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The Simmonds Family present:

GREAT AWARD WINNING FREE HOUSES

serving Real Ale with fantastic prices!

Staniland Way, Werrington Centre PE4 6NA

The

Queens Arms

31 Station Hill, Brixham TQ5 8BN
Tel: 01803 852074
6 hand pumps and a regular £2 special
Weekly Live Music and Events
Facebook: The-Queens-Arms
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Tel: 01733 327696
Ten Real Ales from £2.00 a pint
Live Satellite Sports • Live Entertainment
Happy Hour Monday - Friday 5-7pm

SUMMER BEER FEST
Tuesday 4th July
to Sunday 9th July
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Editor’s Ramblings
Welcome to June/July’s edition
of BAE, hopefully the summer
weather is on its way!
I have received information from Graham
Moorhouse of Weldon Brewery which has been
included in brewery news. The Brewery is located
just outside of our area but their Brewery Tap, the
Shoulder of Mutton, is within the Peterborough and
District Branch and I am sure that the information
will be of interest to readers.
There is an article on Beer Scoring, see page 21. I for
one must admit to have only just posted my first score.
I must continue to do it! All CAMRA members are
eligible to submit scores and I hope that other ‘non
scorers’ will take it up too! One thought, with the
popularity and growth in production of real ciders,
how long will it be before we have cider scoring?
By the times you read this it will be less than three
months to the Peterborough Beer Festival and
I would like to reiterate the Chairman’s call for
volunteers for the Festival! Please take a look at the
volunteering page on the website and consider being
part of this great event. Hope to see you there! Link
to volunteering page below:
www.peterborough-camra.org.uk/index.
php?module=pbfworkers&func=main
Cheers
JB
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The next issue of Beer Around ‘Ere will be
available on the 29th July.
We must have your stories, news and
advertisements by 6th
July.
Please send your stories
and other copy to the
editor, Jane Brown.
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A UNIQUE
COMBINATION
OF THAI
CUISINE &
CRAFT BEER

LIVE MUSIC
ONE EYED CATS

FRIDAY 26TH MAY 10PM

OAKHAM MIC NIGHT

BEER

SUNDAY 4TH JUNE 6PM

THE NUGGETS
WITH DJ RICK ALLEN

OF THE

MONTH

FRIDAY 30TH JUNE 8PM

MAY

BISHOPS FAREWELL

JUNE
JHB

SATURDAY NIGHT GROOVE

only

DJ Rick Allen, every Sat 9pm-Late (in the Tap room last Sat of every month)

THE GET DOWN

DJ Eddie Nash, last Sat of every month 9pm-Late

01733 358500 thebrewery-tap.com

80 Westgate, Peterborough PE1 2AA
please see our website for full entertainment details
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per
£2.60 pint

Food Service Hours:
Monday-Thursday:
12:00-14:30 & 17:30-22:30
Friday-Saturday:
12:00-22:30 (ALL DAY)
Sunday:
12:00-15:30 & 17:30-21:30

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

Chairman’s Corner
On the odd occasion
CAMRA can raise a glass
to celebrate a victory
achieved through their
stubborn refusal to accept
some of the decisions
made by our rulers. In
this case I’m referring
to the government backing plans to prevent
pubs in England being demolished or turned
into convenience stores without planning
permission. After spending many years of
unsuccessfully trying to secure change through
the House of Commons, it was the lobbying
by over 8,000 CAMRA members that made
the breakthrough. The 90 vote majority in the
House of Lords, led by Lord Roy Kennedy
of Southwark, secured an amendment to the
Neighbourhood Planning Bill. This in effect
has closed a planning loophole which allowed
pubs to be demolished or converted to other
retail uses without planning permission. For
once the government has listened to common
sense and recognised the opinions of those
that value pubs and what they provide for local
communities.

other relevant items from the last forty years, in
order to put on display. All items lent to us will
be returned if the owner wishes to retain them.
During the last few weeks I have been very busy
‘disposing’ of several items associated with the
PBF. This has come about due to a pending
house move. So my advice to anyone seeking a
PBF glass from past years is to scour the local
charity shops!
That’s it folks.

David Murray
Branch Chairman.

With another general election taking place
CAMRA will again be calling on candidates
to show their support for community pubs and
real ale. At the last general election we secured
the support of more than 1000 candidates.
We hope to get pledges for an increase in that
number.
Plans are well advanced for this year’s
Peterborough Beer Festival (PBF). The
volunteering website has been up and running
for some weeks now. As usual we are very keen
to get as many helpers as we can, so get signed
up now! As it is our 40th PBF we would like
to acquire any memorabilia, photographs or
Visit our website for up-to-date news: www.real-ale.org.uk
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Pub News
As a long standing advocate of the Assets of
Community Value programme I nonetheless share
some of the doubts that readers have expressed to
me of its value in saving pubs, not least because
of the apathy and incompetence of some local
councils in applying the measure. The success of
an ACV entirely depends on the grit and resilience
of local people in raising the petition and then
finding sufficient funds to make a realistic bid, and,
as such, has only ever been a holding operation.
It did, however, represent a growing awareness
in Parliament of the importance of pubs to local
communities. I am delighted to be able to report
that an important threshold has recently been
crossed to support this important piece of legislation.
From now on developers will no longer be able to
demolish pubs or convert them to retail use without
planning permission. This loophole has been
removed after years of campaigning by CAMRA
and will undoubtedly be a major disincentive to
property developers in acquiring pubs in the future.

Southern Comfort
I am not talking about that delicious elixir which
some misguided folk think is the only decent thing
ever to emanate from Scotland, apart from the road
to England, but the pub scene south of the river in
Woodston, where we can expect some major changes
in the next few months. Pub lovers walking along
the Oundle Road might be forgiven for sinking into
the slough of despond as both the Cherry Tree
and the New Inn are currently closed. But the
good news is that Angie and James Hopkin from
the Swiss Cottage have made a successful bid
for the latter pub and are about to put into effect a
startling transformation. James escorted me around
the premises recently and we found them in a state
of splendid disarray. It looks as though the pub has
been completely gutted to accommodate the new
design, although nothing can be done about the
raised floor which Johnny Byrne commissioned to
create more headroom in the cellar when he and
Maggie made the same move several years ago.
It is probably just as well that the redesign will
take some months as the pub has not enjoyed a
healthy reputation in recent times and was certainly
underperforming. James and Angie are determined
to start with a clean sheet and create a new
6
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atmosphere for the pub based on their traditional
recipe of live sports, live music and good beer.
So they will continue to run the Swiss Cottage
until October.
Some of the changes to the New Inn will be
structural with the left hand corner of the main bar
becoming a dedicated music area with the main
television screen on the back wall and a second
television screen ata the rear of the dog leg to the
right. This room will be extended at the back and
lead on to the Gents toilets which will be built into
the annexe behind. The Ladies toilet will move to
the current position of the Gents, and the existing
bar demolished and moved further back to the wall.
The extra floor space will prevent the high level
of beer spillage which is inevitable amongst the
jostle of agitated football supports in the cramped
conditions of the Swiss Cottage, so the Wellington
boot dress code no longer applies. James intends
to begin with his current range of Sharp’s Doom
Bar, Rooster’s Yankee, and Digfield, possibly adding
Lacons or Oakham as the trade inevitably increases.
To the rear is an outhouse which they think has the
potential to host beer festivals, although I personally
think that pub festivals have reached saturation
point in the city and do not necessarily enhance the
pub trade, although they do give the opportunity for
tickers to drag themselves away from their panda
pop bottles full of stale, out of date, flat beer. The
pub also has a function room upstairs which will
accommodate a second pool table. For the cold
winter months customers can look forward to an
open log fire just as you enter the main bar.
The Woodston rumour mill is working overtime over
the Cherry Tree just opposite, and I understand
that Milton Estates have received a number of
enquiries, including, allegedly, one from Greene
King. At the other end of Oundle Road, the
Cross Keys was taken over by new landlord Luke
Wilkinson in early April and he celebrated at the end
of his first week by running a charity event in favour
of MacMillan Cancer Support. I asked him the
inevitable question: “Does he intend to reintroduce
real ale?” “Well some of my friends drink it, so if
it will sell, we’ll try it”. Reflecting on the fact that
there is only one hand pump on the bar, he seems to
be quite keen on the idea. As there were free roast
Visit our website for up-to-date news: www.real-ale.org.uk
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potatoes on offer at this event, the other inevitable
question was whether or not they would resume
roast dinners on a Sunday, and apparently this is in
prospect for the near future.

