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� is issue of Cheers straddles 
the end of 2010 and the 
dawning of Twenty Eleven, 
so it may be an opportune 
moment to re� ect on our � rst 
six magazines. 
Our big idea � rst saw the light o f day 
in July this year as not so much a lightbulb moment but more of an 
energy-saving glow that started to burn brighter and brighter. And, 
we see no reason to switch it o� . 

We’ve put some of our plans into place, such as expanding to 40 
pages this month, a remarkable achievement particularly when we 
were constantly asked from day one: “Can you sustain it?” 

� e answer is in your hands – literally – thanks to the foresight of 
our commercial partners, encouragement from well-wishers and a 
passion for pubs that the Cheers team has in spades.

Our underlying aim – overwhelming ambition, actually – is to 
promote the Great British Pub and all who wassail in her, from 
microbrewers to glassware suppliers, from publicans to pub 
pooches and pint pot-wielding punters. 

In the North East of England we have some of the nation’s � nest 
pubs, so let’s keep them full and thriving – in the meantime, enjoy 
reading in this issue the likes of Ian Rankin who sets � ctional 
characters in real pubs, our brown ales review, the tough job of 
a woman in a man’s world – and our new correspondent Libor 
Vojacek from the Czech Republic who probably loves beer and pubs 
even more than we do.

Have a brilliant festive season and a terri� c New Year – and 
enjoy them in the pub.

Cheers.
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A warm welcome

HEXHAM’S
REAL ALE
PUB

A family-run traditional market town pub

• 7 handpulls, plus a selection of fi ne wines to 

choose from

• Homemade Lunches served daily from 12pm

• Freshly ground coffee always on offer

• Sunday Lunch - 12pm until 4pm

• B&B accommodation with free wi fi 

TAP & SPILE
Eastgate, Hexham, Northumberland,

NE46 1BH | Tel: 01434 602039

QUALITY CASK ALES
THE BERKELEY TAVERN

Marine Avenue, Whitley Bay,  
Tyne and Wear, NE26 1LY    
T: 0191 2527755

Open as usual. Excellent home cooked food served from 
12 noon. Christmas Fayre available throughout December.

4 * B & B accommodation with free Wi Fi
Whalton Road closed - check website for alternative route.

Meldon, Morpeth, Northumberland NE61 3SL
T: 01670 772662  E: thedykeneuk@aol.com

www.thedykeneuk.co.uk

Now 4 Real Ales

Our Business is keeping 
you warm solidly!

Approved Coal Merchant • Trade Distributor
Residential, Commercial inc many Pubs

FREE Deliveries, normally within three days
Excellent Customer Service

Quality Products, Competitive Pricing
Call the Coal Girls on 0191 295 0523

Counter Sales, at address below

A Bit of Coal, Solid Fuel Merchant
1000 Shields Road, Newcastle upon Tyne, NE6 4SQ

email:abitofcoal@gmail.com
www.abitofcoal.co.uk

Cheers North East wishes the following new 
faces all the best in their new ventures:

A mother and daughter team has taken 
on the George & Dragon at Heighington, 
County Durham, the village that in 200  
won the BBC’s Perfect illage title.

With Wells Bombardier, Black Sheep 
and twice a week guest ales on the bar, 
Karen Mitchelson and daughter Sam with 
experience at Mitchells & Butler, the 
Duke of Wellington in Durham, and the 
Tall Ships event in Hartlepool  have also 
recruited former Ramside Hall executive 
head chef Tim Cooper, so it would appear 
to be a pub with ambitions. Acoustic 
guitarist Mel Lewis from Shildon has been 
invited to oversee the music offering.

John and Maria Shipley with partner Clive 
Warren took over at the ictory in South 

Gosforth in September. John has over 0 years’ 
pub experience and Maria worked in the retail 
industry. Their aim is to increase real ale sales 
and to develop the food side of the business.

Ashley and Kim Eyre have taken over the 
Crown at Catton in Northumberland, the pub 
operated by Allendale Brewery co founder 
Jim Hick. Kim has redefi ned the menu and 
suggests diners would be best booking.

David and Gemma Harding have 
settled into the Crown at Humshaugh, 
Northumberland. The couple also operate 
the ever popular Dyvels in Corbridge.

Paul and Rita Hazlett are the new 
tenants at the Kings Arms in Seaton 
Sluice, Northumberland. Paul used to 
work for Tommee Tippee, the baby goods 
manufacturer, so going from baby bottle 
to beer bottle could be a logical move.

NEWS

SOMETHING TO A SPIRE TO
In issue 1 of Cheers North East  was it only July, 
how time  ies  we told the tale of Spire Ale, a 
beer brewed by High House Farm Brewery to 
help raise funds for its local Matfen church.

As a result, more than 1,000 bottles have been 
sold, producing a much need income of 1,000 
for repairs and refurbishment, but a fi nal push for 
2010 is being called for.

John Telford, church warden, says: As part 
of the fund raising effort to meet the cost of 
repairing and renovating Holy Trinity Church 
Matfen, and to mark the 1 0th anniversary of 
the church spire, we came up with the idea of 

Spire Ale. It’s an excellent beer and 1 is very 
generously donated by High House Farm Brewery 
with every bottle sold. It has proved very popular 
locally and further afi eld  friends in London have 
had several cases delivered.

Spire Ale would make a great stocking fi ller at 
this time of year.
  Bottles of Spire Ale cost 2.50 each or 

30 for a case of 12 either direct from the 
brewery tel: 01661 886769 or email info
highhousefarmbrewery.co.uk  or through either 
of the Matfen churchwardens, John Telford 
01661 886 464, or Struan Wilson 01661 886 592

HOLY ORDERS Rev  Ba 
Nash Williams with the 
beer brewed to boost funds 
at Holy Trinity Church
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The Duvel 
you know

Christmas Fayre
12pm - 6pm 3 course £9.95 • 6pm - 9.30 pm 3 course £18.95

Christmas Day Lunch, limited spaces, telephone for availability

Monday - Saturday, 2 dine for £7.95
Chefs specials only 12pm - 6pm

Tuesday & Wednesday
Steak Night, 2 soup,2 sirloins £19.95 couple

January 1st - 31st 2011 (quote Cheers Magazine)

Sun Street, Sunniside,
Tyne & Wear, NE16 5EE
email: PottersWheelPub@gmail.com
tel: 0191 4888 068
www.PottersWheelPub.com

Excellent selection of lagers, wines and spirits.
Families always welcome. Large beer garden and ample parking.

Red Lion Inn  Stanegate Road, Newbrough, Hexham, Northumberland, NE47 5AR 
T: 01434 674226,  www.redlionnewbrough.co.uk

ESCAPE 
TO THE 
COUNTRY

  Stanegate Road, Newbrough, Hexham, Northumberland, NE47 5AR 

Ideal location for anyone wanting to escape the rigours of 
city life and enjoy the beautiful Northumberland countryside

Delicous freshly prepared food served lunchtime 
and evenings Tuesday to Saturday and Sunday Lunches.

Locally sourced  real ales and wines from around the world

Families and pets most welcome

Comfortable en-suite accommodation from £18.50 per person

A warm welcome awaits 

Duvel Moortgat, brewers of the Duvel 
brand, has announced the e pansion of 
its speciality beer portfolio to include the 
iconic Antwerp based beer, De Koninck.

Brouweri  de oninck – the king  in 
lemish – has been brewing since  but 

it has struggled in recent years in a tough 
market. The ac uisition of the brand includes 
seven other properties in the Antwerp region 
along with  caf s and the beer trader 
Brouweri  e alk, based in Wi engem.

Bernard an den Bogaert of e oninck 
says  This ac uisition is a logical step 
as the two breweries have maintained 
an e cellent relationship for generations 
which adds an e tra dimension.

Beer unter ichael Jackson wrote in his 
 Beer Companion  The best e oninck 

I ever tasted was at a tiny, tiled, corner caf  
somewhere in Antwerp. I lost a day there once 
and have been trying to  nd it ever since.

To Russia 
with love

Take this as you  nd it. Hopefully it’s 
a genuine plea and the re uest may 
be well worth supporting, but don’t 
on any account supply your bank 
details or mother’s maiden name.
Hello! My name is Egor Miliukov. I very 

like your beer, it’s perfect! I have a small 
request to you. I collect beermats, labels, 
cover from all over the world. But they 
are very diffi cult to search. I already have 
a small collection. Please make a small 
contribution to my collection beermats, 
labels, cover. I would be very glad! I hope 
you will attribute with understanding. 
With the best regards.  Egor Miliukov.
Novosandetsky Street, House 1 , Apt 0
Ulyanovsk city, IP 20 , Russian Federation

Just don’t 
add Coke
A bottle of single malt whisky has made history 
by selling for almost 300,000. The one of
a kind crystal Lali ue decanter, holding the 
oldest and most rare Macallan ever, was 
auctioned for charity by Sotheby’s in New ork.

The phone bidder’s identity was not 
revealed. The -year-old malt was vatted from 
three casks, all built from sherry-seasoned 
Spanish oak. The  rst was  lled in , 
the second in  and the third in .
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NEWS

Coming home to roost
Buongiorno Hadrian

Deuchars IPA, the multi award 
winning cask beer, has formed 
a new partnership with the 
Newcastle Falcons as a further 
strengthening with the ale’s 
spiritual home. Brewed in 
Edinburgh by the Caledonian 
Brewery, Deuchars has 
Newcastle woven through its 
history. The beer takes its name 
from Robert Deuchar a Scottish
born publican and brewer who 
moved to Tyneside in his early 
teens. He developed one of the 
biggest pub estates in the region 

 owning more than 100 free 
houses  and a built a brewery in 
Newcastle. Deuchar’s impact on 
the city is celebrated by a street 
in his name and a prime burial 
spot in Jesmond Cemetery.

The Newcastle Falcons 

This collection of stainless 
steel vessels  looking rather 
like space capsules  is what 
is being installed in Hadrian  
Border’s new microbrewery 
in Newburn, Newcastle. 
The Italian made, 30 barrel 

sponsorship involves the 
dispense of cask beer at the 
Kingston Park stadium for 
the fi rst time. Deuchars will 
be available in seven bars in 
the ground on match days and 
permanently in the Hideaway bar 
in the clubhouse during the week.

Deuchars IPA has also signed 
a deal with a much tougher sport 
than rugby  if that were possible 

 teaming up with Scotland’s 
national shinty squads, Senior, 
Under 21s and Women.

Caledonian Brewery marketing 
manager Cameron Mather says: 
We feel as a Scottish company 

it’s important to support sport 
in the local community across 
all parts of the country. We 
wish the teams all the best in 
their upcoming matches.

