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Dates for your diary….
Friday December 16th, CAMRA
Christmas do, Pavilion, Bishop
Auckland
Wednesday December 21st –
lunchtime walking tour of Durham
City, probably extending into the
afternoon
Tuesday January 10th, branch
meeting, Victoria, Hallgarth Street,
Durham
Tuesday, January 24th. Tuesday
Tipple—TBA
Friday January 27th—Saturday
28th, Beamish Beer and Cider Festival
Saturday January 28th Pub and
Club of the Year survey day
Tuesday February 14th, branch
meeting, Moors Tavern, Spennymoor
Tuesday February 28th, Tuesday
Tipple TBA
Tuesday March 14th, branch
meeting TBA
Saturday March 25th another daytrip—watch the website for details
Tuesday April 11th, AGM—watch
the website for details
Tuesday May 9th branch meeting

The Half Moon Inn







A Traditional British Pub in the
Heart of Durham City
A choice of Cask Marque approved real ales, including Bass,
Durham Brewery’s White Gold,
and Timothy Taylor’s Landlord
Sky Sports, Racing UK, BT Sport,
& At The Races for all live sporting
events
Fantastic outside drinking area
leading down to the river Wear,

with two TVs

Overall winner Durham’s
Best Bar None award 2015

Like our Facebook page to see
our weekly guest ales & sporting events
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
Smiling faces on our recent Tanfield trip

Hello and welcome to issue 123, here to keep you as up to date as we
can with news on real beer and pubs in County Durham over the winter
months. There have been the usual round of changes on the pub and beer
front, most of which are listed in our “the Good, the Bad, and the Ugly” section, but we should also bid a fond farewell from the brewing scene to Just A
Minute of Spennymoor. What started out in 2011 as a hobby for brewer Paul
Patterson soon became well known for the quality of its beers, which were regular award-winners at the Durham Beer Festival. The popularity of the beers
was such that it soon became much more than a hobby, with its 2.5 barrel
plant producing two brews a week and the likes of Darkest Moment popping
up all over the North East. Paul was also very proud to have his beers featured
several times at the Great British Beer Festival. Mostly named with a nod to
time, it’s fair to sat that Paul’s beers will be sadly missed now that he’s decided
to take things easier.
In October, we launched the latest revision of the ever-popular Durham City
Ale Trail, which is free to anyone who can get hold of one! They have been distributed around the city, and have proved to be the must-have real ale enthusiasts’ guide to the pubs of Durham. We re-stock as often as we can, but if you
can’t find a paper copy, you can go to http://www.camradurham.org.uk/ale-trail. Of
course, things change and we’ve already lost the City Hotel and the Bishop
Langley since publication.
As the nights draw in (for another couple of weeks, anyhow) the tastes for beer
will no doubt move towards those darker, winter brews which appear at this
time of year. Many breweries are now using recipes which hark back to the
times when spices were added to beer, and those that smell of Christmas pudding are appearing on the bars across the county. Even if you’re committed to
bitter or golden ale, I’d recommend giving at least one of these a try. As Black
Paw’s Phil Whitfield says, they’re better than socks as a Christmas present—
and that’s what their seasonal brew is called.
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The Half Moon strikes again!
After recent recognition as summer Pub
of the Season by Durham CAMRA, the
city’s Half Moon has won another award.
This time it’s landlord Graeme Draper,
who has scooped the District Manager of
the Year award, given by Mitchell and
Butler as part of its PRIDE awards 2016.
All we can say is well done, and it’s no
surprise!

The CAMRA award was recognition of a
proper pub selling consistently good
beer, and the M&B award can only be
for the same sort of thing.

National Acclaim!
The Black Lion, Wolsingham, has long been known for the quality of its beer,
and for the range, and quality, of real cider on offer. Consequently, landlady Sarah Jane Stobbs has been a regular recipient of Durham CAMRA awards, and
also of CAMRA regional awards.
This year, however, she’s gone one better. As well as being voted Regional Cider
pub of the year for the North East, the Black Lion has joined other regional winners and is now in the final four - from which the National Cider Pub of the
Year will be chosen.
Regional Cider Co-ordinator Bill Wilkinson said “To find the selection and quality
of ciders on offer in such a rural part of the region is a testament to the work of
Sarah Jane in offering customers the opportunity to enjoy real cider.”
“Having won the regional award again, I wasn't expecting this” said Sarah Jane
“but I am surprised and delighted to have made the final four. It is amazing
recognition of all the hard work we put in at the pub.”
The regional certificate was presented at the Black Lion cider festival on October
30th.
Congratulations from Durham CAMRA.