Links in the chain
The Cross Keys is part of the Venture Inns pub
chain which has a number of pubs in Peterborough
including the Cock Inn in Werrington and we
took the opportunity to revisit it in March. It is
currently run by Michael Pym, grandson of ex
Cabinet Minister, Francis Pym. Michael has a very
enterprising approach having increased the number
of hand pumps to four. He is currently offering
Caledonian First Dawn, Theakston’s Best Bitter,
Fullers London Pride and Young’s Special. Michael
takes great pride in the quality of his beer and
offered us samples of all four, and I must say it is the
best quality beer I have tasted in the pub for some
time. He has a sampling policy with the novel idea
of offering the samples in 50 ml. toby jug sample
glasses. He learnt his trade in the Welcome Inn in
Rushden and is keen to research the local pub trade.
“We want to cater for all age groups, but would
prefer to attract the more mature customer”, a
sentiment that made us both feel welcome. We were
immediately struck by how much brighter the pub
appeared. “I have told Angie, my cleaner, the she
is the first cog in the machine. Without you, no-one
would come back”. The pub is also keen to support
charities, currently Alzheimer’s and Great Ormond
Street Hospital. We were impressed with Michael’s
ideas and commitment, but still left with the feeling
that the Cock Inn needs to find its identity in an area
where there is quite a lot of competition. I have
heard that Venture are keen to explore a high quality
food market here and this would considerably
enhance the pub’s popularity.
Regulars of the Coalheavers Arms, in Park
Street, Woodston are left in some uncertainty after
Tom Beran’s departure after his last beer festival in
April. An ACV has been raise and I shall be closely
watching the future of this traditional back street
boozer. I understand that Michelle has approached
the individual Pubs Company expressing her
willingness to keep the pub open until a new buyer
is found. It is currently on the market for £225,000,
and, if there is a successful bid, it will almost
certainly break free from the Milton tie. Given the
growing expansion of the Cardea – Stanground
conurbation, I am surprised to see that the Fenman
Visit our website for up-to-date news: www.real-ale.org.uk

on the Whittlesey Road is still closed, but I have had
an unconfirmed rumour that Punch Taverns are
prepared to make a bid for it.

Club cornered and pub re-openings
I had intended to continue the clubs feature with
a review of Childers in Whittlesey, but as I was
confronted by a locked door with card access only,
I have to consider problems of access in making a
recommendation. Unless any readers have any
suggestions of clubs where I would be invited in as a
guest, I intend to discontinue this item. Fortunately
the door was open further along Station Road at
the Railway, which re-opened on 27th March.
Local drinkers who considered this something of
a no-go area in the past will find that it has not so
much been through a refit, but a major overhaul.
On approaching the visitor’s eye is now immediately
caught by the attractive, cedar wood cladding which
now adorns the previously exposed brickwork on
the pub’s annexes. The garden, which completely
surrounds the premises, has been nicely landscaped
and the interior far more enticing than the tawdry,
declining pub of my previous recollection. Now
run by Tony Bains of the Pub Bars and Stars
Group, it has three hand pumps, currently serving
Theakston’s Best Bitter and a Caledonian seasonal.
The policy will be to provide one regular beer and a
rotating guest, with the opportunity of a third if the
demand is there. As this is now under the control of
Heineken, this will almost certainly be from the old
Scottish Porridge portfolio.
Although predominantly a food venue, it has an
open plan design which ensures that the different
sections of the pub naturally interlink and is now
able to accommodate 75 diners. It has a traditional
pub menu with three vegetarian options and a wine
list moderately priced between £10.50 and £16.50
(top of the range is a vintage Rioja). The main eating
area off the main bar has unvarnished, shabby chic
wood paneling which imparts something of a rustic
feel. “We took everything back to the bare bones
and started again” Tony told me. Needless to say,
the toilets have been upgraded: one marked Ladies,
one marked Gents, and another which simply says
“Accessible Toilet”, which, I suppose would be quite
useful in moments of crisis.

JUNE / JULY 2017
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Meanwhile, on the other side of town, it is good to
see that the Straw Bear has finally re-opened under
the management of Gary Nunns. I cannot make
a comparison with any of its other incarnations
as this was my first visit. But the first impression
was favourable. I suppose you would call this an
estate pub; spacious, all air and light, and now
brightly decorated in white and pastel shades, the
walls having been completely re-plastered. Bright
white tiled kitchen surface has been mounted on the
old wooden bar and Gary intends to uncover and
restore the wooden floorboards by removing the
carpet. The south facing wall now opens out on to
the terrace with bi-fold patio windows which will
eventually lead on to the relocated petanque terrain.
Petanque, Gary tells me, is a popular game in the
area with a local league comprising the Five Alls
in Benwick, the Vine in Coates, the New Crown
and the Boat in Whittlesey, and the Nags Head
in Eastrea. The latter is Gary’s local and he made
an offer for it recently before being outbid by the
builders who intended to develop the site for housing.
Fortunately, local wisdom and local politics prevailed
and the pub has been preserved.
“It is really all about the beer” said Gary, currently
serving Adnams’ Broadside, Dark Star Hophead,
St. Austell Tribute and the inevitable Sharp’s Doom
Bar. Inevitable because Doom Bar carries with it a
Sky Sports concession and Gary intend to introduce
this into the pub ready for the start of next football
season. He also intends to re-open the kitchen in
the forthcoming months. I took a quick look at
the wine list and noticed the same moderate prices
as the Railway, with the house wines at £10.50 a
bottle. The numerically astute reader will quickly
calculate that this means that the wine sells at less
than £2 a glass pro-rata, so you may as well drink
the whole bottle. This may, of course, attract an
adverse comment from the health Gestapo, but if
you take my advice and drink pints rather than units,
you cannot go far wrong.

On the Grapevine
With retirement of Keith White, the Sportsman in
Elm has gone into temporary liquidation. My man
on the spot tells me that there is a certain amount
of activity in the pub with new beer lines being
installed. What they will eventually be dispensing
I have yet to discover. My March informer, Mick
Ryan, tells me that the Cock Inn is now in the
8
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hands of Harry Price who also runs the Seven
Stars. The Cock Inn is a traditional Elgood’s pub
with strong local support and a massive garden to
the rear. I am looking forward to visiting the pub
again to see what plans they have for the future.
Martin Chilcott has raised an ACV on the Royal
Oak in Castor, although why a pub of this quality
should need one is beyond me, but it is better to be
safe than sorry. I have also heard that the Fox in
Folksworth finally re-opened the week after Easter
after a four year closure. This will be good news
to locals as this is the only pub in the village and I
hope to have more detailed information by the next
issue. The last time I was in Oundle I noticed that
the Angel was closed, but locals informed me that
Enterprise Inns have put the pub on the market as a
free house, bidding starting on May 3rd at £335,000.
For this relief, much thanks.

