YORK BEER FESTIVAL
18 - 21 SEPTEMBER

BEHIND THE BAR

who also runs the Melbourne Arms in nearby Melbourne
has bought the freehold of the Black Horse in Seaton
Ross. The pub opened in July to the delight of villagers
who at last have a pub again. Beers on our correspondent’s
visit were Black Sheep, Ossett Blonde, Ossett Silver King,
York Guzzler and Half Moon Lightweight (3%) for the
drivers. It is not yet serving food but this is planned. In a
time of country pubs often closing permanently we wish
Karen the very best of luck for the future.

This issue sees York’s famous Beer Festival on the
Knavesmire – there’s plenty in this issue about it. Look out
for the related Ale Trail competition forms around pubs in
our region, the prizes include free entry to the Festival in
September. The sheets collecting stamps from pubs are
in all the pubs taking part.
Due to popular demand there is a map in the centre of the
magazine. We know the magazine is read by visitors as
much as by locals, and this is what has been requested.
The Diary has now moved to the front of the magazine
rather than being tucked into the back. Hopefully this will
give more prominence to our events.
Enjoy reading!

Three Horse Shoes, Fairburn has new management,
keen to promote LocAle.
The Red Lion, Kellington, (just on the Doncaster Branch
side of our area) recently was the Doncaster Pub of the
Season - regular draft beer is from Brown Cow, Barlow.
The Blacksmiths Arms
Lastingham has won the
Yorkshire region Countryside
Alliance Award for pubs.
Peter and Hils Trafford will
go to the House of Lords for
the Award ceremony in June.
ll this
thi is
i a tremendous
t
d
As one of only eight pubs nationally,
achievement.

PUB NEWS
In the last edition’s pub news it stated the Stumble Inn,
Scarborough has closed. Happily this is not so, it has
changed hands and is under new ownership. We wish
them all the best.
The Sun Inn in Long Marston has reopened.
Suttlers Bar on Fossgate has been renamed The Fossgate
Tap. It sells beers from Cameron’s and Turning Point.
The Crooked Tap at Acomb is doing very well and has
two real ales on permanently.
Builders from Leeds have been seen in Rufforth making
repairs to Sam Smith’s “The Tankard”. A new sign has
gone up on the door advertising for a live-in tenant.
Hopefully this is a sign of a re-opening. Meanwhile, the
months of closure and no heating has taken its toll of the
interior. One resident managed a sneak look in and was
VXUSULVHG WR VHH WKH ÀRRU LQ IURQW RI WKH GDUW ERDUG KDG
EXOJHG VLJQL¿FDQWO\  +RSH WKDW GRHVQ¶W WDNH WRR ORQJ WR
¿[0HDQZKLOHUXPRXUKDVLWWKDWWKHYLOODJHPLJKWMXVWEH
thinking about another October Fest this year as the last
one was great fun!

The ForrestersDW.LOEXUQLVFORVHGIROORZLQJDPDMRU¿UH
DQGLVQRWH[SHFWHGWRUHRSHQXQWLO'HFHPEHU
The Malt Shovel at Oswaldkirk (Sam Smiths) has been
closed for a number of years but is now encased in
scaffolding so hopefully a major refurbishment is under
way.
The Ackhorne is now under new management and
on a recent visit we were
impressed by the beer
quality and variety. We
wish them all the best and
we know members will be
visiting more often than they
have in recent years.

Selby District Council has announced that the George &
Dragon West Haddlesey is now an “assert of community
value”
Good news from Seaton Ross near Holme on Spalding
0RRU$IWHUDURXQG¿YH\HDUVRIFORVXUH.DUHQ/D]HQE\
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COCK & BOTTLE
SHOWING ALL
THE ENGLAND RUGBY
WORLD CUP GAMES,
WITH A COMPLIMENTARY
BACON BUTTY!
We are open
3pm till 11.30pm Mon to Fri &
12pm to 11.30pm Sat & Sun
Showing all the latest Football,
Rugby, Horseracing and a lot
more on Sky and BT Sports
Sunday Quiz Nights
starting at 8pm with prizes

the cock and bottle
Cock and Bottle,
61 skeldergate, York. YO1 6DS

BRANCH DIARY

Friday 18th: Friday 5 Social. Eagle & Child 7:30pm,
7UHPEOLQJ 0DGQHVV /HQGDO  SP 9DOKDOOD 0DUNHW
Cat and Fossgate Tap.

York CAMRA Branch Meetings and Events, and events
organised by others. Remember EVERYONE is welcome
WR $// HYHQWV H[FHSW IRU %UDQFK DQG &RPPLWWHH
meetings, which are CAMRA members only. Events don’t
require booking, unless there’s a minibus to be sure to get
a seat. To reserve a place email socials@york.camra.
co.uk or phone 07913 341284

Tuesday 29th: Branch Meeting & Social, Eagle & Child,
8pm.

NOVEMBER
Tuesday 5th: Committee Meeting, Wagon & Horses at
8pm

SEPTEMBER

Friday 8th: Cycle Social. Meet at the Waggon and
Horses, 7pm, leaving at 7.30pm prompt. Then to the
Charles XII, Heslington, Derwent Arms, Osbaldwick, The
Heworth Inn (formerly Shoulder of Mutton), The Gillygate.

Tuesday 3rd: Committee Meeting at The Gillygate, 8pm.
Friday 6th: Cycle Social. Meet at the Walnut Tree,
Hewarth, 7pm, leaving at 7:30pm prompt. Then to the
Blacksmiths Arms, Huntington, the Ship, Strensall, the
)R[6WRFNWRQRQWKH)RUHVW

Friday 15th: Friday 5 Social. Minster Inn 7:30pm Lamb
/LRQSP*X\)DZNHV*ROGHQ6OLSSHUDQG5R\DO
Oak.

Friday 13th: Friday 5 Festival Social starting at the
0DVRQV $UPV  WKHQ WKH 3KRHQL[  WKHQ WKH
Walmgate AleHouse, BrewYork Tap and Blue Bell.

Tuesday 26th: Branch Meeting & Social The
Knavesmire at 8pm.

Monday 16th: City Pub of the Season (Autumn).
Presentation to The Knavesmire Hotel, Albemarle Road.
7:30pm for 8:00.

DECEMBER
Tuesday 3rd: Committee Meeting, Royal Oak, 8pm.

Wednesday 18th – Saturday 21st: York Beer & Cider
Festival at the Racecourse.

Saturday 7th: Annual Beverley coach trip Depart
Postern Gate, Piccadilly. 12:30pm. Arrive in Beverley at
DSSUR[LPDWHO\SP7KHQGHSDUWLQJDWSPSURPSW
(you know who you are), arrive York 9:30pm. Cost about
 3OHDVHERRNHDUO\DVWKLVLVRQHRIRXUPRUH
popular trips.

Saturday 28th: Town & Country Pub of the Season
(Autumn). Presentation to Coach House inn, Rosedale.
Returning via the New Inn, Cropton, the Hovingham Inn
and the Ship, Strensall. Bus departs the Postern Gate
(Wetherspoon’s), Piccadilly at 12pm, back into York at
7:30pm.

Friday 13th: Friday 5 Christmas Social. Maltings
SP 7UHPEOLQJ 0DGQHVV /HQGDO  SP 7KUHH
Legged Mare, Trembling Madness (Stonegate) and
Market Cat.

OCTOBER
Tuesday 1st: Committee Meeting, at the Cross Keys,
Goodramgate, 8pm.

Please note the change of departure/pick up point.
This is due to works at Memorial Gardens.

Friday 11th: Cycle Social 0HHW DW WKH 3KRHQL[ DW
7pm, leaving at 7.30pm prompt. Then to the Golden
Ball, Volunteer Arms, the Red Lion, Knapton, the Ainsty,
Boroughbridge Road.

For updates see our website at:
http://www.york.camra.org.uk/ or contact Ken Wright at:
socials@york.camra.org.uk Tel:- 07913 341284.

Saturday 12th: Thornborough Cider trip plus a visit to
Ripon before returning to York. Bus departs the Postern
Gate (Wetherspoon’s), Piccadilly at 11:30am, back into
<RUNE\SP&RVWDURXQG 

Ouse Boozer

Do you have an ale-related event in December, January
or February you’d like us to tell people about? Let us know
before the end of October!
ouse-boozer@york.camra.org.uk
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BREWERY NEWS

Other news and Events
York Balloon Fiesta
Ainsty Ales will be have its own bar again at the ‘York
Balloon Fiesta’, taking place from Friday to Sunday 27th to
29th September on the Knavesmire. On the bar will be two
cask ales and one kegged.

AINSTY ALES, Acaster Malbis, York
News from Andy Capel, Head
Brewer: Following on from our
success last year at the SIBA Awards,
back in May our best-selling core ale,
Flummoxed Farmer scooped up two
silver awards in both the cask and can categories in this
years NE Regional SIBA Awards, this now makes three
out of our four core ales are awards winners and three of
them are available in our new cans!

Coptoberfest 2019
The festival will return again to St. Giles Church in
Copmanthorpe on Friday and Saturday 18th-19th October,
(we’ve raised £20k raised so far). This year there will be
over 30 Cask Ales, Cider, Gin, Pie & Peas and Live Music.
Tap Room News
Our Tap-Room continues to go from strength to strength
and is open every Friday from 3 - 8pm, food is on
every other week rotated between ‘Bish & Chips’ from
Bishopthorpe and ‘Ged Bell Pies’ from Dringhouses…
limited parking available so come on the bike!

On the brewing front we’ve been busy since our last
edition, as we are now kegging some of our specials,
¿UVW RXW LV Sorachi Samurai available now through to
December, more to follow shortly.

BLACK SHEEP, Masham, North Yorkshire
News from Rob Theakston, Managing
Director, Black Sheep Brewery: During
the summer, CAMRA members and the
general public in York and from across
Yorkshire may have heard or seen news
relating to the temporary re-location of York Brewery’s
brewing operations.
As the new owners of York Brewery, the Black Sheep
BreweryZLVKHVWRUHDI¿UPLWVSUHYLRXVO\VWDWHGORQJWHUP
commitment to the brewing of York Brewery beer from
within the city walls, having already appointed property
agents to seek out and secure a suitable location for a
new site.
In December 2018, we acquired York Brewery, which
had entered administration, transferring more than 40
jobs to Black Sheep. As part of the deal, we also took
ownership of three of York Brewery’s outlets, together
with the brewery’s property at Toft Green, which has
KHOSHGWRGHYHORSRXUUHWDLOVWUDWHJ\IXUWKHUDWDQH[FLWLQJ
time for Black Sheep.
The acquisition was an important moment for both
businesses and the three pubs are working well. However,
despite wanting to maintain brewing in the City of York,
and our best efforts, a lack of a timely agreement between
the landlord of the building and Black Sheep has led to
a temporary relocation of equipment and people to our
Masham site. We’re happy to say that your favourite York

Sorachi Samurai 4.0%
A light and well hopped session IPA, straw
coloured, bitter and refreshing with hints of
lemon and pineapple.
Available during autumn will be the following…
August and September - Cool Citra 4.4%
Back by demand, available for 2 months, will
be our multi award-winning west coast style
American Pale, single hopped with Citra
and then double dry hopped to give intense
Grapefruit and Citrus notes.
October - Rattlesnake Ruby 3.9%
A warming autumn Ruby Red Ale, packed with
¿YHGLIIHUHQWPDOWVJLYLQJDJRRGPDOWEDFNERQH
with a biscuit and sweet malty palate.
November - Crafty Chocolatier 4.5%
2XU6HDVRQDOVPRRWKOX[XU\&KRFRODWH3RUWHU
deep russet in colour, infused with local
Chocolate to give a warming comforting drink.

Ouse Boozer
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North Street for this year’s Collabfest to create a Vegan
take on Tonkoko (i.e. minus the Lactose).
Beers returning over the period include Maris the Otter
(3.9% Modern Bitter), Fairytale of Brew York (this year’s
Xmas beer being brewed with Beer Paradise, style tbc),
Kiwi 1=%URZQ$OH 
New beers to look out for include Dry Hopped Maris the
Otter (an even more modern take on our 3.9% Bitter), a
fruited sour IPA, a new session IPA in cask and a new
hazy juicy pale in cask.
Where to catch us? In early September we will be making
a Pilgrimage across to Yakima in the US to watch the hop
KDUYHVWDQGVHOHFWRXUKRSVIRUQH[W\HDU7KLVLVKXJHO\
H[FLWLQJIRUXVDQGZHKRSHWRWLHRXU86YLVLWLQZLWKD
FROODE ZLWK DQ H[FLWLQJ 86 EUHZHU\ ZDWFK WKLV VSDFH 
Promptly after our return you can catch us at Leeds
International Beer Festival th-8th Sept) where we will
be debuting the latest in the Tonkoko series. Then we’re
on to York Beer and Cider Festival (18th-21st Sept),
Oktoberfest (26th-28th Sept @ Salt Brewing – Saltaire)
DQG ¿QDOO\ Nottingham Beer Festival (9th-12th Oct)
before taking a long cold bath before the madness that is
Christmas descends!

Brewery beers will continue to be available throughout
this testing time in the brewery’s history.
It is a great shame the landlord could not reach agreement
in time. As relatively new owners we want to maintain as
much consistency to the business as possible, and we
are pleased that the long-term future of the products and
brands is safe.
We will keep CAMRA members and the wider York
community across any further developments relating to
York Brewery in due course.
BRASS CASTLE, Malton, North Yorkshire
News from Phil Saltonstall: The
Brass Castle Bigger Picture
project is nearing completion and
the treasure is still out there - waiting
to be found. Recent releases in the series continue to
showcase interesting beer styles and include ‘Ware
Outlaws (jasmine pilsner), Smugglers & Wreckers
(hefeweizen with pineapple) and Werewolf Vs Gytrash
(blueberry Berliner weisse). All the while, the can art
provided by Claudia Bowler is cataloguing Yorkshire
myths and legends, while providing clues that point to
KLGGHQJROG7KHWZR¿QDOFDQVZLOOEHDORQJVKRUWO\WR
complete the set.
At the Malton Harvest Festival, September 7th and 8th,
Brass Castle will host ‘The Veg Out Patch’ - matching
beers with great vegan and vegetarian street food. The
Harvest Festival is always a fabulous event, celebrating
local food in Yorkshire’s food capital. As a brewery known
for its vegan beers, we’re looking forward to providing a
plant-powered enclave - and putting a slight Oktoberfest
twist on it by showcasing a number of top class lagers
alongside our quality ales. We’ll see you in the Brass
Castle tent!

