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Diary Dates 
 Saturday June 3rd—

Weardale Trip—be quick, 
there might be some seats 
left! 

 Friday June 23rd and Satur-
day June 24th, Chester le 
Street Masonic Centre Beer 
Festival, Station Road. 

 Monday July 10th, 7:30 
branch meeting, Head of 
Steam, Durham 

 Friday 14th—Monday 17th 
July, Woodman Beer Festi-
val, Gilesgate, Durham 

 Thursday July 29th—Bishop 
Auckland wander. From 
7:30, meet in the Merry 
Monk, Market Place 

 Monday August 14th, 7:30 
branch meeting 

 Thursday August 24th– 
Tuesday August 28th, Merry 
Monk Beer Festival, Bishop 
Auckland 

 Thursday August 31st to 
Saturday September 2nd, 
Durham Beer Festival, 
Dunelm House 

See our online diary for details 
at www.camradurham.org.uk 

The Half Moon Inn 

• A Traditional British Pub in the 
Heart of Durham City 

• A choice of Cask Marque ap-

proved 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 Face-

book 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 

 

http://www.thehalfmooninndurham.co.uk/
http://www.google.co.uk/url?sa=t&rct=j&q=&esrc=s&source=images&cd=&cad=rja&ved=0CAQQjRw&url=http%3A%2F%2Farchives.slu.edu.ph%2Fwordpress%2F%3Fp%253D476&ei=e2UMU8PQGOOw7Qbwo4HQDQ&usg=AFQjCNF-T4bssWz8U1zXJl5X_Clb4newlg&bvm=bv.61725948,d.ZGU


Hello and welcome to issue  125 of  Durham Drinker. As ever, there’s 

been a lot happening on the real ale scene in CAMRA Durham’s area, from new 
breweries appearing (albeit just on the horizon at the time of going to press), 
re-openings, refurbishments, brand new premises, closures, demolitions, 
pumps installed, pumps removed, and new brews launched. Brewing behe-
moths Molson Coors have backed the commitment of Christian Burns of the 
Merry Monk in Bishop Auckland by promising four new handpumps to join the 
overworked pair already there, and there is now a veritable forest at the 
Smith’s Arms, Castle Dene, with four more installed—taking the number up to 
a round dozen. Who says folks don’t want real ale? 
 

Planning permission has been sought to convert the Stapylton Arms at Haw-
thorn into a private house. Ironically, the parish council raised an ACV on the 
pub, but no objections were raised to the planning submission. This is further 
proof that, while ACVs are undoubtedly a valuable tool, they are precious little 
use if a pub is not seeing enough customers to keep it going. We’ve said it be-
fore and we’ll say it again—when it comes to pubs, the phrase “use it or lose 
it” could not be more apt. 
 
With the general election imminent, CAMRA has responded to the parts of the 
manifestos of the “big three” parties which apply to pubs, and you can see our 
plea to voters on page 5. All three say lovely things about how great British 
Pubs are, and how they’re going to do their best to preserve them—let’s see 
what the reality is after June 8th. Whoever you vote for, please just vote—if 
you don’t, you have no right to moan about anything in the future. 
 
We’ve also had an election in CAMRA Durham, as we do every year, and the 
new committee is in place. Peter Lawson, after many years as chairman—for 
which many thanks, and see page 26 for tales of the leaving party) has stepped 
aside, and his sandals have been filled by John Collinson, an active member in 
various posts for several years. See page 4 for all the committee names (sorry, 
no pictures). Guess which job I’ve still got? Happy drinking. 

Paul Dobson 



Durham CAMRA committee 
Chairman & Public Affairs Officer: John Collinson 
Treasurer: Sean Quilty 
Secretary : Chris Mansfield 
Minutes secretary: John Collinson 
Membership secretary: Jackie Budd 
Durham Drinker, publications, & campaigns: Paul Dobson 
Apple Rep (cider) & Wear Valley Pubs: Paul Dobson 
Pubs officer: Dave Thornton 
Website editor: Neil Shaw 
Social Secretary: J. Durham 
Technical and Equipment Officer: 
Chris  Mansfield 
LocAle Co-ordinator: Joe Davison 
Pubs Preservation: Peter Jones 
Beer Festival Directors:  TBA 

Brewery Liaison Officers 
Durham:  Neil Shaw 
Consett Ale Works: John Collinson 
Hill Island:  David Thornborrow 
Yard of Ale: Ian Carrick 
Stables: John Collinson 
Weard’Ale: Paul Dobson 
Black Paw: Paul Dobson 
Blackhill : Peter Lawson 
Working Hand: Joe Davison 
Sonnet 43: Peter Jones 
Castle Eden—Arthur Corner 
George Samuel—Paul Dobson 
 

Contact us at publica-

tions@camradurham.org.uk 

Take advantage of 

Durham Drinker’s com-

petitive advertising rates. 
Quarter page £35, half page 

£55, or full page £100. Dis-

count for taking out one year’s 

worth (4 issues) 
4,000 copies distributed across 

County Durham’s pubs and 

clubs, and anywhere else our 

members are visiting.  

Design service available 

Contact us at: 
publications@camradurham.org.uk  
pubsofficer@camradurham.org.uk 
 

Find us at: 
Www.camradurham.org.uk 
 

And Facebook, and Twitter 
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Help make beer and pubs a priority in this election 
 

On the 8th of June, the UK will go to the polls for the General Election. We need 

your help to ensure that your local candidates know how important beer and 

pubs are to you as a potential voter. 