Pretzel logic
Not so much Steely Dan as Steely Steve, as Steve
Williams, ably accompanied by John Lawrence,
was responsible for the inauguration of the first city
micro - pub north of the river, the Frothblowers
Arms in Storrington Way, Werrington. John is
former landlord of the Crown in Lincoln Road
and Steve one of my predecessors as branch Pubs
Officer. I can think of no finer pedigree. This is
one of the best shop conversions I have visited: long
narrow bar with comfortable seating flanking both
walls; a community notice board promoting local
news which will be an endless fascination to locals
and visitors alike; and the most welcome sight of
oversized pint glasses (now the only establishment
in Peterborough that I am aware of that offers this
basic requirement).
“Initially I thought we would be on the real ale trail
but now I believe we have created a unique market,
a customer base that did not previously exist”, Steve
told me on a recent visit. “I have interviewed virtually
every customer that has come in here and they have
all told me that they don’t drink in local pubs. In
fact a lot of our customers were home drinkers and
we have extracted them from their television sets.”
Steve’s personal surprise is the way the real cider is
flying out, having moved 12 -15 boxes in the first
four weeks. The beer stillage currently holds ten
firkins, five on tap and five in waiting, 21 shifted in
the first week and a half ! Bar snacks are frequently
handed round – the pretzels are free and the logic is
Visit our website for up-to-date news: www.real-ale.org.uk
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in keeping the customer satisfied. The pub is easily
accessible from all parts of the city, with the Citi 1
bus stopping just outside in Corfe Avenue. Steve
and John are testimony to the theory that if you
solicit the customers you want you are likely to get
them. Common sense really, but the problem with
common sense is that it is not all that common.
I am increasingly convinced that this type of venture
turns the idea of an inevitable decline in the pub
market upside down.

John Temple
Pubs Officer

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

JUNE / JULY 2017

BEER AROUND ERE

9

PIG n FALCON - St Neots
New Street
PE19 1AE

Live Music
Wed, Fri & Sat

Mon closed
Tue-Wed 11.30am-late
Thu 11am-late
Fri/Sat 11am-2.30am
Sun 11am-late

Wed 8pm live music
Thu 8pm quiz
Fri 9pm bands
Sat 9pm bands

Summer Beer & Cider Festival - Thu 6th - Sun 16th July
Minimum eight real ales & micro brewery craft ales. Minimum of eight real
ciders. Extensive range of bottled ciders and beers (including Belgian and
American). Potbelly Best £3.00/pint. CAMRA members 40p/pint discount on real
ales. CAMRA Award Winning Pub. John Nunn Hunts CAMRA Pub Champion 2013.

piginstneots

piginstneots

Tel 07951 785678 - www.PIGnFALCON.co.uk

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.

10
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Cider Pub of the Year
Presentation 2017
The Letter B, Whittlesey.
Congratulations to Bruce and Denise who
won Peterborough and District Branch,
Cider Pub of the Year, for the third year
in succession! The Award was presented
on Saturday1st April by Chairman Dave
Murray and Cider Officer Bernidette
Gilbert. A small contingent of CAMRA
members ventured from Peterborough to
join locals in the celebration.
A great evening was had by all!
Bruce with Branch Cider Officer, Bernidette Gilbert.

LocAle Pub of the Year
Presentation 2017
The Heron, Stanground.
Meri and Rob Hyde were presented with
the Peterborough and District Branch,
John Rice LocAle Pub of the Year award
by Chairman Dave Murray and LocAle
Officer, Mark Wroe. The presentation
took place on Saturday 22nd April, with
CAMRA members joining locals to
celebrate the award.
Congratulations to Meri, Rob and team!

Meri and Rob with Mark Wroe, Branch LocAle Officer.
Visit our website for up-to-date news: www.real-ale.org.uk
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Brewery News
Blue Bell
On Wednesday 3rd May to coincide
with their first Classic Vehicle rally
of the year, Blue Bell launched a
new beer called Classic Wheel
Ale 3.6% abv. These rallies will be held at the pub
on the 1st Wednesday of the month from May until
September. In March the brewery and pub raised
£1165 for the ovarian cancer charity Ovacome.
Castor Ales
Just as the last edition of BAE
went to print, Castor Ales
had been invited by local MP,
Shailesh Vara to showcase their beer in the Houses
of Parliament (on Budget Day) to celebrate a
Cambridgeshire Food and Drink event. To mark
such an occasion a rebadge of 12th Man was
called for and Parliamentary Privilege –a 4.5%
abv, pale and hoppy self-opinionated little number
appeared in the House. The beer was provided free
to the honourable members and their hardworking
staff. As the budget debate continued, ‘order, order’
reverberated around the House, and Mr Speaker
was simply ensuring that he could secure a pint
for himself, ‘order, order me a pint’. It was a very
auspicious occasion for Castor Ales. The beer went
down extremely well, and the MPs were keen to have
more Parliamentary Privilege in their House
bars. A big thank you to Shailesh and his team for
making the event a success.
Posh fans look out the next season’s fixture list,
the away game at Portsmouth will give you the
opportunity to try Castor Ales away from home at
the Hole in the Wall pub, a favourite watering hole
for the assistant brewer. Of course other splendid
beers will also be available.
The Deeping Literary Festival asked Castor Ales to
brew a festival special for the weekend, so it provided
the opportunity to resurrect an old name with a
new beer. Salters Tree was brewed originally as
gyle number 5, back in 2009. The reason the name
was so important is that it is the name of a John
Clare poem, about a tree in a piece of common
12
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ground just outside Castor called Salters Field. John
Clare often wandered to Castor from his home
village of Helpston. So the new Salters Tree is a
traditional English bitter at 4.3% abv and appeared
over the weekend of the festival 28th-30th April
at the Bluebell, Helpston, the Iron Horse Ranch
House and Vine in Deeping, plus the Ploughman
in Werrington and the Prince of Wales Feathers,
Castor. It was also at a ‘Pennyless’ event in Deeping
School where the brewer read the poem before
the gig started. The beer has gone down well and
has been brewed again to meet the demand of the
literati of Peterborough and also the regulars in the
Prince of Wales Feathers!
Prince of Wales Feathers beer festival 12th -14th
May, featured some quirky twists of Castor beer
with interesting herby additions.
The 44th Cambridge Beer Festival at the end of
May, featured a small brew festival special called
Areopagitica celebrating the festival theme of
the 350th anniversary of the publication of John
Milton’s Paradise Lost. Areopagitica was another
of Milton’s great works and is among history’s most
influential and impassioned philosophical defence
of the principle of the right to freedom of speech
and expression.As ever many thanks to our (very)
loyal landlords. You really do make it worthwhile.
Elgood’s
The recent seasonal beer
Fork Handles 4.6% abv
amber beer subtly hopped,
proved very successful. The
latest seasonal is Lazy Dog, a 3.9% abv russet
coloured, dry and refreshing beer. This will be
followed in June by New Balls Please a 3.7% abv
cloudy Strawberry flavoured wheat beer.
Elgood’s won a Gold Medal at the recent
International Beer Awards in the small pack
speciality beer class with Coolship Fruit, a Lambic
style beer. The SIBA East Anglia Beer Competition
and the associated beer festival will once again be
held at the brewery from 21st – 23rd September
2017.
Visit our website for up-to-date news: www.real-ale.org.uk
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Oakham Ales
Springtime certainly meant the
wheels of industry at Oakham
Ales were turning rapidly, with
March 2017 being the busiest
trading month in the Brewery’s history. During
the 31 days, forty four, 70 barrel brews took place,
meaning almost a million pints left the Brewery
gates.
More new markets are opening abroad and the
bottled beers have found new homes. If you’re
unloading some cash you don’t want H.M.R.C.
to find in the Cayman Islands then fear not, your
stay won’t be a dry one as 80 mixed cases have
been shipped there for your enjoyment. Slovenia
has also taken an order of 30 cases. The Russians
are promised a consignment soon and their order is
being processed.
On the home front Asylum at 4.5% abv returns as
the beer of the month for May followed in June by
M.K. Ultra a 3.7% abv pale golden beer featuring
the new Eureka hop from the States. The ever
popular Endless Summer at 3.4% abv returns
in July. At the recent Peterborough Rugby Club
Beer Festival a kind man called Flo’ from Thorney
presented Oakham’s Brewery Liaisons Officer
with a couple of bottles of Hawesbuckler, that
splendid beer that hasn’t seen the light of day for
some considerable time. With a best before date of
10/9/2008 it should, so we’re told, been consigned
to the plug hole almost a decade ago. But fear not
a few brave souls did the decent thing and tasted
a supreme Christmas pudding of a beer that had
matured like a vintage Port and had not deteriorated
with age!