DALESIDE, Harrogate, North Yorkshire
1HZV IURP $GDP &R[
3OHDVH¿QGEHORZRXU&DVNV
for the September to November Period:
SEPTEMBER
Autumn Leaves 3.4%
A mid brown session bitter characterised by
soft nutty malt, giving way to mature fruit and
EODFNFXUUDQW ZLWK D KLQW RI ÀRUDO KRSV LQ WKH
¿QLVK
OCTOBER
Pride of England 4%
A pale golden beer with a hoppy aroma and
ÀDYRXUPDOW\WRQHVZLWKDVXEWOHGU\¿QLVK
NOVEMBER
Poppies Ale 4%
Brewed in association with The Royal British
/HJLRQ$UHIUHVKLQJOLJKWJROGHQDOHZLWKÀRUDO
and citrus aromas.

BREW YORK, York
News from Lee Grabham, Co-Founder:
:H KDYH VRPH H[FLWLQJ FROODEV EHLQJ
brewed or released over the period.
6W\OHV DQG GHWDLOV DUH VWLOO EH FRQ¿UPHG
but the breweries we will be working with
include Amundsen, Anarchy, Anspach
& Hobday, Pomona Island, North Brewing and
McColls. We will also be releasing a collaboration brew
with tourist attraction ‘York’s Chocolate Story’. Somewhat
unsurprisingly this will be a beer focused on delicious
creamy chocolate. We’ll also be working with BrewDog

Ouse Boozer
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WHEN IT COMES TO FINE ALES ...
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On-Site Brewery Shop open:
Monday to Friday 8am – 4pm
& Saturdays 10am-4pm.
info@bradﬁeldbrewery.com • 0114 2851118

www.bradﬁeldbrewery.com
Visit our page on Facebook or follow us

Bradﬁeld Brewery Limited. Watt House Farm, High Bradﬁeld, Sheffield, S6 6LG

Ouse Boozer
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NORTH RIDING BREWERY, East Ayton, Scarborough
News from CAMRA Brewery Liaison
2I¿FHU *UDKDP 5RJHUV 2XU EHHUV
are regularly available in Scarborough
at, obviously North Riding Brew Pub,
also Scholars, Corporation Club and
Firk Inn.
We were invited back to Magic Rock Brewery Seshfest
with breweries from USA, China, Netherlands, New
=HDODQG 'HQPDUN DQG 8. DOO EHHUV  DQG XQGHU 
our beers were a re-brew of Stu’s Company Too
and Black IPA 4% (a session version of our Elusive,
Beers Manchester collaboration brewed for ISBF last
year.

Autumn beer – Fall Over.  $ UXVVHW
FRORXUHGIXOOPDOW\TXDI¿QJDOHZLWKDVPRRWK
mellow character.
ROOSTERS, Knaresborough, North Yorkshire
News from Tom Fozard: Rooster’s move
to from Knaresborough to Hornbeam
Park in Harrogate will be complete by
the time you’re reading this - something
we’ve been working on for the past
18 months and a move that sets the brewery up for the
future, having outgrown our old building some time ago.
We opened the doors to our new onsite taproom in May
and have been delighted by the response we’ve received
from visitors so far. We thrilled with our new onsite
taproom, which opened its doors in May and serves beer
fresh from the source, a matter of metres from where it’s
brewed, with a large viewing window allowing customers
WRRSSRUWXQLW\WRUHOD[DQGHQMR\WKHLUGULQNDOOZKLOHEHLQJ
able to see what’s happening in the brewery.
A short stroll from Hornbeam Park railway station, the
TaproomRIIHUVDPL[RIVL[WHHQEHHUVDFURVVERWKFDVN
DQGNHJ2SHQ¿YHGD\VDZHHNWKHWDSURRPDOVRVHUYHV
a wide range of ciders, wines, gins (and other spirits),
soft drinks, as well as tea and coffee. Takeout beers,
canned onsite, are also available, along with a selection
of gifts and merchandise. The taproom is dog-friendly
and welcomes well-behaved children until 7pm. It also
EHQH¿WV IURP D
large, south-facing
beer garden that
sits alongside the
Leeds – Harrogate
– York train line
DQG LV D ERQD ¿GH
sun-trap! Above the
WDSURRPQH[WWRRXU
new barrel store,
lies a designated
bar for private
parties and events.
Check out the
taproom page on
Rooster’s website
(www.roosters.co.uk) for more info; including a live, up
to the minute list of what’s pouring, as well as details on
brewery tours and events.

A selection of our latest brews;
Styrian KolibriSummit/Sabro 4%, Honey Stout
6%, Coffee Bean Mild 4.3%, Amaretto Porter 
Toffee PorterStyrian DragonLoral/HBC431
4%, KohatuMini Enigma 3.7%, Godiva (a new
English hop) 4%, US Lite Y   Mosaic/HBC431
3.8%, US IPA (v27)  /RUDO(NXDQRW  US Session
IPA v47 3.8% dry hopped with HBC431, Centennial and
Chinook.
NORTH RIDING BREW PUB, Scarborough
1HZVIURP&$05$%UHZHU\/LDLVRQ2I¿FHU
Graham Rogers:
John’s new beers have been;
Outer Wilds 4.2%, Dauntless 4%, Cronian
3.8%, Little Lamplight 4.3%, /XÀD 3.9%,
Crawley 4.3%, Looking Glass 4.4%, Exile 3.8%,
Chinook 3.8%
OLD MILL, Snaith, East Yorkshire
News from Kelly Wood:
Our special beers for September to
November are as follows:
September – Red IPA 4.4%. This Red IPA is
interesting on the eye and the taste buds. A
rich malty taste with citrus after notes.
October – Red Goose 4.2%. A symbol of
6415$)
November – Winter Warmer. A strong easy
drinking bitter with plenty of fruit & hops and a
U\HPDOW\¿QLVK
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RUDGATE, Tockwith, near York
News from Kirstin Black:

$QG IRU ODWH DXWXPQHDUO\ ZLQWHU ORRN RXW IRU
our low ABV (3.6%) special, Winter Solstice.
A comforting chestnut coloured, nutty beer for
the dark nights.

CRAFT CANS? RUDGATE CAN!
Rudgate Brewery KDV H[SDQGHG WKHLU DZDUG ZLQQLQJ
range to include something a bit fruity! Branded the
‘Innovation range’ they have initially launched 3 new fruitEDVHGÀDYRXUVLQPOFDQV
)XOORIIUHVKMXLF\ÀDYRXUVWKHEHHUVDUHLGHDOIRUVXPPHU
drinking. Blue Nose has deep blueberry notes; Key Lime
3LH IUHVK DQG ]HVW\ FLWUXV ÀDYRXUV DQG Mango in the
Night packs a punch of tropical fruit.
Craig Lee, MD of Rudgate Brewery commented “We
wanted to develop something a little unique, and are
really delighted with our new ‘Innovation Ales Range’.
7KH EUHZLQJ WHDP DUH DOUHDG\ ZRUNLQJ RQ H[FLWLQJ QHZ
additions which we hope to launch in the coming months.”
The full range can now be found in Booths as well as
independent outlets around the North of England.
Cask beers still remain their core business; they also brew
VRPHH[FHSWLRQDOVHDVRQDOVSHFLDOVDQHYHULQFUHDVLQJ
portfolio of bottled beers, keg and now cans.

TREBOOM, Shipton-by-Beningborough, near York
News from Jane Blackman: Autumn sees the
return of our hugely popular Avant Garde,
a 6% contemporary Biere de Garde. Amber
coloured with an emphasis on
PDOW ÀDYRXUV ULFK DQG URXQGHG
with a hint of sweetness. Brewed
with Bouclier and Saaz hops. Available in
FDVNDQGPOVKDULQJERWWOHV
In October we will be making a beery
version of Beaujolais Nouveau - a green
hopped version of our Kettle Drum Best
Bitter. Brewed using our very own home
grown hops, straight from the hop bine, it’s
fabulously fresh and gorgeously fruity.

Ouse Boozer

TURNING POINT, Kirkbymoorside
News from Cameron
Brown: The last few
months (or just 2019 in
general) has been nothing short of bonkers, and there’s
still such a long way to go.
Here’s a little recap of what we’ve been up to:
Collaborations: Brews with Kees, De Molen, BrewDog,
Brew York, Bad Co, all in the last couple of months.
Events: The opening of our York Tap Room (the Fossgate
Tap), North Bar, Tap and Bottles, Beer Central festival,
Bristol Craft Beer Festival, Edinburgh Craft Beer Festival,
Nottingham Craft Beer Festival, BrewDog Castlegate,
York City of Ale, Bath Hotel, Beer Town, House of
Trembling Madness, Northern Monk Refectory.
All this on top of our usual supply of new and interesting
beers including Bamboozled Again! (white stout), Off
the Grid (IPA), Stuck in a Metaphor (Citra session
pale), I Talk to the Wind (raspberry and vanilla sour),
Hypersleep (Azacca IPA), Circle Game (Simcoe Cryo
IPA), Gravedigger’s Biscuits (espresso martini stout),
Milk Foley (Strawberry pale), and more to come.
Somehow all this has been taking place whilst looking to
relocate our site from Kirkbymoorside to Knaresborough,
take on a new brew kit, acquire new fermenters, and kick
start what we’re calling in house, Turning Point 2.0. We
want to make a smooth transition from one site to the
QH[WZKLFKLVHDVLHUVDLGWKDQGRQHEXWZH¶UHSOHDVHG
to report that everything seems to be moving along as
planned.
WOLD TOP, Wold Newton, East Yorkshire
News from CAMRA Brewery Liaison
2I¿FHU &ROLQ 3RYH\ :H¶UH WKULOOHG
to report that, thanks to the 700
of you who came to our open weekend, we raised over
 2I WKLV WKH  JDWH PRQH\ ZLOO EHQH¿W WKH
National Garden Scheme nursing charities, £900 from the
sale of tea and coffee will go to St Cuthbert’s Church in
Burton Fleming and proceeds from the bar and a donation
from Field and Forage will go to our charity of the year,
Mind. The ladies from Mind also raised £209 themselves
over the weekend and they’d also like to send their thanks
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IRU\RXUJHQHURVLW\6DYHWKHGDWHIRUQH[W\HDUth and
7th June.
At Wold Top we are delighted to announce that recently
we won a Chairman’s Business Award in the East Riding
of Yorkshire Council’s Chairman’s Awards.
'LUHFWRUV .DWH DQG $OH[ %DOFKLQ ZHUH SUHVHQWHG ZLWK
WKH DZDUG IRU WKH 8QGHU  (PSOR\HHV &DWHJRU\ DW DQ
Awards Dinner at Bridlington Spa on Tuesday, 14th
May. The awards were presented by the Chairman of
the Council, Margaret Chadwick and Clare Frisby from
BBC Look North. The Chairman’s Awards are presented
annually to individuals, companies and organisations
within the East Riding of Yorkshire to recognise their
achievements towards enhancing the area in which they
work and live. They are judged by panels of councillors
and council employees who select the top nominees and
an overall winner in each of the following areas: Built
Heritage, Business, Community and Sport.
+HDG EUHZHU $OH[ DQG H[SRUW PDQDJHU .DWH ZHUH LQ
Sardinia recently for the launch of a specially brewed
American Pale Ale (they had to make the trip to make
sure that it had travelled well!!). Brewed in collaboration
with Testoni Bibite, Quod Design, Le Botticelle di Bacco
and I Giardini Degli Aranci, the IPA style beer went down
very well - so much so that we need to plan another brew.
We’ve got a fab line up for this year’s Big Sky Beer
Festival with Andy Stones and John Stewart on Friday
night and the Alligators for Saturday night. There will also
be a musical bingo session on Saturday afternoon, which
is always great fun!
7LFNHWV FRVW  IRU )ULGD\ RQO\  IRU 6DWXUGD\ RQO\
£10 for a weekend pass and £10 per pitch, per night
for camping. You can book online or call the brewery on
01723 892222 to order your tickets whilst stocks last!
12th and 13th October - Big Sky Beer Festival

production and sales slightly up year on year, we have just
bought 2 new fermenting vessels, as we had 2 on loan
from our vineyard and had to give them back following on
from such a bumper harvest in 2018 and what is looking
like a similarly good harvest coming up this year. We
EUHZHGDVSHFLDOLQ-XQHDQG-XO\WRFHOHEUDWHWKHWK
anniversary of the Apollo 11 lunar mission that landed
on the moon, it was called Dark Side of the Moon and
was a 4.8% ruby rye ale, it was well received and people
seemed to enjoy drinking it.
We are looking forward to being part of the York
CAMRA beer festival coming up in September, we will
be supporting the event with a bronze brewery bar, so
hopefully see you all there for a beer or two!!
3ODQV DUH FRPLQJ DORQJ WR JHW RXU ¿UVW EDWFK RI RXU
Christmas beer brewed and bottled, Santa’s Little
Belcha will be back, we love it on a Christmas beer brew
day, lots of spice aromas all round the brewhouse.

YORKSHIRE HEART, Nun Monkton
News from Tim Spakouskas, Head
Brewer:
Yorkshire Heart Festival
We had a very successful Hearty fest back in May, with
some brilliant Yorkshire beers, wines, ciders and gin
alongside great local bands and musicians. Thanks to
everyone that came and supported the event, plans are
coming along nicely for the 2020 edition of Hearty fest.
On the brewing side we are seeing steady growth, with

Ouse Boozer
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As our farmers
know all too well:
no pain, no grain.
They say nothing worth having comes
easy. Unfortunately for our farmers
that’s true of the barley we use to brew
our beers. We use a classic variety
called Golden Promise, grown to our
own unique speciﬁcation. The biscuity,
golden malt it produces is the perfect
partner to our natural spring water,
and is vital to Landlord’s depth and
delicate balance of ﬂavour. It’s also a type
of barley that’s notoriously hard to
grow, and our exacting speciﬁcation
makes it even more difficult. Which
makes it a costly ingredient and a
real challenge even for experienced
farmers. Luckily we can offer some
liquid therapy.