Many Happy Returns
The Station House, under the viaduct, Durham City’s first (and so far, only) Micropub celebrated its first birthday on December 8th, and it’s fair to say that
things have gone well. Over 300 beers have been offered, from over 100 breweries, as well as over 80 ciders and perries. The brainchild of CAMRA members
Susie and Chris Mansfield, the pub offers beer straight from the barrel, served
through a hatch from the taproom. No music, no TV, and none of the other
things that distract from what pubs used to be all about—conversation and general socialising—and there’s a games night, craft night (handicrafts, not beer),
and book night. In a relatively short time, a loyal customer base has been established, of folk who appreciate good beer and cider without the fuss that many
modern pubs seem to think necessary. This sort of “model” - not to mention the
rocking chairs—certainly works for the Station House, and CAMRA Durham wishes a very happy birthday to the pub—and hopefully many more to come.
CAMRA Durham bids a fond farewell to Chris and
Jo Anna Robinson, who are moving to pastures
new from the Pavilion (formerly the Cricket Club)
in Bishop Auckland. Chris and the team have put in
a lot of hard work in the last couple of years to put
the Pavilion on the map, both as a bar and a real
ale outlet. The post-Kynren (what do you mean,
“what’s Kynren?” Google it) evenings are now part
of local folklore, and the live music provided is a
welcome addition to the town’s social scene. On
the real ale side, Chris regularly featured local ales
from Yard of Ale and Black Paw as well as Camerons and other more exotic brews.
Not to worry, though—they’re only moving a few
hundred yards to the Bishops Bistro on Cockton
Hill Road (next to the Green Tree) and Chris assures me that cask ale will be on offer when the
restaurant re-opens after refurbishment in February.
Best of luck in your new venture!

Another presentation, as Dan of the
Smiths Arms, Castle
Dene, accepts the Autumn Pub of the Season
award from CAMRA’s Peter Lawson

Up the Boro?
Not so long ago, Durham CAMRA’s Gerry Vickers headed an expeditionary force out
of our branch area to Middlesbrough - purely for research purposes, of course. They
enjoyed themselves so much that we decided to send fellow CAMRA Durham investigator Tony Chilton along to see if things had stayed on an upward curve beer-wise.
Things may have slowed down a bit on the Boro’s football front after their promotion, but no so
on the beer front. In the town's “legal quarter” are Bedford Street and Baker Street, which feature a number of micro pubs, and these are evolving along with restaurants and cocktail bars.
One of the first was the Twisted Lip, which has amazing retro style with an outside drinking area
and is well known for Trufitt Beers - their North Riding Bitter abv 4% is very tasty. Another great
addition is GBG entry The Infant Hercules, named after Gladstone’s description of Middlesbrough
in 1862, and which still applies today due to all the industrial devastation Teesside has endured
in recent times. Here we had a fantastic beer from Nottingham, a city close to my heart: Shine
On abv 4% from Milestone, a very tasty session beer. The Chairman also deserves a mention
with four real ales and some very interesting food. Before heading back to Durham we went to
the other end of the pub scale, adjourning to the Swatter’s Carr on Linthorpe Road, one of three
Wetherspoon’s in the town, for a steak and pint for £10.00. Well, they don’t have room for very
big kitchens in those Micropubs, and we can’t investigate without food, can we?
A number of Durham CAMRA members now live on Teesside and I hear on the grapevine that
they are well pleased with this part of the social scene...and it’s only a train-ride away for the rest
of us.

The Victoria Inn
Free House
86 Hallgarth Street, Durham, DH13AS
tel. 0191 3865266 fax 0191 3860465









Bed & Breakfast accommodation
All rooms en-suite
Friendly, atmospheric bar
Private car parking
Five cask ales, including guests
English Heritage Grade 2 Listed
Durham’s only CAMRA national inventory
listed pub
Whiskey and Whisky galore!

CAMRA Durham’s Pub of the Year 2003, 2005, 2007, 2009, & 2012. Town
Pub of the Year 2014, Runner-up 2015
It’s that man
again!
This time, CAMRA
Durham’s Peter Lawson presents the certificate for third place
in the regional Pub of
the Year awards to
Stacey at Ye Old

Elm Tree on
Crossgate.

Getting shirty
You might remember from previous issues of DD that Joe Davison had arranged to send surplus beer festival shirts to Nepal in the wake of the earthquake there. Well, he’s helped us to repeat the effort, with another batch of
shirts shipped to the Himalayas since this year’s Durham Beer Festival.
Watch future issues for photos of the shirts with their new owners!

Picture quiz
Can you identify these County Durham pubs—or the view from them? Answers
inside back page
1

7

6

2

9
3

8

10
4

5
11

Well done to George Samuel

Brewery of Spennymoor, who
have recently won a contract to supply their beers to the John Fitzgerald
group, which will mean our chums on
Tyneside and in Sunderland will have
the chance to sample their ales.
They are also available at the Copper
Mine at High Jobs Hill near Crook, the
Cross Keys at Esh, and the Royal Oak
in Byers Green—the first time real ale
has been available in that pub for
many years.
We’d like to think that winning the
Battle of the Beers at this year’s
Durham Beer Festival had something
to do with this expansion!