This election gives us a chance to put forward CAMRA’s specific proposals to 

better support the UK’s beer drinkers and pub-goers. Together in 2015 we per-

suaded 1,160 candidates to pledge support for beer and pubs. As a result of this 

campaigning, we had 211 MPs who had promised to speak up in Parliament on 

our behalf. 

Our campaigning efforts paid dividends: we’ve seen successes with a beer duty 

freeze in 2016, support for pubs facing high business rate bills and most recently 

on planning protection for pubs in England. 

 But there is more to do. We need to make sure these successes are protected 

and push the next Government to ensure beer drinkers and pub-goers get a 

good deal as Britain prepares to leave the EU. 

 

 CAMRA is asking election candidates to commit to do the following if elected: 

Beer: Celebrate and promote Britain’s 1,540 breweries 
Pubs: Support action to help pubs thrive 
Consumers: Represent the interests of pub goers, beer and cider drinkers 

  

Please visit CAMRA’s website at www.camra.org.uk/pledgeforpubs to: 
 

View our full manifesto asks 
Contact your local candidates 
See a list of which candidates have signed up so far 
 

Want to get more involved? 

 If you’re on social media, make sure to thank your candidates on Twitter and 

Facebook by using the hashtag #pledgeforpubs and #ge2017 when they confirm 

support. You can also upload a short video at the pub about why candidates 

should pull together for beer and pubs this election and tweet 

@CAMRA_Official. 

http://www.camra.org.uk/pledgeforpubs


Pub managers seem to be coming 

and going at an ever increasing pace these 
days. One pub that, hopefully, has a more 
stable future is the Morley Wood in Bran-
don. After a few changers in manager in 
the last couple of years, it has recently 
been taken over by Andrew Readman who 
has been in the trade for over 30 years. In 
fact, he started out all those years ago as a relief manager in the mid 80s for Tet-
ley, and one of the first pubs he managed was the Brawn’s Den - which of course 
many of you will know was renamed…. The Morley Wood. 

Since then Andrew has managed several pubs including the Jovial Monk in New-
ton Hall and The City Hotel in Durham. 

The changes in the Morley are already noticeable and have been initiated to re-
turn the pub to a family friendly, country dining pub. While the open-plan for-
mat, so typical of the purpose-built pubs of the 1980s has been retained, the 
pool table as been removed- it was causing ‘problems’! - and one of the fruit ma-
chines has probably gone by the time you are reading this. The space occupied by 
these is going to be an area where customers can sit and have a drink after their 
meal.  

The wooden floor is going to be retained so that walkers and cyclists from the 
popular Bishop to Brandon railway path, (which passes only a few yards from the 
pub) can quench their thirst without having to remove their muddy footwear to 
save the carpet. The pub had become dog friendly as well, with owners being 
asked to occupy the same wooden floored area. 

Two real ales are always available, and at the moment it’s Black Sheep Special 
Ale and Hobgoblin, but these can, and probably will, change over time. Andrew 
hopes to introduce a third real ale if sales continue to improve. Away from the 
beer side of things, the wine menu has been changed to complement the new 
menu, and the range of malt whiskies and gins is steadily increasing. 

If you haven’t visited the Morley Wood for a while it may be worth taking anoth-
er look. I think you’ll be pleasantly surprised by the changes. 



Caps Off! 
With CAMRA Durham’s area having only the one micropub, it was only a matter 
of time before another one came along. The Caps Off bottle shop should be 
open by the time you read this, having 
been scheduled to open its doors on May 
22nd.  
 
Located in the same building as Ex-
presso’s Café and the ticket office at 
Bishop Auckland rail station, the venture 
will feature a wide range of bottles (as 
the name suggests), cans, and at least one local real ale. Indications of populari-
ty were hinted at when their other venture, the Smokehouse food joint opened 

recently. Opening weekend featured 
cask Blackberry Stout from the Rocket 
Town brewery in Darlington alongside 
Aycliffe’s Steam Machine craft keg 
brews. Beers will be available on the 
last weekend of every month at the 
Railway Street premises. 
Good luck chaps! 



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, 2017, Runner-up 2015 

Bits and bobs 
 

• Tin of Sardines Gin bar has opened on Elvet Bridge, Durham. No real ale—
yet! 

• Now twelve handpumps at the Smith’s Arms, Castle Dene, up from eight 
• City Hotel on Elevet is advertising for staff, so reopening is imminent 
• Ye Old Earl Grey, West Kyo, has had handpumps installed, so beer won’t be 

far away 
• Carol Brown has left the Colpitts after many years behind the bar 
• Mason’s Arms, West Rainton, which has been closed since 2013, has been 

demolished 
• Duke of Wellington in Pittington has reopened as an French restaurant 
• Market Tavern in Durham has undergone a refurbishment, and should be 

back to normal by the time you read this 
• The John Duck in Durham is selling real ale at £2.95 a pint from Sunday to 

Wednesday. 
• Real ale at the Bay Horse in Bishop Auckland is £2 a pint Monday-

Wednesday 



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

inside back page 

1 

2 
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5 

6 

8 

3 

9 

10 10 
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Durham CAMRA Pub of the Year 2013, runner-up 2014 –2016 

 
First Masonic Beer Festival at the  

Masonic Centre, Station Road, Chester 
le Street 

 
Friday June 23rd and Saturday June 

24th 
 

24 local ales, all proceeds going to 
charity.  

 
There will be Temple Tours and most 
questions will be answered (some se-

crets need to be kept!) 
 
