon so that the new brewing vessels can be
installed therefore increasing capacity substantially.
Supermarket sales of the bottled beers are growing
with Asda, Morrison and Tesco increasing the
number of outlets where they are on sale. A deal
has been done with M&S where a canned version of
Citra will be available in some stores alongside the
bottled version already available.
A one off cask beer American Pale at 4.3% abv
was available recently and received good reviews.
Wonder if we will see it again sometime?
Good news for Green Devil I.P.A. the multi
award winning hop monster as it won its category
in the SIBA East competition at the recent event at
Elgood’s Brewery in Wisbech. It will now compete in
the national finals in Liverpool during March 2018.
There are some new beers promised in the seasonal
and Oakadamy range for next year. Watch this
space!
Rocket Ales
www.rocket-ales.com
Rocket Ales have now completed the purchase of
the previous Red Brewery at Great Staughton, near
Huntingdon. This means that the brewery will now
be located in the Huntingdonshire Branch area. An
“Open Day” will be arranged as soon as the new set
up is working.
Recently, beers from Rocket Ales appeared at the
Nottingham and Booze on the Ouse Beer Festivals.
Tydd Steam
www.tyddsteam.co.uk
Tydd won a silver for Chicken
Choker in the Premium Bitters
and Pale Ales category at the recent SIBA East
Anglia Beer Festival. Sales are very good at the
moment with Golden Kiwi being a recent release.
Piston Bob is out now and will be followed by
Stjarnskadare. Yooligan will be available in
December.
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Brewery News

Xtreme Ales
www.xtremeales.com
Following
shortly
after
Peterborough Beer Festival,
Xtreme were invited to be part of this year’s Mighty
Micros tour, organised as always, by John Hunt,
Branch Social Secretary (and a very good job he
does!) They had three beers available and also gave
everyone a burger! Most people appeared to have a
good time, some were a little reluctant to leave! Many
thanks to all those who helped out by serving beer
and cooking burgers. Danny and Finn did a great
job of ensuring that everyone had at least one burger.
Festival wise Xtreme had beer at Nottingham with
the Cherry Chocolate Stout selling out quickly.
They may have to brew this again next year (fresh
cherries permitting). Plum Mild has been brewed,
along with Smoked Porter, which will be available
at local pubs soon. The New Year is starting to fill
up with the Whittlesea Straw Bear, Cambridge and
Ely festivals all in January. They will have a Straw
Bear special beer again this year - looks like it will be
around 6% abv and will feature on a new limitededition badge that will be available to those visiting
the Letter B.

Everard Cole are licensed and leisure specialists in Cambridge
and we have an in depth knowledge of the local market.
We act for a wide range of corporate
and individual clients throughout
the UK to provide a friendly,
personal and professional
approach. We take pride in
ensuring our clients objectives
and interests are fully understood.
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The Isle of Wight
Some local branch members and their families
went along to the Isle of Wight Classic Buses,
Beer and Walks weekend on the 14th and 15th
October.
The concept for the event is said to have
originated in Sheffield where a group of
CAMRA members chartered a classic bus
to transport them “pub crawl style” to their
favourite pubs.
The first such event on the Isle of Wight started
in a small way, with 16 buses transporting
CAMRA members between the 32 participating
pubs over a two-day period. Now, four years
later, 100 classic buses transport an estimated
12,000 people to the 100 participating venues.
Plenty of information is available for the event.
Two publications may be purchased and more
are provided free of charge. The first booklet
is an 80 page “Event Programme“(£6) that
enables two people to travel on the classic
buses on any designated route over the two-day
period. The booklet provides bus routes and
timetables, plus the location and description
of the participating pubs and other venues.
This may be purchased in advance, with free
postage.
The second booklet is a 50 page “Event Vehicle
Supplement“. It lists the individual classic
buses attending the event, providing a short
history and resumé of each. The timetables
are repeated here with additional information
relating to the individual bus routes. This costs
£4 when the £6 booklet is purchased.
The remaining publications available for the
event are all free of charge. They include
“Who’s Got What 2017“ a 12 page booklet
listing the beers available at each participating
venue, a pub guide in map form that shows the
location of 120 pubs located on the island, set
out in categories such as urban, sea view
Visit our website for up-to-date news: www.real-ale.org.uk