STRONG STUFF   
Shinty internationals 
John Barr, left, and 
Niall MacPhee, right, 
with head coach Drew 
McNeil, second left, and 
Caledonian Brewery 
marketing manager 
Cameron Mather

Raising the bar
Wylam Brewery has moved 
further forward in its 
development by  tting out a 
visitor reception area with a 
fully  tted bar in its Heddon
on the Wall site. Now regularly 
producing more than 100 barrels 
28,800 pints  of beer a week, the 

brewery has become a regular 
stopping off point for clubs, 
societies and groups of friends 
who want to  nd out more about 
how award winning beer is made.

A proper reception area has 
increasingly become a must
have,  says Wylam business 
development manager Matt Boyle. 
We always welcomed visitors 

and treated them to a pint but 
now we can do it in style  and 
away from the cask washing 
equipment. We’re now looking 
at brewery tours on specifi c 
days and times because they 
have become so popular.
  Wylam Brewery: 01661 853 377

Buongiorno Hadrian
brewery arrived at the end of 
November, to be installed during 
December. January should see 
the  rst trial brews, then it’s 
onwards and upwards for Andy 
Burrows’ team. We’ll bring you all 
the details in February’s Cheers.
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 visit www.cheersnortheast.co.uk to have your say

ODDFELLOWS
F R E E  H O U S E

Listed in CAMRA Good Beer Guide 2011
Bottle conditioned range

Heated beer garden with outside TV
Sky Sports

7 Albion Road, North Shields, NE30 2RJ Tel. 0191 257 4288

FREE SOUP
all day, every day

and introducing our

HOMEMADE POT MEALS

North Shields  best kept secret’

The Castle Eden Inn

Nominated For Best 
Gastro Pub 2010

Stockton Road, Castle Eden, TS27 4SD
Telephone 01429 835137

You can follow us on faceboook:  www.castleedeninn.com

� e Castle Eden Inn Eating and Drinking House
Excellent menu  using fresh local produce and a selection of organic vegetables

 Enjoy Sunday lunch with live music featuring our resident pianist
 or James Vargas, internationally renowned sax player

“Best dining experience in years”
- Hartlepool Mail 

Wide range of cask ales, wines and Champagnes 
Book for Christmas and New years Eve.  Early booking advisable.

Why not visit our sister pub � e Stonebridge Inn, Nevilles Cross, Durham, 
Telephone 0191 370 9422

One man went to Mow

H em from h em

Trevor Hudspeth at the Barley Mow in Birtley tells us he is organising 
his fi fth beer festival from Thursday February  until Monday February 

 with 22 real ales, ciders and perries on show. Since taking over 
four years ago, he and his wife Gwen have transformed something 
with potential  into a forward looking, fi rst class community pub. 
 Details: 0191 410 5404

The Observer Maga ine reported 
recently on Goodie turned
birdwatcher Bill Oddie’s drinking 
habits. He said in an interview: 
People assume I like real ale. 

I can’t bleeding stand it. When I 

When Hanne Bergheim won 
a beer writing competition 
in her native Norway last 
year, the pri e was a visit to 
Newcastle and a tour of the 
city’s pubs and neighbouring 
microbreweries. She loved the 
city so much she has made a 
return visit and intends to come 
back whenever possible.

A beautiful Eley Kishimoto Duvel 
glass designed by Dutch artist Parra, 
with two bottles of the iconic Belgian 
beer to sip with it. Simply answer the 
following question: 
Where does Duvel originate? Is it 
a  Germany, b Denmark, c  Belgium?

E mail to info@cheersnortheast.co.uk 
putting Duvel  in the sub ect fi eld  or on 

a postcard to Duvel Competition, Cheers 
North East, One Media Exchange, Coquet Street, 
Newcastle upon Tyne NE1 2QE, by Monday 
January 2 . Competition open to over 1 s only.

WIN

H em from h em

order my Campari and soda, I do 
it proudly.  Thanks for clearing 
that one up, Bill, it confi rms 
a couple of things  not least 
that real ale lovers don’t all 
have beards and funny habits.

We were really looking forward 
to experiencing Newcastle again,  
she writes. We have been visiting 
the pubs we visited last time and 
basically we are having the best 
time. So much fun to be back! 
We went back to the Cumberland 
Arms. I love that pub.

H em  is Norwegian for home 
 much the same as in Geordie.
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Green 
issues

INTERVIEW GAYNOR GREEN, JENNINGS BREWERY

It’s a man’s world. Or is it?  
Alastair Gilmour talks to a mould breaker

When Midlands-
based Marston’s 
bought Jennings 
Brewery �ve 

years ago, there were protests 
in the streets of Cockermouth. 
Television crews cross-examined 
for a week. Cumbrians were 
upset – Jennings is a Lake 
District institution, like Kendal 
Mint Cake and “D’ye ken John 
Peel” – and rightly so.

�e pattern for brewery 
takeovers is normally move in, 
strip assets, run down, bye bye, 
so why should Jennings be any 
di�erent? But di�erent Jennings is 
– very di�erent. Marston’s, though 
centralising some o�ce and sales 
functions and inevitably having 
to make some sta� redundant, 
has allowed the Castle Brewery to 
mind its own business which in 
this day and age is a remarkably 
relaxed way of operating.

And, being owned by a huge 
concern has its advantages. 
Following the disastrous �ooding 
of Cockermouth in November 
2009, Jennings – engulfed in �ve 
feet of brown, sludgy water – was 
put out of action for three months. 
An independent business could 
not have coped with the loss of 
trade and the cost of replacement 
and refurbishment, but help 
was at hand and the likes of 
Cocker Hoop, Sneck Lifter and 
Cumberland Ale were brewed in 
the Midlands until their home was 
dried out and revitalised.

“�e �oods hit us very hard,” 
says Jennings’ site manager 

Gaynor Green, “but we had this big 
company behind us for support. If 
we hadn’t had that, would we have 
survived? I don’t think so.

“�ey said ‘whatever it takes, 
get it right, get up and brewing 
again’ which is what we did.”

Gaynor is originally from 
Newcastle and, after an early 
introduction to the PR industry, 
moved into the licensed trade 
with Northumbrian Inns which 
then operated only one pub, the 
Queen’s Head in Wallsend, which 
could claim to be the highest-
volume pub per square foot in 
the North East. It was a tough 
business for anybody, let alone 
a young person with no pub 
experience whatsoever 
– and a girl at that – but 
by the time the company 
had 20 pubs under its 
wing it was bought by 
Jennings, scooping up 
Gaynor with the �xtures 
and �ttings.

But, back to �ve feet 
of brown, sludgy water.

Gaynor says: “When 
we had the �ood we 
were asked ‘how do 
you feel about brewing 
Jennings beer at 
Wolverhampton and at Burton?’ I 
said, ‘you can’t do that, you can’t 
do that’. �ey said ‘think about it – 
we’ll lose a hell of a lot of volume’.

“So, when we decided to do 
that we made sure we donated 10p 
from every pint to the Cumbria 
Flood Fund. We raised £178,000. 
Marston’s brew great beer and the 

number of people who said the 
new brews tasted great but didn’t 
quite taste the same was music 
to my ears. People could taste the 
di�erence – we have our own well 
water here – and that’s what I 
wanted to hear.”

Gaynor admits that looking 
after pubs in the North East was a 

great time for her, she 
learnt the hard way. 
One day she might be 
looking after a �ne 
dining pub, engaging 
with chefs and sorting 
wine lists, then the 
next day… whatever. 
On more than one 
occasion she had the 
keys of a pub handed to 
her and told ‘you e�ng 
look after it’.

“�at’s what made 
me quite tough,” she 

says, before thinking for a second. 
“I was bloody tough – I had that 
reputation when I was young but 
I got away with it. It was quite a 
di�cult job but I was only 23 or 24 
then, but some of the situations I 
got myself into…

“I see things from the 
consumer’s point of view and from 

the guy behind the bar. I’ve pulled 
pints, the whole thing. I know how 
to run a pub and a lot of people 
in the industry don’t know how it 
works.

“I deal with men all the time. It’s 
a man’s world still, although not as 
much as it used to be. I certainly 
didn’t know any other female area 
managers in the North East, but 
that way you have to work hard to 
prove yourself; people didn’t make 
allowances, but we are who we are.

“Gender was an issue when 
I was younger – dealing with 
everything such as suppliers, they 
were always men. One of the guys 
who works here now has told me 
that when he worked for Guinness 
he was terri�ed of me. He felt he 
had to have everything in order 
when I came to see him. We often 
have a laugh about that now. 
Everybody treats me like Gaynor.”

However, the beer industry, 
like most others, is changing, 
and it’s not particularly unusual 
these days to �nd a female head 
brewer, such as Emma Gilliland at 
Marston’s.

“She has a huge job, a very 
important role,” says Gaynor. 
“She’s only young and I hold my 

The beer industry, 
like most others, is 
changing and it’s not 
particularly unusual 
to find a female head 
brewer, such as 
Emma Gilliland at 
Marston’s
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Duke of Wellington Inn
Newton   | Northumberland  | NE43 7UL

T: 01661 844 446   | E: info@thedukeof wellingtoninn.co.uk   | W: www.thedukeof wellingtoninn.co.uk

 visit www.cheersnortheast.co.uk to have your say

hand up to her, she’s doing a fantastic job.
“Our second brewer at Jennings is Rebecca 

Adams and before that there was Mary Minty 
who invented Cumberland Ale.”

Marston’s and Jennings share synergies, 
their strategy all along is focused on localness 
and regionality in everything food and drink. 
Consumers want to see Herdwick lamb on 
a Lake District menu, they want to drink 
Jennings’ ales, they want to know where 
things are coming from. And cask ale is 
special to them, it drips in loyalty and pride.

“Cumbria has half-a-million inhabitants, 
but 16 million visit every year,” says Gaynor. 
“So a lot of my customers live outside the 
area. Even though they don’t live here they 
feel they have ownership.

“I’m passionate about Jennings, passionate 

about our beers – do you know Jennings 
sells more guest ales in pubs than any other 
brewery in the Marston’s group?

“I’m from Newcastle, went to school in 
Byker and my mum used to work on Shields 
Road. I used to love the likes of the Quayside 
with all its noise and when we moved here 
(her husband John works for Marston’s) I 
said ‘I can’t live here, I’m from Newcastle’. 
Now I couldn’t think of ever living anywhere 
else, it’s a very, very di� erent way of life.

“� e � rst word our son Louis said was 
‘Jennings’. Honestly. He’s been brought up 
on it – he’s seven and he actually thinks John 
and I own the brewery.”