 

Visit their Facebook page for more  
details 





Left is outgoing chairman Peter Lawson with Dan of 
the Smith’s Arms, Brecon Hill, Country Pub of the 
Year.  
Below, Michael Webster of Town Pub of the Year., 
Durham’s Victoria Inn, with chairman John Collinson 

Here’s Joseph of the Dun Cow, Seaton 
Village, with the certificate for Country  
Pub of the Year runner-up 

Above are brewer and land-
lord Alan Hogg, and brewing 
assistant and barman Michal 
Toas with the Country Pub 3rd 
place certificate for the Sur-
tees Arms, Ferryhill Station 
 
Left are Chris and Susie Mans-
field, whose Station House in 
Durham was runner-up in the 
Town Pub and winner in the 
Town Cider Pub category. 



CAMRA Durham’s Tony Chilton presents the 
Town Pub of the Year 3rd place certificate to 
Stacey of Ye Old Elm Tree., Durham 
 
Below, he presents Club of the Year runner-
up to Durham City Rugby Club 

Kay Drummond with the certificate for Club of 
the Year winner, Tanfield Lea WMC 

Left, Peter Lawson presents the award for Country 
Cider Pub of the Year to Sarah Jane Stobbs of The 
Black Lion, Wolsingham 

Thanks to everyone for voting in this competition—it 
shows the pubs that they are loved and appreciated. 
We had a close-run thing in several categories, 
which only goes to show what  a range of great pubs 
we have in CAMRA Durham’s area. Keep using them, 
keep appreciating them, and keep them busy and 
successful. 

For the record, here’s a list of who won what. 
Town Pub of the Year 1) Victoria, Durham. 2) Station House, Durham, 3) Ye Old Elm Tree, 
Durham 
Country Pub of the Year 1) Smith’s Arms, Castle Dene 2) Dun Cow, Seaton 3) Surtees Arms,  
Ferryhill Station 
Club of the Year 1) Tanfield Lea 2) Durham City Rugby Club 
 
Town Cider Pub of the Year 1) Station House, Durham 
 
Country Cider Pub of the Year 1) Black Lion, Wolsingham, 2) Black Bull, Frosterley 



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 fourth instalment of the series which began in issue 122 
 

McColl’s of Evenwood—now there’s a name you’ll not be fa-
miliar with, because they’ve only just started brewing. After 
careful work in setting up the brewery, the first brews went 
through the system in early May, and by the time you read this 
will be available in selected outlets. Their 40 barrel plant will 
produce an initial range of four ales of established styles, so we look forward 
to seeing them appear in the near future. Good luck! 
 
 
 
 



 

 

Bad news—no more real ale 

• Top House, Stanley 

• Royal, Stanley 

• Daleside, Croxdale 

• Chester Moor, Chester Moor 

• Dean & Chapter, Ferryhill 

• White Horse, Ferryhill 

• Red Lion, Shildon 
 

Ugly news—closures 

• Temporary closure of Castle Eden Inn 

• Crosshills Hotel, Sedgefield 

• Station, Tow Law 

• Punch Bowl, Satley 

• New Cross Club, Langley Moor 

• Stapylton Arms, Hawthorn 
 

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

• The Grey Horse in Shildon  has installed 
a handpump 

• Bell, Horden 

• Black Horse, Tudhoe 

• William Hedley, North Road, Durham 

• University bars in the Castle, St John’s, St Cuthbert’s Society 

• Oak Tree, Tantobie 

• Caps Off at Bishop Auckland railway station 

• The Smokehouse, Railway Street, Bishop Auckland—but only the last weekend of the 
month! 

• Another four pumps are scheduled at the Merry Monk, Bishop Auckland 

• 4 more pumps at the Smith’s Arms, Castle Dene 
 

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



Protecting Pubs  

 Removal of Permitted Development Rights   

A Campaign Success 

On 27 April the Neighbourhood Planning Act 2017 received the Royal Assent and 
became part of English law. This was significant for CAMRA, as during its pas-
sage through Parliament an amendment, proposed by Lord Kennedy in the 
House of Lords, was incorporated and accepted by the government. It closed a 
loophole that enabled developers to use ‘permitted development rights’ to con-
vert pubs into shops, restaurants ,or offices  - or even demolish them without 
recourse to local public consultation through the planning system. 

CAMRA has been running a campaign to highlight this anomaly over the past 
year or so by encouraging local community groups to get their pubs listed as 
‘Assets of Community Value’ (ACV), which was the only way to ensure change of 
use of pubs would come under local scrutiny. The rather bureaucratic process of 
applying for ACV status will now no longer be necessary to ensure cases do 
come in front of the planning boards, but CAMRA will continue to assist any lo-
cal communities who wish to add ACV status to a pub under the Community 
Right to Bid legislation. 

This successful campaign has produced a result for common sense. The removal 
of permitted development rights will not stop a pub developing or changing 
where appropriate, but will provide a level playing field for all proposals such 
that the local community is informed and has a right to comment as with all 
planning applications.  
 
This will prevent cases where viable pubs have been closed and reopened as 
shops, offices, or been converted to flats, without consideration being given to 
the value of the pub as part of the community. It won’t stop those developers 
who ignore what laws are in place anyway, but it will give the people who 
matter the chance to keep something that means something to where they live 
without entering into a long and often complicated legal process.  