This posed two thoughts, firstly, maybe it is time that
best before and sell by dates are revised in order to
prevent waste in the food and drinks industry and
secondly chaps, it’s about time Hawesbuckler was
brewed again both in cask and bottle simply because
it is so good!
Nene Valley Brewery
Although Good Friday was slightly
chilly, the Easter Beer Festival at
Oundle Wharf livened up on Easter
Saturday with lots of visitors and lots
of beer sold.
Nene Valley have enjoyed their best ever March /
April sales and the week after Easter (w/c 17 April)
was their best ever sales week. It looks like the
investment in more fermentation vessels and the
re-configuration of the brewery layout is paying
dividends.
A new beer was launched at the end of March, the
first in a series of beers with the same recipe but a
different main hop going into the copper. The first
beer, all of which will be called Hop Stash, and
coming in at 5% abv, was brewed with Simcoe hops
and using Maris Otter and Cara malts. This is what
the brewery said about it on Facebook :-

“Hop Stash Simcoe is the first in a series of

Photo: Dave Allett, BLO, with Nigel Wattam and Stewart
Poulter of Oakham Ales, at Charters Beer Festival on 13th
April, with awards the brewery won at the recent Champion
Beers of East Anglia.
Visit our website for up-to-date news: www.real-ale.org.uk

hop forward beers, showcasing our favourite
and freshest hop varieties.
We’re trying to keep in all of the grapefruit,
pine and resinous flavours that are typical
of this hop, so expect a bit of haze.
It’s a very limited run, so get it while you
can, and look out for the next one featuring
Mosaic hops.”
JUNE / JULY 2017
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The next brew, featuring Mosaic hops, should be
available in Nene Valley’s normal outlets by the
middle of May.
Another new beer, which was available at the
Easter Beer Festival, a Mango Gose at 3.5% abv,
will be a keg/keykeg only product. In addition
to Cambridge, Leicester and Oxford, this will be
available at Cambridge Beer Festival and possibly at
the Ostrich in North Street, Peterborough.
A collaboration brew with the Maypole pub, in
Cambridge, an as yet un-named beer at 6% abv,
should be available at the Maypole from around
the 4th of May. Might it be named on a Star Wars
theme – “May the Fourth be with you!”
Rocket Ales
The new JD Wetherspoon pub in St. Ives, The Swan
and Angel, has ordered all three Rocket ales, Atlas,
Vostok and Komet. This will be the first time that
all three beers have been on sale in one outlet. Sales
continue to grow necessitating the purchasing of
12 additional casks. This will allow brewer, Dave
Smith, to produce seasonal ales in addition to core
ales.
Atlas has now become a firm favourite at the
Crown, in Lincoln Road, Peterborough and the
organisers of the Northampton Beer Festival have
requested beer for their event in June.
Finally, bottling of three core beers is going well and
there are plenty of stocks available.

both requested for the Cambridge Beer Festival.
Three beers are also being sent to the Newark Beer
Festival. One of these will be festival special in
honour of Mick the Tick.
A recent brewery visit went very well and they are
looking to do more of these during the summer
months. If you wish to arrange a visit for a group of
around 20 people, please contact the brewery.
Weldon Brewery
Both
Weldon
Porter 4.7% abv
and Essanell Mild
3.8% have been re-brewed and will appear at the
Northampton Beer Festival along with Rosie’s
Sweat Box 4.2% abv, Dragline 3.9% abv,
Roman Mosaics 4.6% abv and Cupola 3.6% abv.
Several of Stewarts & Lloyds Rugby players enjoyed
a private launch for Essanell at the Shoulder of
Mutton and devoured the first cask. External sales
are going well and being well received. Weldon
Lager 4.8% abv has been bottled and is also selling
well. The second batch of Dragline will be back
from the bottlers next week. No ‘special’ has been
brewed as yet this month, but one will be along soon.
External sales are brisk, particularly in the Welland
Valley and are spreading nicely.

Tydd Steam
Black Pig Oatmeal Stout
4.2% abv is the latest beer
from the brewery and is
selling well. It is made from
six different malts and also has added lactose.
Quench is the latest beer to be released as part of
the breweries occasional portfolio and this will be
followed by Dr Fox’s Snake Oil 4.8% abv.
Xtreme Ales
The summer is almost here and
beer sales continue to be robust.
Milk Stout 4.5% abv and
Chocolate Stout 5% abv were
14
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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

50 %

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

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 conjunction with any other promotion, not valid for
parties in excess of 8 people. Valid from 25th May 2017 to 20th July 2017.
If you do not wish to receive further promotions please tick here

Tel: 01733 391111

ci l o
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Name
Email

Orton Hall Hotel & Spa,
The Village, Orton Longueville,
Peterborough, PE2 7DN

o

OFF

All food
purchased when
you spend £30
or more

l i ction

i it www.traditionalinns.co.uk
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3RD ANNUAL

CIDER FESTIVAL

r
e
m
m
u
SSUNDAYS

MAY
N 28
ON SU
TH

S 3PM
START

Vinyl Nights

FRI 16TH JUNE & FRI 21ST JULY 8PM

THURS 22ND JUNE SUN 25TH JUNE

Jo G (Charters resident dj)
What The Thunder Said!
Julian
Roll)
THE(Jelly
OVERDUBS
MON 12TH JUNE & MON 10TH JULY 8PM
FRI 23 JUNE • 10.30PM
Pat Unwin
(Mama Lizzy)
THEMcCully
EXPLETIVES
Glen
(Jelly Roll)
SAT 24 JUNE • 10.30PM
Otis (North St Bar, Bounce to the Ounce)
RD

TH

THE FEDZ

SUN 25 JUNE • 3PM
TH

CHARTERS
OPEN MIC

field

W

MON 19TH JUNE & MON 17TH JULY 8PM

LI V E

WHAT THE FUNK!

MENT
ENTERTAIN

Playing the finest in funk, jazz, soul, disco,
grooves and beyond ...