Durham CAMRA Pub of the Year 2013, runner-up 2014 –2016

CAMRA REVITALISATION PROJECT
If you’re a CAMRA member, you’ll have been invited to take part in a survey to
determine the direction the organisation should take in the future. CAMRA was
founded over forty years ago to protect a particular type of beer, that of the cask
conditioned, traditional variety, from extinction at the hands of national breweries, known as the Big Six back then, who wanted to eliminate the real thing in
favour of keg only, pasteurised, gassy beers.
The reason for the revitalisation project is that, to put it simply, we won that
battle—and the war. Can you find a pint of Red Barrel anywhere? No, because
cask beer became recognised as a variety worth saving, and from a handful of
breweries producing it back in CAMRA’s formative years, we now have in excess
of 1,000. CAMRA’s initial target, its very raison d’etre, has been achieved, so
what should the organisation turn its campaigning attention on in the future?
The best organisations stay relevant by being accountable to their membership,
so if and when you get the chance to take part in any future surveys on the subject, please take it. If you don’t express your opinions, then you can’t expect
them to be taken notice of.
Obviously, part of whatever direction is taken will include the promotion of real
ale— the clue’s in the name. Campaign for Real Ale, and we should continue to
campaign for the availability of good quality real ale. However, there would be
little point promoting real ale if there were no pubs in which to drink it. It has to
be remembered that CAMRA no longer owns any pubs, despite many folks seeing a pub that sells real ale and referring to it as a CAMRA pub, but we’d be nowhere without them.
It’s been shown that 50% of licensees of pubs owned by PubCos earn less than
£15,000 a year, as part of a vicious circle that sees good returns for the PubCo
rewarded by an increase in rent that the licensee simply can’t afford, and the
arrival of a new licensee to start the whole cycle off again, possibly after a period
of closure. The pub as a hub of the community therefore suffers, with community groups moving their base elsewhere. The supposed right of PubCo licensees
to buy some of their beer from a “free of tie” supplier at a much lower price
than the PubCo charges is being obstructed by the PubCos, who are trying to impose new contracts on licensees and denying them access to MRO (market rent
only) contracts. There is an appointed Pubs Code Adjudicator who is supposed to
act on this sort of thing, but he seems reluctant to step in.

PubCos have influence in the highest places, it would seem, and also seem happier to sell a pub for demolition than to keep it as a viable business. The “pubs
code” which the PubCos are trying so hard to avoid being implemented could
result in licensees’ profits going up by as much as £20,000 a year, making the
difference between a decent living and giving up. Correct application of this
pubs code is something that should be considered as a future CAMRA campaigning issue.
There is also the very emotive issue of “other types of beer”, with the chief
cause of debate at the moment being “craft” - a term with no accepted definition, unlike Real Ale. The implication is that it is made by people who care about
the product more than others, and that they are small, traditional operations—
but the term has been used by large breweries to apply to some of their cask
beer. They can add the word “craft” to a pumpclip without having to do anything different to the brewing process. There are undoubtedly some good quality beers out there that don’t meet the criteria that would make them Real Ale—
but should they be considered for future promotion by the campaign? Indeed,
should all other types of beer, along with wines and spirits, be promoted as
something that keeps pubs open, or should CAMRA remain focused on the “real
thing”? And what about real ciders and perries, for a long time supported in
tandem with ale because of the similar threat they faced from the massproduced chemical versions?
Lots of things to think about, undoubtedly, but think about them we should. If
CAMRA is to prevent itself from becoming little more than a drinking club,
something will have to change in terms of what it campaigns for. There’s nothing wrong with drinking clubs, but an organisation that has achieved so much
should really be putting the influence and knowledge that it has built up over
the forty-odd years of its existence to better use than that. We have worked
very hard to become an organisation that has real power and influence, and it
would be a dreadful shame to waste that. One thing’s for certain—there will be
many and varied opinions, and therefore no simple answer.
When you get the chance to have your say, please think long and hard about
what you want to say, and say it. That way, CAMRA will be able to decide its future based on what the members say is the right direction. If you don’t say what
you think, you can’t really complain if CAMRA doesn't campaign for what you
think it should. As they say: watch this space.

Brewery News
With so many breweries in Durham CAMRA’s area, we thought it would be a good idea to
provide you with a little more information on them. After all, you’re the ones who drink their
beers. So here’s the second instalment of the series which began in the last issue...

Durham Brewery was established in 1994, making it the
grand-daddy of our breweries, and has firmly established itself as both innovative and traditional thanks to its history of
experimental brews and the revival of
old recipes and styles. Inspiration for new brews comes
from home and abroad, with some of the continent’s
more interesting styles replicated. While Magus is established as the flagship brew, with the bottled version
being gluten free, the most recent cask offering is the
4.2% Culpeper’s Elixir, which features bay leaves and
liquorice root. The 11.6% Imperious is an Imperial Russian Stout aged in whisky casks and available in bottleconditioned form, meaning that it will continue to mature until you drink it. Based in Bowburn, Durham offers brewery tours, a
shop, and an impressively diverse range of beer styles.
Consett Ale Works began brewing behind the town’s Grey Horse in 1998,
and has recently seen refurbishment of their
building, under the
watchful eye of brewer
Rufus, to ensure continuity of their wellestablished brewing process. While there are just
three regular brews (4.0% White Hot, 3.8% Steel Town, and 4.5% Red Dust)
popular seasonal offerings include Consett Stout at 4.3%, Men of Steel at 4.2%
and Cast Iron at 4.1%. Featuring on the bar at
the Grey Horse, the beers can also be found
across the North East. Watch out for this Christmas’s special, Little Smelter at 4.5%.
Did you detect any hints to Consett’s industrial
past in the beer names?