 
 

1. What were the first cinemas in the USA (circa 1900) called? 
2. Who was the first British athlete to win Olympic Gold in a throwing event? 
3. Which tracking device did Sir Robert Watson Watt develop? 
4. What is the longest river in Australia? 
5. Which creature produces gossamer? 
6. In which cities are the following famous opera houses? a) La Scala, b) The Met-
ropolitan Opera, c) Teatro Colon. 
7. One of the largest Roman camps in Britain - it covers eleven acres - is under the 
green of which County Durham village? 
8. What is the name for the liquid butter used in Indian cooking? 
9. The TV comedy series George & Mildred was a spin-off from which other se-
ries? 
10.Which country was the first to make the wearing of car seat belts compulsory? 
(It only applied outside of towns and cities at the time)  
Answers inside back  page 

Real Pub 

Real Beer 

Real People 
Two local real ales soon 

to be joined by two nation-

al brands and real cider 

Open mic nights 

Thursday is Blues & Booze 

Busker night  

Live music Fridays 

Bringing the Market Place 

back to life! 
Merry Monk, 30 Market Place, Bishop Auckland 



I’m Just going to change the barrel… 
Are you sure? A Barrel is 36 gallons, or, to put it another way, 288 pints. That’s a 
lot of beer. The generic name for the container from which cask conditioned beer 
is served is a Cask – hence the name! Most pubs these days use Firkins (9 gallon 
casks), with busier city-centre pubs sometimes having enough turnover to justify 
Kilderkins (18 gallons). Barrels are extremely rare, with Sam Smith’s being one of 
the only breweries to still use them regularly. Hogsheads (54 gallons) are rarer 
still. 

So, why all this pedantry and jargon? Conventional wisdom is that a cask of real 
ale should be sold within 3-4 days once on sale – this is because, as beer is drawn 
out of the cask, it is replaced with air which then leads to the exposed layer of 
beer at the top becoming oxidised. Of course, it all depends on the beer, and how 
well conditioned it is, but in general each line needs to tur nover at least two 
casks a week to keep the beer in tip top condition. If this isn’t achieved, a pub ei-
ther has too many beers, or the casks it is using are too large. 

Assuming that the pub in question is already down to one or two handpumps 
now, doesn’t want to remove any more, and is committed to keeping real ale but 
doesn’t want to throw away (or worse, sell!) beer that’s past its best, then there is 
another way. Many breweries now offer a smaller cask size, the Pin (4.5 gallons). 
Sometimes this will be a smaller version of the traditional metal/plastic/wooden 
cask, or it might be a bag-in-box (BiB) PolyPin. The latter, if you haven’t seen 
them, are like the box of wine from the supermarket, as beer is drawn off the bag 
collapses around it, and no air can get in. They can still be connected to a hand-
pump. So, as well as solving the problem and having fewer pints to sell, the beer 
will even keep for a couple of extra days. 

Here at Durham CAMRA we’re committed to helping licensees keep the quality of 
their beer as high as possible, and will be keeping an up to date register on our 
website of all those breweries which supply beer in smaller containers. 

So far, the breweries we know about are: Durham, Yard of Ale (BiB), George Sam-
uel (BiB), Black Paw, Mordue (BiB), Allendale (BiB). There must be others – please 
do get in touch (secretary@camradurham.org.uk) if you know of any! 
  
Cheers! 

mailto:secretary@camradurham.org.uk


Maltese Falcons 
You can always rely on Durham CAMRA to go the extra mile to find out about 
beer, and one of our more intrepid is new branch chairman John Collinson. 
Through his association with rugby in Durham, having visited various parts of the 
globe with his teams, and always managing to find a decent, and often inter-
esting, pint while he’s there. Here’s his story of their most recent trip…. 
 

This year Clem’s Rugby had a triumphant tour of Malta. Farson’s 
is the main brewer on island, established in 1928 with their orig-
inal brew designed to satisfy the British forces stationed there. 
My favourite from their current range of eleven beers (no, I did-
n’t was Double Red, a strong amber 
brewed with English hops. 
 
I then pioneered a visit to the only 
Brewery in Gozo, the Lord Chambray, 
which is located at agricultural coop-
erative site near St John’s Rotunda. I 
toured the brewery alongside their 
knowledgeable assistant brewer who 

highlighted the use of osmosis sea water for brewing—
a new process for me! 
The brewery was founded in 2014 by the D’Imperio 
family who first visited Gozo in the late 1990s and decided they wanted to move 
there. 

 
The beer is distributed in 
draught key kegs and 
primed bottle, so they’re 
just managing to keep it 
real. I enjoyed their 
range, which includes 
Sans Blas English IPA and 
Fungus Rock dry stout, 
and I finished on a special 
8% Winter Ale, as you do 
in in May! 
 



The Tale of the Pubs Adjudicator 
If you read Private Eye, you’ll be familiar with the ongoing antics of Paul 

Newby, as he’s featured in almost every edition these days. He was appointed 
as Pubs Adjudicator so that he could adjudicate, as the job title suggests, on cas-
es where pub landlords have objected to dodgy behaviour by pub companies. At 
the time, we all thought that was a good idea, as someone with real power look-
ing at these cases could only help to prevent nasty practices, such as unsustaina-
ble rent increases and ridiculously high prices for beer, by pubcos. The reality 
has proved to be a lot different. 
 
Last summer, Colin Yates of the Dog Inn, Chadderton (near Oldham) complained 
to Mr Newby’s office after he requested a “market rent only” tenancy agree-
ment from Star Pubs and Bars, which would mean that he was no longer obliged 
to buy all of his beer from them at the aforementioned high prices. Star Pubs 
and Bars quoted a rent three times what he’d been paying, which is apparently 
a common practice when pubs try to leave the beer tie.  
 