Buses and Beer 2017
etc, the local CAMRA Wightwash magazine,
providing additional reading about the event
plus information about local breweries,
discounts for CAMRA members etc, and
finally some individual leaflets setting out the
walking tours that are available, be it “local
historic pub walks“, “brewery visits” or “scenic
walking”.
The £6 booklet contains over £40 worth of
vouchers. These can be used to reduce the cost
of beer (usually 10% or 50p/pint) and food
(usually 10% or 15%) within the individual
venues. Most pubs also had other special offers
available.
The classic buses serve the whole island,
connecting all the main towns and villages. 14
individual routes are served between the hours
of 10am and 7pm (5pm Sunday). Generally
each venue is served by two buses per hour.
One of the bus routes serves the I.o.W
Steam Railway. Travel on that railway is also
free, enabling participants to visit the award
winning Havenstreet Railway Station. The
station complex incorporates a beer festival
tent, restaurant, café, railway museum and a
bird-of-prey centre.
The local bus company, Southern Vectis,
also offers a reduced cost, four day bus pass
(unlimited travel for four days at £15.00).
This enables ease of travel outsides the classic
bus operating hours. Senior citizen bus passes
may also be used for free travel on Southern
Vectis buses. The electric railway (ex London
Underground stock) is also available for travel
.The cost is approx. £2.50 for a group travel
single journey from Shanklin to Ryde.
We stayed at the Waterfront Inn in Shanklin,
providing B&B, with excellent food, beer and

DECEMBER / JANUARY 2018

BEER AROUND ERE

15

music. The adjacent pubs, the Steamer Inn, the
Chine Inn and the Fisherman’s Cottage were
of a similar quality. We travelled by car (we
were well served by our alcohol-free drivers) to
the Shanklin railway station, parked at a cost
of £1.50 per day and then travelled by train or
classic bus to suit our daily activities.
We met many CAMRA members, some of
whom had associations with the owners of
the classic buses enabling them to travel to
the event on the participating buses. Whippet
Coaches from Fenstanton were a participating
company.

A.I. is too important
to be left in the hands
of machines.
The A.I. we’re referring to isn’t Artificial
Intelligence, it’s Ale Intelligence, of course.
We’re not technophobes, we just don’t trust
anything incapable of smelling, feeling or
tasting to create something as delicately
balanced as Landlord. That’s why we have
five hands-on, Heriot-Watt trained brewers
involved in every step of the process,
from barley delivery to filling the casks.
This way, we can make sure that every sip of
Taylor’s is as delicious as humanly possible.
Machines may one day take over the world, just
be thankful you won’t be around to drink their
terrible beer.

Save money by buying your tickets for the
I.o.W. ferries via the pub or hotel providing
your accommodation (50% reduction) or by
use of the special offers made available by the
ferry operators themselves. It was an extremely
well-organised event and well worth the visit.
The weather was sunny and warm and the
locally-brewed beers were excellent. We hope
you’ve found this information useful and hope
it will encourage you to participate in the event
next year, most likely being held on the 13th14th October. Go online here to find out more:
www.iwbeerandbuses.co.uk
Cheers.
Steve and Margarette Hopper

All for that taste of Taylor’s
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It’s time to define
“Craft” Beer
Why? For the benefit of the consumer, for the
benefit of “craft” brewers of real ale, and for
CAMRA to demonstrate its continued relevance as
the big brewers latch on to and exploit the growing
and potentially highly profitable market.
How? By using the US definition as a starting point.
Not necessarily by copying the detail of the US
definition, but using it as a guide.
According to Wikipedia, the Brewers Association
defines American craft brewers as “small,
independent and traditional”: “small” is defined
as an “annual production of six million barrels of
beer or less”; “independent” is defined as at least
75% owned or controlled by a craft brewer; and
“traditional” is defined as brewing in which at least
50% of the beer’s volume consists of “traditional or
innovative” ingredients.

•
•
•

Craft Perry
Craft Lager
Craft Keg

Bottled drinks would of course be included.
I believe this would give the customer a much better
awareness of what is being offered across the bar
than the current use of “craft” which appears to
be used to lure the unaware who see “craft” beers/
lagers as a fashion item, to the delight of the mega
brewer marketeers and bean counters.
After the Why? and the How? When?
Now!
Cheers.
Tony Brown

It seems to me that CAMRA should be working with
other interested parties, such as SIBA, to formulate
an acceptable definition of “craft” beers.
This would give the small producers, whose interests
are in their products rather than their share price,
protection from the multi million pound marketing
budgets of the large brewers who only see “craft”
as a label to separate unsuspecting customers from
their hard earned money.
Once a definition of “craft” is agreed in respect of
beer, I would advocate that the same criteria are
applied to ciders, perries, lagers, and keg beers.
Whilst I am an active real ale supporter, I believe
that Roger Protz made a valid point in a recent issue
of What’s Brewing by commenting that there are
good beers which are not real ale.
I would suggest that the descriptions available for
“craft” drinks then become:
• Craft Real Ale or Craft Cask Ale
• Craft Cider
Visit our website for up-to-date news: www.real-ale.org.uk
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Obituary

Stuart (pictured left) receiving Gold Award at The Vine in
2015.

