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Welcome to Durham Drinker Issue 111,

the wintery edition

It’s been a busy time on the County’s Real Ale scene since issue 110, with another successful Beer Festival at the end of the summer—see photographs
elsewhere—and much opening and closing amongst the pubs. There have been
beer festivals around the county in those pubs which have the space—the Surtees at Ferryhill Station and the Ship at Middlestone Village to name but two,
as well as the national festival at the various Wetherspoons in our region. The
chance to drink beers designed in far-flung lands and brewed in Blighty is one
that we’re getting used to now, but one that we appreciate and which gives
those with a passing interest in real ale a chance to try something out of the
ordinary. My personal favourite was the St Pepper, not only because it tasted
great, but it gave me the opportunity to hear a committed “smooth” drinker
say that it was very nice. A small victory for my years of perseverance, and one
which shows that it can be done—go on, give it a go!
The Good Beer Guide for 2014 has also been launched, and big thanks are due
to Andy at the Old Elm Tree in Durham for being the perfect host for that
launch event. We must, however, apologise for the printing error which got in
there and mixed the Black Bull and the Black Lion in Wolsingham as regional
cider pub of the year. For the record, it’s the Black Lion in Meadhope Street.
As winter approaches, perhaps it’s a chance for you to try some of the darker
beers that pop up at this time of year to accompany the drearier weather. Even
winter has its advantages.
Cheers!

Paul Dobson

A Cunning Plan
You might have noticed a number of pubs aint what they used to be. The Tut ‘n’
Shive in Bishop Auckland is now a betting shop, while the Lodge, formerly the
Pot and Glass near Durham, is in the throes of a planning battle to become a
shop. All around the country, pubs are becoming something else, and it seems
rather easy for this to happen. What CAMRA want is that the Government help
protect community pubs in England by ensuring that planning permission and
community consultation are required before community pubs are allowed to be
converted to betting shops, supermarkets, and pay-day loan stores or other
uses, or are allowed to be demolished.
To Secure an Effective Government Support Package for Pubs we are working
to close national planning loopholes. One way we are taking this forward is by
encouraging Councils and parish councils to submit proposals under the Sustainable Communities Act.
The Sustainable Communities Act is a law that allows people to demand action
from Government to help their community. This campaign seeks to use the Act
to make Government make the change to planning law that we need. The Act is
the perfect tool to do this because Government cannot just say “no” to ideas
that are put forward, they must negotiate and reach agreement with an independent panel.
CAMRA is a longstanding supporter of the Act as a means to delivering bottomup change that our communities want. Proposals that have previously been
put forward have delivered a consultation on restrictive covenants, and the
Government promising action to prevent the sale of alcohol below cost price.
We are working in partnership with the campaigning organisation Local Works
to develop this as they specialise in effectively using this Act. CAMRA members
can promote this campaign by visiting http://bitly.com/pubsproposal and completing the web form which will encourage local councillors to bring the subject
up at council meetings.

Michael of Hill Island Brewery receives his Runner Up certificate for this year’s Battle of
the Beers competition at the Durham Beer Festival from CAMRA’s Lindsey Wright. In the
meantime, someone tries unsuccessfully to hide between the handpumps

Ooh, what shall I buy for Christmas?
How about giving these a try...

The Black Paw Brewery Christmas Open Day will be on Saturday 14th December, between 10am and 6pm. There will be beer available to drink on
draught and to buy in bottles, mini casks and ‘beer in the box’. We will be putting more
information on the website as soon as we have finalised some of the details.
WWW.blackpawbrewery.co.uk/

The Maxim Brewery, just over the border at Rainton Bridge, has a shop
which will be open from 12-6 in December, selling all sorts of beery goodies. Pressies
sorted, methinks! WWW.maximbrewery.co.uk

Deserts no more…
For many years, certain parts of our County have been regarded as deserts as far as
Real Ale goes, but despite a nationwide climate of pub closures, things are a-changing.
Take Consett, for instance, where we now have six cask outlets to choose
from...Bellamy’s, The Grey Horse, The Company Row, The Travellers’ Rest, The Fountain, and the Old Mill.
Take Spennymoor, for instance, where we now have now have seven pubs and a hotel to choose from...The Winning Post, The Olive Tree, The Railway, the Grand Electric
Hall, the Penny Gill, and the Salvin Arms, while a bit out of town is the Whitworth Hall
Hotel. This last venue is going through a well publicised potential change of ownership
as I write, but will hopefully be “sorted”, handpump intact, by the time you read this.
So there you go. Two towns well-served by public transport, and with public houses,
just ready for you to tour. Give them a try, and let us know how you get on.