SATURDAYS 9.30PM–1.30AM

*

*excludes 24th June

01733 315700 charters-bar.com Town Bridge, Peterborough PE1 1FP
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“Ping” for Edinburgh
“Ping” goes the e-mail, and a trip to Edinburgh
is on the cards, £25 return, would we like to
go? “Yes” is the answer, so it was booked.
Edinburgh has one of the best collections of
pubs and range of real ales in the country.
Leave Peterborough 07:06 arrive 11:12, home
18:30 arrive 22:36. All in all eight hours on the
train for seven hours in Edinburgh, walking,
drinking, eating with tram and bus travel.
The journey up to Edinburgh is a long one, but the
scenery along the North East Coast is wonderful,
and we passed The Angel of the North, over the
Tyne, past Lindisfarne and all in the sunshine, got
to be a good one.
Mick left us at the station as we needed “PlusBus”
tickets and we set off for the first pub on the list, the
Guildford Arms, 1, West Register St, EH2 2AA.
Walk out of Waverley Station (via the escalators)
across the road and it is there. We in our hurry
didn’t and Robert fell up/over the tram curb, Derek
tried to help, but a vision of little and large comes to
view, so Robert managed to get up, grazed knee and
hand, so we staggered to the pub.
The interior of this pub is wonderful and the
wallpaper very large thistles and has a gallery
overlooking the bar. The pub first opened in 1896,
it must have been a splendid place in its day and is
still a delight to visit. Beers on where, Bombardier
Colonel’s Reserve, 5.2%. Mallinsons Tsarevich,
5.0%. Top Out Smoked Porter, 5.6%. The Hop
Studio-Pale, 4.0%. Swannay-Orkney IPA, 4.8%.
Fallen Brewing-Local Motive, 3.9% and Fyne AlesJARL, 3.8%.
Visit our website for up-to-date news: www.real-ale.org.uk

Robert rested, leg inspected, Smoked Porter and
JARL drank we were up and off 100 yards to the
next pub.
The Café Royal, 17-19 West Register St. EH2
2AA is a must visit. Those that know me know I am
a Bostonian girl, and the Stump, is my local church.
My favorite place in the Stump is The Cotton
Chapel, as the windows in there are stunning. In
the Café Royal, the stained glass windows of British
sportsmen in the dining room are amazing, a delight
to see. In fact the whole place is. It also has nine
Doulton’s tiled murals, seven are of famous inventors
each at their moment of their discovery.
Beers on Strathaven Old Mortality 80/-, 4.2%,
Broughton-Merlin’s Ale, 4.2%. Kelburn Pivo-Estivo,
3.9%. Murray’s Pale Ale, 3.6%, plus, Winter Fire,
4.2%, Cart Noir, 4.8% and Justice, 4.7%.
They also have a Malt Whisky List containing details
of the 33 whiskies that they sell, price range £4.70
to £11.00 a measure. I liked the sign outside which
read, “Whisky is sunlight held together by water.”
And “Every loaf of bread is a tragic story of grains
that could’ve become beer but didn’t.”
Our next port of call was Barony Bar, 81-85
Broughton St, EH1 3RJ. This was a walk of 8
minutes, (Slaughter walk) Once inside Mick set
about moving the furniture as he wanted pictures
of the wall tiles for prosperity…, that was no
problem, Mick on his knees camera in hand is a
sight to behold, but one seat was propped up on a
crate, so the staff came to help and to put it back
safely, no lives lost or fingers missing. We saw the
pump clip for Strathaven Craigmill Mild, 3.5%, and
decided we would have half a pint. They also have a
JUNE / JULY 2017
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63 gins and an array of cocktails made from various
ones. Ohhhhh, take me back there now please. We
left with gin drank and with sadness due to the fact
we could stay no longer.
We walked past Thomson’s Bar, where the gang
had gone and Robert told me that they had three
Oakham beers on and a dark mild.

collection of 16 gins, and stocked my personal best
whisky ever, Glenfarclas 105, was tempted, but left
it alone!
We now ventured onto the trams and caught one
heading to the airport and got out at Murrayfield.
Pleased it was not a rugby playing day, (enough
said). From there the wind howled and the rain
started, (they must have known the English where
coming). It was a short walk to the Roseburn Bar,
1 Roseburn Terrace, EH12 5NG. Beers on were,
again, Fyne Ales-JARL, 3.8%. Alechemy Pale Ale,
4.1%. Tempest Brewing The Pale Armadillo, 3.8%.
The building is a four storey tenement. One of the
many rooms in the pub is the Fly Half Bar, more a
shrine to Scotland’s Rugby Team, also known as a
jug bar as no serving bar in it. They also have a malt
of the month at £2.70 and this month, Glenfiddich
or Highland Park.
On again by bus back towards the Haymarket and
Thomson’s Bar, 182, Morrison St, EH3 8EB.
Now on route, Jayne, Tony and I spotted, The Jolly
Botanist, 256-260, Morrison St, EH3 8DT. We
formed a splinter group, and in we went. What joy?
They were voted Best New Pub in 2015, and the
interior is Victorian, the ladies toilets, the prettiest
and cleanest I had seen all day. Tony tells us that
the men’s were also immaculate. We ordered the
Gin of the Week, which consisted of Edinburgh
Gin, plenty of ice and about three sprigs of basil,
served in a beautiful cut glass, glass. We drank our
gin with reverence, and enjoyed every sip. They sell
18
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Next stopping place was Lock 25, 85-87,
Fountainbridge, EH3 9PU. We found it with Tony’s
navigational skills, and it was closed, and looked as
though it had been for some time. I rang the group,
who said the same so they had made their way to the
Blue Blazer, 2, Spittal St. EH3 9DX, we headed
that way to join them. Built in 1867, this pub is the
home to the Edinburgh Rum Club. It also has a
wonderful mosaic on the floor of the bar with the
date of the pub in the middle of it. Seek and I will
find. Cannot say a lot about the beers in this one,
but we did meet up with a Japanese tourist, who told
me he is a Gold Card CAMRA member, and has
been for 10 years, he comes over to England for his
holiday visiting drinking establishments.
Other pubs visited by members of the party included
Canny Man’s in the Morningside area a short bus
ride away which is the quirkiest pub in Edinburgh
with its list of rules “No smoking, no credit cards,
no cameras, no backpackers”; two old fashioned
bars, three snugs; hundreds of items adorning the
ceiling and walls, plus
a champagne menu
including Jeroboams
costing hundreds
of £’s.
Also, Bennet’s Bar, 8
Leven Street, Tollcross,
which has Edinburgh’s
second finest interior
after the Cafe Royal
and little changed
since 1906. It is the last
pub in the city with an
original gantry featuring four spirit casks, and has an
extraordinary tiled and mirrored interior, as well as
a rare jug bar, and the bar top has two working brass
water taps. Five real ales.
Visit our website for up-to-date news: www.real-ale.org.uk

Ping for Edinburgh

The Caley Picture House, 31, Lothian Rd, EH1
2DJ along the road had been penciled in for the
food stop. What an absolute delight this old picture
house is. I have to hand it to Weatherspoon’s they do
choose some wonderful buildings, and the internal
alterations, is second to none, and nothing but
praise for how they have kept the Art Deco design.
The Caley Picture House has only been open four
months and well worth a visit. CAMRA member
don’t forget your vouchers.
Replenished, and rested we move on to the Oxford
Bar, 8 Young St, EH2 4JB. This is the most unspoilt
pub in Edinburgh and is a favourite pub of Ian
Rankin’s Rebus. It is small, with a tiny bar and an
even tinier window seat, then another room up a set
of stairs to the right of the bar.

Deuchars IPA, Fyne Ales Jarl, Theakston’s Best
Bitter and four changing real ales, mainly from
microbreweries.
Some members of the group visited the Queens
Arms, 49 Frederick Street, New Town, Edinburgh
EH2 1EP – this is a basement bar, named after Mary
Queen of Scots, and separated into two rooms by an
impressive copper-topped semi-circular bar. Three
real ales.
Other pubs visited by the group included Sandy
Bells, 1 Forest Road, Old Town which is famous
for its folk music and indeed when we called there
was a Traditional Scottish (pipe & fiddle) session
in progress which included someone playing what
we were told were a set of Scottish smallpipes. The
beers were Caledonian Deuchars IPA, Inveralmond
Ossian Ale, Orkney Dark Island, Harviestoun
Bitter & Twisted and one changing real ale from a
microbrewery and real draught cider.
Jolly Judge, 7a Lawnmarket, Royal Mile,
Edinburgh EH1 2PB - Comfortable bar with an
attractive painted ceiling hidden down an Old Town
close just off the Royal Mile.