Star Pubs and Bars also began to send bills for various premises check which it 
had previously never charged for. Because Mt Newby had previously worked 
for, and still has financial links with, Fleurets, a company which makes over £1 
million  a year for advising pubcos, Mr Yates asked for these conflicts of interest 
to be declared. When details were finally published of his links to Fleurets ( a 
10% share in the  company, and an outstanding £200,000 loan) it was Decem-
ber, and in the meantime Mr Yates had been forced continue to buy beer at Star 
Pubs and Bars prices when much cheaper was available. There was still no an-
swer from the Pubs Adjudicator to his original complaint, and he couldn't afford 
to carry on. Result? Another closed pub. Mr Newby eventually issued an award, 
which claimed that the parties have reached agreement, but not until March, 
two months after the pub had been boarded up. Mr Yates commented that had 
Mr Newby delivered his decision in time, the pub would still be trading with Mr 
Yates behind the bar.  
 
Of the 25 awards made, several are in cases where the tenant has settled early, 
or, like Mr Yates, simply given up because of the lack of progress. Over two 
years since it became a legal right of a tenant to buy beer from outside the tie, it 
is obviously not that simple.  
PS the Dog Inn has recently reopened., under the ownership of the Startmore Pub  Company. It 
doesn't sell real ale, although the three pumps are still there. One day, perhaps…. 



Beer Scoring 

Have you ever wondered about how pubs get into the Good Beer Guide (GBG)? 

Unlike those guides where paid individuals submit reviews, GBG entries are 

compiled from beer scores submitted by CAMRA members. Every single CAMRA 

member has the opportunity to contribute to the GBG, by submitting quality 

scores for the beers they have drunk. 

So how do you submit them? The easiest way is to use CAMRA's pub database 

system whatpub.com. Anyone can search for information on pubs nationally 

with whatpub but in order to submit a beer score you need to logon to the sys-

tem as a CAMRA member. To do this select ‘Member login’ from the whatpub 

home screen. The  login details required are your CAMRA membership number-

to be found on you membership card  (without any leading zeroes) as 

username and your CAMRA  password. If you have difficulty logging in, there’s 

help on the screen. In particular if you do not know or have forgotten your 

CAMRA password there is a link to get it reset. Also if you tick the box labelled 

‘Remember me’ on the login screen you won’t have to log in again when you 

use whatpub on that computer. In fact, there’s plenty of help for all steps in 

getting your pub scores entered! It’s up to you how you record your scores 

while in the pub - scraps of paper, notebooks, or on a smart phone, whatever 

suits you. 

While the concept of sitting at the bar with a notebook giving your beer a points 

score might seem a little obsessive, in fact beer scoring is a vital tool of 

CAMRA's ongoing campaign for good beer and good pubs. There are over 400 

pubs in the Durham branch so we need members from across the region and 

further afield to help us gather information about them year-round. 

In order to submit a score, first search for the pub in whatpub and then use the 

’Submit beer scores’ facility on the right of the screen if you are using a pc. As 

well as the score (see below) you can enter the date of your visit, the beer and 

brewery you drank and there are also ‘advanced options which allow you to add 

comments and the price of the pint. You can score beer in pubs all over the 

country; you are not restricted to those in your own area. Scores from visitors 

to the region are very valuable to local CAMRA branches. 

The scores are on an 11 point scale (0-5, by half-mark): 

0 = No cask ale available. 

1 = Poor: Beer that is anything from barely drinkable to drinkable with consid-

erable resentment. Includes beer taken back as being poor and not taken off. 

2 = Average: Drinkable but doesn't inspire in any way. Below what is expected 

for the GBG. 

3 = Good: Good beer in good form. A GBG user (i.e. you!) would not be disap-

pointed with it. You may seek out the beer again in the same session. 

4 = Very good: Great beer in great condition. Exceeds expectations. 

5 = Perfect: Probably the best beer you are likely to find. A seasoned drinker 

will award this score very rarely. 

Don't give a pint 5 just because it’s (say) Doom Bar and you happen to like 

Doom Bar. Think: in your experience is this beer in front of you a really good 

example of a Doom Bar, or a pretty poor one? And don't give a pint 0 because 

it’s a stout and you happen to hate stouts. If in doubt, don’t score, or maybe 

ask a friend what they think. Most people can tell the difference between a beer 

that just happens to have a flavour that "isn't for them" and a beer with actual 

http://www.whatpub.com/


defects. 
Gradually you’ll accumulate scores and begin to develop your own method of making 
comparisons. It’s like riding a bike. Soon it becomes second nature. 

Some people do find beer scoring confusing and are unsure of the ‘correct way’ to 

record a beer score. You don’t need to be particularly knowledgeable about every 
beer you might come across! The great thing about real ale is the diversity of tastes. 
Here are a few things to take note of when evaluating an ale: 
1. Look: Assess the colour, clarity and the foam of the pint. Golden ales should ap-
pear bright and clear while darker beers, such as stouts and porters, possess a richer 
colour. Beers served through a handpull and tight sparkler will have a thick creamy 
head, whilst those served on gravity may have looser bubbles which disappear 

quicker. Beers which are unfined or are very hoppy shouldn't be marked down if not 
crystal clear. 
2. Smell: An important part of the drinking experience. Take a short sniff of your 
drink to assess the aroma. If it’s immediately repulsive – smelling of vinegar or 
chemicals – then it’s a fair bet that the pint you have is poor. 
3. Taste: Take a sip and let it flow around your mouth before swallowing. Beers can 