All for that taste of Taylor’s

Ouse Boozer
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PUBS OF
THE SEASON

The family are now in the process of moving the Brewery
to larger premises, possibly with a tap room and are well
advanced with opening another ‘Doghouse’ in Castleford,
we wish them well with their new ventures. (LJ)

TOWN AND COUNTRY PUB OF THE
SEASON SUMMER 2019
THE DOGHOUSE, SELBY

After a few drinks here many of us continued with the
µ)ULGD\ ¶ RXU PRQWKO\ SXE FUDZO ZKLFK XVXDOO\ WDNHV
place in York city centre.
7KH QH[W SXE ZH
went to was the
Abbey Vaults. It is
a Marston’s pub
selling Snecklifter
and
Hobgoblin
for only £2.30 per
pint – we grew to
realise this evening
G LWK WK O
7KL
KRZH[SHQVLYH<RUNLVFRPSDUHGZLWKRWKHUSODFHV7KLV
pub has quite a history being associated with the old cattle
market, which is now occupied by Morrisons. Apparently
Pink Floyd played here in 1969.

On a wet Friday evening in July a good number of
PHPEHUVPDGHWKHWULSWR6HOE\IRUWKH)ULGD\ZKLFK
started at The Doghouse with the presentation of the
Town and Country pub of the Season award. For many
PHPEHUVLWZDVWKHLU¿UVWYLVLWWRWKHEDUDQGDFKDQFHWR
enjoy the many beers on offer from the Little Black Dog
Brewery, as well as a selection of ciders and keg beers.
After a few drinks had been enjoyed, Chris introduced York
CAMRA and Linda presented the award to mother and
GDXJKWHU &KULVWLQH DQG (PLO\ H[SODLQLQJ WKDW LW ZDV DOO
down to them and
their team’s hard
work together with
the beer brewed
by father and
son, Nigel and
Jordan, that The
Doghouse
had
become the place
to drink and socialisee in Selby,
year. The
Selby all in less than a year
bar has a real community feel and is now running weekly
quiz nights and live music events.

Ouse Boozer
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1
1H[W
WR WKH 7KUHH
S
Swans.
This was the
q
quietest
pub we visited
t
this
evening. It is
n
named
after the three
s
swans
St Boniface saw
w
which
inspired him to
b
build
the original Selby
A
Abbey,
now the pub
c park. There was a
car
g
good
selection of beer,
a can be seen in the
as
p
photo.
The last pub I
went to before
catching the train
back to York was
WKH *ULI¿Q ,WV
architecture
is
typical of Bentley’s
Yorkshire Brewery
which was taken
Th pubb is
i now run by
b Greene
G
Ki
over by Whitbread. The
King
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and the only real ale available was Brains SA. It was a
popular venue with a young crowd. The evening rounded
up by the others with a visit to No. 1 The Crescent, an
HYHUSRSXODUGHVWLQDWLRQZLWKH[FHOOHQWDOHV

be transformed into a great community beer pub when
free of PubCo dictat. He was a weekly visitor to the three
time POS winner and was grateful to the beer picker as
there were always interesting guests as well as the good
¿[HGUDQJH,WZDVDOVRDQLPSRUWDQWPXVLFYHQXHLQGHHG
tonight the Big Bad Blues Band were waiting to do their
sound check. He recalled the last time he presented in
2014 when his bike was stolen from outside the pub, and
hoped this aspect of history would not be repeating itself!
Whilst on the subject of free houses, he invited all to
come to the amazing Mended Drum in Huby for the Pub
of the Year celebration, and drew attention to the recently
launched Ale Trail, in which 20 City and country pubs
including the Volunteers were participating. There were
great prizes including free admission to the CAMRA Beer
&LGHUIHVWLYDOLQ6HSWHPEHUIRUWKRVHZKRJRWVXI¿FLHQW
stamps on their card. Returning to the Volunteers, Karl
FODLPHG WR EH FRQIXVHG E\ ¿QGLQJ IDPLOLDU EDU VWDII LQ
unfamiliar pubs, a feature of the small local group that the
pub belongs to (Swan,Slip and Woolpack). He thanked
Helen and her staff for making the Vollies what it is and
SUHVHQWHGWKHFHUWL¿FDWH

Prior to meeting at the Doghouse I visited the New Inn
whose 1934 smoke room has original panelling. A very
cosy place. I also noted that the Cricketers Arms, like
many Sam Smiths pubs, is awaiting new tenants. (RP)

CITY PUB OF THE SEASON
SUMMER 2019
VOLLIES – THREE TIME WINNER

A pleasant summer evening welcomed us to the Volunteer
Arms on Friday 12th July. It was a good turnout of CAMRA
members several of whom had enjoyed a summer cycle
ride to Watson Street including me. Together with the
regulars, we enjoyed the great range of ales on offer in
WKLV H[FHOOHQW IUHHKRXVH WKH ¿YH SHUPDQHQW ± Timothy
Taylor Landlord, Black Sheep Bitter, %UDGÀHOG
Farmers Blonde, Leeds Yorkshire Gold, and Brown
Cow Thriller in Vanilla – plus guests Great Newsome
Old Fergie brown ale, Black Sheep Twilighter IPA and
Frothblowers Cloudburst.
At 8pm Karl (as the original nominator) made the
presentation to Landlady Helen Matheson. He pointed
RXW ZKDW D JUHDW H[DPSOH WKH 9ROOLHV ZDV RI KRZ D
modest street corner pub, a little out of the centre, can
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Ever a lady of few
words (?) Helen
gave brief thanks
for the award and
owner and veteran
pubco campaigner
Paul Crossman
reminded us of
the history of
b in
i its
i present form.
f
how the Vollies had come to be
ItI
KDG EHHQ D WRXJK HDUO\ ¿JKW WR SUHYHQW 3XQFK JHWWLQJ
planning permission for housing and he was grateful for
the Council rejecting their application. But he added his
appreciation of Helen who had proved to be a pleasure
WRZRUNZLWKDQGIRUDQGKDGH[FHHGHGDOOH[SHFWDWLRQV
She was largely responsible for building the pub into an
H[FHSWLRQDORIIHULQJ$IWHUPXFKDSSODXVHWKHEDQGDWODVW
got to warm up as we mopped up the sandwiches Helen
had kindly provided for the night.
Congratulations to Helen and the team, our Summer City
Pub of the Season. (KS)

No. 141

PUB OF THE
YEAR 2019

:H VWDUWHG IURP DQ XQIDPLOLDU ORFDWLRQ DV VRPH ÀRRG
GHIHQFHZRUNNHSWXVIURPRXUXVXDOEXVVWRS$OOVL[WHHQ
members arrived promptly and we boarded the bus just
EHIRUHWKHUDLQFDPH H[FHOOHQWWLPLQJIURPWKHRUJDQLVHU 
The modest trip fees were collected as the bus twisted
through the narrow streets of York, despite one member
attempting the “I left my wallet at home” gambit (he found
it later). It became evident that our good-natured driver
had no road map or sat nav so we were thrown back on
P\H[FHOOHQWORFDONQRZOHGJHRIWKHDUHDWR¿QGWKH¿UVW
pub, the Aldwark Arms. Having just missed crossing the
rickety toll bridge and hence being on the wrong side of
the Ouse we backed up and found the correct road to the
pub.

THE MENDED DRUM, HUBY

1RWPHUHO\VDWLV¿HGZLWKDYLVLWWRWKH<RUNEUDQFK
Pub of the Year, the Mended Drum in Huby, our Social
Secretary also arranged a coach trip to various pubs in
North Yorkshire to precede it. Unfortunately he forgot that
he would be on holiday on the day so the task of leading the
trip fell to me. It
was eventful.
There was a
pub which was
supposed to
H[LVW
ZKLFK
we
couldn’t
¿QG ZH WKLQN
it’s now a
steakhouse) and a pubb which
hi h was supposedd to
t be
b shut
h t
which opened up for us and some nifty navigating along
the way. It was all a great success for, as Winston Churchill
said, “History will be kind to me for I intend to write it”.
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Th were two
t Dalesides
D l id andd two
t Isaac
I
P d on offer
ff
There
Poads
DQG , KDG WKH H[FHOOHQW ,VDDF 3RDG ,3$ XSRQ ZKLFK D
discussion of its provenance ensued. No one knew for
sure where it came from.
The onward trip to the Plum and Partridge, Husthwaite,
went very well until we actually arrived at the village and
IDLOHGWR¿QGWKHSXEZKLFKZHWKLQNLVQRZDVWHDNKRXVH
(albeit one that I later discovered did in fact serve real ale,
oops!). Tempting as it was to have a heavy lunch I had
already warned the members that the Mended Drum had a
UHSXWDWLRQIRU¿QHEXIIHWVSUHDGVVRZHDOOKDGWRNHHSRXU
DSSHWLWHVVKDUS:HGHFLGHGWRSXVKRQWRWKHQH[WVWRS
Hovingham. Not a simple route. Morale was maintained
by way of discussion of various topics including nuclear
shelters, the source of the river Foss and what colour T
shirts we wanted at the September Beer Festival on the
Knavesmire.

No. 141

LQWKHVHSDUWVSUHFOXGHGDQ\VSHFL¿FQRWLFHEHLQJJLYHQ
to the pub but I was sure that not only would it be open
EXWWKDWWKH¿YHEHHUVRQRIIHUZRXOGEH¿QH7KH\ZHUH,
had one of the last pints of the Settle Castleberg Pale Ale
before it ran out then had its replacement the Rudgate
Brew 47 Peach Ale.
Onward to the big event. Luckily I knew a quiet singelane shortcut to Huby. Unfortunately we had to follow a
horse and rider most of the way. The Mended Drum was
ready for us and a large contingent of locals was already
well into things. I started on the Brass Castle Fruit Lupe,
Ekuanot ( whatever that is) and Melon Pale followed by
Bad Co. Wild Gravity .This is typical of the Mended Drum:
interesting and unusual beers.

0\H[SHUWORFDONQRZOHGJHFDPHLQKDQG\WRJHWKHUZLWK
detailed back-seat navigation from a helpful member (not
always listened to by the good-natured driver however).
When we passed my house in Brandsby I started to get
PRUHFRQ¿GHQWRIWKHURXWH$UULYLQJWRDVKXWSXEFDXVHG
a frisson of doubt in some but I de-bussed and banged
on the window and, like Aladdin’s cave, the door was
opened. In fact our organiser had arranged a special preopening session for us at this neatly re-decorated pub
where we enjoyed the Helmsley Brewing Co. Hawardian
Gold. Opportunist locals joined us for this pre-opening
and we were soon in full swing. The landlady did make
the mistake of asking the 16 CAMRA members what
she should put on the second hand pump whereby she
received 18 recommendations!

Then came the speeches. Before this, however, a
window of opportunity had to be found for Ricki and Lisa
to be freed up from thirsty locals, our bus group plus a
contingent of CAMRA cyclists (always thirsty) and other
CAMRA members who had made their own way to the
pub. A slot was found and the presentation was duly
PDGH 2XU EUDQFK &KDLUPDQ &KULV 7UHJHOOLV H[SODLQHG
WKHVLJQL¿FDQFHRIWKHDZDUGWKLVLVWKHEHVWSXELQZKDW
is a very large branch area including the City of York with
DOO LWV ¿QH SXEV DQG ODUJH VZDWKHV RI 1RUWK DQG LQGHHG
East Yorkshire. The Mended Drum is widely known for its
imaginative beers as well as strong commitment to real
ale. Chris praised the dedication of Ricki, Lisa and staff
and pointed out the importance of the customers without
whom the special atmosphere of the pub would not be the
same. He did however forget to make a joke about Ricki’s
XELTXLWRXVÀDWFDS LWKDGEHHQDORQJGD\DQGKH¶GKDG
a fair bit to drink which can dull the memory). Ricki was
delighted to receive the award and thanked CAMRA for its
support. Then came the famous buffet...
$QH[FHOOHQWGD\RXWDQGDZRUWK\ZLQQHURIWKHDZDUG
Our Social Secretary is now banned from taking any
holidays! (CT)

1H[WZDVWKHUHODWLYHO\HDV\UHWXUQWR%UDQGVE\ LWZRXOG
be much easier if all socials started there) from which
navigating to the White Bear, Stillington was well within
my capabilities. Unfortunately the lack of any phone signal

Ouse Boozer

17

No. 141

CIDER PUB OF
THE YEAR 2019

Chris mentioned that he was particularly pleased to make
an award to a York Brewery pub given the recent events
at the brewery which is now owned by Black Sheep.
Production at the York site has been discontinued after
WKHIDLOXUHWRDJUHHDVHQVLEOHH[WHQVLRQRIWKHOHDVHDQG
management is currently looking for a new York location
for the brewery. Any ideas on a postcard to Masham
please.
The new owners
have however spent
time and money
bringing the pub up
to an acceptable
state of decoration
and we look forward
to seeing the same
Masham brewed York Brewery
at the Last Drop too. The Masham-brewed
range is produced by the same head brewer as before
but the different water has produced a difference in taste
which invites close monitoring. That’s if you can tear
yourself away from the large array of ciders on offer. (CT)

Wh arrangements
When
t were made
d with
ith the
th manager off the
th
Three-Legged Mare to host the Cider Pub of the Year
award Lee Jordan opted for what he predicted would be
a quiet Wednesday evening. He didn’t anticipate that this
would be the day of a closely fought encounter between
York City and Leeds United. The best laid plans...
Anyway the award was duly presented by York CAMRA
Chairman, Chris Tregellis, who despite not being a cider
H[SHUWNQRZVDJRRGSXEZKHQKHVHHVRQH/HHKDSSLO\LV
DFLGHUH[SHUWDQGKHUDQWKURXJKWKHFLGHUVRQRIIHUZKLFK
are principally of the “real” variety. There is a veritable wall
of ciders and the growing reputation of the Three Legged
Mare led to this much deserved recognition.