It’s said that it use to be a sweet shop/confectioners
from 1843-93. Beers on were, Cairngorm-Trade
Winds, 4.3%, (add a note to say citrus, wheat,
elderflower) very nice half. Deuchars BelhavenGrand Slam, 4.0%. Stewart Brewing Pentland IPA,
3.9%. For a small pub it had some great beer.
Forever onwards, there is little let up in these days
out, but you don’t have to worry about staying with
any group, you pays your money and you make your
choice of pubs.
Most of the party then went to Kays Bar, 39
Jamaica Street, just off India Street, New Town,
Edinburgh EH3 6HF. This is an excellent conversion
of a Victorian wine merchants with a row of
antique whisky barrels lining one wall. At the rear
is a wonderful tiny carpeted wood panelled snug
with a well stocked library. They sell 70 single malts,
some up to 40 years old. On sale were Caledonian
Visit our website for up-to-date news: www.real-ale.org.uk

We headed for Rose Street, a pedestrian street
famous for its number of pubs in close proximity
including two with genuine historic interiors.
Our next was the Kenilworth, at 152, Rose St. EH2
3JD. The pub is part of the Nicholson’s collection
and gets its name from a novel by Sir Walter Scott.
Beers on the bar where, Oakham Scarlet Macaw,
4.4%. Nicholson’s Pale Ale, (Brewed by St. Austell
for Nicholson’s) 4.0%. Camerons Craft-Vermillion,
5.0%. Also advertised outside the pub on the
wall, Original Gin Palace, and on the board, they
advertise, 11 different gins. Time pressing we gave
those a bye and went on our way.
Legs a little worse for wear, we then called at the
Abbostford, 3-5 Rose St. EH2 2PR. On the
website for this pub it states quote, “Edinburgh’s
most outstandingly preserved Edwardian pub
featuring an original island bar carved from Spanish
mahogany, elegant Jacobean ceiling, and upstairs
restaurant.” I have to say I was rather underwhelmed
by this pub. Perhaps as it was late on in the day, I’m
not sure but again another day and another time you
never know.
JUNE / JULY 2017
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Finally heading back to Waverley Station, we
ventured into The Booking Office, 17, Waverley
Bridge, EH1 1BQ. Another Weatherspoon
establishment, buzzing and busy which is what you
expect at 5:50pm close to the station. It was the only
place all day that we had to wait around to find a
seat. The final history lesson for the day.
“In 1846, the North British Railway Company built
a station here which was then altered many times
and even rebuilt in the 1890s. All that remains of
the original railway station is the much remodelled
booking office which then became the parcels office
for many years, until around 1984. The grade A
listed façade was also carefully altered when the
building was subsequently converted into licensed
premises.”

Award Winning

e ld
Digf

Rob ordered his final beer of the day, and Tony
and I ordered, gin again. My beer intake was
about at its limit. I had again Edinburgh and Tony
had Tanqueray. (Could this be his drinking name,
Tanqueray Tony?) Then to the train and home,
thanks to ALL that were with us in beer and spirit,
look forward to next time!

Ales
ABV 3.9%

Roz Fountain
With additional pub information and photos by Mick
Slaughter

brewed at
Lilford Lodge Farm
Barnwell
Northamptonshire
01832 273954
www.digfield-ales.co.uk
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What Pub, Beer Scoring
and the Good Beer Guide
You are probably aware of the ‘Good Beer Guide’,
National CAMRA’s flagship publication which lists
the best pubs in the UK. But what you may not
know is how those pubs are selected to appear in
the Guide. The answer is that it is largely via beer
scores submitted by CAMRA members from all over
the country. So if you are a CAMRA member you
can send in beer scores, if you’ve ever wondered why
your favourite pub isn’t in the Guide, this may well
be because you, and others, haven’t entered scores
rating the quality of beer there. By beer scoring, you
can contribute to the process of selection of pubs
that go in the Good Beer Guide.
So how do I score the quality of the beer?
You don’t have to be an ‘expert’ to begin scoring
your beer. However, it is not about your personal
favourite beer receiving the highest scores! You may
try a beer that isn’t to your normal taste but what
you need to consider is the quality of that beer, how
well the pub has kept it and served it, and score it
according to the general guide below. It is a simple 0
to 5 point system, with half points being used if your
opinion of the beer falls between two categories.
0.

No cask ale available

1. Poor. Beer is anything from barely drinkable to
drinkable with considerable resentment.
2. Average. Competently kept, drinkable pint but
doesn’t inspire in any way, not worth moving to
another pub but you drink the beer without really
noticing.
3. Good. Good beer in good form. You may cancel
plans to move to the next pub. You want to stay for
another pint and may seek out the beer again.
4. Very Good. Excellent beer in excellent condition.
You stay put!
5. Perfect. Probably the best you are ever likely to
find. A seasoned drinker will award this score very
rarely.
Visit our website for up-to-date news: www.real-ale.org.uk

How do I submit my scores?
In order to submit your scores you need to login
to CAMRA’s online pub guide www.whatpub.com
either on a computer or by smart phone. Here you
will find a list of over 35,800 real ale pubs from all
over the UK; these are not all Good Beer Guide
pubs, merely pubs that serve real ale. In order to
start submitting scores via What Pub you need to:
1.
Login. To do this you need your membership
number and your CAMRA password.
2. You can then search for your pub by name. Be
careful here as there are many pubs in the country
which share the same name. My advice is to search
by the pub name and the town or postcode. The
What Pub smart phone web page also gives you the
option to search for real ale pubs nearby, very useful
if you are in an unfamiliar town.
3. Once you have found your pub a ‘Submit Beer
Scores’ box will appear on the right hand side of the
screen (or on the tab bar underneath the pub photo
if you are using a smart phone).
4.
Simply fill in the date and your score then
as you begin typing the brewery name should
automatically appear underneath were you are
typing. You do not have to enter the name of the
beer you are drinking but if you wish to do so once
you have entered the brewery name you should be
able to click on the arrow in the beer box and a drop
down list of that brewery’s beers should appear. In
some cases the beer you are drinking may be new or
a one off by the brewery so may not appear on the
list, if this is the case you can simply type in the beer
name. Select the correct one click ‘submit score’ and
your score will be entered into the database.
It is as simple as that. An added bonus is that it will
keep a record of your scores so you can look back
to see what beers you have had and how you rated
them if you want.
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Quarts and Thoughts
Off to the seaside and a much-needed break at
Wells-next-the-Sea, incorporating our first Airbnb
experience, which was most favourable. Bags were
dumped, dogs were walked and no time was wasted
heading into town for pre-dinner liveners.
First port of call was the Lifeboat, a pub that at
first glance looks like an extension of the large town
house it adjoins. One of my all-time favourite pints is
Adnams “B and B” (mixed Broadside and Bitter) so I
was delighted to see both on handpump here along
with Chocolate Orange Stout from Amber Ales of
Ripley. All were on top form. We were also invited to
partake of a huge buffet, left over, apparently from
a wake that afternoon at which the expected large
turnout hadn’t materialised! Mindful of our wives
cooking a casserole back at the ranch, we were forced
to decline....Unable to place the landlord’s accent,
we asked him about his origins and it transpired that
he is a Dane who has lived in Wells for several years
and who married a local girl prior to taking the pub.
Next up was the Edinburgh, an old-fashioned tworoomed boozer just around the corner and bustling
with Friday night drinkers. Again both local and
distant breweries were represented, with Woodforde’s
Nelson’s Revenge and Wherry available along with
Brains’ Reverend James. Regulars in here were very
friendly and the temptation was to stay, but time was
against us.
The Crown, just off the village green, was our final
call of the evening. A spotless - perhaps too spotless
- pub with a strong food bias although that should
not detract from the excellence of their ales, which
comprised Norfolk Kiwi and Knot Just Another IPA
from Jo C’s brewery at nearby West Barsham as well
as Wherry. Black Shuck was also available - not,
unfortunately, the Suffolk-based Hellhound stout,
but a local gin of that name.
After a full day’s exertions on the Saturday, we were
ready for refreshment come early evening and off we
went, joined for part of the way by a flock of alpacas
Visit our website for up-to-date news: www.real-ale.org.uk