It is with sadness that we have to report the
passing away of Stuart (Stu) Cross, who was the
landlord of Vine in Coates, until his untimely
death in August.
Stu was a dearly loved gentleman who was
the life and soul of the pub and of the greater
community in Whittlesey. During his tenure as
landlord he received a Gold Award for turning
the pub into a “Free House” and having a great
range of Real Ales.
He helped to raise many thousands of pounds
for several charities during his time at the
pub. He also held the annual petanque day
in August, which brought hundreds of people
to the village every year. His funeral at March
crematorium was attended by over 300 people
and most went back to the pub to celebrate his
life.
Condolences to family and friends.

charters
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Tuesday Trip to Islington
9.30am start for this one, as it’s only an hour or so
journey to London, Kings Cross, then underground
to the Angel - the only drawback is that none of the
pubs opened till 11.00am, so Mick took us to look
at Manze’s unspoilt Pie and Eel shop, 74 Chapel
Market.
First port of call was the Castle, 54 Pentonville
Road, Islington, N1 9HF. There must be a pub with
this name in every town - my dad used to drink in
the Castle in Boston, Batemans beer, and would
NEVER be the first one in as he wanted the beer
from the night before pulled through the pipes
before he had HIS first pint of the day. True to
form, the Castle had just opened. Its claim to fame
with a “Blue Plaque” on the wall, is that the Hatton
Garden heist was planned there. I can understand
why, as this place has so many levels and a great
roof terrace, you could discuss anything and not
be caught! I did like the large kilner jar of fresh
iced water, with slices of lemon, oranges, mint and
strawberries floating about and this is free to drink!
They had a few gins on display including one I’d
not seen before, Little Bird, London Dry Gin. The
beer on that day was Young’s Bitter 3.7%, the only
one ready, so six halves cost £12.30, steep, but needs
must. The pub has an excellent Victorian bar back.
A three minute walk along the road to the
Brewhouse and Kitchen, Torrens Street, Islington,
EC1V 1NQ. Really nice inside, industrial, shiny,
clean and welcoming. They have just upgraded
their brewing equipment, which is in the corner
of the pub. Beers on are all their own, Brewhouse
& Kitchen ones, Chaplin, American IPA 6.0%,
Illustrator Black IPA 5.5%, Hotblack Desiato,
Coconut Stout 4.0%, Tramshed Session Bitter
3.6% and Myddleton Blonde Ale 4.5%. They have
“themed nights” including Tuesday - Swiss cheese
and cask ale fondue, served with sourdough bread
and crisp apple 1-4 to share £20. Thursday - Mini
Beer Masterclasses, two pint steins £8 all night plus
free tasters. Civilised Sunday - board games, Sunday
papers, roaring fires, Bloody Marys and roasts served
from midday. Well worth a look out for when you’re
in the area, or look on brewhouseandkitchen.com
20
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Onwards to the Old Red Lion, (Theatre Pub), 418,
St. John Street, Finsbury, EC1V 4NJ. The pub dates
back on this site to 1415, but
the present building dates
from 1899. Reminded me
of Trigger’s broom, he had
had it all his working life
and it had had new handles
and new heads, but still the
same broom. The pictures
and the history on the walls
tell the story of the pub, and
its background as a Theatre
Pub. The booking office is
in the corner of the pub. It
opens 30 minutes before the
performance and drinks may
be taken into the theatre. At
the time of our visit, the play
being put on upstairs was,
Mrs. Orwell, by Tony Cox.
There is a rare Victorian
glazed screen here that separates a small private bar
at the front from the rest of the pub. The beers on
were Fuller’s London Pride, Sharp’s Doom Bar and
Adnams Broadside, enough said (and one of those
was off).
Off on our travels again, this time calling at
Plaquemine Lock, (formerly Prince of Wales), 1139
Graham Street, Islington N1 8HP. This has a great
feel to it and the original windows are wonderful.