THESHIPINN-STRENSALL.CO.UK
TIMOTHY TAYLOR LANDLORD
JOHN SMITHS CASK
& ROTATING GUEST ALES
'A FAMILY RUN,
FAMILY FRIENDLY
GREAT BRITISH
PUB & DINING!'
DOG FRIENDLY!
FOOD SERVED DAILY
(01904) 490 302
STRENSALL - YORK

CHECK FACEBOOK/WEB FOR EVENTS & INFO
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“IT’S NOT ROCK ‘N’ ROLL,
BUT I LIKE IT”

so

t
u
o
ld

so

t
u
o
ld

One Day Like This

Rock ‘n’ Roll Star

Manchester sound

January – February

March – April

May – June

Ever Fallen in Love

True Faith

PLUM PUDDING

July – August

September – Mid November

Great Newsome Brewery Tel: 01964 612201
enquiries@greatnewsomebrewery.co.uk - www.greatnewsomebrewery.co.uk
Great Newsome Farm, South Frodingham, Winestead, Hull, East Yorkshire, HU12 0NR, UK
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CLUB OF THE
YEAR 2019

larger TV would soon appear. All the better for enjoying
the football season on the SKY and BT Sport which is on
offer. A comfortable lounge, refreshingly cool cask beer
and a large TV: what’s not to like! Dawn’s only problem
ZDV¿QGLQJURRPRQWKHZDOOIRU\HWDQRWKHUDZDUGVRPH
problems just don’t go away. A well-deserved award for a
consistently impressive club. Try to pop in when you are
down their way. (CT)

BISHOPTHORPE SPORTS
AND SOCIAL CLUB

,W ZDV D ZDUP HYHQLQJ DQG SHRSOH ZHUH ÀRRGLQJ LQWR
the Bishopthorpe Sports and Social Club. CAMRA
presentations are always popular but this was unusual.
Into the bar and members were already sampling the
cask beers on offer. I had the Wold Top Angler’s Reward
and the Black Sheep Bitter. Both on good form and
refreshingly cool. Then I discovered what all the fuss was
about: Mr Nelson was enjoying a surprise 60th birthday
party in the back lounge. This is the sort of thing that the
club does well and is why it’s so popular.
Dawn Paylor, the Club Secretary, ushered us into the
front lounge and the presentation was duly made. Chris
7UHJHOOLVEUDQFK&KDLUPDQH[SODLQHGWKHVLJQL¿FDQFHRI
the award and praised the cask beer, including its welcome
temperature (cries of “switch to lager then” from CAMRA
traditionalists), the wide range of facilities at the club and
the inclusive nature of its events. Terry Stonehouse, Club
Vice Chairman and Roger Bacon, Steward, were on hand
to receive the best wishes.
We then settled down to cool off, enjoy the beer and
demolish the generously provided sandwiches (CAMRA
PHPEHUVDUHDOZD\VSHFNLVK 'DZQH[SODLQHGWKDWWKH
ongoing refurbishment of the club would see upgrades to
said front lounge and rumours swirled around that an even
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FORTHCOMING PUBS
OF THE SEASON
The Coach House Inn in Rosedale has been awarded
the Town and Country Pub of the Season for Autumn
2019. A short distance outside Rosedale Abbey, David
Oakey has been the landlord for three years. He has
always been supportive of CAMRA and in that time his
HQWKXVLDVPKDVUDLVHGWKHSUR¿OHRIWKLVSXEHQRUPRXVO\
Good food and enthusiasm for beers make this a great
country pub.

The pub has a lounge, public bar, two function rooms
which can be made into one large room with its own bar
and a separate meeting room. The pub is popular venue
for watching sport on television but there are plenty of
places to sit quietly with friends for a chat if you wish. With
regular beers from Wold Top & Leeds Brewery plus a
LocAle any visit is now always a pleasure.
Stuart and his staff are always most welcoming and is
one of the Branches unsung heroes as this pub is, with
Stuart’s permission, our distribution hub for this magazine
for which we are most grateful, as well as allowing us
to hold Branch & Regional meetings there. All in all a
deserving winner of our pub of the season for autumn
2019. Oh! I nearly forgot the mention the two resident
doggies who of course as long as you like dogs of course
make the occasional visit to the bars just make sure we
humans are behaving ourselves!

T
h d
h
tl been
b
dd d to
t
Two new handpumps
have
recently
added
PDNH¿YHLQWRWDOBlack Sheep bitter is a regular beer,
one handpump is dedicated to Turning Point beers
from Kirkbymoorside the beer varies. Of the three other
pumps two are always for local independent breweries.
Occasionally there has been a beer served from a wood
cask. David currently now has three real ciders and is
hoping to keep to three. A bus trip from York will be on
Saturday 28th September, see the Diary for details. (SB)
Autumn 2019’s City Pub of the Season has been awarded
to The Knavesmire Hotel, hidden away at the end of
$OEHPDUOH 5RDG 6RXWK %DQN , ¿UVW VWDUWHG WR XVH LW LQ
earnest when the Branch Beer & Cider Festival went
RXWGRRUVIRUWKH¿UVWWLPH,WZDVDKDQG\SRUWRIFDOOIRUD
quick bite to eat and a pint of Black Sheep Bitter. Moving
on it then came under the wing of the present landlord
Stuart Weston and he has taken a mediocre pub and
made it to a very successful pub concentrating on the real
offering with four cracking beers always on offer.
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I would like to invite you to join the Branch on Monday,
16th September 19.30 for 20.00 for the presentation.
Some eagle-eyed folk will have realised that this is a bit
earlier than normal for a POTS but we will of course be
SXWWLQJWKH¿QLVKLQJWRXFKHVWRWKH%UDQFK%HHU &LGHU
Festival at the Racecourse. (KK)
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MEMBERS’
WEEKEND

<RUN ZLOO EH KRVWLQJ QH[W \HDU¶V HYHQW DW WKH 8QLYHUVLW\
This is the biggest business event in the calendar with
around 1000 members attending from all over the British
Isles, and a great opportunity to showcase local beer,
pubs and breweries.

INCLUDING NATIONAL AGM
AND CONFERENCE, 2020

As with all CAMRA events, it is run largely on volunteers,
with assistance from people in the central organization.

When is it?
The event is open from 16:00 on Friday 3rd April until
16:00 on Sunday 7th April.
The Members Bar gets set up from 08:30 on Tuesday 31st
March until we open and taken down from 16:00 Sunday
7th to the end of Monday.

How do I get involved?
Karl who is the Beer Festival organizer is also organizing
this event. His contact details are at the back of the
magazine.
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ACCREDITED PUBS
Here’s the current list of participants in our LocAle scheme: all are committed to sell at least one beer from a
brewery within 25 miles of their pub. Last updated January 2019.

Outside York
Acklam
Aldwark
Appleton-le-Moors
Asselby
Barkston Ash
Barmby on the Marsh
Bilbrough
Bishop Wilton
Bishopthorpe
Bishopthorpe
Burn
Cawood
Cawood
Chapel Haddlesey
Church Fenton
Cliffe
Colton
&R[ZROG 

Cropton
Easingwold
Fairburn
Great Barugh
Hambleton
Helperby
Helperby
Hillam
Huby
Kilburn

Kirkham
Leavening
Newton on Ouse
North Dalton
Osgodby
Raskelf
Riccall
Rosedale
Selby
Selby
Selby
Selby
Selby
Selby
Shipton-by-Beningborough
Skipwith
Stillington
Sutton on Derwent
Thorganby
Thornton-le-Clay
Tockwith
Tollerton
Tolthorpe
Ulleskelf
Wass
West Haddlesey
Wigginton
Wighill

Half Moon
Aldwark Arms
Moors Inn
Black Swan
Boot & Shoe
Kings Head
Three Hares
Fleece
Marcia
Sports & Social Club
Wheatsheaf
Ferry
Jolly Sailor
Jug
Fenton Flyer
New Inn
Old Sun Inn
Fauconberg Arms
New Inn
George
Three Horseshoes
Golden Lion
Red Lion
Golden Lion
Oak Tree
Cross Keys
Mended Drum
Forresters Arms

Stone Trough
Jolly Farmers
Dawnay Arms
Star Inn
Wadkin Arms
Old Black Bull
Greyhound
Coach House Inn
Cricketers Arms
*LDQW%HOOÁRZHU
Nelson Inn
Olympia Hotel
Three Swans
Unicorn
Dawnay Arms
Drovers Arms
White Bear
St Vincent Arms
Jefferson Arms
White Swan
Spotted Ox
Black Horse
New Inn
Ulleskelf Arms
Wombwell Arms
George & Dragon
Black Horse
White Swan

York
Ackhorne
Artful Dodger
Blacksmiths Arms
Black Swan
Blue Bell
Brew York Tap Room
Brigantes
Cross Keys
Crescent Community
Venue
Edinburgh Arms
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Exhibition
Fulford Arms
Golden Ball
Golden Slipper
Guy Fawkes
Knavesmire
Lamb & Lion
Last Drop Inn
Lendal Cellars
Lysander Arms
Maltings

Old Ebor
Old Shambles Tavern
Old White Swan
Postern Gate
Punch Bowl
Red Lion
Rook & Gaskill
Royal Oak
Slip Inn
Snickleway Inn
Swan

25

Three Legged Mare
Valhalla
Victoria
Volunteer Arms
Walmgate Ale House
Whippet Inn
Woolpack
York Brewery Tap Room
Yorkshire Terrier
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YORK
BEER FESTIVAL

There’s something for all tastes - with world wines,
meads, prosecco and York gins all available too.
There will be a huge beer garden as usual as well as
a great selection of takeaway cuisines to suit all tastes
including high quality vegetarian options.

Put the dates in your diaries – we’re
back on York Knavesmire this year
from 18th – 21st September.

To make things go with a swing we have a great line-up of
live music at most sessions featuring a roster of talented
local artists performing a wide range of different musical
genres.

Like last year, we’ll be holding the
festival in a huge marquee in the all
new racecourse enclosure – directly
opposite the grandstand.

The special bus service from York Pullman, which proved
so popular last year, will return for the duration of the
festival – with an hourly return timetable, departing from
York Station.

So book some time off work; check out hotels B&B’s or
campsites; make your travel plans & get your train tickets
or stick YO23 1EX into your satnav and look forward to
a September break - taking in Yorkshire’s largest beer
festival and all the attractions of the beautiful historic city
of York – which was recently voted the UK’s favourite city
according to a recent YouGov poll.

If you want to be on our newsletter mailing list so you’re
WKH¿UVWWRJHWWKHODWHVWXSGDWHVWKHQHPDLO³6XEVFULEH´WR
comms@yorkbeerfestival.camra.org.uk.

Our event is everything a great festival should be –
forward looking; inclusive; grand in scale and most
importantly welcoming. It has the reputation as one of the
IULHQGOLHVWEHHUIHVWLYDOVLQWKH8.DQGWKLVLVUHÀHFWHGLQ
the wide and diverse type of visitors it attracts – not just
from the UK but from all over the world.

VOLUNTEERS
York Beer Festival is staffed by volunteers. We’re always
happy to welcome people to help during the festival – if
you want to register to be part of our friendly band of
volunteers who put the whole event on then please go
to yorkbeerfestival.camra.org.uk and follow the link in
WKHWH[W

<RUN %HHU )HVWLYDO KDV D YDVW FKRLFH  RYHU  EHHUV
and ciders and perries including a UK keykeg bar and
a foreign beer bar with beers from all over the world.
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ADVANCE TICKET SALES

ADMISSION

You can purchase tickets for the festival from our ticketing
portal via the link at yorkbeerfestival.camra.org.uk.

Public / CAMRA Members
:HGQHVGD\

7KXUVGD\ 

)ULGD\ 

6DWXUGD\ 

6HDVRQ7LFNHW GD\V 
Refundable Souvenir Glass

You can pay on the door, but buying a ticket has several
advantages.
Your advance ticket gives you guaranteed cashless
FastTrack entrance and includes a £3 refundable souvenir
glass; a bumper programme with all tasting notes; free
ERRNLQJIHHV,I\RXZDQWDQH[WUDEDUJDLQRXU6HDVRQ
Ticket will give you discounted entrance to the festival
every day!

 
 
 
 
 
£3

Follow us on Twitter
@beerfestyork
#yorkbf
Connect to us on Facebook
www.facebook.com/beerfestyork

Dates: September 18th – 21st 2019
Wednesday: Trade Session from 1pm*
&$05$PHPEHUVRQO\±IURPSP±SP
2SHQWRSXEOLFIURPSPSP
Thursday - Saturday: 12-11pm
,I \RX ZRUN LQ WKH OLFHQVHGEUHZLQJ LQGXVWU\ RU UHODWHG
services – email us for an invite
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Photos courtesy of Paul Shields
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YORK’S
HERITAGE PUBS

2. BLUE BELL

York has an impressive selection of real ale in many
outstanding pubs. (Visitors looking for inspiration for pub
FUDZOVVKRXOGFKHFNRXWWKH)ULGD\¶VLQWKH'LDU\DQGWKH
current CAMRA Good Beer Guide).
There really are too many to create a map with all real
DOHRXWOHWVDVWKHGHOD\LQ¿QGLQJRXWDERXWQHZSODFHV
FORVXUHVDQGJHWWLQJWKH2XVH%RR]HUWRSULQWWKHQWKH
three-month shelf life of the magazine, mean that we are
wary of reporting any closures unless we can be sure
it has shut down completely. There is a pretty accurate
PDF map of all real ale outlets in the city centre at https://
york.camra.org.uk. Click Pubs and follow your nose to
the downloadable map.
<RUNDOVRKDVRQHRIWKH8.¶VEHVWDUUD\VDVVHPEODJHV
of pubs with genuine historic interiors, most of which
lie within or close to the compact city centre. Here is a
PDS VKRZLQJ WKHP ,W¶V WDNHQ IURP &$05$¶V H[FHOOHQW
and best-selling ‘Yorkshire’s Real Heritage Pubs’ guide,
authored by Dave Gamston, a book which can be found
RQUHJXODUVDOHDWVRPHRIWKHFLW\¶V¿QHVWKHULWDJHSXEV
themselves, the Blue Bell, the Golden Ball, the Olde
Starre, the Phoenix, the Royal Oak and the Swan
among them. It is also available through most bookstores.
Many thanks for Dave’s kind permission and that of
CAMRA’s Pub Heritage Group to use material from the
book, including the descriptions below (some of them
VOLJKWO\DPHQGHGWRUHÀHFWFXUUHQWFLUFXPVWDQFHV DQGWR
Ray Balawajder for the map.
A number of these pubs are regulars in the Good Beer
Guide and serve great real ales.