* Jennings is owned by Marston’s of 
Wolverhampton. It also owns Banks’, 
Brakspear, Ringwood and Wychwood

COC -A- HOOP   Gaynor Green, Jennings 
Brewery site manager, has experienced all sides 
of the beer trade in a career that has taken her 
from being on the road to sitting in the boardroom

ENGINE ROOM   Jennings’ impressive beer hall
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MAXIM BREWERY

Great Beer
Great Brands

1 Gadwall Road  Houghton le Spring DH4 5NL 
Telephone: (0191) 584 8844    Email: admin@dmbc.org.uk

The place to meet 
in Darlington...

Coniscliffe Road, Darlington, DL3 7RG
Telephone 01325 354590

Traditional Ale House and Canteen. 
We serve a superb range of real ales, 

continental beers and wines

Darlington CAMRA Pub of the year 2008

Food served 12 - 2pm Monday to Saturday

CLUBS  REAL ALE

Join the club
The times they are a hangin’  sang the man. 
They ertainly are in lubland  as Cheers dis overs

It’s generally acknowledged 
that the working men’s club 
movement has to adapt or 
stagnate. Many are still run 

on the same lines as the day in 
1906 that the Northumberland 
branch of the Clubs Institute 
Union (CIU) was formed at Percy 
Main Social Club. � at might be 
stretching the point, but it’s the 
impression that some of them 
give from the outside, anyway.

A lot of clubs have recently 
been looking at how successful 
pub chains are operated and 
have followed suit – within their 
rules, of course, but tradition 
dies hard. One way – and by no 
means a panacea – is for them 
to experiment with o� ering cask 

conditioned beer (real ale) to their 
members, and every month it 
appears that yet another one has 
gone down that route.

� e latest is East Stanley 
Working Men’s Club in Stanley, 
County Durham, which has 
decided its neighbouring 
microbrewery, � e Stables at 
Beamish Hall, o� ers too good an 
opportunity to ignore.

“We put our Bobby Dazzler 
in and it � ew out in one day,” 
says Stables Brewery owner John 
Taylor. “� ings are changing, but 
there’s still a stigma attached to 
real ale from some quarters – a 
lot of people in clubs who don’t 
understand it refer to it as home-
brew. � ey don’t understand that 

our beers have exactly the same 
ingredients as those they used 
to drink from the Federation 
Brewery.

“� ese days we all have to make 
much more e� ort and the clubs 
seem to be waking up.”

Matt Boyle of Wylam Brewery 
tells Cheers that their award-
winning Gold Tankard is available 
at the British Legion Club in 
Jesmond, Newcastle. � e upstairs 
function room has been taken over 
by the management of the Byker-
based Cumberland Arms to inject 
some life and soul into a � agging 
business.

Matt says: “It’s going well there. 
Sunniside Club also started taking 
our beer in boxes, but it has gone 

so well they’re on to casks now. 
We’ve normally got two beers on 
there and they like to rotate them 
although they tend to like the 
darker ones like Northern Kite. A 
lot of people still don’t expect to 

“� ese days we all have to make 

winning Gold Tankard is available 

function room has been taken over 

based Cumberland Arms to inject so well they’re on to casks now. 

x x



dec 2010 / an 2011  11

Jennings of Cockermouth in Cumbria is about to treat a lucky 
winner to a year of ale  a case of 12 bottles a month which 
will vary through Sneck Lifter to Cumberland Ale and 
Jennings Bitter.

Simply answer the following question which should be 
easy if you’ve read the interview with Jennings’ site 
manager Gaynor Green on page :

How much did Jennings donate to the 
Cumbria Flood Fund after the 
disastrous  oods of November 2009?
E mail to info cheersnortheast.co.uk put 
Jennings’ in the sub ect fi eld  or on a postcard to: 
Jennings Competition, Cheers North East, One 
Media E change, Co uet Street, Newcastle upon Tyne NE1 2 B, 
by Monday January 24. Competition open to over 1 s only.

COMPLETE ELECTRICAL 
ASSISTANCE FOR THE 

WORKPLACE
• Electrical Testing 

• Portable Appliance Testing
• Emergency Lighting Testing & Repairs

• Fire Alarm Testing & Repairs
• Landlord Certification •

• New Lighting & Power • Electrical Installation
• Lighting • Power

NO CALL OUT CHARGE

Tel: 0191 3859302  |  Mobile: 07779 189 085
www.ceaelectrical.co.uk

• Fantastic Ales
• Winner: Town Community Pub of the Year 07/08

• Runner-up: Darlington Town Pub of the Year 07/08

A warm friendly welcome awaits...

1 Archer St (just off Bondgate), Darlington DL3 6LR

Telephone: 013 5 463

• Winner: Town Community Pub of the Year 07/08

• Runner-up: Darlington Town Pub of the Year 07/08 A Bastionof Cask Beer for over150 years-Good Beer Guide 2010

Great Ales - 2 Great Pubs

Station Road, Corbridge,

Northumberland NE45 5AY

Tel: 01434 633633 or visit

www.dyvelsinn.co.uk

The Crown Inn
Homecooked food

Children always welcome

The Crown Inn
    Humsaugh,  Hexham,

    Northumberland, NE46 4AG
    Telephone 01434 681231

 visit www.cheersnortheast.co.uk to have your say

� nd real ale in a social club.
“Ovington Social Club has 

had Gold Tankard for a couple 
of years and it goes really well 
there. � ere’s plenty of scope 
for expansion in that direction 
– Linden Club in Gateshead 
takes ale from us as does Benton 
Conservative Club.”

John Holland, chairman of the 
Campaign For Real Ale’s (Camra) 
clubs committee, points out that 
there are several clubs in the 
North East with a healthy real ale 
turnover.

“If it’s something that the 
members want it makes sense to 
get it in,” he says. “It’s good news 
that clubs like East Stanley are 
taking real ale, plus it gives the 
microbrewers another regular 

� nd real ale in a social club.

PINT SIR   John High, 
steward at East Stanley 
Working Men’s Club, is 
confident that real ale 
gives his customers a 
choice and may even 
attract new members.
Cask conditioned beer 
is making inroads into 
many clubs as some 
of them need to look 
further and wider to 
please their existing 
clientele and to attract 
new customers

outlet. Funnily enough, a lot 
of racecourses are taking cask 
conditioned beer as well. If 
racecourses can sell real ale it’s 
fertile ground for everybody.”

John High, steward at East 
Stanley WMC, isn’t getting carried 
away, however. Times are tough 
and people are being squeezed 
from every angle, so simply 
o� ering real ale isn’t like waving a 
magic wand.

“� e Stables Brewery beer 
is going canny at the moment, 
particularly at the weekends,” 
he says. “It hasn’t made a big 
di� erence yet, although it’s a 
change for everybody. � ey’ll say, 
‘I’ll have a go at that’.

Have a go – that’s all the 
microbrewers can ask.

 WIN FREE BEER FOR A EAR  
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O  tale’s 
super sleuth

The O ford Bar 
remains an enigma 

 far enough off 
Edinburgh’s Rose 
Street crawl’ to be 
ignored, but features 
in guided Rebus 
tours

INTERVIEW IAN RANKIN

People watching. We’ve 
all done it and pubs 
are the best place in 
the world to do it. � e 

couple in the corner (“Harry, I’ve 
got something to tell you...”); the 
elderly chap sporting a straw hat 
in November; the loner who talks 
to no-one but himself in nods 
and winks and smiles; they all 
contribute to the pub’s ambience 
with entertaining sideshows 
thrown in for good 
measure.

� e pub is rich in 
material for artists 
and writers – from 
Samuel Beckett’s “� e 
casks responding to 
the slightest pressure 
on their joysticks”, to 
Tom Waits’ “� e piano 
has been drinking”. 
Mind you, Samuel Pepys 
wandered into more 
graphic territory in his 
17th Century diaries: 
“To the Rose tavern 
while Doll Lane came 
to me and we did drink 
a lot of wine. I touched 
her ‘thing’ but did 
nothing else...”

� e pub is also where crime 
writer Ian Rankin studies 
characters, works out plots, 
thinks, notes and earmarks. He’s 
been doing it since he was barely 
out of university, such as observing 
a fellow drinker “standing there 
with his head bent under the 
weight of a cigarette” and, in Knots 
& Crosses, painting a picture we 

all recognise: “Old men sat with 
their half-pint glasses, staring 
emptily towards the front door. 
Were they wondering what was 
outside? Or were they just scared 
that whatever was out there would 
one day force its way in.”

� e pub is a meeting place, a 
haven from everyday drudgery 
and a bolthole for quiet 
contemplation. All human life is 

there, one might say.
“Writers by their 
very natures are 

observers,” says 
Rankin. “� at’s 
how you learn 
your trade, by 
observing. You 

look at people 
and think ‘what kind 

of secret life have 
they got?’.

“You’ve got a huge 
range of characters 
in a pub, a whole 
spectrum of society, 
and you get people 
letting their hair down 
a wee bit, letting their 
guard down. � e pub 
is an organic thing, it’s 

di� erent at di� erent times of day 
with di� erent clientele coming in 
and it’s di� erent at weekends to 
during the week – never the 
same twice.  

“A pub is generally just a great 
place for a blether, a pint, political 
argument, gossip – and that’s just 
meat and drink to a writer. You 
might get a decent joke by going 
to the pub, or a decent one-liner, 

or you might get characters, you 
might get a plot.”

You can also make a point, as 
historian Frances Wood revealed 
recently on Desert Island Discs. 
When she retires, she says, she 
wants to write a crime novel “so I 
can kill everybody I don’t like”.

We’re sitting in � e Oxford 
Bar in Edinburgh, a pub that’s 
as “normal” and basic as a pub 
should ever be, distinct these 
days in its lack of muzak, � ashing 
bandits, and numbered tables 
declaring that someone will 
shortly be hunkered beside you 
sco�  ng microwaved � sh and 
chips dowsed in vinegar, the 
antidote to beer enjoyment. 

Rankin uses “� e Ox” as his 
local and � ctional detective 
inspector John Rebus’ second 
home. First home, even. It’s a ploy 
that adds a sense of reality to his 
award-winning novels, placing 
them squarely in both time and 
place. � e Oxford Bar remains 
an enigma though – it’s just far 
enough o�  Edinburgh’s main Rose 
Street “crawl” to be ignored, but 
also features in guided Rebus tours 
of the city. Happily, its regulars 
are pretty easy with its dual life, as 
is Rankin.