Visit our website for up-to-date news: www.real-ale.org.uk

The Plaquemine name comes from a small town in
Louisiana, its lock joining Bayou Plaquemine to the
Mississippi. The chef ’s grandmother, Ginny, came
from there. On the wall they have the rules of a
game called Posso-Ginny’s Game, which is a card
game that very few knew but Ginny brought to
this country. Around the pub they have some great
pictures plus art work, and unisex toilets that were
amazingly clean. The beers on were Fuller’s Oliver’s
Island, Golden Ale 3.8% and Hammerton N1, Pale
Ale 4.1%. As we left across the road we found an
artist painting an amazing picture along the canal.
Next on the list was the Earl of Essex, 25, Danbury
Street, Islington, N1 8LE. Very airy pub with a
central island bar, and they still have the old brewing
equipment on site in the bar, (up for sale at the
moment) as they would have to close two days a
week if they still brewed on-site. Their beer list is on
a large board on the wall, 18 in all, four cask beers,
the rest keg. I had the Hackney Kapow! Pale Ale,
4.5% at £4.00 pint not bad for London. They also
had some great art work on display.
We walked past The Duke of Cambridge, decided
not to visit, as from the outside not a lot of beers
could be seen, but that’s not to say it’s not worth a
visit another time.

reminiscence of the Hand & Heart. The beers on
that day were Bexley’s Brewery BOB (Bexley’s Own
Beer), Pale ale 4.2%, Charnwood Liska, Blond Cask
Lager with Czech hops 4.0%, Dark Star Hophead
3.8% and Five Points Brewing Co Five Points Pale,
4.0%. Worth a visit if you’re in the area, to see a pub
which still has three separate rooms due to the interwar partitions. They also offer discount to CAMRA
card holders. Many thanks Matt for your hospitality.
On to the Old Queens
Head, 46 Essex Road,
Islington N1 8LN.
Again, a great pub,
bar staff were busy
cleaning the shelves
which is a thing not
often seen in pubs
these days. (I used
to clean the glass at
the back of the bar
in the Comet many
years ago). They have
the most vivid blue
ceramic bar counter, a replica of Victorian counters
at pubs such as the Golden Cross, Cardiff and from
the same moulds. They also have the oldest working
fire place in London. Beers on were, Bexley’s Own
Beer, Pale Ale 4.2%, Truman’s Runner 4.0% and
Five Arches Summer Ale 3.8%.
Lunch was taken next at the Angel, 3-5 Islington
High Street, N1 9LQ. The Angel is a Weatherspoon
pub, large, modern and open plan. The story of the
building is that John Betjeman lived nearby as he
wrote in his poem Summoned by Bells.

Another few steps and we came to the New Rose,
84-86 Essex Road, Islington N1 8LU. This is a
“proper” pub. The owner, Matt, brought this bar
back in 2005, with his business partner, Rob, who
subsequently died in 2011 at the age of 31. His name
and years are on a bar stool which is quite poignant.
He has a wonderful sign above the bar “Thou shall
not talk sh**”. The pub also has a dog called Betty!
It has a warm feeling about the place, somewhat
Visit our website for up-to-date news: www.real-ale.org.uk
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The Three Johns was next on the list, 73, White
Lion Street, Islington, N1 9PF. Other than the
wonderful copper ceiling, they had on the bar Tiny
Rebel Hank Golden Ale 4.0%, there’s not a lot more
to add.

Around on the walls they have photos of most of
the people that have performed on stage, from
Mel Smith to Joanna Lumley. The pub still retains
Victorian bar fittings. They also hold Gin Master
Classes. Only Young’s real ales were on sale.

Not far to the Charles Lamb, 16 Elia Street, Islington
N1 8DE. The licensee is from South Carolina and
seems to be enjoying himself and the locals like
him. This is a pub of two rooms, the small right
hand room is still served by hatches with rare rising
windows.

My beer drinking now flagging, we then went to the
Crown, 116, Cloudesley Road, Barnsbury N1 0EB.
I have to admit I sat in the outside drinking area at
the front of the pub and had soda and lime. The pub
itself is a great place with wonderful etched glass
windows, rare snob screens, and is still a local’s pub.
Beers on that day were Fuller’s Summer Ale 3.9%,
Fuller’s London Pride 4.1%, Hammerton N1 Pale
Ale 4.1%. Another great pub.
On our way again and the next stop was the Drapers
Arms, 44 Barnsbury Street, Barnsbury N1 1ER. I
walked through the pub to the garden/yard at the
back and left Rob to get me a beer. I had a pint of
Harvey’s Sussex Best Bitter, really enjoyed it and
sitting in the garden talking to the locals. Loved my
pint, my stay and the pub.