1. BLACK SWAN

The Black Swan occupies a medieval timber-framed
house and preserves many elements of the original
domestic interior, including a seventeenth century
VWDLUFDVH GRRUZD\V ¿UHSODFHV DQG GHFRUDWHG RDN
panelling. Its 1930s refurbishment by the local Tadcaster
Tower brewery was conceived as a prestige project with
‘historical character’ very much in mind and although there
LV VRPH XQFHUWDLQW\ DERXW WKH H[WHQW RI ODWHU DOWHUDWLRQ
by their successors, Bass, this remains a pub interior of
unquestionable distinction.
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The compact and intimate Blue Bell is a true national
treasure and one of very few public houses to have the
distinction of Grade II* listing status for the outstanding
importance of its interior (the listing was upgraded in
1997). It is the result of a refurbishment in 1903 by
local wine merchants, C.J. Melrose & Co - then owners
RIDVPDOOFKDLQRI¿YH<RUNSXEV±DQGLWFRQVLVWVRID
public bar at the front, a smoke room to the rear and a
side corridor modestly widened into an early version of a
northern drinking lobby.
,WV DXWKHQWLF (GZDUGLDQ ¿WWLQJV LQFOXGH HQJUDYHG DQG
frosted glass in the doors and windows, glazed screens
with sashed service hatches to the back room and
corridor, and varnished matchboarding to the walls and
ceilings. The unusual little tip-up seat in the corridor lobby
might be part of the 1903 works too.
The Blue Bell’s preservation in such an unaltered state
has had much to do with its tenancy remaining in the
same family throughout most of the 20th century. Since
 ZKHQ WKH UHGRXEWDEOH (GLWK 3LQGHU ¿QDOO\ UHWLUHG
it has weathered three major ownership changes but,
thanks to enthusiastic and caring licensees, it continues
to thrive.

3. DICK TURPIN, Moorcroft Road, Dringhouses

3RVWZDU HVWDWH SXE RI µIXWXULVWLF¶ H[WHUQDO GHVLJQ EXLOW
E\&DPHURQ¶VEUHZHU\RI+DUWOHSRRO,WVOD\RXWDQG
VRPHRILWV¿WWLQJVDSSHDUWREHDVEXLOWDQGWKHWUXHWHVW
RILWVVLJQL¿FDQFHZLOOOLHZLWKWKHVSHFLDOUHVHDUFKRQ3RVW
War pubs which is still in progress at national level.

4. THE FOX, Holgate Road

Purpose-built Victorian public house of 1878 which
for many years was a busy local for the nearby railway
works (now closed) and retains its old compartmented
layout with corridor hatch. Tetley’s gave it their ‘Heritage’
EDGJLQJ LQ  WKHQ D FDUHIXO UHVWRUDWLRQ WKDW VDPH
year (by their architect George Williamson), and it was
statutorily listed in 1994 following CAMRA’s York pilot
VWXG\IRU(QJOLVK+HULWDJH$QH[WHQVLYHUHYDPSLQ
(by new operators Ossett Brewery and owners Punch)
KDVQHDWO\LQFRUSRUDWHGDQH[WUDEDFNURRPIURPDIRUPHU
kitchen. It has also introduced new-look décor throughout
– including in the front public bar, losing some of the basic
‘working’ character that historically differentiated this
room.

No. 141

5. GOLDEN BALL

This 1929 ‘improvement’ of a small Victorian backstreet local is thought to be the most complete
surviving inter-war scheme by John Smith’s, the
Tadcaster company who became one of the UK’s
biggest regional brewers and pub builders. Their
remodelling here raised the ceiling heights of the
cramped old interior and incorporated the corner
building (originally built as the publican’s house
in 1883) to create a more generous layout. The
resulting interior is unusual in its planning, with a
single main entrance, public bar to the rear, and
an intimate little seated alcove beside the servery.
The 1929 scheme also created the corner offsales (now defunct) and left a distinctive ceramic
VLJQDWXUHLQWKHJOD]HGEULFNDQGWLOHGH[WHULRUDQG
also in the public bar’s rare tiled counter-front.
The only substantial post-war change has been
WKHVIRUPDWLRQRIDQH[WUDURRPIURPSULYDWH
quarters, left of the entrance.
The Golden Ball was statutorily listed in 2010
following a successful application by CAMRA and,
since late 2012, its running has been enterprisingly
taken over by a local community cooperative.

9

6. LIGHTHORSEMAN, Fulford Road

3UREDEO\EXLOWDVDSXEKRWHOLQWKHVLWKDV
TXDOLW\ HOHPHQWV LQ LWV EDU ¿WWLQJV DQG LWV ZLQGRZ
and door detailing, and keeps a sense of its old
layout, although Victorian partitioning had already
gone from the main front bar by the 1940s.
Statutorily listed in 1994 (following CAMRA’s York
pilot study for English Heritage) but the original
plan-form has since been further eroded.

7. MAGNET, Osbaldwick

(Sadly currently closed and under threat of
demolition by developers) Built in 1934 by John
Smith’s brewery (under their long-serving company
architect, Bertram Wilson) the Magnet is one of
the generation of ‘Improved’ houses that were
designed for the inter-war suburbs. Well-preserved
H[DPSOHV DUH KDUG WR ¿QG DQG WKLV KDV EHHQ WKH
best survivor of its type in York. Its current internal
condition is unknown.

8. MASONS ARMS

7KHUHEXLOGLQJRIWKLVSXEDVDVHWSLHFHLQ
Tudor style was a prestige project for the local
Tadcaster Tower Brewery by Rotherham architect,
James Knight. It incorporates, as its chief glory,
some genuine Gothic Revival features of the
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KLJKHVWTXDOLW\±RDNSDQHOOLQJDQGD¿UHSODFHVDOYDJHG
from the demolished gatehouse of York Castle – but the
original design concept has been somewhat obscured by
the post-war amalgamation of the lounge bar and former
‘sitting room’. The separate public bar, though, keeps its
original shape. It is to be commended for its sympathetic
UHVWRUDWLRQLQIROORZLQJVHULRXVÀRRGGDPDJH

9. MINSTER INN

Designed in 1903 for the Tadcaster Tower brewery by
ORFDODUFKLWHFW6DPXHO1HHGKDP DOHDGLQJLQÀXHQFHRQ
early twentieth century pub design in York) this is a small
purpose-built Edwardian pub with a layout footprint of rare
intactness and good original windows and tiling.
Of traditional plan, it has a through hallway with two rooms
either side, that at back-right being a recent conversion.
Both left-side rooms retain their bench seating with bellpushes. However, many features are clearly much more
UHFHQW DQG SUHYDLOLQJ FKDUDFWHU ZDV VLJQL¿FDQWO\ DOWHUHG
by a refurbishment in 2016.

10. OLDE STARRE INN

A unique outstanding feature of this much-altered old inn
FRPSOH[LVLWVIRUPHUEDUVFUHHQSURFODLPLQJµ%UHWW%URV¶
in decorative leaded glass. This probably dates from an
1890s refurb by the eponymous local brewer-owners and
is likely to be a product of the nearby workshops of J W
Knowles & Co, renowned craft glaziers.

11. PHOENIX

7KH 3KRHQL[ ZDV SUREDEO\ SXUSRVHEXLOW LQ WKH V
but its historic internal character today derives mainly
IURPDODWHWKFHQWXU\UH¿W,WVIURQWOD\RXWRISXEOLFEDU
(originally ‘best smoke room’), side corridor with standup lobby, and top-glazed dividing screen all stems from
1897 designs for John Smith’s brewery by their regular
architects of the time, Bromet & Thorman of Tadcaster.
$VHQVLWLYHORZNH\UHVWRUDWLRQLQFDOOLQJRQH[SHUW
historical advice brokered by CAMRA, won a national
conservation award and a more recent revamp in 2009,
by the pub’s previous family owners, was carried out with
similar respect for the pub’s Victorian past.

12. ROYAL OAK

the old Thirties fabric and layout. Especially admirable
ZDVWKHUHLQWURGXFWLRQRI¿WWHGVHDWLQJLQWKHIURQWVQXJ
replicating the originals removed by a previous licensee.
A wide opening created behind the servery, however, has
lessened the sense of separation of the old public bar.

13. SWAN

The Swan is a near-intact Thirties remodelling of a
small Victorian street-corner pub and has one of the
best-preserved interiors of its kind in the country. It was
designed in 1936 for the Leeds brewers Joshua Tetley &
Son by architects Kitson, Parish, Ledgard & Pyman, also
of Leeds, who were responsible for much of Tetley’s work
between the Wars and who helped create a distinctive
house-style for the company. (A beerhouse since 1861,
the Swan had been acquired by Tetley’s in 1899). Their
design here centres on a room-sized stand-up lobby, one
RIWKHEHVWVXUYLYLQJH[DPSOHVRILWVNLQGDQGUHÀHFWLQJD
GLVWLQFW:HVW5LGLQJLQÀXHQFHRQWKHSDUWRIERWKDUFKLWHFW
and client. Two rooms lead off (the ‘better’ smoke room to
the rear), each served by hatch from opposite ends of the
central servery. Modern touches, like the smoke room’s
¿UHSODFHDUHIHZLQQXPEHUDQGDVZHOODVWKHXQDOWHUHG
OD\RXW LW LV DXWKHQWLF IDEULF OLNH WKH ¿WWHG VHDWLQJ EHOO
pushes, leaded and glazed screenwork, terrazzo
ÀRRULQJ±HYHQWKHWRLOHWFHUDPLFV±WKDWKHOSPDNHWKLV
a memorable little 1930s survival. The Swan was given
7HWOH\¶Vµ+HULWDJH¶EDGJLQJLQDQGVWDWXWRULO\OLVWHGLQ
2010 following a successful application by CAMRA.

14. WELLINGTON

The ‘Welly’ is a classic terraced back-street local (and a
joy to stroll to from the city centre along the riverside New
:DON 'DWLQJIURPWKHVLWLV<RUN¶VROGHVWSXUSRVH
built pub to survive so unaltered. Its layout, in the ‘house’
tradition, is centred on a through corridor which is stoneÀDJJHGDQGGRJOHJVSDVWDQRSHQVWDLUFDVH7RWKHOHIWLV
the public bar (with the servery) plus a private back room;
to the right are two small lounges, both served from the
FRUULGRUKDWFKDQGERWKZLWKIXOO¿WWHGVHDWLQJ7KHPDLQ
VLJQV RI PRGHUQLVDWLRQ DUH WKH UH¿WWHG VHUYHU\ DQG WKH
plain glass windows. (Statutorily listed in 1994 following
CAMRA’s York pilot study for English Heritage).

Compact, Tudor-style interior of three small rooms
off a staggered, central corridor with hatch – the result
of a 1934 reconstruction by its local brewer-owners
of that time, John J Hunt & Co. (It was never, contrary
to the present signage outside, a “17th Century Inn”).
In a commendable move by present owners Punch
Taverns in 2010, CAMRA’s advice was sought and major
UHIXUELVKPHQW SODQV ZHUH PRGL¿HG WR SUHVHUYH PRVW RI
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THE GOLDEN BALL
CROMWELL ROAD, YORK, YO1 6DU

The Golden Ball on Cromwell Road
a friendly street corner local tucked
just inside the city walls, with an
emphasis on great local real ale.
We have a weekly Monday
open mic night, quiz night on
a Tuesday, folk session on a Sunday
and live music, vinyl nights and
Soul Provision nights every month.
Come down and enjoy the brilliant
atmosphere and have a pint.
We have been a community
co-operative pub since 2012, with
almost 200 members and many
more regulars and supporters, and
a focus on community events and
beer festivals. We would like to
invite you to join us in celebrating
our seventh birthday at our
Birthday Beer Festival Friday 8th
at 4pm til Sunday 10th November
2019, with music, bbq, beer and a
birthday cake of course!
Email: Goldenballyork@gmail.com
@goldenballyork
@GoldenBallYork
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www.goldenballyork.co.uk
33

No. 141

ON YOUR BIKE
CYCLE TRIP TO HARROGATE 2019
Summer was here again and it was time for the annual
F\FOH WULS WR VRPH IDU ÀXQJ SODFH DQG WKLV \HDU WKH
destination was Harrogate, and we certainly weren’t going
for the spring water.
We all met at the tea rooms in Rufforth. Howard, Karl,
Mike, Rich D, Andy, Rich N and I all enjoyed a nice cup
of tea or coffee and the odd piece of cake was also
consumed. The weather was perfect; nice and warm and
sunny and no wind.
2XU ¿UVW SURSHU GHVWLQDWLRQ ZDV 7KH 6SRWWHG 2[ LQ
Tockwith, the choice of beer was Timothy Taylor’s
Landlord, Rudgate Jorvik Blonde, Pennine Brewing
Co. Amber Necker and Carlsberg Tetley’s Cask.
Rich N was wishing he had not worn a yellow t-shirt as he
ZDVSODJXHGZLWKEODFNÀLHVDOOGD\&DUU\LQJRQWKURXJK
some great countryside we arrived in Knaresborough and,
DSDUWIURP0LNHZKRDWHDJUHDWELJSDVW\ZHKDG¿VKDQG
chips for lunch. We called at Blind Jacks which probably
has the best choice of beer in Knaresborough. The
choice was Charnwood Brewery’s Salvation, Vocation
Brewery’s Heart & Soul, Purity Brewing Co. Gold,
Dark Star Brewing’s Hophead and Verdant Brewing
Co./Wylam Brewery Comfort Settings to name a few.

platform (thanks to the staff there for letting us use the
bike store). We went straight into the Station Tap which is
a very nice location with a great choice of beer including
Helmsley Brewing Co. Yorkshire Legend, Totally
Brewed Slap In The Face, Cocksure Brewing Co Pale
Ale, Ridgeside Brewing Co. Equator and Redwillow
Brewery Headless.
We all then checked into our accommodation and went
to see what Harrogate had to offer. We met up in Major
Tom’s Social which is a chilled-out bar that even has a
record shop open through the day. We all enjoyed pizzas
for our evening meal and washed it down with either a
drink of Roosters Brewing Co. Twenty Four Seven, Box
Social Bloodedge, Fallen Brewing’s Chew Chew, Wiper
and True’s Kaleidoscope, Two Roads Brewing Co. Lil’
Heaven IPA or Anspach & Hobday’s Cygnus X-I.