Good news—new outlets, re-openings, more beers….










 The King William in Shildon, most
recently known as the New King William,
will be reopening in the new year with real
ale on offer.
The Royal Oak at Byers Green (between Bishop Auckland and Spennymoor) is now selling George Samuel’s Bessemer Best and Tower
Bitter
The Green Tree in Bishop Auckland has been redecorated and refurbished to include disabled toilet facilities, and has settled on two real
ales—Greene King IPA and house beer Green Tree Ale, from Greene King.
The Ash Tree in Spennymoor has added a third real ale
After the briefest of closures, the Queens in Gilesgate has re-opened
The Plough, Mountsett, has re-opened as the New Plough with Sonnet 43 beers
The Morley Wood, in Brandon, has reopened after a brief closure
Bad news—no more real ale
 Queens, Willington
 Masons Arms, Etherley Dene, Bishop Auckland
 Bishop Auckland golf club
 Plough, Hutton Henry
 Lambton Arms, Chester le Street
Lambton Hounds, Pity Me—soon to be an Italian Restaurant
Ugly news—closures
 Grey Horse, Shildon
 Mill, Seaham
 Travellers Rest, Belmont
 Delves Lane Community Bar, Consett
 The City Hotel, Durham
 The Just A Minute Brewery of





Spennymoor is no more.
Neither is JAM brewery of Chester le Street
The Bishop Langley, Durham
Plough, Shadforth

Please let us know if you find any changes—we’ve almost certainly missed a few!

Good people of Durham—an appeal
It will soon be time for CAMRA members in the Durham Branch to choose which
of the pubs and clubs in out branch area should hold the titles Pubs and Club for
the year for 2017. These will then go forward to the North East regional Pub and
Club of the Year competitions. We have five categories – Town Pub of the Year,
Country Pub of the Year, Club of the Year, Town Cider Pub of the Year, and Country Cider Pub of the Year.
2016 holders have been Ye Old Elm Tree, Durham City, The Dun Cow, Seaton, Tanfield Lea
Working Mens Club, The John Duck, Durham and the Black Lion, Wolsingham respectively. Ye Old Elm Tree and Tanfield Lea WMC both went on to take 3rd place in their respective regional competitions, and the Black Lion went on to become North East Cider pub of
the year—and fourth nationally!
You can find a list of recent winners at http://www.camradurham.org.uk/awards/

We would like all of our branch members to have a say in who should get the awards for
2017 and we would like to hear from you now with any suggestions as the best town pub,
country pub, club (with real ale), town cider pub, and country cider pub in our branch
area. These will be added to our seasonal award winners (Grey Horse, Consett, Half
Moon, Durham, Smith’s Arms, Castle Dene, and Pollards, Bishop Auckland) from which a
shortlist can be drawn up, and the winners eventually selected. There are no rigid criteria
as to which establishments can be nominated other than they must be in our branch area
and must serve real ale, and for the cider pub they must have a commitment to providing
real cider on a regular basis. You may, however, want to consider such thing as community involvement, atmosphere, decor, range and quality of ales, events held, customer service and so on.
So if you have a favourite pub, club, or cider pub that you think deserves to have the title
of Pub/Club of the Year, then please let us know by sending your nominations to pubsofficer@camradurham.org.uk by the end of December, and don’t forget to let us know
the reason(s) for your choice. You can of course nominate in all five categories and joint
members have a vote each. To make a nomination you must be CAMRA member from the
Durham branch area, so please include your membership number in the email. This will
be used for verification purposes only and your selections will not be disclosed. Cheers!
To encourage members to submit nominations a copy of the Good Beer Guide 2017 will
be awarded to one lucky member who has voted. The draw for this will be made immediately after the closing date.

The Working Hand Brewery...a brewer writes
I’m a big fan of opportunities, so when one came my way to run
my own microbrewery I thought all my Christmases had come at
once. I’ve been brewing now for three years and I can say that
there has not been one second of it I have not loved. For me beer
has always been about more than just a quality pint. It stretches beyond the
hammering in of the shive, as with great beer comes great responsibility!
The watering hole, the local, the pub: in years gone by it was not something to be revered and
only frequented once in a blue moon, or even just at weekends. It was the hub of most communities, and in some places that is still the case. However, in others it’s that much of a distant
memory that there are those who don’t even know what they are missing, in particular at that
golden time known as ‘weekday happy hour’ where the labour exchange ethos of the great
British public really comes into its own with frantic scenes of energetic bargaining (akin to what
can be seen on wall street at the open of trading) and any problem you have can and will be
solved. For example:
Punter A “our neighbour has died, the funeral is tomorrow and the organ player has cancelled”
Punter B “I know a man, who drinks in this very pub, who is the greatest organ player in the
Easington district and he’ll be able to fill in for half a pint of lucky crown, I’m sure”
The patron in question (let’s call him punter ‘R’) upon over hearing the exchange taking place
remarks “make it a pint and a shaky hand wee one (double whisky) and we have a deal”
Problem solved.
This is how it used to be, this is what we used to do, and indeed the Working Hand Brewery
would not exist if it were not for me being a member of one of these crowds. The individuals
and stories my beers are named after are all people, or their tales that they’ve told me whilst
having a pint and engaging in conversation , and their stories have resonated with me to the
point where I felt a genuine responsibility to make sure that they are preserved. I can’t think of
a more fitting way than being immortalised in ale. The beers in design are attempting to link in
with those stories in some way with an ABV range of 3.8-4.5. Full of character but not too bitter
or too floral as they are to be enjoyed with a conversation or joke chaser!
Drinking beer is a social thing and if you want to try any of mine then they are available at the
brewery tap The Three Horse Shoes Leamside DH4QQ. To see all the stories of my beers then
visit the website www.theworkinghand.co.uk and watch the greatest story teller on the west
side of the A690, Colin Bertram, in action or contact me with your own stories -or perhaps if
you’d prefer, come into the brewery on a brew day— my door is always open.
Thank you for reading and happy drinking