Beers on Ripple S.T.E.A.M Farmhouse Pale Ale
4.2%, Truman’s Lazarus Very Pale Ale 4.2% and
Dark Star Hophead 3.8%. They also do Cheese and
Wine Tasting Evenings.
Our next stop was the Kings Head Theatre Bar, 115
Upper Street, Barnsbury, N1 1QN. Like the Old
Red Lion, a box office in the corner, but a larger
theatre that can seat up to 115 for a performance.
The show on the time we visited was Coming Clean.

Last stop of the day for us was The Taproom, 163
Upper Street, Barnsbury, N1 1US. Time for a gin
for me. I had been tempted all day by the Little Bird
Gin, so eventually succumbed to a glass of the clear
stuff. I must say, it’s very nice gin. They keep all their
beer behind glass somewhat like the Palmy here in
Peterborough and have eight gravity lines, also seven
keg lines and lots of bottled beers. As it is a free
house the beers are always changing. They are also
well versed in their keeping the beer. Another great
find and well worth the time to find and visit.
We bade our farewell to Mick, Derek and JJ, leaving
them to visit a few more hostelries, as we made our
way back to Peterborough. Thank you for your
company and looking forward to the next trip.
Roz Fountain

Photographs – Mick Slaughter
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Twinning Micropubs
- extending the beery hand of friendship
across Peterborough
creams and even has a weekly “silent quiz”. While
Peterborough has been blessed with two micropubs,
both somewhat smaller than your average boozer,
but both with a shared love of top quality beer,
banter and quirky opening hours.

the Bumble presents regular tap takeovers from
breweries around the UK as well as monthly popup kitchens featuring many of the stall holders from
Peterborough Market.

Steve Williams and John Lawrence of The
Frothblowers in Werrington were occasional
customers at the Coalheavers Arms, where Tom and
Michelle Beran of the Bumble Inn, managed before
opening their micropub in Westgate, and often
served them, but neither party knew what the others
were planning until articles in the local press let the
cat out of the bag.

“We thought Twinning was a fun idea for the two
pubs with such a similar ethos” said Steve “getting
someone else to cover my shift was just an added
bonus”
“Micropubs are by nature an extension of the owners
love of pubs and beer” said Michelle “unfortunately
the hours you work tend to mean you don’t get much
further than your own pub, so I am looking forward
to a night at the Frothblowers”

Both pubs were thought of and planned at the same
time, only the vagaries of finding the right location
stopped both pubs being opened within mere
weeks of each other. Both pubs have been warmly
welcomed by locals and travelling beer lovers alike.

Future joint events are in the planning stage so
watch this space!

The idea of twinning came up while chatting at
Peterborough Beer Fest and to celebrate the (in)
formal certificate handing over we are doing a “Pub
Swap”, with Tom and Michelle put a shift behind
the bar at the Frothblowers one Friday, and Steve
and John returned the favour pulling some pints at
the Bumble on a Monday evening.

Micropubs are quirky, and represent the passions
& interests of the landlords. The Frothblowers
for example has been hosting fun events such as
“snackfest” celebrating the nations love of crisps,
“Storrington by the sea” with deckchairs and ice
Visit our website for up-to-date news: www.real-ale.org.uk
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The Ramblewood Inn
‘The pub in the woods’
The all day venue – Open for meals and
snacks 12pm to 9pm daily
A conservatory restaurant with food served all
day, nooks and crannies in the old stables, outdoor
seating and extensive parking, plus a selection of
Real Ales.