Enjoying a drink in Major Tom’s Social

A few of us then decided to head over to Cold Bath
Brewing which is very modern open plan bar only selling
Keg beer, no Cask. Pick of the choices were Magic Rock
Saucery Session IPA, Berliner Pilsner, Cold Bath New
England IPA and Cold Bath Blonde. If you are ever in
Harrogate its worth checking out.
From here we went into Hales Bar which is an olde worlde
pub with gas lighting. The beer choice was Skinners
Brewery Betty Stogs, Daleside Brewery Old Legover
and Robinsons Dizzy Blonde, but unfortunately the beer
in there was not in good condition so we headed over to
The Old Bell where we met the rest of the group. The
choice of beer in here was far better, the choice included
Allendale Brewery GFPA, Northern Monkey Brew Co.
The Last Drop, York Brewery Guzzler, Theakston’s
Old Peculier and Ilkley Mary Jane.

Just about to set off from Blind Jacks

Back on our bikes we cycled straight into Harrogate
where we were able to lock our bikes up on the station
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2XU ¿QDO FDOO RI WKH HYHQLQJ ZDV 7KH /LWWOH $OHKRXVH
which is a cracking small pub with knowledgeable staff
and a great choice of beer which included Little Valley
Brewery Python IPA, Credence Brewing’s Porter
and Totally Brewed Slap in the Face on cask and Left
Handed Giant Brewing’s Twin Glow, Porterhouse
Brewing Co. Plain Porter and Wilde Child California
Love on keg. I think we saved the best pub until last! Most
of us were about done for the day so we headed to our
accommodation, but Howard and Mike decided to go and
JHWDFXUU\WR¿QLVKWKHLUHYHQLQJRII

well stocked, the choice included, Small World Beers Its
Never One, Salt Beer Factory’s Velveteen, Blue Moon
Belgian White, Brass Castle Yorkshire Lavender and
Northern Monk Don’t Mess With Yorkshire – Rhubarb
& Custard Edition.
From here we decided to go our separate ways. It had
been a great weekend and enjoyed by everyone who
came along.

1H[WPRUQLQJZHDZRNHWRDQRWKHUJORULRXVGD\DQGDIWHU
a Full English breakfast we got back on our bikes and
KHDGHGWRZDUGVKRPH2XU¿UVWVWRSZDV7KH5R\DO2DN
in Staveley which opened at 12 noon. It is a really nice
pub with a choice on the bar of Black Sheep Pale, Black
Sheep Best Bitter, Timothy Taylor’s Boltmaker and
Timothy Taylor’s Knowle Spring which was very nice.
After riding through some great countryside, and a great
bridleway that I found, we planned on stopping for lunch
at a great pub that we have visited before, The Crown Inn
at Roecliffe, but on our arrival we discovered that it was
VKXWDOWKRXJKKRSLQJWRRSHQDJDLQVRRQ¿QJHUVFURVVHG
it does.

Our choice of steed for the weekend

RK

Now sometimes things happen for a reason and this was
one of those times. In need of food, we decided to stop
for lunch at The Ship Inn at Albrough which is a lovely,
cosy, 13th century pub with low beams and lots of charm
and the Sunday lunches are great, trust me. The choice
of beer was Black Sheep Best and Theakston’s Best,
and both Mike and Howard also had a glass of red wine
with their roast beef.
On our way again we crossed Aldwark Toll bridge (free
for cycles) to The Aldwark Arms. The choice on the
bar was Daleside Aldwark Ale, Hambleton Brewery
Bootleggers, Ainsty Ales Sorachi Samurai and
Daleside Bitter. Again we were able to sit outside and
enjoy the nice weather but the sky was darkening.
We set off again heading for The Mended Drum in Huby
(York Branch Pub of the Year 2019). We got there dry but
the wind had picked up and there was a chill in the air.
Inside, though, the welcome was warm and the bar was
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SHEFFIELD
BEER FESTIVAL

In 2018 more than 6,000 visitors attended over the four
GD\VEHWZHHQWKHPGULQNLQJPRUHWKDQSLQWVRI
cask ale; 1,600 pints of KeyKeg beer (a complete sell out),
2,400 pints of cider and perry; plus 437 bottled and canned
international beers. The festival planning committee for
the 2019 festival has been meeting since the beginning of
the year, and preparations are well underway.
7KHIHVWLYDOZLOOIRUWKHVL[WK\HDULQDURZEHKHOGDWWKH
Kelham Island Museum and will run from Wednesday 16th
October to Saturday 19th October 2019.

6KHIÀHOGDQG'LVWULFW&DPSDLJQIRU5HDO$OH &$05$ 
DUHSOHDVHGWRDQQRXQFHWKDWWKHRIÀFLDOFKDULW\RIWKH
45th Steel City Beer and Cider Festival (SCBF) will be
local charity, Burton Street Foundation.
7KH %XUWRQ 6WUHHW )RXQGDWLRQ LV D FRPPXQLW\ EHQH¿W
VRFLHW\ EDVHG LQ +LOOVERURXJK 6KHI¿HOG %XUWRQ 6WUHHW
Foundation offer a high standard of care and support
to people with learning disabilities and their siblings.
$URXQG  SHRSOH XVH %XUWRQ 6WUHHW HYHU\ ZHHN IRU
ZRUNDQGIRUSOD\7KH\HPSOR\DURXQGORFDOSHRSOH
7KHLUGLVDELOLW\VHUYLFHVKDYHDURXQGFOLHQWVORFDO
EXVLQHVVHVDUHEDVHGWKHUHDQGDURXQGFKDULWLHVDQG
community groups use their facilities each week. They
UXQDQGPDLQWDLQEXLOGLQJVDFURVVVLWHVLQFOXGLQJWKH
area’s largest indoor community space.
Each year members of the festival planning committee
select a local charity to support during the festival.
Proceeds from the quiz, collection buckets and donations
of glass deposits and unused beer tokens are all donated
to the chosen charity.

Clare Mappin Managing Director, The Burton Street
Foundation: On behalf of everyone at Burton Street I
ZDQWHGWRWKDQNWKHRUJDQLVHUVRIWKHWK6WHHO&LW\%HHU
and Cider Festival for nominating us as the local charity
for 2019. We have been based just down the road in
Hillsborough for over 20 years.
I hope you all have a fantastic time at the festival. If you
see any of our staff or clients, please be sure to raise a
glass to them. Cheers!
Facebook:
@BurtonStreetFoundation
#VKHIÀHOGFDPUD
Website:
http://www.burtonstreet.co.uk/
KWWSVVKHIÀHOGFDPUDRUJXN

$OOFKDULWDEOHGRQDWLRQVUHFHLYHGIURPWKHWK6WHHO&LW\
Beer and Cider Festival will be used by the Burton Street
Foundation for their sibling support work; enabling them
to further support a large number of children who have
siblings with a disability. The aim of the sibling support
initiative is to give siblings the opportunity to make friends
and develop a peer support network, learn about their
sibling’s disability, and learn how best to manage their
relationship with their sibling.
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*O\Q 0DQVHOO 6KHIÀHOG DQG 'LVWULFW &KDLU With a
range of Real Ale, Music and Food, superb location and
IDQWDVWLFDWPRVSKHUHWKLVLVWKH6KHI¿HOG&$05$HYHQW
not to be missed - see you at the festival!
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Contact:
Poppy Hayhurst
6WHHO&LW\%HHUDQG&LGHU)HVWLYDO3UHVV2I¿FHU
scbf-invites@outlook.com
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MATT’S MYRIAD OF
BEER STYLES #20

the purposes of this article, I’m treating it as a separate
style though!

As with so many beer styles, this style started out way
back in the 18th Century, almost disappeared for a while
and was then revived in the late 20th Century, thanks
largely to CAMRA’s work in promoting endangered beer
styles. Famed for being one of the most alcoholic styles, I
am, of course, talking about Barley Wine (or Barleywine
if you hail from the USA).
Barley Wine is matured for long periods and has an ABV
strength on a par with a lot of wines – often around 11% or
12%, and certainly north of 7%. As it is made with grain,
QRWJUDSHLWPRVWGH¿QLWHO\TXDOL¿HVDVDEHHUQRWDZLQH
hence the name was coined. In the past, the beer was
also sometimes referred to as October Beer, as this was
considered the best month of the year in which to brew it,
due to it being harvest time. Other pseudonyms include
Dorchester Beer, Malt Liquors and Malt Wines.
It was once a drink that was mostly associated with the
higher echelons of society, whilst us mere peasants drank
FKHDSEURZQDOHV ZKLOVWZHDULQJDÀDWFDSDQGKDYLQJD
whippet in tow - as if there’s ‘owt wrong wi’ that!). Due to
the regular wars with France, the English landed gentry
drank the “wine of the country”, rather than claret, but they
obviously didn’t want to miss out on the level of alcohol
they had become accustomed to with wine! The nobility
therefore quaffed Barley Wine after meals as a cheaper
DQGPRUHSDWULRWLFDOWHUQDWLYHWRZLQHDQGKHDYLO\WD[HG
brandy. For this reason, Barley Wine was often brewed in
the private breweries of these well-to-do folk from October
to Spring, when the rising temperature encouraged a
secondary fermentation. That said, it is not uncommon for
EHHUVRIWKLVVW\OHWREHPDWXUHGIRU¿YHWRWHQ\HDUV
The malt bill often comprises pale malt and caramalt
in order to give an amber colour and sweet and nutty
character. Hops usually include such classics as East Kent
Goldings and Styrian Goldings. Barley Wine is sometimes
considered a “close cousin” to Old Ale, although some
H[SHUWV VD\ LW LV DW EHVW RQO\ D VOLJKW YDULDWLRQ RI WKH
same style. The main difference is that Barley Wine has
a stronger ABV and is paler in colour. Sometimes, the it
simply boils down to what the brewer wants to call it! For
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Gold Label is probably
the most famous Barley
Wine ever made. Whilst
most commonly known
as a Whitbread beer,
it was originally brewed
by Tennant’s of nearby
6KHI¿HOG LQ  DQG ZDV
WKH ¿UVW %DUOH\ :LQH WR EH
amber coloured. Sadly, this
PRGHVW  EHHU LV QRZ
only available in cans, but it
is still reasonably easy to get hold
h ld of.f
Bass No.1 Barley Wine, coming in at a much higher
ZDVDSSDUHQWO\WKH¿UVWEHHUPDUNHWHGDVD%DUOH\
Wine, following its appearance in 1870. Such famous
British beers inspired those early trend-setters in the US
and Belgium, such as Brasserie Dubuisson 3LSDL[
Belgium) and Anchor Brewing Co (San Francisco,
California) who came up with Bush Ambrée (12%) (1933)
and Old Foghorn (8.7%) (1976), respectively. Both are
still brewed today and are very popular.
As is often the case, the USA has
developed its own characteristics
of the style, which, unsurprisingly,
result in a more hoppy and bitter
beer of amber to light brown
colour. The traditional English
representation is less bitter, with
OLWWOH KRS ÀDYRXU DQG WKHUH LV
usually more variety in colour. The
US brewers often use three of the
“C” hops – Centennial, Chinook
and Cascade.
As you can imagine, beer
of double-digit ABV doesn’t
particularly lend itself to cask sales at most pubs,
b so most
Barley Wine is predominantly sold in bottles. Often such
bottles have the year of the brew on the label to help
D¿FLRQDGRVRXWZKHQ³FHOODULQJ´WKHEHHUDWKRPH
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6DGO\ WKH H[WUD %HHU 'XW\ SD\DEOH RQ EHHUV !
ABV, doesn’t help the style generally, but there are still
SOHQW\RIH[DPSOHVDYDLODEOH2QHRIWKHPRVWZHOONQRZQ
Barley Wines brewed by a UK microbrewery is Coniston
No.9 Barley Wine   E\ Coniston Brewing Co.
in Cumbria. This beer was CAMRA’s Champion Beer
of Britain (CBOB) back in 2012 and is brewed three or
four times per year and aged for three months before it is
made available in cask or bottle. It is brewed with Maris
Otter Pale and Crystal malts and English Challenger
and Golding hops. The brewing method uses a German
technique called Krausening, which is used to bring about
a secondary fermentation. With this method, a fresh,
young beer (namely
Bluebird, a 3.6% Bitter
and the 1998 CBOB
winner) is added to the
older brew. Aromas from
this beer could include
toasted malt, vineous
fruits and peppery hop
resins. Flavours could
include toffee malt, blood
dar wood note from the hops.
hops
orange fruit and a rich cedar
Needless to say, the beer delivers a warming alcohol,
almost cognac-like, note.
2WKHUQRUWKHUQH[DPSOHVRI%DUOH\:LQH,¶YHFRPHDFURVV
are Magic Rock Strongman Bourbon BA  ZKLFK
I have enjoyed at their taproom and J W Lees Harvest
Ale (2016)  ZKLFK,VDPSOHGDWDSDVW0DQFKHVWHU
Beer & Cider Festival CAMRA festival. Local brewer,
Samuel Smith Old Brewery, produces its Yorkshire
Stingo  LQERWWOHVDQG6KHI¿HOG¶VAbbeydale has an
11% monster in can and keg – Last Rites. I have also
sipped the pretty amazing Bommen & Granaten Rioja
Barrel Aged W/Brett (11.9%) by Brouwerij De Molen of
the Netherlands at Wilde Child’s Crazy Town festival last
year. My reaction to that beer’s taste is still very vivid in
my mind!
A good place to discover some Barley Wines is CAMRA’s
annual Great British Beer Festival Winter (previously
NQRZQ DV WKH 1DWLRQDO :LQWHU $OHV )HVWLYDO  7KH QH[W
event is in Birmingham in February 2020, so why not pay
a visit? https://winter.gbbf.org.uk/ (MG)
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WOODEN CASK
ALE NEWS

OHJJHG0DUHDQGWKH/DVW'URS,QQDQGZHZLOO¿QLVKLQ
the Rook and Gaskill.
In addition, a country pub crawl is been set up for late
October looking to include the cooperage in Masham.
Keep an eye on Twitter for details @yorkspbw.