Matthew Booth, brewer at the Working Hand Brewery, Leamside

Don’t forget to score your pint!
Get the on your mobile, or visit https://whatpub.com/ log in with
your membership number and password, and away you go!

The magic begins...Phil Whitfield
checks a brew at the Black Paw
Brewery in Bishop Auckland

If you simply can’t
help yourself….

CAMRA Durham would never endorse the destruction of beermats—heaven knows there are
precious few of these essential
items about—but if you must,
then be as neat as this one discovered in Durham’s Station House

Have I Got Some Good News For You
Well, we’ve had the Chancellor’s Autumn Statement (you know, that sort of mid
-term thing they use to try and repair the damage they did with the budget in
the spring) and, once again, he’s announced a freeze in beer duty. Which is nice.
In response, Colin Valentine, CAMRA's National Chairman says:
“CAMRA welcomes the Chancellor’s decision not to raise beer duty in the Autumn Statement. Pubs are under a huge amount of financial pressure and with
UK beer drinkers paying 52.2p of duty on their pint we are seeing more and
more people choosing to drink at home rather than at their local. This trend not
only hurts UK businesses, but is also contributing to the demise of our communities and affects people’s personal wellbeing."
However, the pub industry, and the drinkers, are still suffering from the Beer
Duty Escalator, which did untold damage over the years it was in place. What we
(the pub trade and the drinkers) really need is a repair job on that damage: a
repair job that will see people regarding pubs as places where they can enjoy
their ale at a reasonable price.
Colin added: “While a freeze in beer duty is welcome, CAMRA would like to see
the Government do more to reverse the damage done by the beer duty escalator by cutting duty in the 2017 Budget.”
Ha’way then, Mr Hammond—you’ve got until April to think about this. Do it.

Congratulations to the Library on Sadler and the Court Inn, Durham
The Library, on Sadler street, has recently been announced as winner of the Best Bar None
award for Best Bar and Best Alcohol Free Bar. We’re not entirely sure how the latter award
works, bur well done to all at the Library for working hard to achieve these awards. The Best
Bar None scheme, the brainchild of Durham County Council and Durham Police, has been running since 2007, and aims to highlight and reward licensed premises who provide safe environments in which the public can enjoy themselves. As one of CAMRA’s aims is to promote the use
of pubs as hubs of the community, it can only be a good thing that those which do their utmost
to keep their regulars happy and safe are rewarded.
The Best Pub and Best Premises awards went to the Fighting Cocks - it’s a shame they’ve
stopped selling real ale.
The Best Restaurant award went to the Court Inn, which most certainly does sell real ale, and
lots of it.

Out and About….in North West Durham
CAMRA Durham do like to get out and about, because we have lots of great
pubs and clubs in our area that deserve our custom, and we have lots of members who like visiting them. Oh, and there’s the fact that nothing says
“campaigning” more than a busload of folks turning up and drinking beer.
So it was that we filled a bus and set off for
the Tanfield area. There’s nothing better than
twenty nine thirsty drinkers entering a pub
and finding that, completely by coincidence,
there are twenty nine pints on the bar. Well,
not exactly coincidentally, but Eric and Jean
That’s what 29 pints looks like
Grosvenor have been serving the real thing
at Tantobie’s Commercial since 1972, so they
know what keeps the customer satisfied. To celebrate their long service, we presented them with a certificate and supped the Consett White Hot.
A great start, especially with the broth provided to keep us fortified for the relatively short trip to Tanfield Lea Club. Another
presentation was in order, as the club, which was
CAMRA Durham’s Club of the Year, had come third
in the North East regional competition. Old Speckled Hen and Consiton Bluebird helped wash
down the buffet before we hopped across to
Mountsett.
John Godfrey applauds yet another presentation by Peter Lawson

Recently refurbished in their now familiar style,
the New Plough Sonnet 43 offered their Abolition
and Aurora on handpump, so it would have been rude not to have tried them
both. Sadly, there wasn’t the time in our
schedule (nor the space in our stomachs)
to give any of the food a try, but our numbers temporarily broke the thirty mark as
a local member popped along to join us
for a pint or two. Being on a tight schedule, we have to thank bus driver Jim of
Garnett’s for keeping us on time, but it
has to be said that we were remarkably prompt at each stop. Considering.