enjoying their evening constitutional, as alpacas do
in Norfolk! The Bowling Green, a cosy, compact
pub, was very busy with diners with the emphasis
on families, but we found a table next to the piano
(sadly silent) where we enjoyed our pints of Wherry
and St. Peter’s Bitter from Bungay. Abbot was also
on offer but strangely no-one fancied it...
Sometimes fortunes are spent doing pubs up and
the end result is a disappointment, but this certainly
isn’t the case at the Globe, again just off the village
green. Don’t be put off by the Greene King plaque
next to the entrance - it’s a free house these days!
The internal renovation is tasteful yet tasty, if you
get my drift, and particularly atmospheric is the
fully floodlit cellar area you pass en route to the loos.
Ales here were Nelson’s Revenge and the ubiquitous
Wherry plus Abbot (again no takers).
On the way home we couldn’t resist calling at the
Lifeboat for a “B and B” but we weren’t able to chat
to the landlord this time as he was busy entertaining
a large group of his fellow countrymen. A colony of
Danes in Wells-next-the-Sea - who’d have thought
it?
On the Sunday morning we ventured out on
the Fakenham road to Beer ‘n’ Barley, a remote
brewhouse-cum-bottled ale store. I can never resist
stocking up at these places (although you invariably
pay top dollar). You know the sort of thing - Nelson’s
Blood, Old Stoatwobbler, the real Black Shuck...
but sadly one of my betes noires, disinterested staff,
put in an appearance here. A conversation about
the purchase of a car, which had been ongoing
whilst I was selecting my ales, continued as I waited
to be served (I was the only customer at the time)
and still didn’t stop as my payment was taken and
bottles bagged. Indeed, it wasn’t until I was halfway
through the door that a voice called, almost as an
afterthought: “Enjoy!” I did, thanks, but I’d have
enjoyed it more if you’d shown a little enthusiasm
for your wares! Is it just me?
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Moving on...in the last couple of years I’ve fallen
into the company of a like-minded group from the
Kettering area ; I’ve given them the Stamford tour
and the Peterborough tour and now it was time for
the return trip, as it were. My wife Tina dropped
me off at Weldon, where I was collected by Chris
and Paul and whisked away to Market Harborough
and the Freemasons’ Arms. This pub put me in
mind of the Tap and Spile chain, so popular not so
long ago, with its décor and furnishings, and one of
my favourite nostalgic memories, sunbeams shining
across the bar at the start of a session, was evoked as
my pint of Pheasantry Best went down.
Across the road is the Beerhouse, a former furniture
warehouse converted into a micropub. A dozen ales,
mainly from local micros, served by gravity from
casks behind the bar. Knowledgeable staff - and
customers! A pint of 4 Wood, from Little Eaton
brewers Shiny, was my pleasure here.
Next stop Rothwell, where the car was ditched
(not literally) and the Rowell Charter (named
after a charter granted in 1204 by King John) was
the willing recipient of our kitty. Two big bars,
filling up with Saturday lunchtime imbibers, eight
handpumps. And a first for me - I’d only ever had
Thwaites Lancaster Bomber in bottled form before,
but the draught version was very good indeed.
Just made the bus into Kettering where in a twinkling
we were in the Shire Horse, a traditional boozer
which has recently undergone refurbishment. Here
we were joined by Pete, Dave and Ian and my choice
was Oldershaw’s Charles 1. All too soon we were
on our way to the Three Cocks, another pub with
two large drinking areas, and here I caught up with
an old friend, Digfield Barnwell - as quaffable as
ever. Leaving here we were met by Chris’s fiancée
Emma, her mate Linda and Linda’s partner James,
so it was a swelling group (in more than one sense)
that entered the Bottle Mix, a bottled ale emporium
which also serves ale from two casks on the counter.
I couldn’t resist a bottle of Great Tom from the
Lincolnshire Brewery.
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The Alexandra Arms was next, not in this year’s
GBG for some unfathomable reason, with its big
front bar, large back room and breweriana adorning
every available space. Here I fell into a deep
conversation with a Blackburn Rovers supporter,
as you do, while sipping my pint of Pit Pony from
Bedlington brewers Northumberland. Our final stop
(sort of) was the town’s Wetherspoon outlet, the Earl
of Dalkeith. I had arranged for Tina to collect me
from Weldon and was due to catch the 1805 from
just outside the pub, arriving in Weldon at 1845. So
- I relished my pint of Bengal Fox from the Slightly
Foxed brewery of Sowerby Bridge, saw that it was
almost six o’clock and nipped to the gents’ prior
to departure. However, when I emerged, everyone
informed me gleefully that they’d just seen my bus
pulling away! I was forced to ring the long-suffering
Tina and ask if she’d pick me up at a quarter to eight
instead of a quarter to seven...
In the meantime, with an hour to kill and sat in the
Earl of Dalkeith, what was I to do? Have another
pint, of course, but I must have been affected by
the presence of the ghost of a peer of the realm
because I can’t remember what I had. One final
thought, though - Kettering town centre is very like
Peterborough’s - an unlovely spot but if you look
hard enough there are some classic boozers there.
I was hoping to finish with my experiences at
Empingham Cricket Club’s beer festival, which I
thought was in April but when I started to organise
transport I found that it had taken place, very
successfully and without my patronage, a mere
month earlier! One for next year...

Alun Thomas

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

Peterborough Real Ale
Pub Guide 2nd Edition
Summeris approaching and also the40th Anniversary
of the Peterborough Beer Festival in August, so I
thought it was time to update the Peterborough
Real Ale Pub Guide. The free guide was launched in
May 2015 and was
a runaway success,
with the original
run of 2000 copies
going by the 38th
Peterborough Beer
Festival in August
2015. This guide
listed 42 pubs within
the
Peterborough
area
regularly
serving Real Ale.
In the 18 months
since the launch the
Peterborough pub
‘population’
has
increased with four
Micropubs opening
their doors. It was
also an opportunity
to add a number of
pubs which were
unfortunately omitted from the original version.
So what is in this Guide and who is it for?
The Guide is designed for visitors and locals alike to
inform the reader of the location of pubs within the
Peterborough City Boundary who regularly serve
real ale. A definition of real ale is cask-conditioned
beer that is served traditionally, without additional
gas pressure. The Guide makes no recommendations
but provides useful information i.e. address, bus
route, web site etc.

The Campaign For Real Ale CAMRA is committed
to promoting real ale, real cider and the traditional
British pub. This publication is our part in supporting
the Local.
You can get your FREE printed copy of the guide
from the Visitor Centre, Peterborough Museum,
Peterborough Library, Peterborough Beer Festival
and the listed Peterborough Pubs.

The Guide will also be available to download from
the Peterborough & District CAMRA website
www.peterborough-camra.org.uk/
2nd Edition of the Peterborough Real Ale Pub
Guide will be available in early June 2017.