He says: “Whenever any 
journalists come to Edinburgh, I 
say ‘do you want to meet in � e 
Oxford Bar?’. I think it’s so much 
better from their perspective than 
meeting in a cafe because they get 
a sense of place.

 “� e reason I introduced the 
pub into the books was that the 

with entertaining sideshows 

Samuel Beckett’s “� e 

the slightest pressure 
on their joysticks”, to 
Tom Waits’ “� e piano 

there, one might say.
“Writers by their 
very natures are 

observers,” says 
Rankin. “� at’s 
how you learn 
your trade, by 
observing. You 

look at people 
and think ‘what kind 

of secret life have 
they got?’.

The ountry’s most res e ted modern rime 
writer insists ins iration omes from the ub. 
Alastair Gilmour talks to Ian Rankin over a int

last year I was at university the guy 
I shared a � at with was a part-time 
barman here and he said to me 
one night, ‘I’m going for a couple 
of pints, why don’t you come?’

“Until then, I had been drinking 
in typical student pubs in the 
city centre. As soon as I walked 
in I felt like I was walking into a 
private club; it’s small, everybody 
knows everybody else, and back 
then in the mid-80s, a lot of cops 
drank in here. If you came in late 
at night you’d get a few o� -duty 
cops – guys just � nishing their 

GOOD READ   Ian Rankin has ust finished a 
year away from writing, in which time he made 
a lot of guest appearances at literary festivals

HA E YOUR SAY
Log on tocheersnortheast.co.uk
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This is when you 
wonder if John 
Rebus likes pubs 
so Ian Rankin 
makes him visit 
one whenever 
it’s convenient, or 
whether it’s Rankin 
who’s the pub suitor 
and it’s where he’s in 
his comfort one

 visit www.cheersnortheast.co.uk to have your say

shifts. � at culture has changed; 
cops tend not to go out so much, 
it’s less acceptable as, for example, 
is lunchtime drinking.

“I have to say � e Oxford Bar 
has changed, too. I’ve just asked 
for a roll, expecting it to be ham or 
cheese, and it was chicken pesto 
with rocket – I don’t think Rebus 
would have liked that. 

“I’ve used real characters, not 
just from � e Oxford Bar, but the 
Royal Oak which is a wee pub o�  
� e Bridges. I’ve used that a few 
times. It has live folk music and 

I’ve had Rebus go there once or 
twice. It’s similar to � e Oxford 
Bar, there are no bells or whistles 
and it’s very, very small; a friendly, 
local bar.”

Inspector Rebus is a pub man 
– a man who dines on Scottish 
delicacies such as macaroni pie 
(“all your food groups in one go,” 
says Rankin). He holds meetings in 
pubs or uses them to think out a 
case, but he’s particular about the 
pub he uses, as is his creator.

� is is when you wonder if John 
Rebus likes pubs so Ian Rankin 

makes him visit one whenever 
it’s convenient, or whether it’s 
Rankin who is the pub suitor and 
it’s where he’s in his comfort zone. 
And, doesn’t alcohol make the 
creative process far too 
“edgy”, anyway?

“You have to be some 
sort of rare beast to be 
able to write after a few 
drinks,” says Rankin. “It 
has been done in the 
past, but it’s de� nitely the 
place to come to think 
about the next book, or 
scour the newspapers to 
look for story ideas.

“In my early days, I 
did try and write under 
the in� uence of alcohol and other 
stimulants, but it was pretty poor. 
No matter how good you think 
it is at the time – even if you can 
read your writing – it’s not a good 
way of going on. To write properly 
you have to be pretty together. You 
have to be structured. 

“When I’m starting a new 
book, it’s nine o’clock co� ee and 
papers, ten o’clock the library to 
do research and then later on it’s 
planning what the story’s about, 
where’s it going, where you’re 
going, who are these characters.

“When I start actually writing 
it it’ll be ten till two, usually with 
break for lunch, then when the 
kids come home from college 
or school I usually stop for a 
few hours, then if it’s a good day 
I’ll get back into it about ten or 
eleven o’clock at night and work 
through till about one or two in 

the morning. And it’s every single 
day – I don’t have a day o�  when 
I’m writing which means that 
the � rst draft will take about 30 
days. It’s very intense for two 

reasons, one it means 
the story has pace if 
you write quickly and 
it usually reads quite 
well. � e other thing is 
that crime novels are 
quite complex with 
characters and sub-
plots so if I was taking 
days o�  I would forget 
where I was – literally 
lose the plot.”

In the beginning, 
Rankin would invent 

pubs for Rebus to inhabit. He 
didn’t think it was right for 
real places to be mentioned in 
� ction – too identi� able, and 
perhaps too risky. Names would 
come out of phone books and 
newspaper reports and the name 
Rebus is actually a type of cryptic 
puzzle – this however led to some 
amusement from one J Rebus 
with an entry in the Edinburgh 
telephone directory.

“I didn’t know that when I came 
up with the name,” says Rankin. 
“When I moved back to Edinburgh 
after being away for ten years, a 
second-hand book seller called 
Peter said ‘come along to Swanny’s 
on Friday night and we’ll have a 
wee drink’.

“In the pub he introduced me 
to a few folk and one of them was 
this Joe Rebus who, would you 
believe it, lives in Rankin Drive. > 
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Welcoming ambience, contemporary modern 
surroundings, fun evenings, with great people
in an historic part of Gateshead.

Food served 12pm - 9pm  every day

Christmas Fayre available throughout December

Christmas Day Lunch - book early to avoid disappointment

Tuesday - Tapas Night *  Friday - Cocktail Night

Real ales from Wylam Brewery * Sky sports

A warm welcome awaits

TEL: 0191 4132028
Email: halfmooninn@btinternet.com

Ryton Village East, Ryton, NE40 3NU

The
Quakerhouse

2 Mechanics Yard, Darlington, DL3 7QF

9 Cask Ales on tap | Westons ‘Old Rosie Cider’
A Selection of bottled Ciders and Perry, Fosters Lager, Wines & Spirits

Line up in December - Rock Nights: Wednesday 15th Young Guns, 22nd JIAB
Acoustic Mondays: 13th Lee Maddison, 20th Paul Dannett and friends,
27th Staff Acoustic night (all music by staff and friends)
NEW (Southern States style Blues) 
Thursday 16th:  The Blues Lounge Sessions, featuring Maggie Ross and Jez Taylor
Other Offerings: Tuesday 28th Folk Jam ( featuring Steam Radio and guests)

Line up in January - Rock Nights: Wednesday 5th Call of the Wild, 12th 
Sundance, 19th D.V.D, 26th The Besoms
Acoustic Mondays: 5th Dave Cadman and friends, 12th Eric of the Vikings, 19th 
Paul Dannett and friends, 26th Acoustic Parade (Magnetic Cherry) 
Thursday 20th:  The Blues Lounge Sessions.
Other Offerings: Tuesday 6th Busk-it, 25th Folk Jam

Town Pub of the Year 2009 - 2010

All the above subject to confi rmation. Please contact The Quakerhouse for updates 
on www.quakerhouse.co.uk.

INTERVIEW IAN RANKIN

“I now see him most Fridays. Joe 
said that he and his wife always 
assumed I got the name out of 
the phone book because of the 
coincidence of the address. He 
told me the name was Polish.”

Rankin has since used real 
names in his books regularly, 
often as a� ectionate tributes and 
sometimes “as wee in-jokes”. But 
it’s the overheard conversations 
that provide the author with 
inspiration, alternative directions 
and colourful dialogue.

“Stieg Larsson uses real places 
in his books and they’ve become 
part of the tourist trade,” he says, 
“but I can’t think of many others 
who have used real pubs. In � e 
Maltese Falcon, Dashiell Hammett 
mentions Sam Spade going into 
a certain restaurant – it’s a real 
restaurant in New York. I know 
that because I went there one 
night and if you get a cocktail or 
whatever it comes in a glass with 
the inscription, � e Home of the 
Maltese Falcon, which you then 
sneak out. I’ve got two.”

� is past year, Rankin has taken 
time out of writing, although his 
schedule of festivals and personal 
appearances seem punishing for a 
man supposedly taking a break. He 
has written a screenplay and two 
or three short stories, one of which 
was set in the Caledonian Brewery 
in Edinburgh.

“� e Blind School in Edinburgh 
got in touch with me and 
suggested a link-up with me 

and Caledonian and said if you 
write a brand-new story set in 
the brewery, we’ll sell copies for 
charity,” he says. “It won a couple 
of awards, one for best charity 
event of the year.

“� ey had an auction and sold 
the manuscript of the story plus 
things like a year’s supply of beer, 
and a bottle of Rebus whisky. 

“I still like my Deuchars IPA, it’s 
got plenty of � avour and you can 
manage a few pints of it without 
feeling as if you’ve just eaten a 
whale. It’s especially good to be 
sitting drinking it in the city where 
it’s produced. Whenever I’m in 
another country I’ll ask for their 

local beer, just to see what it’s like, 
much in the same way as you want 
to know what the people are like.”

Deuchar’s IPA, while close 
to Ian Rankin’s heart and even 
closer to his lips, is not the beer he 
drinks exclusively – like many of 
us he enjoys new challenges and 
di� erent experiences.

“� ere’s an Edinburgh 
microbrewery called Stewarts,” he 
says. “� ey’ve got some really nice 
beers. � eir brewery is out Bilston 
Glen way in the hinterland of 
Edinburgh, near Ikea. 

“My wife and I were in the Black 
Isle (in the north of Scotland) 
recently and I made a point of 

going into the Black Isle Brewery 
for a couple of cases. It’s nicely 
made beer..”

Ian Rankin’s next book won’t 
feature John Rebus, although he’s 
considering luring the bitten-by-
life curmudgeon out of retirement 
(“So you’re bringing him back?” 
“Ach, maybe.”). A character called 
Deuchar is too obvious, as is a 
Samuel Pepys doing his “thing”, 
but don’t be surprised if someone 
called Stewart from Bilston Glen 
crops up.

Or Harry In � e Corner who has 
just discovered something that 
will change his life.

www.ianrankin.com

CAPITAL PINT   Ian 
Rankin , pictured with 
Edinburgh Castle as a 
backdrop, is a devotee 
of Caledonian Brewery’s 
Deuchar’s IPA
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Cook ability

Tel: 01289 389 230 or visit us online at  
www.lindisfarne-mead.co.uk

A warm welcome 
from the new owners

Open everyday 12pm - 12am
Excellent homecooked food served 12pm - 9pm 

Christmas Fayre available throughout December 
Christmas Day Lunch 4 course  £20.00 per 
person Children under 14, £12.00 Book now!