reflect many taste sensations. The intensity of the flavours and the finish (the 
‘aftertaste’) make up the whole taste. Give your taste buds a few seconds to register 
all the differing sensations. Has the publican kept the beer well enough to allow the 
flavour to come through fully? 
4. Mouthfeel: How does it ‘feel’ in the mouth? Most well-kept ales will have a light 
carbonation and feel ‘alive’. Well, they are! They should be served at cellar tempera-
ture – that means cool, not cold. Ales that are warm and/or as flat as old dishwater 

are definitely not good. ‘Flat’ (no bubbles on tongue rather than no head) beers can 
often indicate that the beer has hit the end of the barrel (imagine the dregs left in a 
bottle of cola that has been open a few hours) – this is a natural part of the cycle of 
the barrel’s lifespan and a good publican will be happy to check if you suspect an ale 
is at ‘bottom’ and replace it with a fresh pint from elsewhere. 
 
With thousands of ales to choose from, everyone has their own personal favourites 

and things that they don't like, so please try to give an honest account of how well-
kept a particular beer is. If you aren't sure then try to do your scoring based on 
beers that you know that you normally like when they are in good condition. 
So much for submitting the scores: what happens next? 
All the scores recorded for our local pubs are collated and entered into a master 
spreadsheet which is reviewed and monitored throughout the year by the branch 

pubs group. That way trends can be observed where pubs are getting consistently 
high or low scores or a zero score may alert us to pub that has removed its real ale 
or isn’t available reliably. Or a score may appear in a pub which had previously been 
keg only which will alert the team to go and do a proper survey of its facilities. At the 
end of the year, a full statistical breakdown of scores is provided for a GBG selection 
meeting This is part of a general branch meeting so any card-carrying CAMRA mem-
ber may attend,  where the data is used as a significant part of the decision making 

process to decide which pubs are submitted to CAMRA HQ and then they appear in 
the following GBG. Simple. 
 
So, your views do count. Judging the best pubs in Britain is something you are 
uniquely placed to do. Please take the time to beer score and make your contribution 
to the Good Beer Guide! 
 

Many thanks to Quinten Taylor of Mid Berks CAMRA 



Hey there CAMRA members! Here’s yer discounts! 
 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: 20p off a pint, 10p 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 

 Church Mouse, Chester Moor 

 Langley Park, Langley Park—20p off a pint 

 William Hedley, Durham—10% 

THE 'NEW' CASTLE EDEN ALE TRIALED PRIOR TO LAUNCH  

Wednesday 3rd May 2017 was the day a minibus-load of regulars from the Dun Cow in Durham 
(the pub that stayed most loyal to Castle Eden Ale) and Peter Lawson from Durham CAMRA gath-
ered at the Castle Eden Brewery in Seaham to taste and pass judgement on the latest attempt to 
create a 'new' Castle Eden Ale that would replicate the original. 

A cask of a previous attempt at recreating Castle Eden Ale had been donated to the 2016 Durham 
Beer Festival and drinkers were invited to leave their comments about the beer - these had var-
ied greatly, but they were all studied with interest and, no doubt, helped to refine and inform the 
mix for the next brew. 

So, here we all were to give our judgement on this latest incarnation. For the testing there was a 
cask of Castle Eden Ale (brewed by Camerons whilst the new Castle Eden Brewery went through 
all the trials and tribulations of finding suitable premises and turning them into the brewery). 
There had been time for secondary fermentation and the result when drawn reflected this - still a 
hit! Then there were two casks of the latest brew - one pulled via a handpull, the other gravity 
fed . . . and there were even some bottles filled with the brew tested at the 2016 Durham Beer 
Festival. 

After much testing, questioning, and discussion, the consensus appeared to be that the CEA 
brewed by Camerons was still excellent, as was the latest version brewed by Castle Eden Ale, but 
likely to appeal even more to the younger drinkers. 

Cliff Walker has subsequently confirmed that the tasting helped to identify a couple of tweaks to 
the recipe that have been introduced to the latest brew (the 70+ casks from the first having al-
ready been distributed). These changes should make the beer's head a bit tighter and creamier 
and enhance its 'mouth feel'. All the Best to Castle Eden Brewery and its production of Castle 
Eden Ale. 



 

How’s your pint? 

Rate your beer—see page 22 & 23 for details 



Thank you and Farewell, Peter 
 

CAMRA Durham don’t need much of an excuse for a get-together (a pub be-

ing open usually suffices) but when our chairman for the last several years, Peter 
Lawson, stepped down from the role, we couldn’t let the occasion pass without 
some sort of a do.  
 
Peter and fellow CAMRA stalwart Nick Young 
had spent time at the Working Hand Brew-
ery, at the Three Horseshoes at Leamside, 
working with brewer Matthew Booth to pro-
duce three versions of a beer made to a reci-
pe dreamt up by Peter. It was to be a porter, 
and the versions would have different ad-
juncts (that’s additional bits for flavour, to 
you and me). The results were pretty spec-
tacular, and one was on the bar on May 2nd. 
This was when we had our farewell party, 
and Peter and Nick proudly talked about the 
fruits of their brewing labours. The pumpclip 
stated the ABV to be the phone number of a 
local taxi firm, and at somewhere between 
10 and 11%, it wasn't far out. Mind, for a 
beer of that strength, it was far from thick and cloying as some are, but actually 
very smooth and quite moreish, with hints of the fruit just peeping through in 
the background. Half pints were very much the order of the day, save for a cou-
ple of brave souls (guess which brave souls). 
In appreciation of his efforts and commitment to the CAMRA cause over the 
years, Peter was presented by the branch with a nice tankard, with the King’s 
shilling embedded in its glass base. (I bet he’s managed to remove in by now—ed) 

 

As you’d expect, the beer, and others from the Working Hand, such as More 
Choke Jackie and Lucky Crown, were in fine 
fettle, and the Three Horse Shoes put on a 
buffet that very nearly floored us. All in all, a 
fine night and a fitting send-off. Peter’s not 
going far, though, and will remain an active 
member of CAMRA Durham. 
 