Typecast?
If there’s one group of folks that are often typecast, it’s us. CAMRA members,
that is. You know what people think—middle-aged, sandals, leather tankards,
beer bellies, daft hats, beards big enough to hide a badger in, that kind of
thing.
Well, just because some of us exhibit some of those characteristics it doesn’t
mean that we all exhibit all of them, and to prove the point, here’s word or two
from one of CAMRA’s younger members.
The branding on particular beers has a huge impact on who drinks it, and I see this
reflected in my peers’ choice of ale. My local brewery Robinsons of Stockport has just
produced a bestselling ale ‘Trooper’, endorsed by Iron Maiden, one of my personal
favourites. Elbow also endorsed the brew ‘Build a Rocket Boys’ to appeal to the
younger market. Real ale has increasingly become more fashionable with the help of
some clever marketing, and an increasing interest in drinking something often
cheaper and more varied than other bigger brand alternatives. This switch in habits is
evident all over Manchester, particularly in the Northern Quarter, where the age of
drinkers has noticeably decreased to under 30. The question is: how do CAMRA recruit the new, emerging, group of younger drinkers?
There has never been a better time to increase young membership within CAMRA.
The target audience is already interested in real ale and, in turn, supporting their local
pubs. In order to both engage and maintain members, recruitment needs to be strategically co-ordinated. Having attended a vast array of local beer festivals, I think that
recruitment needs to be targeted at the younger based festivals, for example at Didsbury where more students and young professionals reside, and also at Chorlton, with
a similar demographic. Potential members need to be educated about the importance
of pubs and the reduction in binge drinking. It would be beneficial to improve the discounts into beer festivals to increase membership. Alongside this, having a “nonmember for free” admission to festivals can help to create further interest.
Once more young members have been recruited, the dynamics of the CAMRA meetings can gradually progress, with more meetings held at pubs with live music or a
comedy venue. The use of twitter and facebook should also be increased to help
young members become more active and to spread the word about the hard work of
CAMRA. Reminding people of celebrity involvement may help recruit more young
members, for example Madonna’s favourite drink was once cited as ‘Landlord’.
Maybe certain celebrities could be made honorary CAMRA members to develop the
brand.

Not only is it worth the fee for the Wetherspoon vouchers, but more importantly we
need to sustain the amazing work that CAMRA has already done, and help to maintain
pubs and develop the brand. This will ensure that pubs can thrive and provide live
music, comedy nights, and band-themed pints created just for people like you.
Author Bio: Heather Peel
I am currently a member of the Young
Member Marketing group, helping to
recruit and retain more young members, vital to CAMRA’s survival. I have
been a CAMRA member since 2010,
after seeing the hard work of CAMRA
and how active changes can be made.
I also feel strongly about maintaining
local pubs. One of my favourites is the
community pub of the year, The New
Oxford in Salford who do an excellent
pint of Chocolate and Vanilla stout
from Titanic brewery.
See what I mean about the daft hats?

A Landlord Writes….Surtees Arms/Yard of Ale
Busy? You bet. Here goes with the latest news….
 We've taken on a brewing apprentice, 19yrs old, fresh out of
college, very keen to learn - an obvious good news story given
youth unemployment is up.
 We've opened up our brewery tours for groups, to most days of
the week - £10ea, pie n peas, complimentary pint, tour etc..
 In-House Bottling - our kit is now installed and we're about to
go live. This will give us flexibility to bottle (bottle conditioned
ales) what we want, when we want, targeting where we can.
 Merchandise - printing starts this week - t-shirts in all sizes, £12
Alan Hogg is the landlord of the Camra Durham PotY Runner-Up, The

Sur-

tees Arms and brewer at the Yard of Ale Brew. Co. Ltd., Ferryhill.

Newly refurbished restaurant now open

01388 881711
www.victoriawitton.co.uk

@victoriawitton

The Half Moon Inn

Dates for your diary, mobile phone, iPad, Filofax,
Post-it note...

















December 10th, 7:30: Tuesday
Tipple social at the City, Elvet,
Durham
Tuesday January 14th, 7:30:
Branch Meeting, Morley Wood,
Brandon
January 24th/25th Beamish Hall
Beer Festival
Tuesday January 28th, 7:30:
Tuesday Tipple social, Dun Cow,
Old Elvet, Durham
Saturday February 1st: Pub of
the Year Judging day. See website for details.
Tuesday February 11th, 7:30:
Branch Meeting, Castle Eden Inn
February 14th/15th National
Conference, Scarborough
Tuesday February 25th, 7:30:
Tuesday Tipple Social, John
Duck, Claypath, Durham
Tuesday March 11th, 7:30:
Branch Meeting, Golden Lion,
Sedgefield
Tuesday March 25th, Tuesday
Tipple social, Stanley Jefferson,
Market Place, Bishop Auckland






A Traditional British Pub in the Heart
of Durham City
A choice of Cask Marque approved
real ales, including Bass and a local
beer from the Durham Brewery.
Live Sky Sports and ESPN for all live
sporting events - also in 3D.
Fantastic outside drinking area leading down to the river Wear.