Christmas Party Nights - menu and dates 
available on the website; 

www.anchorhotelathaydonbridge.org.uk
Private function rooms 

Comfortable, quirky en-suite accommodation
For more info tel: Roxanne on 01434 688121

Haydon Bridge, NE47 6AB 
email: theanchorhotelhaydonbridge@hotmail.co.uk

12 Crossgate, Durham City, County Durham, DH1 4PS
Telephone 0191 3864621

A traditional pub 
in the heart of  
Durham City

5 Local Real Ales always available
Home cooked food 

Always a friendly welcome

THE URY S IN JESMOND DENE HOUSE HOTEL

Despite the best efforts of all the beers, 
Newcastle Brown Ale appears to have set 
the standard for the category. The chefs were 
brilliant tasters and came up with some 
surprising comments. Although Pierre’s 
French palate is highly tuned, Padrieo made 
some worthwhile comparisons  and seems 
to know his beer  while Kristian obviously 
has a chef’s curiosity and expert nose, but 
Michael ust had the edge on tasting ability.

Pierre: I can taste dark caramel but the fl avour 
doesn’t improve  it leaves very quickly.
Michael: It’s a lot lighter than I imagined and I 
don’t really like it. It’s not the fl avour you want in 
a brown ale.
Kristian: It smells strong although the fl avour is 
light. It’s a bit crisper on the nose.
Padrieo: I prefer this to the Tyneside Brown 
Ale and it’s number two so far after Newcastle 
Brown Ale. I like this.

Pierre: This is a lot darker in colour and I’m 
getting that Marmite yeast aftertaste again.
Michael: This is maltier and better. I think they 
would all go well with food. Newcastle Brown 
Ale is sweet in comparison but my favourite is 
Tyneside Brown Ale.
Kristian: I expected it to be stronger in fl avour  
with a colour like it has. The treacle fl avour gives 
it a longer lasting aftertaste.
Padrieo: This is sweeter, it’s like Stoudts a 
dark beer from Pennsylvania . It’s similar to 
Newcastle Brown Ale for me. It’s fun. 

Brown ale, once the staple of shipyard 
workers and factory hands, may have 
slipped in popularity in recent years 
but there are still several very good 
variations on the style to be found. 

We invited four chefs from the award
winning Jesmond Dene House Hotel in 
Newcastle to see what they thought of our 
random choice. The beers were Newcastle 
Brown Ale now brewed in Tadcaster, 
Yorkshire , Tyneside Brown Ale, brewed by 
Hadrian & Border Brewery in Newcastle  
Samuel Smith’s Nut Brown Ale Yorkshire , 
and a Co op own brand Strong Brown Ale 
brewed by Daniel Thwaites of Blackburn.

Leading the Jesmond Dene House team 
was head chef Pierre Rigothier who was 
helped out by sous chef Michael Penaluna  
Kristian Branch, head pastry chef, and Padrieo 
Antonio, senior chef de partie. And, true to 
an appreciation of top quality ingredients, the 
left over brown ale was used for cooking oxtail, 
so some lucky lunchtime diners scored for a 
particular treat.

Pierre: I like this  it’s a superb 
colour. You can drink litres of it.
Michael: I love the brand although we don’t 
serve it here.
Kristian: It’s light for a brown ale with a lot of 
fi zz. It’s got that caramel fl avour.
Padrieo: I always drink this. I like the little bit 
cloudiness the beer had a chill haze .

Pierre: It’s very yeasty and a bit watery before 
the fl avour takes over.
Michael: I’m getting liquorice in the fl avour  I 
like it but you wouldn’t drink this all the time.
Kristian: Personally I prefer the Newcastle 
Brown Ale but this has a massive impact and is 
deliciously hoppy.
Padrieo: I prefer Newcastle Brown Ale  this is a 
bit like Guinness but it has a nice rounded fi nish.

Cook ability

THE URY S IN JESMOND DENE HOUSE HOTEL

 CO OP STRONG BROWN ALE .0  abv

 SAM SMITH’S NUT BROWN ALE .0  abv

 NEWCASTLE BROWN ALE .  abv

 T NESIDE BROWN ALE .  abv

 WHAT’S THE ERDICT?

■ The award winning Jesmond Dene House 
Hotel is a blend of boutique hotel, townhouse 
and country house and features one of the 
region’s most renowned restaurants. 
Details: www. esmonddenehouse.co.uk

YES CHEF   Left to right: Michael 
Penaluna, Pierre Rigothier, Kristian 
Branch and Padrieo Antonio
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AVAILABLE  
JANUARY 2011

www.danielthwaites.com

We present our new Signature seasonal beers for 2011. Crafted with over 
two hundred years of Lancashire Brewing know-how,  they will be available 
to savour over 2011 and like you, we cannot wait for January!

Spoilt for choice.

For more info on stocking cask ales  

from Daniel Thwaites,  

call Tony Cox on 07989 537346

FEATURE BREWERY SHOPS

Shop for a drop
ike most businesses these days  mi robreweries have 

to look at other ways of trading  writes Alastair Gilmour

The current rising trade in real ale 
is encouraging but even so, several 
North East microbreweries are 
exploring other markets. It simply 

makes sense. High House Farm Brewery 
near Matfen in Northumberland, for 
instance, has developed an attractive visitor 
centre, brewery experience, restaurant 
and shop. And, of course, Black Sheep at 
Masham in North Yorkshire has set the 
national standard for welcoming guests.

North Tyneside-based Mordue and 
Durham have also recently turned their hands 
to something else by building a traditional 
beer shopping arm with brewery tours a 
popular sideline.

Durham’s new facility – a visitor reception 
area, bar and shop – concentrates on direct 
bottled beer sales which underpin the retail 

side of the business alongside the sending out 
of casks for wholesalers to distribute.

“We wanted to put on a public face,” says 
brewery owner Steve Gibbs. “Having the new 
reception area – and shop – has completed the 
business, it’s what the brewery needs.

“Previously the shop was about two feet 
square but now we’ve got a full display area, a 
bar and a nice place for people to come. It was 
di�  cult welcoming visitors before because 
when you’re brewing you can’t show people 
around.”

Durham Brewery production manager 
Sean McManus has � tted a bar into a newly-
acquired unit in such a professionally solid 
manner it’s hard to accept that he’s “only a 
brave DIYer”. � e light wood counter is a � ne 
piece of craftsmanship.

“I can throw my hand to most things,” 

he says rather modestly. “I 
was taught brewing by Steve 
and now he has the time to 
concentrate on developing the 
tourism part of the business and 
the website.”

Meanwhile, Mordue Brewery 
now has an on-site shop with 
fully-licensed bar and a cask ale 
distribution company under 
its wing. � e North Shields 
business is developing at such 
a rate that areas formerly out of 
the reach of owners Matt and 
Garry Fawson are now � rmly 
established. And, there’s more 
in the pipeline.

� e new brewery shop, 
selling draught beer, bottled 

tourism part of the business and 

HA E YOUR SAY
Log on tocheersnortheast.co.uk
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Good Beer Guide 2011
Excellent selection of micro brewery real ales

Warm and friendly atmosphere
Latest internet jukebox & large selection of malt whiskey

Tradition at it’s Best

Dark Lane, Morpeth, NE61 1ST
Telephone 01670 513306

FREEHOUSE
Old Red Bull Inn

PORTHOLE
A Proper Pub

The Real Deal
• Directors or Bass on 

permanently
• Four hand pumps (soon

to be six)
• Locale participant -

pints from only £2.20
• New ales arriving weekly

1 1  N e w  Q u a y  •  N o r t h  S h i e l d s  •  N E 2 9  6  L Q .
Te l :  0 1 9 1  2 57  6 6 4 5  •  w w w . p o r t h o l e . c o

Tel: 0191 2571820  www.cumberlandarms.co.uk17 Front Street, Tynemouth, NE30 4DXCUMBERLAND ARMS

12 REAL ALES
TO QUENCH YOUR THIRST

HOME COOKED FOOD
CHRISTMAS FAYRE AVAILABLE - SEE WEBSITE FOR MENU

BIG SCREEN TV

tynemouthtynemouthtynemouthTHE PLACE to be in

tynemouthTHE PLACE to be in

tynemouth

CUMBERLAND ARMS

BIG SCREEN TV
 TO WATCH YOUR FAVOURITE SPORT, INCLUDING

ALL NEWCASTLE UNITED MATCHES - LIVE

CHECK TIMES AND DATES ON WEBSITE

 warm welcome awaits from
underland s ldest u

Real ale brewed on site by Bull Lane 
Brewing Company

onday  uesdays - Open mic
ednesdays - Buskers night with Paul 

Jackson & Pete the Jam
hursdays - Ska & Reggae night

Friday  undays - Live Bands
check website for details

he Clarendon Est. 1753
143 High Street East, 
Sunderland, SR1 2BL
el: 0191 5103200

www.clarendon-pub.co.uk

beer and brewery merchandise such as polo 
shirts and bar towels, has proved a wise 
investment with a steady stream of customers 
enticed by a service that o� ers beer direct from 
the cask at very keen prices.

It’s an impressive set-up. A former 
reception area has been � tted out 
with solid-timbered shelves and 
display units “knocked up” as Garry 
says, “by one of the brewery lads 
and his mate in his granny’s garage”. 
� at may sound home-spun but it’s a 
very professional enterprise indeed, 
with the waxed wood and cutaway 
barrels ( from a local garden centre) 
and a hefty counter that would stand 
any amount of elbows lending a 
traditional air.

“It’s our response to the changes 
in the marketplace,” says Garry. “Basically, it 
works like a farm shop by dealing directly with 
the public. We also keep a range of wine which 
acts as a ‘guilt’ buy – when a bloke is in here 
choosing a load of beer, he’ll pick up a bottle 
‘for the wife’.

“Some high-end brewers don’t do shops and 
visitor centres very well. We’re only small, but 
when we get people in for a brewery tour they 
end up buying the shop.”

Another Mordue venture is the Quality Cask 
Company which was born out of the retreat of 
national distributors and left the marketplace 
open to investment. Mordue has joined forces 
with beer professional Jan Anderson who has 

more experience of beer distribution in the 
North East than almost anybody.

“We’re � lling a niche market,” she says. 
“Every beer we deliver has a plastic 
bag � xed to the cask with a pump 
clip, a bung, a cork and a spile so 
there’s no excuse not to use any 
of them.  Although our primary 
business is in cask beer we will be 
sourcing some specialist lagers and 
working with traditional 
cider suppliers.”