Where did I put that nice tankard?  

Whose arm is that? Did I tell you that I 

brewed  this beer? Are there any sand-

wiches left? 



Join CAMRA Today 
 

From as little as £25 a year—that’s less than a pint a month! 
 

The Campaign for Real Ale was formed in 1971 and now has over 186,000 

members. Could  you be the next? We currently have 810 in the Durham 
Branch, but we’d love more of you to come aboard. 
 

Whatever your reasons for joining, we hope you enjoy your membership. 
 

Simply go to https://join.camra.org.uk 
 

Why join? 
 Help promote the joys of real ale and protect the Great British Pub 
 Local branch meetings and regular beer festivals give plenty of opportunity 

for socialising 
 Great benefits including beer vouchers and 

discounted entry to real ale festivals 
 
 

The benefits 
 Exclusive members’ monthly newsletter 

“What’s Brewing” 
 Exclusive members’ quarterly “Beer” magazine 
 Book discounts 
 Active campaigning 
 £20 in JD Wetherspoon beer vouchers 
 Free or discounted entry to over 160 beer festivals 
 Branch social activities 
 

Or you can do it by phone on 01727 
867201 between 9am and 5pm 
 
 



THE NATIONAL INVENTORY OF HISTORIC PUB INTERIORS 
Or, Have Bike Will Travel 

Since 1945, tens of thousands of pubs have been altered, having the walls and 
partitions demolished, creating large, soulless places. Many decorations of hard 
woods, marble, stained glass, brass etc. were torn out especially in the 1960’s in 
a move towards modernisation.  CAMRA became aware of this this tidal wave of 
change that was destroying many of our historical pubs in the 1990’s and togeth-
er with Historic England, set up a working party to create an inventory of all sub-
stantially unaltered pubs interiors.   
  
Full access to this guide can be accessed at 
www.heritagepubs.org.uk. where a list of  both national 
and regional pubs of historic interior resides.  County 
Durham has only two pubs on the national inventory, one 
in our branch and one in the Darlington branch. We have 
the Victoria Inn on Hallgarth Street. This is one of the best 
preserved historic multi-roomed pubs in the country and certainly in the North 
East.  Built in 1899 by Newcastle Architect Joseph Oswald all three rooms have 
fires, but perhaps the most interesting feature is the family department—a tiny 
little room where women and children would come to purchase beer for the off 
trade.  The pub nearly fell to an act of desecration by Scottish and Newcastle 
Breweries in the 1990’s, but was rescued when it was purchased by the licensee.  
It is certainly worth a visit and stocks a well-balanced range of 
real ale.   
  
Another pub in Durham that was in the guide for about 10 years 
was The Shakespeare on Saddler Street.  This again was a multi-
roomed pub uniquely with a partition that created a tiny snug at 
the back of the front bar, together with some beautiful stained 
glass windows. Sadly in the last 5 to 10 years the stained glass 
was removed and following that, the partition. As a consequence it was removed 

from the National Inventory some five years ago, 
though it is still worth a visit and remains in the 
North Eastern Regional Inventory of Historic Pub 
Interiors.  
  
In the Darlington branch area lies the Milbank Arms 
in the tiny village of Barningham, five miles south of 
Barnard Castle. There it is, with my bike at the door. 

http://www.heritagepubs.org.uk


Very easy to miss, and on walking in, it feels like you have stumbled into 
someone’s house as there is no bar and service is from the top of the cellar steps. 
The pub has fairly irregular opening hours and the best time to visit is probably 
after 7 pm on a weekday, or between 12 and 2 pm on Sunday. This is a fairly clas-
sic example of a public house in the sense that it is basically a house with one 
room that is put aside for drinking.  Sadly, the pub doesn’t serve real ale, but it is 
still worth a visit.  It has been in the same family now for nearly 80 years, the pre-
sent Landlord Neil Turner having taken over from his father in 1987.   

  
Outside County Durham in Sunderland, a pub worth 
visiting is The Dun Cow on 9 High West Street, Sunder-
land, next door to the Empire Theatre. This is one of 
the most opulent pubs in the North East with richly 
decorated delicate Art Nouveau wood carvings, plaster 
reliefs, and stained glass panels.  It is owned by the 

Camerons Brewery/Head of Steam chain and does stock a reasonable range of 
real ales. 
 
 Also in Sunderland is The Mountain Daisy on 150 Hilton Road, 
Sunderland, SR4 7XT. This has a magnificent mosaic on the floor 
together with seven tiled paintings showing scenes from the 
North East. This pub has had a variable history and its future is 
possibly uncertain.   

  
Finally, also in historic County Durham is 
the wedge-shaped Central Bar in Gates-
head, between the Tyne and the High Lev-
el bridges, with very impressive counters 
with a range of arches and an ornate bar 
back with etched glass, some fine ceilings, 
and a deep plasterwork frieze. This is in 

the back room which tends to be open on Friday and Saturday evenings only, but 
can be viewed on request.             
 