The Half Moon Inn

Why not sign up to our webpage for more info on
offers

The Half Moon Inn
New Elvet, Durham City, DH1 3AQ
Tel: 01913741918
www.thehalfmooninndurham.co.uk

Another Sonnet…shall I compare thee to the Kicking Cuddy?
Sonnet 43 of Coxhoe have opened their latest pub, the Clarence Villa, adjacent to their
brewery. Formerly the Kicking Cuddy, the
pub had been shut for a number of years,
but on Friday November 22nd, Sonnet
opened the doors as the pub’s original
name was revived.
Following the theme established at the
Lambton Worm, near Chester le Street, there is a menu based on “fresh not
frozen”, and of course the full range of Sonnet ales, brewed just a few yards
away. There’s also live music on Sunday evenings as well as other traditional
pub activities to make the Clarence Villa well worth a visit.

General Knowledge Quiz
1. Which word, often associated with Christmas, stems from the Greek word
for circle dance ?
2. Who wrote the science fiction thrillers 'The Day Of The Triffids', 'The Midwich
Cuckoos' and 'The Kraken Wakes'?
3. Osso Bucco is a traditional dish from Italy. What type of meat is usually used
in the preparation of this dish?
4. Which desert is found in South East Mongolia and Northern China?
5. Which group's 3 UK number one hit singles of the 1970s were sung by three
different lead singers?
6. From what raw material is aluminium obtained?
7. Which Australian was the first to score 60 tries in international rugby?
8. In which comedy series did a giant cat terrorise London?
9. Bill Clinton was once governor of which US state?
10. Which two European countries declared their independence on Jan 1st
1993?
Answers on page 29

Have a look at Whatpub
At the end of September CAMRA launched Whatpub, its own online guide to
the pubs of the UK, to the general public. It contains information of in excess of
35,000 pubs which serve real ale in the UK which it believes represents about
96% of the total. It also contains some record of pubs which do not serve cask
beer but that is not as complete.
You can access Whatpub by visiting whatpub.com from any device and if you
use it from a smartphone you will find that the layout has been optimised to
display well from that device. This is useful if you are visiting an area and you
would like to know where you might get a decent pint. Not only can you search
by keying in location or name, there is also an option to search for ‘pubs near
me’ if you have switched on location services on your phone.
As it is CAMRA’s product the availability of real ale is an
important feature but it also records other details you
might want e.g. opening hours, whether the pub serves
food, if you can take the dog or the kids, and so on.
Now, of course, any guide is only as good a guide as the
accuracy and currency of the data it holds, and pubs
change all the time. The data is gathered and updated by
volunteers from CAMRA branches around the country. In Durham a small band
under the direction of our pubs officer have been collecting and updating data
on our pubs in readiness for the launch. We have identified and entered records for approaching 200 real ale outlets in area but it’s a continuing process
and we know it not complete. Our area is quite large so help is always appreciated, and that is where you come in!

Within Whatpub there is a facility to provide updated information on
pubs to the local branch, so if you are out and about and you notice
information in Whatpub is missing or not quite right on any pub
please let CAMRA know. If you are not a CAMRA member then
there is facility within the pub details to send an email, if you are a
member then a more detailed form on the information is made available if you log on with your membership number and password. If a
pub is completely missing (even those that do not sell real ale),
send the details from another local entry. The information you provide won’t be immediately updated in Whatpub but the local branch
will receive it and be able to
confirm and modify the pub
information accordingly.
It’s reckoned that thanks to
the efforts of CAMRA members, around 96% of the country’s real ale pubs are already
included, but, as we know all
too well, things can change quickly in the pub business. This is why
we’d like as many members to take the opportunity to use Whatpub
to let all the other members know what we find—to make Whatpub
an ever-evlving and improving source of information on what beer
can be found where.
Also, if you are a CAMRA member, there is a facility for rating the
quality of the beer you have sampled using the simple National
Beer Scoring System. That information will not be publicly displayed
but you will be able to see your own records and the local branch
will be able to access their own pub data, which
will be invaluable when appraising outlets for not
only selling real ale but keeping it well also.

Get on to whatpub.com - almost 36,000 pubs at your fingertips.
We look forward to hearing from you!