Both Mordue and Durham are 
con� dent that the regular beer tours 
and open days they have planned 
with structured tasting sessions will 
attract regular visitors – and people 
new to cask-conditioned beer. � e 

more the merrier, so to speak.
 isit www.morduebrewery.com and 
www.durhambrewery.co.uk for details

beer and brewery merchandise such as polo 

Some high end 
brewers don’t do 
shops and visitor 
centres  very well. 
We’re only small but 
when we get people 
in for a tour they end 
up buying the shop

E treme British Brewers
NORTHERNMOST: 

alhalla Brewery, Unst, Shetland Islands

SOUTHERNMOST: 
Chough Brewery, Cury Cross Lanes, Cornwall

WESTERNMOST: 
Hebridean Brewing Company, Stornoway, Isle of Lewis

EASTERNMOST: 
Green Jack Brewery, Lowestoft, Suffolk

MORE DUE   Matt Fawson, left, and Garry Fawson of Mordue Brewery in their new shop, with Jan Anderson of the Quality Cask Company
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A GEOFF BROOKER, DIPTON MILL INN

JOIN THE REAL ALE REVOLUTION
We supply a large selection of fi ne ales 
to the best real ale outlets in the North.

Our bottled beers and ciders are featured 
on the menus of leading hotels and 
restaurants to accompany fi ne food.

Telephone: 01661 853377 
or visit us at: www.wylambrewery.co.uk

WYLAM BREWERY

WYLAM BREWERY
Wylam Brewery

Proper Beer
• Good Beer Guide 2011

• Cask Marque accredited

• A fine selection of Local 
and National real ales

• Voted Newcastle’s most 
impressive waterhole by The 

Observer

• Outstanding Grade 1 
classical interior

• A starting point for the 
Whistle stop real ale tour

• The City’s largest screen 
for major sporting events

Grand Central Station, 
Neville Street, 

Newcastle Upon Tyne, 
NE1 5DG

Tel: 0191 2616611
www.centurion-newcastle.com

Bar & Deli

Real Ale,
Real Food,
Real People

We ask the 
uestions

GEOFF BROOKER  
Di ton Mill Inn  near e ham
How long have you been in the pub 
trade and at the Dipton Mill Inn?
I’ve been in the pub trade very 
nearly all my life. My Grandpa was 
a second generation publican 
and most weekends we would 
travel across the Pennines and 
stay in Liverpool at The Grapes in 
Matthew Street. I suppose it was 
inevitable that one day I would run 
my own pub.

What made you do it in the rst 
place?
December 1  1  came and we 
moved into the Dipton Mill Inn 
following my career in finance as 
a chartered accountant. I had ust 
finished a stint at a cattle breeding 
company which ended when our 

overseas markets became closed 
to us because of BSE. That then 
resulted in the sale of the company 
to the Milk Marketing Board. I took 
redundancy and then discovered 
that I was considered too old to 
find another ob! I needed to do 
something because my family 
and mortgage were eating up our 
money at a rapid rate. The Dipton 
Mill came on the market and the 
rest is history.

What’s the best thing about your 
ob  and the worst?

The worst things about the ob 
is the form filling and untrained 
customers especially at 
Christmas   but worst of all is 
no customers !!!! The best thing 

about the ob is being thanked by 
a customer trained or not  and all 
the fun we have with our regulars.

Are you a pints or halves person?
Pints.

If you had a pet hamster what 
would you call it?
My daughter had a hamster and I 
called it names when it cost me a 
ig saw and new floorboards.

Apart from the Dipton Mill Inn, 
what is your favourite pub?
My favourite pubs are all a 
memory now but would include 
the Glendale in Byker and the 
Travellers, Woodford Wells Essex . 
Brilliant beer, great company and a 

landlady and landlord, respectively, 
who set standards difficult for 
mere mortals to attain.

Who was the last celebrity you 
served, and what were they like?
We try not to notice celebrities 
in the Dipton but Tim Healy was 
charm itself.

What words or phrases do you 
most overuse?
You mean you’ve come all this way 
to ask for a pint of lager

After the last customer has 
left, do you rela  with whisky or 
cocoa?
I prefer to drink in company so my 
late night tipple is a mug of tea.

DIPTON  MILL INN
HE HAM

Tel: 01  0  www.diptonmill.co.uk
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Blended 
by the light
It has struck me that there is still 
a lot of confusion surrounding 
whisky types. This has been 
inspired by some work I was 
doing at the Balvenie distillery 
where they are making an effort 
to demystify the sub ect for the 
consumer. Here is a little guide 
to what the label tells us

Single Malt
For some, the epitome of 
whisky, the product of a single 
distillery, 100  malted barley, 
distilled in copper pot stills, 
matured for at least three years 
in oak casks in Scotland. ery 
few of these whiskies would be 
much less than 10 years old as 
standard and generally carry a 
slightly premium price because 
of that. Flavours tend to be 
more specifi c and complex.

Take no notice of terms like 
double or triple malt  look out 
for single cask or cask strength 
which, while being desirable, 
can add to the price tag.

Brands and distilleries include 
Glenfi ddich, Glenmorangie, 
Laphroaig, Lagavulin, Talisker, 
Dalwhinnie and Bladnoch.

Single Grain
Rarely seen, particularly in bars. 
Grain, such as wheat or maize, 
is distilled in large, continuous 
stills producing a relatively neutral 
spirit. The whisky must be matured 
for a minimum of three years 
in oak casks in Scotland. Most 
often blended with single malts 
to create blended whisky. Look 
out for Compass Box Hedonism.

“Firsty b’day beer bash”
17th - 19th December

Plus WIN
FREE Drink
for January*

206 High Street, Gosforth. Tel: 0191 2858060
*See in pub for details

Q Winner of CAMRA regional real 
cider pub of the year 2006 - 2010

ames Place t, Ouseburn, Newcastle upon yne, NE6 1 D
eneral Enquiries: 191 26  172     Pub elephone: 191 26  61 1

 info@thecumberlandarms.co.uk    www.thecumberlandarms.co.uk

Fantastic selection of real ales from the regions best breweries  micro-breweries. 
hy not try one of our winter specials  e offer mulled wine, hot spiced cider, 

boo y coffees and hot chocolates  more.

hroughout December you can book for parties of 2 or more for a traditional
 course Christmas meal.

Need a place to stay  e also have four beautiful, super-kingsi e bed  
breakfast rooms.

ive entertainement - check website for details

Range includes Wylam, Delavals, Mordue, Harviestoun, 
Brew Dog, Black Sheep, High House to name but a few
We also have a fantastic selection of ciders and 
continental beers available.
Stockists of Doddington cheese, Pumphreys coffee,
The Hot Stuff Chilli Co. range, Hider biscuits, Spanish and 
Italian meats plus much much more!!
Christmas real ale and food hampers now available  that 
can be tailormade to your requirements - at value for 
money prices.

Call in and see for yourself or telephone for
further details - 0191 2170043

over

190 Real Ales
FREE local delivery

17 Princess Road, Brunton Park, Gosforth, Newcastle 
Upon Tyne, NE3 5TT | Tel: 0191 2170043

Coppers 8till8

WHIS Y WITH EDDIE LUDLOW

Blended Malt
Occasionally called atted Malt 
or triple malt in one case  but 

this is the legal term now for a 
whisky that contains 100  malt 
whisky made in two or more 
distilleries. The same ageing 
rules apply and recommendations 
include Monkey Shoulder, Six Isles 
and Compass Box Oak Cross.

Blended Whisky
The most important category in 
terms of world exports and sales, 
it is the sales of blended whisky 
that have allowed the blossoming 
of the single malt market to 
occur. Take neutral grain whisky, 
a handful of single malts and 
blend them together to create 
a hopefully tasty but affordable 
whisky. The three year rule applies 

 some carry an age statement, 
most don’t. None has to reveal 
proportions of malt whisky and 
distilleries involved although some 
do if they own the distilleries in 
question, for example, Famous 
Grouse, Bells, Johnnie Walker, 
BNJ, Black Bottle, Grant’s.
 Eddie Ludlow’s company, 
The Whisky Lounge, hosts 
whisky tasting festivals and 
events all over the UK.

He will ne t be in Newcastle, 
at Blackfriars Restaurant, on 
Friday December 10 when he will 
be hosting an Islay whisky blind 
tasting. Details can be found at 
www.thewhiskylounge.com

Eddie is also a udge 
on the spirits panel of the 
prestigious International Wines 
and Spirits Competition.

Blended 

WHIS Y WITH EDDIE LUDLOW

LOTS 
MORE ABOUT 

WHISKY 
log on tothewhiskylounge.com



Master chefs

PUB LUNCH

The two oint runners u  of T ’s MasterChef  The 
Professionals head village ub kit hens here in 
the North East. Jane Pikett uts both to the test

In telly land there is 
a law that says once 
any quietly enjoyable, 
unassuming programme 

becomes even slightly 
successful, it must be ruined, 
generally by creating a 
monstrous parody that only 
its mother (or executive 
producer) could love.

MasterChef is a � ne example. 
Once a genteel friend to be 
welcomed on quiet Sunday 
afternoons, it has now 
morphed into what the 
Daily Telegraph’s critic 
once memorably described 
as “the bastard child 
of � e Apprentice and 
Britain’s Got Talent”.

� is sensory overload 
is fronted by a large, 
shaven-headed 
man who speaks 
not through plums, 
but through a 
mouthful of gravel.

Gregg Wallace, who 
has the look of a man 
at home gracing the 
doors of Newcastle’s 
more notorious night 
spots, is a good deal 
less re� ned than the 
haute cuisine favoured 
by the hopefuls on 
the show, 
while 

his sidekick on the recent 
MasterChef: � e Professionals 
series, Michel Roux Jr, is surely 
the thinnest man ever to don 
chef ’s whites. His pallor alone is a 
persuasive argument to ditch posh 
nosh in favour of pie and chips.

But haute cuisine is the order of 
the day in the MasterChef kitchen, 
and in a piece of unfortunate 
telly timing, the night before I 
had lunch by MasterChef: � e 
Professionals runner-up Dave 

Welch, he and his fellow 
� nalists were on 
the box perfecting 
a minute salad 
of wild grasses 
and � owers that 
would hardly have 
nourished your 
average pet bunny.

� ere was also a 
good deal of foam, 
emulsion and froth 
going on – none of 
which serves any 

nutritional purpose as far 
as I can see unless you 
are either very young, 
very old, and toothless.

Fortunately, from 
the looks of their pub 
menus, Dave and his 
joint runner-up John 
Calton appreciate that 

wild grass and buttercups 
garnished with nettle 

foam isn’t going to 
cut it in a North 

East village pub, 
MasterChef or no.