Of course, it wouldn't be
the Tanfield area if we
missed the Packhorse at
Burnopfield, so we didn’t. The size of the pub
allowed us to spread ourselves across the various
rooms as we tried the
various beers on offer,
which included Greene
King IPA, Wylam Gold
All together now ….“the wheels on the bus go round and
round.” Tony Chilton leads the community singing
Tankard and Galatia,
and Durham Magus. It is
believed that several of our party had a go on the kiddies’ prize-grab sweetie machine to sustain themselves on the short trip to our last stop of the day—the
Peacock at Tanfield.
We spread ourselves over the two
rooms, mostly settling near the fire in
the room with the broth—yet more
canny bait to keep us going. Maxim’s
Double Maxim, Harviestoun’s Bitter
and Twisted, and Black Sheep Bitter
slaked what was left of our thirsts as
we discussed the day — and where
we should go next time.
It’s great to get out to parts of our county that we don’t often get the chance to
visit, and support the pubs that provide real ale in that part of the world.
There will be other trips next year, so please watch this space to discover when
and where, and get yourselves along. Twenty-nine very happy folks did this time.
All twenty nine!

Hey there CAMRA members!

















Clarence Villa, Coxhoe: 20p off a pint of Sonnet 43 beer for CAMRA members.
Court Inn, Durham: 30p off a pint of real ale for CAMRA members.
Duke of Wellington, Durham: 20p off a pint of cask ale for CAMRA members.
Hare and Hounds, Westgate: First two pints of Weard’ALE beer half price with an evening
meal or Sunday carvery. Table must be booked in advance.
Lambton Worm, Chester le Street: 20p off a pint of Sonnet 43 beer for CAMRA members.
Market Tavern, Durham: 10% off real ale for CAMRA members.
Pelaw Grange Greyhound Stadium: Free entry to race meetings for CAMRA members.
The Library, Durham: 10% off real ale for CAMRA members.
Red Lion, North Bitchburn: 10p off a pint, 5p off a half on production of CAMRA card.
Woodman, Gilesgate, Durham: 20p off per pint on production of CAMRA card.
Durham Brewery: 10% discount for CAMRA members in their shop.
Green Tree, Bishop Auckland: 10p off a pint, 5p off a half on production of CAMRA card
Chilton Country Club now offers CAMRA discount on food
Head of Steam, Durham. 20p a pint discount for CAMRA members
New Cross Club, Langley Moor
Church Mouse, Chester Moor

The Joiners
Arms
Hunwick


Monday….cheese night
from 8pm

We’re in it!


Wednesday...grill night from
5pm. Buy two grills, get the wine free!



01388 605131

Friday...fish night from 5pm

Back in May, Chris Graham of Blackhill Brewery was asked to brew a commemorative ale - in
honour of those British men and women who went to
Spain to fight for democracy in the Spanish Civil War
between 1936 and 1939. What was expected to be a
one-off brew has proved popular beyond all expectations. Eighty years after the conflict, former miner
and civil servant Chris used as many Spanish ingredients as he could to produce the beer, including a hint
of ornage peel honey to soften the edge of the hops.
It all began when Beautiful South singer Paul Heaton with author Matthew
Collins, and he asked Chris to do something special for the anniversary. Not
specifically aimed at real ale drinkers, Chris initially expected to do a couple of
brews, but already ten have been done, with over fifty barrels hitting the bars.
It went down well at the official commemorative events in London, and at the
Tolpuddle Martyrs Festival in Dorset.
It just goes to show—if it’s right, people will drink it.

Supplying the licensed trade


Seven day delivery



Open 9am until 4pm
Closed Christmas Day



No minimum order



Fast and efficient service



Mobile Bar Hire
Unit 11b,
Beechburn Industrial Estate,
Crook,
County Durham,
DL15 8RA

cathedralwholesales.co.uk
01388 762482, 07761 974405

2016 Pub of the Year
The Durham CAMRA winners in the various categories were, as ever,
forwarded to the regional competition, and didn’t they do well?
In the Pubs category, Ye Old Elm Tree came third, behind the Steamboat in South Shields and Stockton’s Golden Smog.
In the Clubs category, Tanfield Lea WMC came third, behind winners
Darlington Snooker Club, and Haltwhistle Comrades Club. A great
piece of recognition for Tanfield, who are relatively new providers of
real ale
Lynda Ede—got it wrong last
time! Chester le Street
Cricket Club, Durham
CAMRA Club of the Year
runner-up

In the Cider Pub category, the Black Lion of Wolsingham won again!
Finishing ahead of the Strathmore Arms, Holwick, and the Tannery in
Hexham, this means that the Black Lion has been well placed in the
Super Regional competition.