 
 All worth a visit, and show what used to make a pub      
Peter Jones 
  



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 

Hello from Publand!                                     A Landlord Writes 

Craft beer (and I mean anything from a local micro doing cask and/or keg) still 
popular amongst beer-drinking UK folk, is attracting attention from the “big brew-
eries.” 

They’ve seen the popularity of local beers—probably through falling sales of their 
own products—and are looking to purchase craft beer producers. Carlsberg is ap-
parently on the verge of such a purchase. Nothing new, I know, it happens all the 
time. But how does it affect the perception of the brand and beers? For example, 
is Sharp’s Doom Bar the same since Molson Coors took over? You decide. 

I was reading a similar story from the States. The network around North Caroli-
na’s Wicked Weed brewery has gone nuts in response to its sale to AB Inbev. The 
majority of its suppliers, customers, and patrons have pulled out of any future 
dealings. In a Trump-esque array of statements, the term “Fake Brews” has even 
been coined. Sadly, Wicked Weed has become a victim of its own success. On the 
other side of the coin, you can’t fault savvy business owners for taking advantage 
of their hard work. As Don Corleone said “they made him an offer he couldn’t re-
fuse.”  Business  is business. 

We in the North East have never had it so good, though. New breweries keep 
popping up. New beers are slaking our thirsts. What’s important in all this is sup-
port—support your local pubs and breweries, tell them you love them and that 
they are appreciated. Drink their beer.  

Cheers, Alan 



The Market Tavern 

Durham 

Don’t worry, it’ll be the 

same—but better! 





Making its debut in December 2015 as Durham City's first mi-
cropub, the Station House, on North Road, has swiftly be-
come a popular watering hole on the real ale scene in the 
city, winning CAMRA's Town Cider Pub of the Year 2017 as 
well as coming runner up as CAMRA's Town Pub of the Year 
2017.  

There is always a warm welcome from landlady Susie and her husband Chris, and it is 
clear they take great pride in the beer they sell. Since opening, 437 different beers from 
133 different breweries have been served straight from the cask, as well as 107 differ-
ent ciders and perries and, if there's a particular ale you'd like to see on offer, they 
would be very happy for you to write it up on their suggestions board and let them 
know.  

The pub's friendly atmosphere comes from the chit-chat from the regulars, those who 
pop in for a pint on a night out, and others sampling the ales from tasting trays. There's 
a definite community feel and buzz around the 
place. There are numerous events organised and 
new members are more than welcome to join in: 
Tuesday is Board Games night, Wednesday is Craft 
(as in making things) night, and the Book Club 
meets monthly. You can, of course, just pop in to 
enjoy the beer and hope you might get to sit in the 
rocking chairs by the window!  

Like many of the beers, the pies are local-
ly sourced and the pub supports local 
charity RT Projects (as in “arty”_.  In Feb-
ruary the pub hosted its first Beer Festival 
which was a great success and we have it 
from the horse's mouth that there will 
definitely be more - we can't wait! It's 
hard to imagine Durham now without the 
Station House and we look forward 
to trying out the ever-growing range of 

ales and ciders Susie and Chris have on offer. 

PS it’s handy for the station 

All aboard at the Station House 



Another takeover…. 

Following the news that Marston's has acquired the brewing business of Charles 
Wells (brewery and brands, but not its pubs) for £55 million, Tim Page, CAMRA's 
Chief Executive had this to say:  “Marston’s has a positive track record of keeping 
breweries it acquires open, in situ, and in many cases investing in the sites to in-
crease capacity, and we urge them to continue that policy.  

We also encourage them to protect the brands that they have acquired and in-
crease the range available to drinkers, by continuing to supply them alongside the 
existing beers produced by Marston’s own breweries.  It’s reassuring to hear that 
Charles wells intends to continue brewing in Bedford, ensuring that whatever 
Marston’s choses to do with the brewery and brands it has acquired, local people 
will continue to  be able to enjoy locally brewed beers.”   

 That’s all (Charles) Well and 
good, you might say, but what 
has a the takeover of a brewery 
in Bedfordshire by a brewery 
from Staffordshire got to do with 
us here in Durham? 
 
Well, you'll almost have sampled 
one of Marston’s brews, as they 
now some of the iconic beers of 
England. Their own Pedigree, the 
Jennings range, Thwaites,  Hob-
goblin, Banks’s….the list goes on. 
Add Bombardier to it and they’re 
responsible for a lot of what we 
get in the North East. Hopefully, 
they’ll continue to brew Young’s 
beer’s, which they have since 
2006. Unlike the 70s and 80s, 
when a takeover usually meant 
closure, this gives us the chance 
to see even more beers in CAM-
RA Durham’s area. 

Fingers crossed! 



Grand Spring Quiz 

Picture Quiz 
1. Copper Mine, High Job’s Hill 
2. Surtees, Ferryhill Station 
3. Garden House, Durham 
4. Sportsman, Toft Hill 
5. Travellers Rest, Crook 
6. Butcher’s Arms, Chester le Street 
7. Pack Horse, Stanhope 
8. Station House, Durham 
9. Bonny Moor Hen, Stanhope 
10. Three Horse Shoes, Leamside 

The Answers Bit 

1. Nickelodeons, 2. Tessa Sanderson, 3. Radar, 4. Murray, 5. 

Spider, 6. a) Milan, b) New York, c) Buenos Aires, 7. Pierce-
bridge, 8. Ghee, 9. Man About The House, 10. Czechoslovakia  

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



..2014, 2015, 
2016. &  2017 

..and 2016! 4th 
in the country 

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 

Weard’Ale beers £2 a 

pint on Wednesdays 