Bangers and 
mash, game pie, 

� sh and chips 
and the like are 
more likely to be 

found on their menus and both 
favour dishes best accompanied 
by a nourishing pint, which is 
just how pub food should be.

Dave’s blackboard selection 
at the Castle Eden Inn, Co 
Durham, even includes Scotch 
egg with salad cream, which 
is about as good as it gets.

Disappointingly, he didn’t have 
musk ox on the menu (another 
MasterChef: � e Professionals 
moment), presumably because 
there aren’t many musk ox 
roaming the local farms where 
he sources his produce, but he 
does favour game and venison, 
which he even uses for spag bol.

I thoroughly enjoyed his beer-
battered � sh and chips with 
mushy peas and homemade 
tartar sauce; a succulent whale 
on a plate clothed in a light batter 
which was close to historic and 
a � ne partner for a seasonal 
pint of Wychwood Hobgoblin.

� e puddings were divine and 
so beautifully presented that 
I actually took a photo of the 

coconut parfait, pistachio ice 
cream and coconut tuille and 
Tweeted it, which is sad, but 
seemed the thing to do at the time.

� e pub itself was done up by 
its new owners early this year, no 
expense spared, and is now doing 
a roaring trade, its reputation 
boosted by Dave’s success on 
MasterChef: � e Professionals, 
and fuelled by regularly rotated 
real ales and a tidy wine list.

� e surroundings are more 
relaxed chic than rustic country, 
and the locals are very supportive 
of the new family owners, who 
also run � e Stonebridge at 
Neville’s Cross, Durham.

Up at Newton, near 
Stocks� eld in the Tyne Valley, 
the locals are also supportive 
of the newly revamped Duke 
of Wellington, which has been 
expensively and tastefully 
spruced up by its new owners 
and also boasts MasterChef: 
� e Professionals runner-up 
John Calton in the kichen.

Being my mother’s daughter, 

Dave’s blackboard 
selection at the 
Castle Eden Inn even 
includes Scotch egg 
with salad cream, 
which is about as 
good as it gets

TASTEFUL   The Duke of Wellington, Newton, Northumberland

WINNERS   John Calton, left, and 
Dave Welch did the North East proud
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Traditional pub 
serving good 
home cooked 
food and real ales.

Special Events and Offers.
Check Facebook and Website.

Guest Rooms & Function Room
FREE WIFI

Open Everyday 10am - 11pm,  www.rothburynewcastlehouse.co.uk
Telephone: 01669 620334 

food and real ales.

Special Events and Offers.

Newcastle House Hotel
ROTHBURY

WE’RE
IN THE

GOOD
BOOK!

6 8  F r o n t  S t r e e t ,  M o n k s e a t o n ,  N E 2 5  8 D P
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The Black Horse

A heavenly pint awaits.

 

Woodstone Village, Bournmoor, County Durham, DH4 6BQ
Telephone 0191 3856695

email: pauljones2127@hotmail.co.uk

A warm & friendly welcome awaits from Paul and the team
Good home-cooked food - served everyday

Sunday carvery - excellent value
Christmas bookings now being taken
Come along and see the changes

Under New Management

� e Floaters Mill

The only sign to look
for on Hadrian’s Wall

Set in the shadows of Steel Rigg this country 
inn offers  Diamond accommodation,

Real Ales, superb wines and excellent food.
It is an ideal location to explore the land of 

Reivers, Romans and Myths.

Bardon Mill, Hexham, NE  AN
t: 01434 344534

e:info twicebrewedinn.co.uk
w: www.twicebrewedinn.co.uk

I believe a cook should be able 
to turn out a good short-crust 
pastry, a light Victoria sponge 
and a � u� y omelette before they 
are let loose on any other dish.

I didn’t ascertain if John’s 
hands had actually made 
my son’s cheese 
omelette, but I did 
discover that it 
passed my rigorous 
selection criteria, 
which to my 
mind is enough 
for a medal in 
its own right.

� e chips  were 
of the French 
fried variety and 
beautifully served 
in individual wire 
baskets and I was 
very taken with my 
goat’s cheese “bon 
bons” – little balls, 
all crisp on the 
outside and soft and runny on 
the inside, complemented by 
tangy roast cherry tomatoes 

The goat’s cheese 
bon bons’ were all 
crisp on the outside 
and soft and runny 
on the inside

The Duke of Wellington  
Newton, Northumberland, 
NE  , 
Tel    , 
www.thedukeofwellingtoninn.co.uk

Castle Eden Inn
Stockton Road, 
Castle Eden, artlepool, 
TS  S , 
Tel    , 
www.castleedeninn.com

and wilted curly kale.
My other half had 

perfectly pink roast duck 
with � g puree, curly kale, 
roast potatoes and red 
cabbage, which he said was 
“exquisite”. In fact, he’s still 
going on about it, which is 

getting tiresome.
Tim the bar 

manager has 
four real ales 
on rotation (we 
had the excellent 
Hadrian & Border 
Tyneside Blonde) 
in addition to three 
bottled brews from 
Mordue and a well-

chosen wine selection.
So which kitchen 

turned out the best 
lunch? Well, just like 
the television judges, 
I couldn’t separate 
them. Joint winners, 

I say, and both deserving of 
the recognition the telly has 
a� orded them. Well done, both.

passed my rigorous 

going on about it, which is 

manager has 
four real ales 
on rotation (we 
had the excellent 
Hadrian & Border 
Tyneside Blonde) 
in addition to three 
bottled brews from 

and wilted curly kale.
My other half had 

perfectly pink roast duck 
with � g puree, curly kale, 
roast potatoes and red 
cabbage, which he said was 
“exquisite”. In fact, he’s still 
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THE SIGN OF A BETTER PUB
www.theakstons.co.uk
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It’s all in 
the mi
Beer Genie writes: I have been fascinated by 
beer cocktails since I read recipes in a book 
called Beer And Skittles by Richard Boston. 
This festive season I hope to see pubs across the 
North East of England publishing menus and 
blackboards with a selection from the following:
Black and Tan: Stout and bitter, 
sometimes stout and mild
Mother in Law: Old and bitter
Boilermaker: Brown and mild
M B: Mild and bitter, also known as a Narfer 
Narf: Half a pint of mild and half a pint of bitter 
half a pint of this is narfer narfer narf!

Dragon’s Blood: Barley wine and rum
Dog’s Nose: Bitter and gin
Lightplater: Light and bitter
Granny: Old and mild
Blacksmith: Barley wine and Guinness
Following experimental mixing sessions 
conducted with Manns Sweet Brown Ale  all 

A    

All of our food is re ared on the remises 
using ingredients rodu ed lo ally. 
ish from New astle and Eyemouth  

Northumberland heese and seasonal 
vegetables grown by the farmers in the 
surrounding area. Even the dreamy i e 

ream omes from ust u  the road.

We also have a range of guest 
ales to complement our regular 

draught beers.
ed  reakfast a ommodation available 

 all en suite.

Main Road, Mil  eld, Wooler, NE71 6JD
Tel: 01668 216 224 www.redlioninn mil  eld.co.uk

BEER  COC TAILS WITH BEER GENIE

2.  of under appreciated chocolatey magic 
 we found that it or maybe Mackeson  

milk stout  blends wondrously with spirits. 
Manns with a shot of Tia Maria was our 
overall winner think cold chocolate, coffee 
and cream , but other sexy winners were 
Cointreau or Grand Marnier which made a 
grown up version of Terry’s Chocolate Orange  
and, for those who like liquorice, Pernod.
And, here’s a tip: If you’re serving beer 
cocktails or bottled beers, dispense with 
your normal glassware and bring theatre 
to your pub with large wine glasses, 
champagne fl utes or brandy balloons. 
I can promise that Christmas 
will never be the same again.

Moustache a uestion
The Brandling illa, South Gosforth, Beard 
Championships are set for Saturday December 

, all in aid of children’s charity Coco. There’s 
serious prize money on offer, as well as 

0 beers on the bar. The categories are:
The Chops: Like those 1 th 
Century gentlemen  boxers.
The Partial Beard: The goatee, as 
worn by Brad Pitt and David Brent.
The ’Tache: Sported by Joey Barton and 
Seventies porn stars. The men, too.
The Full Beard: Che Guevara,  Top, Brian 
Can’t Act But Can Shout A Lot  Blessed.

 visit: www.brandlingvilla.co.uk for further details
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Winter warmers
BLACK SHEEP 
WOOLL  JUMPER 

.0  abv . 

A decadent porter
style session beer, 
exceptionally 
dark in colour 
with a rich, 
biscuity fl avour 
and notes of 

chocolate and liquorice leading 
to the classic Black Sheep dry 
and refreshing bitter fi nish.
DOUBLE MA IM GREAT 
ESCAPE .0  abv  is a light ale 
hopped with Fuggles, First 
Gold, Styrian Goldings and 
Cascade varieties which means 
it should zing with fl avour.

FEATURE SEASONAL ALES

The range of seasonal ales has never been greater  and the uality 
kee s on rising. Cheers re ommends one or two of the following to 
warm the o kles

DOUBLE MA IM WI ARD 
OF O  .  abv  is chocolate 
ginger in fl avour  as 
if it’s straight out of the 
confectionary box. The 
explanation given for the movie
infl uenced names is because 
they’re both on 
at Christmas.
DURHAM 
WHITE 
CHRISTMAS 

.0  abv . Lots 
of Cascade 
hops give 
a refreshing 
clean grapefruity fl avour 
with a fl oral aroma. Available 
in casks and minicasks.

DURHAM NINE 
ALTARS .2  abv . 
A deep chestnut 
winter warmer with 

a traditional English 
character. Available in 

casks and minicasks.
DURHAM HARK THE 
HERALD .  abv . 
A clean, light bitter 
to quaff with rich 
food. Available in 
casks and minicasks.

DURHAM WENCESLAS 
.0  abv . Full fl avoured 
and fresh continental
style beer. Available 
in casks, minicasks 
and bottles.

HADRIAN  BORDER 
ULE FUEL .0  abv . 

Dark, full bodied 
and very satisfying.
HE HAMSHIRE OLD 
HUMBUG 5.5  AB . Contrary 
to popular belief, this isn’t 

casks and minicasks.
DURHAM HARK THE 

.  abv .

A clean, light bitter 

casks and minicasks.
DURHAM WENCESLAS

COME AND SEE HOW 
WE BREW THE ALE!

High House Farm Brewery, Matfen, Northumberland, NE20 0RG
Tel: 01661 886 192 E-mail: heather@highhousefarmbrewery.co.uk

www.highhousefarmbrewery.co.uk

We have a bar that boasts four hand pulls with real ales, 
ciders, wines, spirits and soft drinks, alongside a tea room 

serving excellent food and a shop selling local arts & crafts.
Private functions are catered for.