Dave Thornton

Ins and outs amongst the Inns


The City, on Elvet, Durham has reopened after considerable refurbishment, with
cask beers on offer
 The Dog and Gun at Etherley has closed
 The Grand, Bishop Auckland, is due to reopen in December with real ale.
 The Cross Keys at Hamsterley has changed hands
 The Fleece, Bishop Middleham, is serving cask beer
 The Travellers Rest, Gilesgate, has closed.
 The Heather Lad at Quarrington is set to reopen
 The Tindale Crossing near Bishop Auckland now serves two real ales
 The Masons Arms at Middlesone Moor is due to have cask beer on sale soon
 The Mill at Seaham now serves real ale
 The Punchbowl at Edmundbyers, near the Derwent reservoir, is offering three local
cask beers.
 The Bonny Moor Hen in Stanhope has changed hands.
 The Eden Arms at West Auckland is serving Cask Cameron’s, and it was Gold Bullion last time I looked.
If you know of any changes, please let us know. Last time I looked, we had 202 pubs in
the County offering real ale. Let’s hope your news means that this number increases

A Trip and a Tipple through the Trimdons
The Trimdons can be confusing, as there are four of them altogether, although some
people say there are only three - Trimdon Village, Trimdon Grange, and Trimdon Colliery. Deaf Hill is often referred to as Trimdon Station, just to complicate matters.
Trimdon Village is a medieval settlement built around a large village green, with a
church in the middle, and some houses dating back to the 17 th Century, with an even
older church. The other three Trimdons are grouped together about a mile north, and
are basically 19th Century mining villages which coalesced in the early 20th Century.
In the 1980s, at a time when the mines on the coast were still working, the four Trimdons boasted nine pubs and five clubs. In 2013, however, there are six pubs and only
one club. One bit of good news is that one of the clubs, the Workingmen’s Club in Trimdon Grange, has become a pub, The Grange.
We started our trip in Trimdon Colliery, which once boasted three pubs. Only The Royal
remains, and that did not serve real ale so we spared it a visit.
Moving west, Trimdon Grange boasted two pubs, The Dovecote and the exworkingmen’s club, The Grange. A further pub, the Welsh Harp, closed about ten years
ago. The Dovecote is a large, imposing three-storey building to the northern end of the
village, has been serving real ale for some 15 years and has appeared in the Good
Beer Guide. It tends to serve two or three real ales, one from the Maston’s stable, in
this case Marston’s Pedigree and another national beer, Bombardier.
A while ago, the Dovecote brewed its own beer. The Trimdon Brewey produced four
beers, with all names being coal related, like Busty Bitter and Pitprop bitter, but sadly
brewing ceased in 2001. The pub is large, with an open fire, and is most welcoming.
At the north side of Trimdon Village green lies Front Street North, which boasts three
pubs: the Hare & Hounds and the Red Lion which sadly do not serve real ale, and the
Black Bull which has a large garden to the back - ideal in the summer. It serves two national beers - Deuchers IPA, and Shephard Neame Spitfire which I much preferred.
The Red Lion previously served real ale and was one of the few non-smoking pubs in
County Durham prior to the nationwide smoking ban.
On the south edge of the village was Trimdon village’s fifth pub, The Bird in Hand. Once
in the GBG serving Black Sheep, latterly an Indian restaurant, and now yet another expub.
Any mention of The Trimdons’ patch would be incomplete without mention of another
“T” word – “Tony”, as in Blair, who lived in there. He was a Member of Parliament for
Sedgefield from 1983 to 2008, and in his early days attended monthly meetings of the
Labour Club in Trimdon.

Peter Jones

2013 Beer of the Festival
As well as the Battle of the Beers, in which brewers come up with a beer specifically for the completion to be judged at the Durham Beer Festival, there is also
the chance for the festival-goers to choose their favourite brew at the event.
The 33rd Festival was held on the 28th – 31st of August at Dunelm House
(Durham Students’ Union) on New Elvet in Durham City. There were 120 different cask beers, 30 ciders and perries, and also wines. All of the beers and 12 of
the ciders were on handpulls.
This year, Durham City’s own Hill Island Brewery went
one better than the BOTB, in which they were runners up
with Up To 11, by taking first place with their Thai Red.
This follows their joint triumph (shared with Mighty
Oak’s Oscar Wilde Mild) in 2012 with Thai PA. It seems
like Thai is a lucky word to use in a beer name!
A close second was an old favourite of the Durham Beer Festival, Hook Norton’s Old Hooky.
and not forgetting 2013 Cider of the Festival
Having spent time working the Cider bar at this year’s festival, I can confirm
that interest in the ciders and perries on offer was more
than a little intense. With thirty to choose from, customers bombarded the staff with questions of which
were sweet, medium or dry, and which were good for
beginners. After much deliberation, Tumbledown Apple
Sweet from Snail’s Bank came out on top, followed by
joint runners up Squealpig Perry from Gwatkins, which
was my favourite (I love my research, I really do) and
Wilce’s Medium Cider.