Real food, Real ales, Real pub
Orton Hall Hotel & Spa,
The Village, Orton Longueville,
Peterborough, PE2 7DN
Tel: 01733 391111

50 %
OFF

All food
purchased when
you spend £30
or more

Name
Email
Postcode
Terms and Conditions - Coupon valid only when £30 or more is spent on
food, cannot be exchanged for cash, does not apply to spend on drinks
cannot be used in
with any other promotion, not valid for
parties in excess of 8 people. Valid from th
2017 2 th
2018. If you do not wish to receive further promotions please
tick here

www.traditionalinns.co.uk
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Quarts and Thoughts
At last! Off for our long-awaited week in Cornwall
and our base in the seaside hamlet of Porthallow
on the Lizard Peninsula. “Praala”, as it’s known by
locals, has no shop, nor even a telephone box, but it
does boast a pub, the Five Pilchards. A house with
a name like that could hardly fail to deliver and in
there during the week I enjoyed two splendid ales.
One was a dark bitter from the nearby (or what
passes for nearby in Cornwall) Rebel brewery in
Penryn. The bitter is called 80/- and “moreish”
doesn’t begin to do it justice. The other was Cornish
Chough Cadgwith Crabber (easier just to point to
the pump clip than ask!).

for my second pint. I thought fresh glasses were de
rigueur these days, especially as I was switching from
stout to bitter.

Other ales sampled at various locations included
Dartmoor Jail Ale, Skinners Untameable IPA, Lizard
An Gof, Keltek King, Harbour Cornish Bitter and,
pre-performance at the Minack open air theatre, St.
Austell HSD. Locally this is known as High Speed
Diesel although I prefer its real name: Hicks Special
Draught, a nod to the brewery’s founder.
We only had two rainy days out of seven and on
one of those we sought shelter in the Blue Anchor
in Helston where Spingo has been brewed for 600
years! It seems the pub is the only place where
Spingo can be purchased. There are several strains
of the ale - Middle, Best, Special and so on - and
when I requested a taster of each I was pleasantly
surprised, to say nothing of delighted, when five
half-pint glasses, each containing at least an inch
and a half of ale, appeared in front of me. That
certainly helped me to forget the lunchtime disaster
in the car when the bag containing my hot pasty
gave way, depositing meat, potato, swede, carrot and
gravy onto my trousers (clean on that morning) and
my shirt (likewise).

August saw my first visit to the Grainstore’s annual
Beer Festival in Oakham. This should not be
confused with Rutland CAMRA’s event (which
didn’t take place this year although it will be back
next time round). I must confess I’d been over to the
Grainstore a couple of weeks previously to pick up
a beers list and, by a careful process of elimination,
come up with a shortlist of “must haves”. Obsessive,
moi? The ales were: Tiny Rebel Cwtch, Mordue
Workie Ticket, Nobby’s T’Owd Navigation, Full
Throttle Top Dog, Colchester Sweeny Todd and
Burton Bridge Damson Porter. Each and every
one (or two in the case of T’Owd Navigation) were
straight out of the top drawer as we nattered to a
party who had travelled from Ely. Make no mistake,
this is a thoroughly professional show and is a
definite date for next year.

On a more serious note, the taster scenario was in
stark contrast to my experience in the Plymouth Inn
in Okehampton, Devon, a few weeks earlier. The
barman pulled a face when I asked for a taster before
offering up a miserable smear at the bottom of the
glass. Later he tutted when I insisted on a fresh glass

Visit our website for up-to-date news: www.real-ale.org.uk

A week or so earlier I was in the Kentish town of
Sittingbourne and spent a lovely couple of hours
in the Paper Mill, a back-street micropub with its
variable opening hours and excellent Goacher’s
Mild amongst several guests amid wall-to-wall
breweriana. Also in the town is the Golden Hope,
a tasteful Wetherspoon conversion of the former
police station. Even the cells, almost surreally, have
been utilised as dining booths!

Readers of a certain age will recall the time
when Baker Perkins was a major powerhouse in
Peterborough. These days, of course, we have
our own Baker Perkins team at the Jolly Brewer in
Stamford, those being the respective surnames of
Dean and Jill whose Beer Festival cropped up a week
later. This is another expertly organised event with,
amongst other attractions, Drunk Poetry on the
Saturday afternoon....There was a different slant on
the ale front this year with only nine main breweries
(albeit with 51 ales between them) plus a “lucky
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dip” of a further fourteen with plenty of choice for
those seeking craft/keg options. Local breweries
represented were Baker’s Dozen (funny that!),
Bexar County and Stoney Ford plus Frameworks
of Leicester, Three Blind Mice of Ely, Elusive of
Finchampstead, Alphabet of Manchester and two
from Pontyclun, Hopcraft and Maen. My eldest
daughter, who’s not really an ale drinker, joined
me here and drank quite a lot of it although her
consumption, and the fact that I was buying, may
not have been entirely unrelated...
Incidentally, whilst at the Brewer I was talking to a
chap who makes my passion for real ale look like
a vague passing interest. He said he once attended
four beer festivals in four days over a long bank
holiday weekend (the achievement in my case would
be affording it!) and also recently did two (Lincoln
and Newark) on the same day. Respect!
I’d never been to the 779th anything before but
early in October we were at Corby Glen Sheep Fair
which was celebrating that particular anniversary.
The Fighting Cocks pub in the village, a Batemans
house, was offering nine guests as well as three