York SPBW (Society for the Protection of Beers from the
Wood – not part of and indeed older than CAMRA) has
been busy getting its wood casks out to breweries for the
summer pub crawl around York. This usually attracts a
good following with members and appreciating folk from
all over. The start will be at Bistro Guy on Gillygate at 2pm
on September 7th with eight pubs lined up with a wooden
cask beer in each.

Looking ahead we are going to hold a festival in York in
HDUO\'HFHPEHUGDWHWREHFRQ¿UPHGEXWSURYLVLRQDOO\
the 6th to the 8th, looking to have 20-30 wood cask beers
on the bar.
After the very successful wood cask bar at Manchester
Beer Festival this year the committee want to increase
WKHQXPEHURIFDVNVXSWRIURPWKHFXUUHQWZKLFK
ZHUHDOOZHUHVROGRXW7KH¿UVWEHHUWRJRZDVRQHIURP
our very own member Anton and his delicious Harrogate
Plum Porter closely followed by North Riding’s Five Towns
Fudge Brownie Stout.

We will have beers not often seen in York such as Dent
Old Tup, Kirkby Lonsdale Monumental and Three Kings
Dark Side of the Toon as well as classics such as Rudgate
Ruby Mild and Treboom Baron Saturday. Other beers are
coming from Half Moon, Whitby, Brass Castle, Sunbeam,
Brew York, Helmsley, Bad Co and Bad Seed.
7KHURXWHKDVQRWEHHQ¿QDOLVHGDVZHJRWRSUHVVEXW
will soon be sent out by email to CAMRA and SPBW
members. Pubs involved so far are the Blue Bell, Three
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So, it will be a busy period but one we’re looking forward
to. Following us on Twitter is the best way to keep in touch
@Yorkspbw, or drop me (Marcus) a line at:
Yorkspbw@yahoo.com. (MH)
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IT’S THE BEER
TALKING: ADVENTURES
IN PUBLIC HOUSES

I’ve written a lot of books, but I’m not always sure what
to say when people ask me what my books are about.
Perhaps my best-known book is Bringing it all Back
Home. It’s about music. All sorts of music, from music
hall to the blues and pop. Then again it’s not really about
music at all, it’s about where music has taken me and how
it shapes me. Another more recent book is Song for My
Father. I generally say that one is a book about my dad.
Yet I didn’t know my dad for most of my life, so it’s a book
about looking for him, what happened in the few months
after we were reunited and mostly about what happened
when we weren’t in each others lives. It’s The Beer Talking
follows a similar template. There’s plenty of beer in it, a
lot of laughter, one or two tears and now and again a bit
of bawdy banter. It’s just a book of stories that take place
against a backdrop of the public house. These stories are
about the joy of joining in, celebrating who we are and the
TXHVWWR¿QGWKHSHUIHFWSLQW7KHUHDUHMRXUQH\VKHUHDQG
discovery, but because our favourite pubs are usually in
our own back yard, it’s a book that takes place near home.
In many ways it’s a book that takes delight in localness,
the simple pleasure of where we are from, wherever that
might be.

,¶YH DOZD\V ZULWWHQ FORVH WR KRPH :KHQ , ¿UVW VWDUWHG
writing, everybody I asked said that I should write about
what I know about. I’ve stuck to that ever since, so all of
what I write takes place were I’m from. Wherever I have
lived, I have never been more than a stone’s throw from a
local pub. My new book It’s The Beer Talking: Adventures
in Public Houses comes out at the end of February. I
suppose the title tells you most of what you need to know
about what is inside its covers. Yes it’s about beer and
pubs and because it’s a memoir, it’s about what I’ve got
up to in ale houses over the years. I hope it’s funny. I
wanted to write a comedy, so it would be a bit of a bugger
if it didn’t make folk laugh. There are one or two sad bits
in it as well, because even in pubs, life isn’t always funny
ha ha. Like my other writing, it is based on memories and
emotions and characters I have known. Most of it is true,
some bits are made up and the rest, well, if it isn’t true, it
ought to be!
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7KH ERRN VWDUWV ZLWK P\ ¿UVW WDVWH RI EHHU LQ D VPRNH
¿OOHG ZRUNLQJ PHQ¶V FOXE WKHQ UDWWOHV OLNH D ER[IXO RI
dominoes through more than half a century of backstreet
boozing all over the world in that rare old haunt we call the
public house. In a time when local pubs are closing down
at an alarming rate, the book is a bit of a call to treasure
them. I say this because I believe that pubs are like
libraries. More than any other buildings near where we
live, they are storehouses of our communal knowledge.
At times snapshots of our neighbourhood, at other
times a refuge from what’s going on outside, but always
somewhere familiar and welcoming. I love the pub most of
all, because that is where over the years I have found a lot
of friendship. Come to think of it, It’s The Beer Talking is a
book about friendship. As a matter of fact, all of my books
are about friendship. If you like books about beer, pubs,
fun and friendship, you might want to give it a try.
Ian’s book is brimming with laughter, tall stories, great
memories and endless rounds of wonderful beer. It’s also
a call to arms to save this unique institution. Roger Protz,
Editor Good Beer Guide 2000-2018
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It’s The Beer Talking: Adventures in Public Houses in
published by Route on 28th February 2019. For more
details visit www.route-online.com

EXTRACT | COUNTRY PUB
We all love a country pub. It’s where we take our visitors
when we want to show them what it used to be like. We
want the pubs to have roses chasing each other around
a front door that barely shuts. Sad to say, a lot of these
have long gone. I read somewhere that Britain has lost a
quarter of its pubs in the last thirty years and a lot of them
were in the countryside. There are two not far from me
that I have being going to for over forty years and they
haven’t changed much in that time. My cousin Angela
took me to the pictures at Leeds to see Jaws. On the way
back she said, ‘I know a village pub.’ She introduced me
to the Chequers Inn. It’s a pub in a Yorkshire stone village
in a dip in the landscape. It goes back to the 1600s and
KDVDOORIWKHIHDWXUHV\RXZRXOGH[SHFWLQDQROGYLOODJH
LQQORZEHDPVURDULQJRSHQ¿UHVDQGPHDWDQGSRWDWR
pie on the menu. It’s full of middle-class people of course,
who drink their halves and talk business. There aren’t any
working-class country pubs these days. Even Betjeman
observed that when he said, ‘Oh, that old pot-house isn’t
WKHUHLWZDVQ¶WZRUWKRXUZKLOH\RX¶OO¿QGZHKDYHUHEXLOW
the “Bear” in Early Georgian style.’

The Chequers
has
Th
Ch
h a spectacular
t l garden
d andd I’d go there
th
just to sit in it. In recent years the pub has sourced its
beer from The Brown Cow brewery just up the road. It’s
one of those pubs that make you believe all is well in the
world when you sit in that garden with a pint of local beer
and a plateful of dinner. For many years the pub only had
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D VL[GD\ OLFHQFH DQG KDV RQO\ UHFHQWO\ VWDUWHG RSHQLQJ
on a Sunday. The story goes that the local Lady of the
Manor was on her way home from church when a gang of
ORFDOUXI¿DQVWKUHZPXGDQGVWRQHVDWKHUFDUULDJHDVVKH
passed by the pub. She forbade it to open on the sabbath
after that and for nearly two hundred years it didn’t. I like a
SXEGH¿QHGE\DVWRU\ZKHWKHULW¶VWUXHRUQRW

My favourite country pub of all lies a few miles further
WRZDUGV <RUN 7KLV LV 7KH *UH\KRXQG DW 6D[WRQ ,W ZDV
%XUW ZKR ¿UVW WRRN PH WKHUH$W WKDW WLPH LW ZDV UXQ E\
a very old lady called Eileen who served beer from
wooden barrels racked up on a gantry at the back of
the bar. Eileen could be grumpy and you had to watch
your Ps and Qs with her or else you were barred. You
could be barred for many things in that pub at that time.
‘Getting too cocky at dominoes’ was one, or ‘Looking at
her the wrong way’ was another. The beer was Tetley’s.
At some point in the early 1980s the pub was taken over
by Sam Smith’s and as Sam’s always do when they get
their hands on an ancient property, they look after it with
JUHDWFDUH7KH*UH\KRXQGLVDEHDXWLIXOH[DPSOHRIZKDW
tiny rural pubs must have been like when our forefather
and foremother farm labourers supped there. Within its
whitewashed walls The Greyhound manages to cram
three tiny downstairs rooms: a bar that seats about seven
people, a middle room decorated with plates and knickknacks and a parlour at the far end that has an old piano
in it. I like the end room. It’s decorated a bit eccentrically.
I know of no other pub that has badminton rackets and
VZRUG¿JKWHUV¶ERG\SURWHFWLRQSLQQHGWRWKHURRIEHDPV
There are some lovely photos in there too. One shows
the village cricket team from 1923 and an even older one
shows farm labourers standing by a haystack with beer

No. 141

pots in their hands. I visit it once in a blue moon and I’m
always reassured to see that nothing alters. The lavatory
is outside in the yard. Swallows nest on a beam in there.
Those swallows come back every year. If ever there was
a symbol of continuity in my life, it is the swallows that nest
LQWKHODYDWRULHVLQWKH\DUGDW7KH*UH\KRXQGDW6D[WRQ

self portraits in old houses Francesca gets beneath the
wallpaper to inhabit a space inside the walls, as though
she is listening to the ghosts that once lived there. When
I sit in The Greyhound I feel as though I want to put my
ear to the walls to listen to what the ghosts are whispering
about.

6D[WRQ LV D TXLHW YLOODJH QRZ VDYH IRU WKH RGG WUDFWRU
rook and sports utility vehicle. Near here on Palm Sunday
in the midst of a snow storm in 1461 up to 30,000 men
were slain in the bloodiest battle ever fought on English
soil. The Battle of Towton saw Edward, Duke of York,
defeat the Lancastrians with arrows carried on a strong
wind and allowed him to claim the throne as Edward IV. A
lot of men are buried in and around the All Saints church
that overlooks The Greyhound, including the Lancastrain
leader Lord Dacre, who was buried on his horse. Local
IDUPHUVXVHGWRWHOOVWRULHVWKDWDSHFXOLDUURVHÀRZHUHG
QHDUWKHEDWWOH¿HOG,WKDGZKLWHSHWDOVVSDWWHUHGZLWKUHG
I am a fan of the surrealist photography of the young
American artist Francesca Woodman. In a series of

Ian Clayton
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Ackhorne
St. Martins Lane, York
Several varying
Artful Dodger
Micklegate, York
4 varying
Black Horse
Monkgate, York
3 varying
Blue Bell
Fossgate, York
4 varying
Blue Boar
Castlegate, York
1 varying
Brew York
Enterprise Complex,
Walmgate, York
2 varying
Eagle & Child
High Petergate, York
Up to 4 varying
Fox
Holgate Road, York
2 varying
Golden Ball
Cromwell Road, York
Several varying
Graduate
Lendal, York
1 or 2 varying
Habit
Goodramgate, York
Usually Broadoak Moonshine or
Westons Old Rosie
Heworth Inn
Heworth Green, York
Westons Old Rosie