Dear Durham CAMRA Members,
As we see out 2013 and think of our favourite drinking experiences over the
year, we at Durham CAMRA start the process of judging and awarding pubs,
clubs and cider pubs in our county area for their efforts in slaking our thirsts
for real beer and cider. Basically, our area is from Sedgefield to Birtley and Seaham, and to Cowshill and west of Consett.
Next February we will be deciding on our 2014 Pub of the Year, Club of the
Year, and Cider Pub of the Year.
However, before we judge the finalists, we need your experience – we need to
know your favourites in the following categories. We need your nominations,
please:



Pub of the Year 2014 1st & 2nd. Previous winners have been The Victoria in Durham, The Surtees Arms in Ferryhill Station, and The Tap &
Spile at Framwellgate Moor.



Club of the Year 2014 1st and 2nd. Previous Winners were Durham City
Rugby and Chester-le-Street Cricket clubs.



Cider Pub of the Year 2014. Previous winners have been The Black Lion
at Wolsingham, who also went on to take the North East regional title,
and The Black Bull at Frosterley.

Last year only 10% of our membership voted, so let's
get our votes in by the end of December to
johncsecretary@gmail.com.
Remember, your opinion counts!
Have a Merry Christmas
John Collinson, Branch Secretary.

Leamside Brewery

Joe Davison

Local branches of CAMRA have
several roles that need to be filled if
the organisation is too continue being a successful pressure group.
Apart from the usual things such as
Chairman, secretary etc., there are
other more unusual roles- such as
Festival Director and Brewery Liaison Officers or BLO’s for short.
The job of the BLO’s is to liaise with
the local micro breweries that are
springing up all over the place and see what help CAMRA can give them. Each brewery has its own BLO.
As the officer linked to Leamside brewery I thought you might like to know a little bit
about one of your local micro breweries.

Leamside Brewery is situated at The Three Horseshoes pub at Leamside. A purpose built unit houses the brewing plant which was purchased in March 2012. The first
batch of beer was brewed on 8th May that year, and at the time it had no name but was
later to be called ‘Adventure’, and it turned out to be one of their most popular
brews. The man who works the magic is Martin Simpson.
Martin uses malt provided by Fawcett’s of Castleford who have been producing traditional floor malted barley for over 200 years. Hops are provided by Charles Faram and
Simply Hops, with both leaf and pelleted hops used.
The beers in the Leamside portfolio are named to reflect the local mining heritage of
the area. Their first brew was eventually called Adventure, after the Adventure pit
which stood only yards from where the beer is now produced.
A core range of five beers are produced and the brewery has plans to introduce seasonal beers in the near future. Here are the “usuals”….
Adventure - 3.8% A deep golden session beer.

Leamside continued….

Alexandrina - 4.1% Light gold in colour with citrus fruit flavours.
Brockwell—A straw coloured pale ale made with New World hops.
Five Quarter - 4.5% Brewed using a blend of six malts, and has hints of coffee and
chocolate.
Resolution - 4.5% Premium pale ale brewed with a blend of American hops
The brewery is currently experimenting with Durham spring water which they hope to
incorporate into their range very soon.
Leamside brewery beers have until now been available only at festivals, The Three
Horseshoes and the Courtyard at Washington but they hope to make them available at
pubco outlets very soon

With thanks to Martin Simpson

Above—Mark Hird of Sonnet 42 brewery and representatives of the Lindisfarne Gospels exhibition perform the official opening of the 2013 Durham Beer Festival .
Below—two barstaff, thirty three handpumps (that you can see). The calm before the storm!