from the Wainfleet stable. My swallows were Just
Jane from Ferry Ales of Fiskerton and a very tasty
Firesmoke from Graftons of Worksop. As a longstanding Batemans devotee I couldn’t say no to a
pint of their Lincoln Red as the ‘flu tightened its grip
on my throat.
Finally to St. Wulfram’s church in Grantham*,
whose inaugural Beer Festival last year inspired the
first Quarts and Thoughts. Word had evidently got
about - there were far greater numbers there this
time round and it occurred to me that the vicar
would have been in transports of delight if that
many turned up to Matins on a Sunday morning!
No matter, the church presumably makes money
from the event and that’s the point. 50 ales, sixteen
ciders and six gins slaked the thirsts of a wide
cross-section of drinkers. My sister lives a couple
of minutes from the church and I’d booked in for
the night so didn’t need to worry about driving as I
revelled in Feral Nun (Angles Ales); As The Actress
Said To The Bishop (Horncastle Ales); Tuck (a
porter from Lincoln Green); Augustine of Hippo
(Salamander of Bradford); and best of all, The
Crypt, a compelling 6.8% stout from the Sperrin
Brewery of Nuneaton.
*Incidentally figures just out show that 3,000 people went
through the church doors during this year’s three day event!
Compliments of the season to you all - please drink
responsibly!
Alun Thomas
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Brewery News from over
the Branch Border
Weldon Brewery who are known for linking the
names of their beers to local places, events and
history have come up with an improbable name for
their latest beer. Haggis Hurler’s Revenge is a
traditional Scottish Heavy beer of 5.4% abv and is
connected to an apocryphal story surrounding an
event at the nearby Corby Highland Gathering.

his pint of Heavy, unaware of the furore about to
take place.

The much told story is that there was an out of town
‘ringer’ down from Scotland at the 1988 Highland
Gathering and games at the Corby Welfare field off
Rockingham Road. Much to the disquiet of the
local competitive Corby folk the ‘ringer’ won the
cable toss with ease beating all Corbyites with an
enormous toss using the exemplary Cable Tossing
technique of a seasoned performer.

The ringer looked up with surprise and realised he
had been nobbled by a humungous hurl - it was
never to be beaten. The giant Corby man roared
with laughter and pronounced... Haggis Hurler’s
Revenge! Realising the irony the ringer and the
Corby man embraced in a bear hug of mutual
respect and retired to the beer tent to spend the
rest of the afternoon celebrating their respective
victories with multiple pints of the Heavy.

The following event was the Haggis Hurling event,
which requires competitors to throw a Haggis as far
as they possibly can using any throwing style of their
choice. Fresh from his Cable Tossing victory the
‘ringer’ was sating his thirst just behind the hurling
arena with a pint of ‘Scottish Heavy’ a rich malty
beer of traditional Scottish heritage acquired from
the Gathering’s beer tent.

Just as the ‘ringer’ savoured his nearly full pint glass
- it happened. The Haggis struck his drinking arm
showering the rich dark heavy liquor over everyone
within the vicinity.

In tribute to the story Weldon Brewery launched
Haggis Hurler’s Revenge, a traditional Scottish
Heavy beer at their brewery tap, the Shoulder of
Mutton Weldon on Saturday 28th October.
Graham Moorhouse

The defeated Cable Tossing champion from the
previous year, a well known and larger than life
figure from Corby was about to hurl his Haggis
in the Haggis Hurling event. A giant of a man in
his own right the Corbyite, wearing his best tartan
kilt, socks and garters saw his chance of vanquish.
Summoning all his power he launched his Haggis
with all the might that his wounded pride could
muster. Using the overarm style of a demon fast
bowler at a test match the Haggis flew in a whirl
of flailing arms and spinning tartan. The Haggis
soared unerringly like a guided missile, clearing the
throwing arena as it headed towards its target. To
gasps from the crowd, not least because of the sight
of the man’s lifted tartan, the Haggis locked onto its
target. Ambling in what he thought was a safe area
behind the hurling arena the ‘ringer’ smugly sipped
Visit our website for up-to-date news: www.real-ale.org.uk
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Undergoing full refurbishment in 2018
New look Bar & Restaurant opening
9th February!

bumble inn
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Diary Dates

CAMRA meetings, socials and beer festivals

December

February

Peterborough and District Branch AGM, Brewery
Tap, 80 Westgate, Peterborough, PE1 2AA. All
members welcome, please bring membership card.