Unfortunately, not everyone can win. CAMRA Durham are conscious
that a number of great pubs are nominated for awards, but don’t
quite manage enough votes to win. For this reason, we’ve decided to
acknowledge those pubs with our seasonal awards. Following the
spring award going to the Grey Horse in Consett, the summer award
went to Durham’s Half Moon. Some of the reasons behind its recognition can be found on page 5, but it’s a great pub that serves several
great beers, and CAMRA Durham love an excuse to get together in a
good pub and sample the beers that we preach about.
Pictured are landlord
Graeme Draper receiving the award
from CAMRA
Durham chairman
Peter Lawson

The remaining two awards of 2016 will be presented at upcoming branch meetings, with the autumn
award going to the Smith’s Arms, Castle Dene (November
8th) and the winter award going to the Pollards Inn, Bishop Auckland (December 6th). If these pubs are favourites of yours, come along and show your support at the presentation. If they're not, then come
along and see why other folks think so highly of them. Good beer is guaranteed.

A Landlord writes….
Hello from Pub Land, and Season’s Greetings!
By the time you read this, you’ll have probably squeezed into last year’s Christmas jumper and declared that 2017 will start with a diet or gym membership.
For publicans and brewers it’s a busy time—but we tend to think that when the
excitement has died down, and everyone’s at work, our real work begins. We
have to think of ways to get people to leave their warm homes in January and
visit their regional alehouses and breweries.
How about starting with a bit of group activity? Get a few friends together and
get on a brewery tour, perhaps? There are plenty around our area to choose
from, and it’s a great way to meet the brewers. Brewery open days are proving
popular too—pop in, a few ales, good banter, etc.
So, don’t just sit around in January (or any other month for that matter), give
your local brewer something to do during the quiet winter nights and enjoy
yourselves with a few post-festive ales, good friends, and a bit of social networking.
In the meantime, enjoy Christmas, be safe, and we’ll see you in the New Year.
Alan Hogg is landlord of the Surtees Arms, Ferryhill Station, and brewer at the
Yard of Ale Brewery

The Surtees Arms & Yard of Ale Brew Co. Ltd.
Durham CAMRA Country Pub of the Year 2015
Durham CAMRA Country Pub of the Year runner -up 2014 & 2016
Durham CAMRA Pub of the Year runner-up 2012 & 2013
North East CAMRA Pub of the Year 2010
Durham CAMRA Pub of the Year 2010 & 2011
Chilton Lane, Ferryhill Station DL17 0DH
01740 655724 07540 733513
Www.thesurteesarms.co.uk facebook/ @yardofalebrewer

Grand Winter Quiz
1. Who wrote The Book of Nonsense?
2. Which food stuff not rationed during World War 2 was rationed afterwards?
3. Which name for a horseman in the light cavalry stems from the Hungarian language?
4. How many counties are there on the south coast of England?
5. Rod Stewart's hit song 'Sailing' first appeared on which 1975 album?
6. The scientific name for which well-known extinct creature means 'rapid thief'
when translated?
7. The first official international cricket match was held in 1844 between two
countries not known for their cricketing history or prowess. Which two countries?
8. In which Co.Durham village did astronomer and mathematician Thomas Wright
build an observatory
9. Which sitcom about a local cricket club starred Josie Lawrence as Timothy
Spall's wife?
10. Who traded places with Eddie Murphy in the film Trading Places?
Answers on page 35

CAMRA steps in to help chancellor Phillip Hammond
enjoy some great lower alcohol British real ale
CAMRA has offered to organise a low ABV tasting for politicians at its National Winter Ale
Festival, from the 22nd -25th February in Norwich. Following the Autumn statement (see
p21), former deputy Commons speaker and president of the All Party Parliamentary Beer
Group, Nigel Evans MP (Ribble Valley) suggested to the chancellor that a reduction in
duty on beers between 2.9 per cent and 3.5 per cent ABV would encourage responsible
drinking. Hammond responded in the Commons that if Evans named a bar, he’d be happy to continue the discussion.
CAMRA chairman Colin Valentine said British breweries produced a great range of real
ale below 3.5 per cent ABV and that many great pubs across the country served them.
He added: “I’d like to also extend an invitation to Philip Hammond to join me, or CAMRA
members in his own constituency, to find out just how enjoyable a low ABV real ale can
be and how much the pubs that serve them give back to their communities and improve
the wellbeing of their customers. And if the chancellor, Nigel or any of their parliamentary colleagues found the time to attend our National Winter Beer Festival, held in Norwich in February next year, we’d be more than happy to organise a bespoke tasting of
lower alcohol beers.”
The chancellor and Nigel Evans wouldn’t have to go far to enjoy a low ABV ale. The London-based Redemption brewery has won awards for its Trinity Light Ale. The 3 per cent
ABV beer doesn’t skimp on flavour with three malts and three hops in the recipe producing Seville orange aromas, a good malty body and pronounced bitterness.
Redemption’s brewery tap is the Antwerp Arms in Tottenham - community-owned and
already experienced at hosting ministerial visits. Redemption also recommends the
Resting Hare in King’s Cross, or The Queen’s Head on Acton Street, London.
It also shouldn’t be hard to find a pint of the London based Fuller’s brewery’s 3.5 per
cent ABV Chiswick Bitter. Greene King also provides low ABV refreshment in the form of
it’s XX Mild at 3 per cent.
If Hammond chose to head north to visit Nigel on his own turf, he’d find many breweries
outside London are producing excellent low ABV ales, including Yorkshire’s Ilkley brewery. Their Mary Jane is a multi-award winning pale ale which has a surprising balance for
a beer weighing in at just 3.5 per cent ABV. The brewery recommends the Lord Rodney
Ale House, in Colne, in Evan’s constituency, which usually stocks the beer and would
offer a warm welcome to the duo.
See, CAMRA’s not just a talking shop—if a politician makes a comment about beer, we’re
more than happy to make realistic suggestions about how to make changes which will
benefit the great British public.