Further Afield

Leeds – Liverpool canal
It seemed like a good idea at the time, and that’s exactly (almost) the way it turned out. A week on
a narrowboat, passing through Skipton, was a great way to spend a holiday. Skipton might not be
listed as a beer drinkers’ paradise, but it’s not far off. Picking up the boat at Silsden, we headed
east and turned around at the top of the Bingley Five Rise lock system – look, none of us had
done this before, so we headed back west at moored near the Marquis of Granby at Micklethwaite. The pub didn’t look anything spectacular from the outside, but inside there was a bar
full of grown-ups talking and drinking, and a lounge, which we chose, and which filled as the evening progressed. The Copper Dragon Golden Pippin (3.9%, light and refreshing) went down
well, and the John Smith’s cask (3.8%) proved that it is a far superior drink to its chemical
cousin.
Day two saw us sail (at a thunderous 3 or 4 miles an hour) into Skipton, after a dinner break at the
White Lion at Kildwick, which boasted a foody lounge and a proper bar where locals meet to discuss important issues such as the lottery. We tried the Copper Dragon Black Gold, (3.7%) an
almost black, roasted-taste ale, which was spot on, as a beer based on a recipe from the 1800s
should be. If you’ve never been to Skipton, you should go. It has the Copper Dragon brewery, a
real market four days a week, at least four butcher’s who have won national awards for their
(mainly pork) pies, and more good pubs than you can shake a
stick at. We ate at the Narrowboat, andold favourite, where I
sampled Angler Management from Abbeydale (4.7%) - a
slightly sweet and fruity beer with good body, while First Mate
John stayed safe with Landlord (4.3%). At the Red Lion, where
a few years ago we’d decided that Greene King IPA was not for
us, we had Mary Jane (3.5%) from Ilkley, and more Golden
Pippin. We couldn’t walk past another favourite, the Woolly
Sheep, where the Taylor’s Ram Tam (4.3%) was at its dark and
mellow best.
Day three took us westward into Gargrave as the countryside
opened up, but also brought us our first lock. As we were contemplating our next move, and the
Observers Book of Locks for Beginners, another boat pulled alongside (hove to?). By happy
chance it was crewed by Duncan Davis and his wife, of the Black Bull, Frosterley, who were
more than happy to advise on the mechanics and etiquette of the canal, and where to get a good
pint. Small world, but I wouldn’t like to dust it. John and I had a passable pint of Taylor’s Golden
Best (3.5%) at the Old Swan, but found the Mason’s Arms more to our taste – four beers and
two ciders. We tried the Copper Dragon 1816 (4.1%) which was as we remembered it (very nice)
and the Glebe Farm Elderflower (6%), which was an interesting, and very refreshing, cider.
Day four took us through the Gargrave and Bank Newton lock systems, negotiated by the female
half of our crew, and us men did the difficult stuff like steering the boat and chucking a few ropes

about, as far as East Marston, where we moored in the shadow of the double bridge and spotted
the Cross Keys just up the hill. A few pints were very much needed, the Copper Dragon Sunchaser (3.9%) was the order of the day, and it was just as you’d expect – light and fresh. The
Theakston Bitter (3.8%) was in lovely condition as well.
Day five was a case of travelling west until the next lock appeared, then
turning round in true landlubber style and watching the stunningly beautiful countryside drift past in the opposite direction. Having moored up at
the Anchor Inn, it would have been rude not to have tried it. It’s a
Brewer’s Fayre with a Premier Inn attached, on a ridiculously busy road,
and the Black Sheep was unavailable, but the Ringwood Boondoggle
(4.0%) was lovely and knocked the edge off our thirst. We headed back
to the Mason’s Arms for food and dominoes, this time trying the Tetley
Bitter (3.8%) which, wherever they’re making it now, was a lovely if
straightforward pint.
Day six saw us finish off our relationship with locks and tie up in Skipton
again – well, there were market stalls and pubs we had yet to try. We
popped into the Woolly Sheep, trying the
Taylor’s Dark Mild, and noting that as
well as the full Taylor’s range, there were two guests – and a beer
festival, starting that day. Talk about a coincidence! Another old
favourite pub is the Royal Shepherd, overlooking the canal, which
has seen a few changes in management in recent years, where the
Saltaire Blonde (4.0%) and the Theakston Bitter were so good
we had a couple. Speaking of couples, the new landlord/lady team
of Ben and Tash are making a real go of the place, despite only
being three weeks into the job, so good luck to them. At the top of
the town, next to the church, is the Castle, which we’ve passed on
numerous occasions but never visited. Idiots! It’s a warren of a
place with numerous rooms, and a great pint of Thwaites Wainwright’s (4.1%), alongside
Theakston Bitter and Old Peculier. We fell into conversation with two Canadian gents, ostensibly in the country for a kids’ football tournament, but who’d fallen in love with our pubs and our
Yorkshire puddings. The young waitress who took the order for a giant Yorkshire pud with Surf
and Turf with extra gravy did her best to baffle the pair, but they stuck to their guns. Another of
their company joined us, we had a real laugh with their collection of “spot the Ninja” photographs,
and they enjoyed themselves so much they got the beers in. Here’s hoping the game in Leeds
went well. Back at the bottom of the main street, the Woolly Sheep beer festival, in the thankfully
covered yard (it had begun to rain with a vengeance) gave us the chance to try Rudgate Ruby
(4.4%) a real beefy mild, and Saltaire Raspberry Blonde (4.0%) which is the “ordinary” blonde
with a bit of raspberry. Tasty.
Day six was the last leg, really, as we pulled up at the Bay Horse, Bradley. A Vintage Inn, it was
obviously filled with eaters rather than drinkers, but it was a good place to relax, read the papers,
and try a couple of Oxfordshire Ales Summer S’up (4.2%), another blond beer which did exactly what it was supposed to. A short sail took us back to the White Lion at Kildwick, and this
time we had the Copper Dragon Bitter (3.8%) – a nice session beer, as you’d expect.
So, that was a week trawling the Leeds Liverpool canal, with plenty of decent pubs along the way,
and Skipton by way of a diversion.—a canny trip, as Judith Chalmers might have said. All had
gone well until the very last moment when things almost went badly wrong, resulting in a visit to
Airedale Hospital’s A&E. Thankfully no permanent damage was done, but that’s another story….