Mike Blakesley
Press Officer

Visit our website for up-to-date news: www.real-ale.org.uk
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Obituary
Marcus Sims 1969 -2017
Once again, regrettably, we have to report the
sudden passing of one of our CAMRA members.
Marcus Sims, who was a stalwart volunteer at the
Peterborough Beer Festival, died at the end of
March.
Marcus helped at the Peterborough Beer Festival for
many years in various roles. He was for a number
of years the ‘official’ festival photographer. This was
after he completed a college course to improve and
hone his camera skills. Also for a short time, he was
the editor of this newsletter. During the festival, he
never shirked from any task that was asked of him.
During the last year he was elected as a local
councillor for one of the city wards – a role he took
very seriously. He was an enthusiastic supporter of
local city MP Stewart Jackson during election times.
Many people will have known Marcus from his days
drinking in the Drapers Arms or the Brewery Tap.
An affable chap he has been taken from us far too
early at the age of 47. Several CAMRA members
and friends attended the funeral service held at
Crowland Abbey, followed by internment within the
abbey grounds.
Dave Murray
Branch Chairman

Apart from occasionally bumping into Marcus at
various pubs, we spent a lot of time together over
the years on the set-up week for Peterborough
Beerfest. One time, after an particularly arduous
build session, we were enjoying maybe our third or
fourth pint in the staff bar, getting a little wobbly and
putting the world to rights, when Marcus smiled and
came out with “D’you know, that’s one of the nicest
things anyone’s ever said to me”. How I wish I
could remember whatever it was I’d said to him!
Dickie Bird

Photo supplied by Jacqueline Taylor
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Diary Dates
June
Monday 5th at 8.30 pm

Branch Monthly Meeting at the Bumble Inn, 46
Westgate, Peterborough PE1 1RE. All members
welcome to attend, but please bring your
membership card.

Saturday 17th

Wisbech Wander. Meet at Queensgate Bus Station
at 10.55 for 11.05 bus to Wisbech for pub crawl
around the town. Return at your leisure. Please
contact John Hunt, Social Secretary, if you intend
to go on this trip.

CAMRA meetings, socials and beer festivals

Friday 28th

Elgood’s Brewery visit.
Depart the Brewery Tap at 6.15pm and return
by 11pm, cost £5. Contact John Hunt, Social
Secretary to book places.

August

Tuesday 22nd- Saturday 26th

Peterborough 40th Beer Festival, Embankment,
Peterborough PE1 1EF.
400+ real ales, ciders, perries, wine and bottled
beers. Live music. Further details
www.peterborough-camra.org.uk

July
Monday 3rd at 8.30 pm

Branch Monthly Meeting at the Heron, Heron
Court, Stanground, PE2 8QB. All members
welcome to attend, but please bring your
membership card.

Tuesday 4th – Sunday 9th

Charity Beer Festival at the Ploughman, 1
Staniland Way, Werrington PE4 6NA
59+ ales and ciders. Charity auction, raffle, hot
food + live music.

Wednesday 5th – Sunday 9th

Derby Summer Beer Festival (CAMRA) Market
Place, Derby DE1 3AE
200+ real ales plus cider, continental beers and
mead.
Further details: www.derbycamra.org.uk/
summer-beer-festival

Thursday 6th – Saturday 8th

Gorefield Beer Festival, Community Hall and Field,
Wolf Lane, Gorefield, Wisbech, PE13 4NE.
30 real ales, craft lagers and real ciders + music.
Camping available
Further details: www.facebook.com/
Gorefieldbeerfest/
Visit our website for up-to-date news: www.real-ale.org.uk
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Join up, join in,
join the campaign

Discover
why we joined.
camra.org.uk/
members

From
as little as

£25*

a year. That’s less
than a pint a
month!

Join us, and together we can protect the traditions of great
British pubs and everything that goes with them.
Become part of the CAMRA community today – enjoy discounted
entry to beer festivals and exclusive member offers. Learn about
brewing and beer and join like-minded people supporting our
campaigns to save pubs, clubs, your pint and more.

Join the campaign today at

www.camra.org.uk/joinup
*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available. Please visit camra.org.uk/membership-rates
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Sponsorship at the
Peterborough Beer
Festival
As we all know, this year it will be the 40th
Peterborough Beer Festival and we have certainly
gone a long way since the first one at the Rugby
Club. Ultimately the cost of putting on the biggest
and best social event in the city has certainly
changed since 1978 and without all the additions of
vendors, stalls and sponsors we wouldn’t be able to
cover all the costs that this involves. Remember that
the embankment has nothing there until we build it.
Sponsorship is a relatively new concept to us but
it certainly brings in the extra revenue we need
along with giving others the opportunity to be part
of something special. We first started sponsoring
a barrel four years ago with around 25 small and
large businesses. This year we are aiming for around
60 sponsored barrels. Anyone can sponsor, small
and large businesses, private individuals, groups of
friends, pubs and bands have all taken advantage of
the concept.

The package is aimed
at giving everyone a
good deal and ensuring that the Beer Festival keeps
going for another 40 years.
If you need any further information please feel
free to contact Kevin on 07933 397767 or if you
are interested in sponsorship this year please get in
touch as soon as possible so we can get your logo on
the website at sponsorship@beer-fest.org.uk
For those who are sponsoring us this year, especially
those who have been with us from the beginning,
many thanks from us and all the committee.
Kevin & Jackie Fordham

The sponsorship forms an integral part of the beer
festival not only in the revenue it produces but also
in the fact that that the majority of the sponsors are
local firms, businesses and individuals.
For £100 + VAT you get:

•
•
•
•
•

Chosen logo above a barrel at the festival.
Your information will be on the Peterborough
CAMRA Beer Festival Website under the
Sponsorship web page PBF SPONSORS and
be included in beer festival programme.
4 tickets which will permit the holder to
admission during the Trade Session on 22nd
August 2017.
2 ‘any day’ tickets.
10 pints worth of ‘free’ beer tokens, which
the holder can exchange for beer during the
festival.

Visit our website for up-to-date news: www.real-ale.org.uk
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Branch Contacts
Press Officer: Mike
Blakesley
01733 390828 (h)
07747 617527 (m)
press-officer@real-ale.
org.uk

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

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
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Brewery Liaison
Officers
Angles Ales: Mark Wroe
07595 549388
Blue Bell: John Hunt
07923 489917
Bexar County Brewery:
Dave Botton
01733 345475
Castor Ales: Mike Lane
07850 334203
Digfield: Dave Waller
07821 912605
Elgood’s: John Hunt
07923 489917
Hopshackle: Noel Ryland
07944 869656
Kings Cliffe Brewery:
Mike Blakesley
07747 617527

Mile Tree Brewery:
Steve Williams
07756 066503
Nene Valley: Bob Melville
07941 246693
Oakham Ales: Dave Allett
07966 344417
Rocket Ales: Don Rudd
07806 731765
Tydd Steam: John Hunt
07923 489917
Xtreme Ales:
Katie Barrett
xtreme-blo@real-ale.org.uk

Trading Standards

08545 040506
www.consumerdirect.gov.uk
Check out our website at:
www.real-ale.org.uk

Melbourn: Don Rudd
07806 731765

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

2.0V1.7

SESSION IPA
three stage dry hop
= big citrus aroma
over 1kg hops/barrel
= fruity, hop-forward character
soft water chemistry
= more rounded bitterness
& sessionability

AVAILABLE IN CASK & KEG
SEE: pale golden
SMELL: citrus, grapefruit
TASTE: juicy, fruity, more-ish

MALT: maris otter | caramalt
hops: simcoe | ahtanum | columbus
yeast: US-05 | IBU s 40 | ABV 4.0%

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