Sedegfield to Shincliffe – Roman Road to Ruin
The A177 between Sedgefield and Shincliffe runs on the line of a roman road that at
one time ran from York to Newcastle via Durham and Chester-le-Street. Sometimes
referred to as Cades road, in the 18th century it became a turnpike road and was used
for coaches travelling from Durham to York. As a consequence, a number of pubs appeared along it over the years.
Alas, this is no longer the case, as there are no less than eight closed pubs on this
road. However at the start of our journey, the Hardwick Arms in Sedgefield still
shows signs that it was once a coaching inn. The archway has the bollards which were
designed to ensure that when the coaches came into the yard, people could safely
squeeze into the side of the passageway to avoid being crushed by the coaches’
wheels. This pub still remains active and currently is serving two real ales.
The road goes past the site of the old Winterton hospital
and climbs up the Hare & Hounds bank to the site of our
first closed pub, the Hare & Hounds which closed about six
years ago and is now a private house.
We then drop down into Coxhoe where we pass our second closed pub, The Black Horse, which was very briefly in
Hare & Hounds, Garmondsway
the good beer guide, and somewhat tragically demolished
prior to the publication of the good beer guide. It is now a couple
of houses.
Entering Coxhoe High Street we get to the crossroads, where there
is our third closed pub, the Three Tuns. Now a private house, it was
a Whitbread/Nimmo’s house and closed about fifteen years ago.
Three Tuns
Dropping down into Coxhoe we pass the Locomotion on our left which is now a children’s nursery and on the right there was a pub called The Tyne Bank Hotel
which closed probably some time in the 1970’s. The road goes on past the recently
refurbished Sonnet 43 Brewery Tap, The Clarence Villa (formerly the Kicking Cuddy)
which now serves the full Sonnet 43 range of five regular beers and a seasonal.
Leaving Coxhoe we enter the Bowburn where all three pubs have
been closed, with the only licensed establishment now being Bowburn Hall Hotel (three real ales). Our first ex-pub is on the right the Cooperage which, after a near ten-year fairly chequered histoThe Cooperage
ry, finally closed last year and was demolished for new housing. Also the right is the Hare & Hounds which closed fifteen years ago and is now a
carpet shop. There was another pub in Bowburn called The Oak Tree which is further
into the village itself on the right and that has been closed for about a year.

Further on we get to Shincliffe Station where briefly there was a pub, initially a restaurant and
then a public house called The Station House. I think it was only open for a matter of a year or
two and certainly closed some twenty years ago.
Once into Shincliffe itself, I am pleased to say the situation looks much better. There is
the Avenue at High Shincliffe, an excellent pubs which stock 3 real ales, then in Low Shincliffe
the Seven Stars, which has an excellent reputation for food and a very cosy bar which usually
stocks Taylors Landlord, Black Sheep Bitter and two guest
beers. Further down on the left you get to Shincliffe Village High
Street, and at the end of this is a T-Junction where you turn right
you would have found a pub called the Railway, a Camerons house
which closed about twenty years ago.
You are then back on to the main A177 road and finally you pass
The Rose Tree (two real ales) before crossing over the River Wear
and climbing into Durham, where in 1899 there were 100 pubs—
but that’s another story.

The Railway

This journey of probably only about nine miles passes some eight closed pubs, and shows how
dire the pub closure situation has been over the last fifteen years. They tell us it’s progress.

The Answers Bit
Grand Winter Quiz
Edward Lear, 2. Bread, 3. Hussar, 4. Seven (Cornwall, Devon,
Dorset, Hampshire, West Sussex, East Sussex, Kent), 5. Atlantic Crossing, 6. Velociraptor, 7.Canada & USA, 8. Westerton, 9.
Outside Edge, 10. Dan Ackroyd.

Picture Quiz
1. Colpitts, Durham
2. Cowshill Hotel, Cowshill
3. March Hare, Tindale Crescent
4. Water House, Durham
5. Green Tree, Bishop Auckland
6. Toronto Lodge, near Bishop Auckland
7. Moors Tavern, Spennymoor
8. Smiths Arms, Castle Dene
9. Water House (again! Had to try and catch you out)
10. Red Lion, North Bitchburn
11. Commercial, Tantobie

Quality Sunday Carvery
Reserving a table is recommended
Established over 11 years
3 meats, 9 vegetables, and occasional pie
When possible we use our own home-grown
vegetables

Most eggs supplied by our feathered pets

..and 2016! 4th
in the country

..2014, 2015,
& 2016.