Black Jake & Cap’n Pugwash

Three New Pubs for the Good Beer Guide 2014
A fantastic summer of sunshine was finally broken with a wet and windy Friday in early
September. A great day then, to get out and about visiting pubs that have made the
2014 Good Beer Guide and hand them their letter of notification and marketing material.
Putting on their raincoats and hats, together with shorts and flip-flops, were John Collinson (Durham Branch Secretary) and Julian Allison (Durham Pubs Officer).
First stop was the Company Row, Consett which is in the GBG for the first time, where
we met the manager Liam Burgess who was thrilled to be included in the guide.
Whilst in Consett we dropped in to the Grey Horse who are accustomed to receiving
their annual notification for the GBG. While there, we couldn’t resist the temptation to
nip round the back of the pub to inspect the latest brew from Consett Ale Works. In luck,
as the brew was just finishing its boil but we couldn’t guess the hops from their appearance and smell. Whatever it was, it smelled lovely!
Next to the Stables Bar & Restaurant, Beamish where the bar was closed, so we
dropped the GBG welcome pack into the Stables Brewery next door. Just as well, as we
were treated to a first edition of the new bottle conditioned real ale (Silver Buckles, IPA,
4.8%) for us to try later and email our thoughts – the beer was excellent.
Our fourth port of call was Wetherspoon’s Five Quarter in Peterlee where we met the
manager, Shaun Nichols. He was keen to discuss his wide selection of real ales which
he chose to suit the local market rather than simply taking the big name brands. After a
burger and pint, we were off again in the driving rain.
Lastly stop of the day was the Castle Eden Inn, Castle Eden to meet the manager Brian
Rostron who was excited about his inclusion in the GBG for the first time. This is a great
country pub with a good selection of real ale and food. After a half of Caledonian
Deuchars IPA and Timothy Taylors Landlord, both in great condition, we headed home
to dry out. The wind and rain didn’t let off all day but it didn’t dampen our spirits. We’d
had a great day out, met some happy landlords, and visited some well deserved GBG
entries. 2015 GBG? Bring it on!
Julian Allison
Below, Julian presents the GBG packs to Liam at the Company Row and Shaun at the Five
Quarter, while John Collison does likewise with Brian at the Castle Eden Inn—now that’s
what I call a smile!

Pubs Officer
As well as asking you to help us by entering data in to Whatpub, we also have a
pubs Officer, Julian Allison, whose job it is to keep tabs on what is happening
with pubs in the county—what’s opened, what’s closed, what’s changed hands,
and what’s likely to happen. He liaises with pubs and clubs in the branch area
and brings pub news to branch meetings for discussion. He can also look into
any complaints, helping to ensure that all genuine issues on matters relating to
pubs and clubs are treated seriously, and any false rumours are corrected to
the advantage of both the pub and the patron.
Of course, he can’t do all of this by himself, and there is a pubs group which
provides support, with members having responsibility to their own areas of the
country. The pubs group works with the pubs officer to provide a good coverage of all of the pubs in the branch area—no mean task, and, no matter how
hard they try, they can’t get everywhere, so any information on pubs that you
have would be appreciated.
Here they are, with the areas that they cover:

Durham City—Joe Davison
North and West Durham—Julian Allison
East Durham—Dave Thornton
South East Durham—Peter Jones
Wear Valley—Ian Carrick.
Contact can be made at pubs@camradurham.org.uk
Please keep in touch—we always appreciate your input

Quiz Answers
1. Carol (choranlein), 2. John Wyndham, 3. Veal,4. Gobi, 5. 10CC (Rubber
Bullet-Lol Creme, I'm Not In Love-Eric Stewart, Dreadlock Holiday- Graham
Gouldman), 6. Bauxite, 7. David Campese, 8. The Goodies, 9. Arkansas, 10.
Czech Republic & Slovakia