Ouse Boozer

House of Trembling
Madness
Stonegate, York
2 varying
Inn on the Green
The Green, Acomb
1 from Westons
Knavesmire
Albermarle Road, York
Thatcher’s Stan’s Big Apple &
Westons Old Rosie
Last Drop Inn
Colliergate, York
Up to 6 varying
Lendal Cellars
Lendal, York
1 varying, often Lilley’s Mango
Maltings
Tanners Moat, York
6 varying
Nags Head
56 Heworth Road, Heworth
Westons Old Rosie
Pavement Vaults
Piccadilly, York
1 varying
Phoenix
George Street, York
Up to 3 varying
Pivni
Patrick Pool, York
Up to 4 varying
Postern Gate
Piccadilly, York
1 or 2 varying
Punch Bowl
Blossom Street, York
2 varying
Rook & Gaskill
Lawrence Street, York
Up to 3 varying
Rose & Crown
Lawrence Street, York
1 varying
Slip
Clementhorpe, York
1 varying
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Snickleway
Goodramgate, York
Westons Old Rosie & 1 varying
Swan
Bishopgate Street, York
Broadoak Perry & 1 varying
The Hop
Fossgate, York
2 varying
Three-Legged Mare
High Petergate, York
Up to 15 varying
Three Tuns
Coppergate, York
1 from Westons
Victoria
Heslington Road, York
Westons Old Rosie
Volunteer
Watson Street, York
1 from Thistly Cross
Waggon & Horses
Lawrence Street, York
1 varying
White Horse
Bootham, York
Westons Old Rosie
York Tap
York Station
2 varying
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CIDER NEWS
In the Spring 2018 edition of Ouse Boozer I wrote this:
“In the Autumn Budget it was announced that a new duty
band would come into effect on 1st February 2019 for
FLGHUVEHWZHHQDQG7KLVLVLQWHQGHG³WRWDFNOH
dependent, street and underage drinking cheap and high
strength ‘white’ ciders”. As politicians are involved there
are two things we can be sure of – the only people to
be incommoded won’t be the ones causing the problem,
and the measures won’t work. As it stands the duty on
FLGHULVSSLQWIRUWKRVHQRWH[FHHGLQJDQGS
SLQWIRUFLGHUVDERYHEXWQRWH[FHHGLQJ:KDW
hasn’t yet been made clear is whether or not the new rate
ZLOO¿WEHWZHHQWKHH[LVWLQJRQHVRULIWKHFXUUHQWKLJKHU
rate will be increased still further to enable the new band
to be set at a punitive level. At the moment it is possible
WREX\DWKUHHOLWUHERWWOHRI)URVW\-DFN¶VDW,FHODQG
IRU 7KHGXW\RQWKLVLV DQGLWFRQWDLQV
units, which makes each unit of alcohol about 16p. To
put it into perspective, that’s like paying 33p for a pint
of Tetley’s Bitter or 42p for Strongbow. You can see why
campaigners would prefer to see a minimum price per
alcohol unit, which is what Scotland is introducing on
1st 0D\ ZLWK WKH SULFH VHW DW S 2YHU WKH ERUGHU WKDW
£3.69 bottle of Frosty Jack’s will now weigh in at a hefty
+RZHYHUZHKDYHQRSODQVIRUDQ\WKLQJVLPLODULQ
this country, so it’s only the proposed measures that the
PDQXIDFWXUHUVKDYHWRFLUFXPYHQW:KDW,H[SHFWWRVHH
is that Frosty Jack’s, and other white ciders falling within
the new duty band, will be reformulated (less sugar and
glucose syrup, they’ll already be at the minimum level of
apple juice to legally qualify as ciders) to produce a drink
at 6.8%, thus avoiding any duty change. The price will
WKHQEHUHGXFHGWRUHÀHFWWKHORZHUUDZPDWHULDOVFRVWWR
VRPHWKLQJ DERXW VD\  :KLFK VWUDQJHO\ HQRXJK
will still be 16p per unit. So absolutely nothing will have
been achieved. Meanwhile, traditional cider makers will
have been burdened with an unwarranted duty hike,
even though they currently sell at prices which are too
high to interest problem drinkers. Westons will be the
worst affected as that popular staple Old Rosie has the
misfortune to weigh in at 7.3%. I don’t know what they will
do – perhaps go down to 6.8%, but the character may be
irrevocably harmed.”
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So what did happen then? A new duty band for ciders
EHWZHHQDQGRI SHUKHFWROLWUH±S
SLQW±ZDVLQWURGXFHGDSSLQWLQFUHDVH:LWKGXW\EHLQJ
a base cost, paid by the producer, this will ultimately lead
to an increase of over 30p at the bar once wholesale
and retail margins plus VAT have been applied. (As an
DVLGH H[DFWO\ ZK\ LV LW IDLU IRU H[FLVH GXW\ ± D WD[ ± WR
KDYH9$7±DQRWKHUWD[±DSSOLHGWRLW"0XVWPDNHVHQVH
to somebody.) As for my predictions as to what the
producers would do, well I was half right. Westons have
dropped the strength of Old Rosie to 6.8%, but as yet
I haven’t tried enough to be sure of the taste changes,
if any. On the other hand, the maker’s of Frosty Jack’s
KDYHNHSWWKHVWUHQJWKDWDQGWKHSULFHLQ,FHODQG
has risen by only one penny to £3.70! But the bottle size
KDVEHHQUHGXFHGWROLWUHV±LVWKLVWKH¿UVWH[DPSOH
RIDOFRKROUHODWHGVKULQNÀDWLRQDQ\ERG\¶VVHHQ"$Q\ZD\
it now contains only 18.8 units of alcohol, costing nearly
20p each. That should keep the health lobby happy. As
another aside, it’s not unusual nowadays to see people
WXFNLQJLQWR¿VKERZOVRIIUXLWÀDYRXUHGJLQ±EDVLFDOO\D
DOFRSRS,VQ¶WLWWLPHIRUDSXQLWLYHWD[KLNHWREH
applied here?
The Hedge-Hoggers Cider, Beer & Music
)HVWLYDOWRRNSODFHRQ6DWXUGD\th June
at Bridge Farm in Seamer. Every year they
do something to improve on the year before
– the biggie this time was the moving of the
bar to the opposite side of the barn, and
making it straight rather than L-shaped. This seemed to
make service smoother than before. All of their ciders
were available along with a selection of beers from Brew
York, Roundhill and Wold Top.
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Other innovations were a gin bar and tombola. I always
¿QGWKDWLW¶VZRUWKPDNLQJWKHHIIRUWWRJHWWRWKLVHYHQW
7KHQH[WGRVKRXOGEHWKHZDVVDLOLQ-DQXDU\QH[W\HDU±
¿QGRXWPRUHQHDUHUWKHWLPHDW
facebook.com/HedgeHoggersCider/
Another Yorkshire cider maker has come to my attention
– Pennine Cider RI *ROFDU +XGGHUV¿HOG 7KH\ GR D
still cider, Pennine Gold, in dry, medium and sweet
variants, and a sparkling one, Pennine Pride, which
comes as medium or sweet. Bottles only at the moment,
EXW EDJ LQ ER[ IRU WKH 3HQQLQH *ROG PD\ EH FRPLQJ
VRRQ %HVW SODFH WR ¿QG WKHP DW WKH PRPHQW LV WKH
Sportsman LQ +XGGHUV¿HOG 0RUH LQIRUPDWLRQ DYDLODEOH
at: penninecider.co.uk/
I mentioned a while ago that Ryedale Vineyard was
H[SHULPHQWLQJ ZLWK D JLQJHU YHUVLRQ RI LWV Ginger Fox
FLGHUEHFDXVHWKDW¶VZKDWFXVWRPHUVZHUHH[SHFWLQJLWWR
taste of! I’m not a big fan of anything other than apples
in cider, but when a bottle of Gingered Fox came into
my possession I thought that I ought not to dismiss it
RXWRIKDQG$VÀDYRXUHGFLGHUVJR,WKLQNWKDWWKLVLVD
pretty decent effort. The ginger is obviously there, but
not in such abundance as to make it like drinking liquid
gingernuts. They’re usually at the Malton Monthly Food
Market, so why not give both of their ciders a try?

2YHU KLV FDUHHU %LOO VFRUHG  UXQV DQG WRRN 
ZLFNHWV0DUNPHDQZKLOHVFRUHGUXQV LQFOXGLQJD
world record sequence of 12 consecutive noughts, albeit
ZLWKRIWKRVHQRWRXW DQGWRRNZLFNHWV:LWKWKDW
equitability in mind I’ve decided that the drinker’s double
VKRXOG FRPSULVH  EHHUVFLGHUV GUXQN DQG 
pubs visited. Which naturally brings me to myself. I’ve
SDVVHGWKH¿UVWPLOHVWRQHDQGVRPHWLPHODWHUWKLV\HDU
ZLWKFXUUHQWO\RYHUSXEVLQWKHEDJH[SHFWWRSDVV
the second. At that point will I become a member of a club
of one? I’ve no idea, but maybe other overachievers will
get in touch to point out just how commonplace it is. At
which time a rule change could be in order.

Contact York Trading Standards on 01904
551562 to report any pubs which you feel
give consistently short measure or which fail
to display price lists.

It’s nice to see ciders from our local producers appearing
more in York’s pubs. A recent visit to the Maltings found
representation from Colemans, Great Habton and
Hedge-HoggersDPRQJVWLWVXVXDORIIHULQJRIVL[*RRG
work.
The mark of a good cricketing all-rounder has always
been the double. In any particular season this means
scoring more than 1000 runs and taking over 100 wickets.
Over a career this becomes scoring more than 10,000
runs and taking over 1000 wickets. If cricketers can have
their double, then why not drinkers too? To my mind this
would involve the accumulation of a decent number of
beers and ciders tasted and the visiting of an abundance
of pubs, the best place for this tasting to occur. I don’t
think that one should be valued more highly than the other,
VR ZRXOG OLNH WR IROORZ WKH H[DPSOHV VHW E\ WZR IRUPHU
Yorkshire cricketers, Bill Bowes and Mark Robinson.
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Scarborough
g CAMRA Rural Pub of the Year 2018
and Rural Cider Pub of the Year 2018

Regular Live Music

Garden

Quiz Nights

Families & Dogs Welcome

www.thesuninn-pickering.co.uk
p
g uk
Tel: 01751 473661
www.facebook.com/TheSunInnPickering
b
ng
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LAST ORDERS

KEEP IN TOUCH
Website: york.camra.org.uk
Beer and Cider Festival Website:
www.yorkbeerfestival.org.uk/
Facebook: www.facebook.com/YorkCAMRA
Twitter: @yorkcamra @beerfestyork

Diary – this has moved to the front of the magazine.
YORKSHIRE REGIONAL MEETINGS
The dates and venues (if known) for the remaining
CAMRA Yorkshire Regional Meetings to be held in 2019
are as follows.
Saturday 7th September 2019 -- To be hosted by the
North West Yorkshire Branch, venue to be advised.
Saturday 30th November 2019 – Toolmakers Brewery,
6-8 Botsford Street, Rutland Road, SHEFFIELD S3 9PF
(situated behind the Forest pub)

All of these are accessible by everyone. CAMRA
members can also join our email network by contacting
the Secretary.

York Branch Contacts
Chairman: Christopher Tregellis
Cherry Hill, Crayke Road, Brandsby

chair@york.camra.org.uk

3XE3URWHFWLRQ2IÀFHU Nick Love
pubprotection@york.camra.org.uk
/RF$OHDQG&OXEV2IÀFHU Mark Hodgson
locale@york.camra.org.uk

Secretary: David Ellis

secretary@york.camra.org.uk

Regional director: Kevin Keaveny

kevinkeaveny@ymail.com

Treasurer and Membership: Helen McGovern
treasurer@york.camra.org.uk

Beer Festival Organiser: Karl Smith
organiser@yorkbeerfestival.org.uk

Membership Secretary: Victoria Harley
membership@york.camra.org.uk

Ouse Boozer Editor: Richard Pitwood

ouse-boozer@york.camra.org.uk

Communications: Steve Golton

comms@york.camra.org.uk

Recycle this Ouse Boozer

Socials: Ken Wright
07913 341284
socials@york.camra.org.uk
ken.wright55@virginmedia.com
Published quarterly by the York Branch of the Campaign
IRU5HDO$OH &$05$ FR)LU7UHH&ORVH<RUN
YO24 4EU
Next Issue: Winter 2019
Deadline:1RYHPEHU
Advertising: Contact Neil Richards MBE at Matelot
0DUNHWLQJ
N.Richards@btinternet.com

Ouse Boozer

Pass it on to a friend or leave it behind
ZKHQ\RX¶YH¿QLVKHG
Printed by CKN Print Ltd, 2 North Portway Close, Round
6SLQQH\1RUWKDPSWRQ1154
Thanks to Allan Conner, Matthew Grant, Ray Balawajder,
Richard Kettlestring, Chris Tregellis, Linda Jenkins,
Stuart Barkworth, Marcus Hodgson
©CAMRA 2019
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Join up, join in,
join the campaign
From
as little as

£26.50*
a year. That’s less
IIncludes
nclu
than a pint a
£30
£3
month!
Real
R
ea Ale
Cider
C
ider & Perry
Vouchers
Vouc

Protect the
h traditions
t diti
of great British pubs and everything that
goes with them by joining today at www.camra.org.uk/joinup



Or enter your details and complete the Direct Debit form below and you will receive
15 months membership for the price of 12 and save £2 on your membership subscription
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinup, or call
01727 798440.* All forms should be addressed to Membership Department, CAMRA, 230 Hatﬁeld Road, St Albans, AL1 4LW.

Your details:

Direct Debit

Single Membership (UK)
Title ................................ Surname ........................................................................................

£26.50

Under 26 Membership
Forename(s) ...........................................................................................................................
Joint Membership
Date of Birth (dd/mm/yyyy) ...............................................................................................
(At the same address)
Address ...................................................................................................................................
Joint Under 26 Membership
...................................................................................................................................................
................................................................................... Postcode ............................................
Please indicate whether you

£18

£20

£31.50

£33.50

£23

£25

What’s Brewing
By Email By Post

wish to receive What’s Brewing

Non DD
£28.50

BEER
By Email By Post

Email address .........................................................................................................................
and BEER by email OR post:

Concessionary rates are available only for Under 26 Memberships.
Daytime Tel ............................................................................................................................
I wish to join the Campaign for Real Ale, and agree to abide by the
Memorandum and Articles of Association which can be found on
our website.

Partner’s Details (if Joint Membership)
Title ................................ Surname ...............................................................................
Forename(s) ..................................................................................................................
Date of Birth (dd/mm/yyyy) ......................................................................................

Signed ..............................................................................................
Date ..................................................................................................
Applications will be processed within 21 days.

Instruction to your Bank or
Building Society to pay by Direct Debit
Please ﬁll in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatﬁeld Road St. Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To the Manager

Bank or Building Society

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

Service User Number

9

2

6

Address

1

2

9
O

This Guarantee is offered by all banks and
building societies that accept instructions
to pay by Direct Debits

O

If there are any changes to the amount,
date or frequency of your Direct Debit The
Campaign for Real Ale Ltd will notify you 10
working days in advance of your account
being debited or as otherwise agreed. If
you request The Campaign for Real Ale
Ltd to collect a payment, conﬁrmation of
the amount and date will be given to you
at the time of the request

O

If an error is made in the payment of your
Direct Debit by The Campaign for Real
Ale Ltd or your bank or building society,
you are entitled to a full and immediate
refund of the amount paid from your bank
or building society

O

If you receive a refund you are not
entitled to, you must pay it back when
The Campaign Real Ale Ltd asks you to

O

You can cancel a Direct Debit at any time
by simply contacting your bank or building
society. Written conﬁrmation may be
required. Please also notify us.

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society
Membership Number
Postcode

Name(s) of Account Holder

Name
Postcode

Instructions to your Bank or Building Society
Bank or Building Society Account Number

Branch Sort Code

Please pay Campaign For Real Ale Limited Direct Debits
from the account detailed on this instruction subject to the
safeguards assured by the Direct Debit Guarantee. I understand
that this instruction may remain with Campaign For Real Ale
Limited and, if so, will be passed electronically to my Bank/
Building Society.
Signature(s)

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.
†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may vary from mobile
phones. New Direct Debit members will receive a 12 month supply of vouchers in their ﬁrst 15 months of membership.
The data you provide will be processed in accordance with our privacy policy in accordance with the General Data Protection Regulations.



Date