Branch Monthly Meeting, at Bumble Inn, 43
Westgate, Peterborough PE1 1RE . All members
welcome, please bring membership card.

Monday 4th at 8.30pm

Saturday 16th

Christmas Party at the Ploughman, Werrington
PE4 6NA. Music and buffet. Tickets are £5 and
must be bought in advance from the pub. (Tel
01733 327696)

Monday 5th at 8.30pm

Saturday 17th

Market Deeping and pubs en-route to Bourne by
Delaine buses. Meet at Queensgate Bus Station
at 11.50 for the Midday bus to Market Deeping.
Return at your own leisure. To book places please
contact John Hunt, Social Secretary.

January

Monday 8th at 8.30pm

Branch Monthly Meeting, at Blue Bell, The Green,
Werrington, PE4 6RU. All members welcome,
please bring membership card.

Tuesday 20th – Saturday 24th
Great British Winter Beer Festival,
The Halls, Norwich NR3 1AU.
www.nwaf.org.uk

Friday 12th – Sunday 14th
Whittlesea Straw Beer Festival.
www.strawbear.org.uk

Thursday 18th – Saturday 20th

Cambridge Winter Ale Festival, (CAMRA)
University Social Club, Mill Lane, Cambridge,
CB2 1RX.
www.cambridgebeerfestival.com

Wednesday 24th

Midwinter crawl to Northamptonshire pubs
departing the Brewery Tap at 18.30 and returning
by 23.00. Cost £5.00. To book places please
contact John Hunt, Social Secretary.

Friday 26th – Saturday 27th

8th Elysian Winter Beer Festival, (CAMRA)
The Maltings, Ship Lane, Ely, CB7 4BB.
www.ely-camra.org.uk

Visit our website for up-to-date news: www.real-ale.org.uk

DECEMBER / JANUARY 2018

BEER AROUND ERE

29

Branch Contacts
Branch Committee
Secretary: Dickie Bird
74 Ellwood Avenue,
Peterborough PE2 8LY
07731993896
info@real-ale.org.uk
Chairman: David Murray
01733 560453
chairman@real-ale.org.uk
Treasurer: Paul Beecham
01733 311981
07710 008693
treasurer@real-ale.org.uk
Vice Chair: Matthew Mace
07809 629241
vice-chair@real-ale.org.uk
Social Sec: John Hunt
07923 489917
social-sec@real-ale.org.uk
Pubs Officer: John Temple
07905 051 312
pubs-officer@real-ale.org.uk

Press Officer: Mike
Blakesley
01733 390828 (h)
07747 617527 (m)
press-officer@real-ale.
org.uk
Cider Officer: Bernidette
Gilbert
cider@real-ale.org.uk
Young Members: Kara
Williams
young-members@real-ale.
org.uk
Membership: Bob Melville
07941 246693
membership@real-ale.
org.uk
Festival Org: Mike Lane
07850 334203
festival-organiser@real-ale.
org.uk
LocAle Officer: Mark Wroe
07595 549388
locale@real-ale.org.uk
Webmaster: Harry Morten
webmaster@real-ale.org.uk

Brewery Liaison
Officers
Angles Ales: Mark Wroe
07595 549388

Mile Tree Brewery:
Steve Williams
07756 066503
Nene Valley: Bob Melville
07941 246693

Bexar County Brewery:
Dave Botton
01733 345475

Oakham Ales: Dave Allett
07966 344417

Blue Bell: John Hunt
07923 489917

Rocket Ales: Don Rudd
07806 731765

Castor Ales: Mike Lane
07850 334203
Digfield: Dave Waller
07821 912605
Elgood’s: John Hunt
07923 489917

Tydd Steam: John Hunt
07923 489917
Xtreme Ales:
xtreme-blo@real-ale.org.uk

Trading Standards

Hopshackle: Noel Ryland
07944 869656

08545 040506
www.consumerdirect.gov.uk

Kings Cliffe Brewery:
Mike Blakesley
07747 617527

Check out our website at:
www.real-ale.org.uk

Melbourn: Don Rudd
07806 731765

Pub Merit Awards & Gold Awards
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