Go East

Young Man

(not so)
– SR7 and SR8, that is!
I have only recently been going along to the local CAMRA meetings and I was quite
interested in getting involved in the process of collecting and updating information on the pubs
in the branch area for submission to the national whatpub system. The Durham branch geographical area is pretty big and it had been decided that it would be good to split it into a number of areas to be covered by different people under the guidance of the pubs officer who carved
it up by post code. Go out east he said and I was provided with a list licensed premises which
included SR7 and SR8. The east of Durham isn’t particularly renowned for real ale outlets it
was thought (the branches database had just 4 entries for the two postcodes combined) – but I
found it isn’t a total desert.
Starting in Peterlee, I thought I was really just going to be confirming the branches existing information which turned out to be correct as the Wetherspoons Five Quarter in the town
centre does turn out to be the only pub serving cask ale in the district. I did have hope for Old
Shotton, but arriving there I found the Royal George closed down and the Black Bull sporting
six handpumps all of which were dry having been withdrawn for service earlier in the year.
Apart from that all I found were forlornly unused single pumps in the Moorcock and The Argus
Butterfly. It didn’t get any better in Murton (3 keg only pubs) or Horden, where I again drew a
blank.
So off to Easington where things do pick up, The
Half Moon on the green was already listed by the
branch and has pleasant outside seating and a cask
beer. If you are there also call into The Village Inn
which offers a single changing guest beer –
McMullens AK when I was there, an unusual find
for the area. From there take the B1432 road to Hawthorn and turn off into the village and tucked away
you will find the Stapylton Arms which has had
some periods of closure but is back to form now specialising in good food but also offering an excellent pint of Black Sheep. From there carry on
through Cold Heselden where the Pemberton Arms has an unused pump and you will come into
Dalton-le Dale where in the dip is The Times, a nice local again offering Black Sheep.
Next stop is Seaham where the harbour is being revamped and the sea front is definitely
on the up. The main
North Terrace on the
front has a number of bars
and cafes with the noted
queue at the LicketySplit
ice cream parlour but
only Dempsey’s Bar offers a cask beer in the form of Sharps Doom Bar – the Harbour View
displaying the seemingly traditional unused handpull. In the main shopping street Wetherspoons
have opened The Hat and Feathers, and further along the front at the
entrance to the East Shore Village
development is the modern Crow’s
Nest offering three beers. It’s currently undergoing a refurbishment
and due to reopen in December.

Continue going east, (not so) young man…
Seaham Hall luxury hotel and spa doesn’t serve a cask beer but does have quite a range
of locally-brewed bottled beers. A walk round the streets of Seaham behind the front reveals a
number of former pubs, some converted, some closed, and a couple keg only - you can’t help
but think an entrepreneur could make something of one of these. You will have to go further
back into Seaham to find any more cask beer where the landlord of the Mill on Stockton Road
has recently reintroduced it, with Speckled Hen the choice on my visit.
Last port of call before encroaching on the area covered by CAMRA’s Sunderland
branch is Seaton where the two pubs compete and complement each other. On the main road
heading in towards Houghton just off the A19 is the Seaton Lane Inn which offers accommodation, food and usually three beers (usually Landlord, Bombadier and a guest) whilst behind
that in Seaton Village itself on the green is the traditional, unspoilt Dun Cow where toasties,
good crack and four changing beers (two dark, two light) are the order of the day and is well
worth a visit.
The situation is always changing and the branch would welcome any comments or updates (via whatpub.com) but I hope this whistle stop tour might show that there are quite a few
places to hunt out and I think I upped the numbers from 4 to 11.
Dave Thornton

The New Inn
29 Church Street

Durham






Three regularly changing cask
ales
Sharp’s Doom Bar now a regular
Food from noon-8pm daily
Large beer garden
Favourite with Town and
Gown!

The New Inn
0191 3847308

The Black Horse Inn
A popular village pub built in the early 1800’s
as a coaching inn, this welcoming family run
free house pub is situated on the A690 at the
edge of Willington, locally referred to as the
“Gateway to Weardale”. The large open plan
bar has three constantly changing real ales
which is sourced both nationally and from local micro-breweries.
This community pub is also a proud sponsor of the newly formed Willington Ladies football club.

Low Willington

Out and About
We do like to see the rest of the County of Durham, and indeed the
North East, so we didn't need much persuading to take a trip to Allendale and the eponymous brewery. Not only did it give Lindsey the
chance to present the Battle of the Beers winner’s award, but also the
chance to have a look around the brewery.