BREWERY TOURS
From 2-20+ persons
Telephone for details

We currently have
14 real ales in 
our portfolio.

Set in a leafy conservation area in Ashbrook, 
Sunderland, Cafe Spice is the ideal place to 

enjoy authentic Indian cuisine.

House of Good Food 
& Fine Wine

Opening times: 12pm till 2pm and 6pm till 
12am Monday to Saturday 6pm - 12am Sunday

enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.enjoy authentic Indian cuisine.

Christmas Party bookings now taken
3 course Lunchtime menu £6.95

Thurs & SUN SPECIAL from 6-9pm £8.95
A LA Carte menu always available

Douro Terrace, Sunderland, SR2 7DX 
T: 0191 5102002 E: info@cafespice2000.co.uk

www.cafespice2000.co.uk
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•	 John	and	Maria	offer	a	warm	welcome	to	all		
Good	Beer	Guide	2011	&	Cask	Marque	accredited

•	 6	real	ales	to	choose	from	including	Timothy	Taylor	
Landlord	

•	 Quiz	every	Tuesday
•	 A	good	pint	guaranteed

THE VICTORY

under new management!

Killingworth	Rd,	South	Gosforth	-	Tel	(0191)	285	1254
a good pint. guaranteed.

Barley Mow Inn
Durham Road, Birtley, Tyne & Wear  DH3 2AH    |    tel:0191 4104504

5th Music &5th Music &
Beer FestivalBeer FestivalBeer FestivalBeer FestivalBeer Festival

Thursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th FebruaryThursday 3rd - Monday 7th February

Live MusicLive Music
Over 22 real ales, ciders & perrys

Friday & Saturday Evening

named after the brewer. It is well 
rounded, darkly malty and old
fashioned. The brewer, then.
HIIL ISLAND POLAR BEER .  

abv  is blonde and zesty.
HILL ISLAND GINGERBREAD 
WINTER ALE .  abv  is a 
golden, well balanced bitter.
HILL ISLAND FESTI E ALE 

.2  abv  is slightly 
caramel sweet 
with a hoppy aroma.
HILL ISLAND 
ST OSWALD’S 

MAS ALE .2  

abv . Deep red in 
colour with chocolate notes 
and warming, exotic spices.
JENNINGS RED BREAST .  

abv . Chestnut coloured ale with a 
defi nite malt, toffee 
and chocolate 
aroma which 
introduces a robust 
full fl avour and 
creates a warming 
glow. Available 
December.
JENNINGS SOGG  BOTTOM .  

abv . A light golden bitter with nut 
and caramel on the nose which 
carry through on the fl avour 
to a satin like creamy fi nish. 
Soggy Bottoms is an expression 
used to describe the foot of the 
Lakeland fells during the winter 
months. Available January.
MORDUE HEADMASTER’S 
CHRISTMAS SERMON 

.2 abv . Dark and rich, ust 
like a Christmas cake, with a 
blackcurrant aroma and a rich, 
spicy fi nish. Also available as 

BLAC  BEAUTY   Winter 
ales tend to be darker, 
more full bodied and 
maltier than their 
summer cousins, but 
several breweries have 
experimented with more 
golden beers. You pays 
your money...

a Christmas bottle pack two 
bottles and a branded glass .
THWAITES OUR ER  GOOD 
ELF .2  abv : A festive twist 

to an old Christmas 
favourite. Tap it, unwrap 
it. A clean, amber beer, 
double hopped for a 
bitter orange fi nish.
THWAITES OBJ Oh Be 
Joyful  .  abv: An old 

English ale available in January 
for those cold winter 
nights. Full bodied, 
rich, dark chestnut 
and very warming.
W LAM HAUGH 

.  abv . A 
dark, satisfying 
porter, smooth, full of 
character and complex fl avours 

 hints of chocolate, liquorice 
and malt. Made with roast, 
scrystal and pale malts and Wye 
Target and Goldings hops.
W LAM LEGLESS SANTA 

.  abv . A single malt ale, 
pale gold in colour, made 
with traditional British hops 

 Goldings and Fuggles  to 
give a classic crisp bitter.

W LAM CRISP AND E EN .  

abv , a pale Yuletide session bitter 
charged with Cascade hops giving 
a satisfying spicy, citrus fi nish.

ARD OF ALE WINTER’S ARD 
.  is a dark red ale 

brewed 
with an infusion 
of winter spices 
which results in 
a smooth, slightly 
sweet mouthfeel. 

ARD OF ALE WINTER’S ARD 
is a dark red ale 

a smooth, slightly 

Double Ma im Wi ard 
of O  is chocolate ginger 
in flavour  as if it has 
come straight out of the 
confectionary bo
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FEATURE THE CENTRAL, GATESHEAD

R egular train travellers 
between Newcastle 
and Sunderland are 
familiar with the 

view of the classic Victorian 
buildings that form Gateshead’s 
Swinburne Street and Old Town 
Hall. So were the pigeons that 
� itted in and out of � e Central 
pub’s broken windows. But now 
we can all enjoy it, thanks to a 
£1m refurbishment of the 
Grade II-listed pub, 
courtesy of � e Head 
of Steam Group.

“You can keep 
your view from 
the Free Trade Inn 
up the river to the 
Quayside,” says 
Dave Campbell, 
manager of � e 
Central which � nally 
opened completely this 
month. “Look what 
we’ve got to look at – a 
lovely big Wilkinson’s.”

� e Central is a 
four-storey, wedge-
shaped, mid-Victorian 
building, designed in 1856 by local 
architect M � ompson. It was 
built as commercial premises for 
Alderman Potts, a wine merchant; 
it became a hotel around 1890 
then was re� tted in the early 
1900s. Internally, it’s superb – and 
remarkably well-maintained – 
bu� et bar features a handsome, 
horseshoe-shaped, deep walnut 
counter and a glorious bar-
back (or gantry), original � xed 
seating, half-panelling, some 
original etched and stained 
glass, an admirable ceiling and 

Central 
meeting
The odd sha ed building on the Gateshead 
end of the Tyne ridge has been revitalised. 
Alastair Gilmour re orts from The Central

a relief plasterwork frieze.
Various alterations were made 

to the pub in the 1950s and 
again in the 1980s, mostly of an 
unsympathetic and almost crude 
nature, but since the Hexham-
based Head of Steam group took 
it over in October 2009  it has 
slowly and carefully restored, 
replaced, re� tted and enhanced 
many of the original features.

� e million-pound-
plus overhaul began 

with grants from 
Gateshead 

Council’s Town 
Heritage 
Initiative and 
the Townscape 
Heritage 

Initiative funded 
by the Heritage 

Lottery Fund. 
Exterior work on the 
building, estimated at 
£400,000, started last 
winter. � e internal work 
cost a further £850,000.

While the bu� et, snug, 
public bar and various 

entertainment rooms – with 
self-contained PA system and 
record decks – function rooms 
and conference areas have their 
undoubted merits, it’s the rooftop 
terrace bar that will generate 
the “wow” factor. � is area is 
much more chilled-out, more 
cocktail-style than those at ground 
level, plus it has that brilliant 
panorama, although Dave winces 
slightly at the term “cocktail”.

“Classics,” he says. “None of 
your Sex On A Beach stu� . As 
you would expect, being part of 

� e Head of Steam group, � e 
Central will o� er an absolutely 
huge range of drinks with lots of 
real ales – 13 handpulls at any one 
time with a large proportion of 
them from local microbreweries 
which is only right – real ciders, 
world draught and bottled 
lagers and beers, British bottled 
beers, wines and spirits.”

� e Central formed the 
backdrop for a seminal scene 
in the 1968 movie Women In 
Love when Gudrun Brangwen 
(played by Glenda Jackson) is 
propositioned in bawdy fashion 
among seedy surroundings before 
her would-be suitor is scared 
o�  by Oliver Reed’s character 

Gerald Crich. It also appeared in 
a 1991 production of Spender.

Original staircases remain, as 
does attractive woodwork, glasswork 
and sandstone facings, while new, 
etched windows and “modesty” 
panels, chandeliers and specially-
sourced wallpaper have been 
added to replicate what has gone 
missing over a century-and-a-half.

Ian Taylor, Head of Steam 
operations manager, says: “We had 
to satisfy the conservation people 
at all times. It’s been interesting 
and a challenge, shall we say.

“For example, we knew there 
was a false ceiling in the bar 
and we discovered an extra � ve 
feet of vertical space. It just 

£1m refurbishment of the 
Grade II-listed pub, 
courtesy of � e Head 

the Free Trade Inn 

Central which � nally 
opened completely this 

� e million-pound-
plus overhaul began 

with grants from 
Gateshead 

Council’s Town 
Heritage 
Initiative and 
the Townscape 
Heritage 

Initiative funded 
by the Heritage 

Lottery Fund. 
Exterior work on the 

Central will offer 
an absolutely huge 
range of drinks.  
Central manager Dave 
Campbell, above
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brandling villathe

is your new favourite pub 

www.brandlingvilla.co.uk      Tel: 0191 284 0490

wednesd
ays

10 Handpulls featuring local & national real ales & ciders
(including the new and exclusive Ouseburn Valley Brewery!)

   
Locally sourced, homemade food - check out our famous wednesday pie night,

selling more than 100 speciality pies every week!
  

Live blues, folk & acoustic music throughout the week, Pub Quiz Sunday
  

Largest selection of beers, spirits & new world wines in Gosforth
featuring draught Budvar, Leffe, San Miguel, Heineken, Hoegaarden & more...

wednesd
ays

 NT
Featuring fresh, local produce and seasonal game

Lunch – served from 12noon - 3pm
Dinner 6.30pm - 9.30pm, daily

◆ SUNDAY CARVERY ◆ BAR SNACKS
◆ WALLED GARDEN ◆ CONSERVATORY

Why not stay over? We have 17 comfortable en-suite rooms

 om Newcastle

opens the whole thing out.
“We also wanted to keep the 

grand entrance from Half Moon 
Lane and Hill Street. It wasn’t 
cheap. You could go on forever 
spending money on a project like 
this – and we probably will.”

Dave Campbell promises a 
programme of festivals – beer 
and otherwise – themed nights, a 
folk music and jazz festival tie-in 
with � e Sage and an innovative 
Americana music event in January. 
� e Central’s upstairs rooms are 
available to hire for entertainment, 
conferences, parties and every 
function under the sun.

� e “lovely big Wilkinson’s” 
is about to get some new fans.

 iew The Central in Women In 
Love at www.thehubgateshead.
co.uk news video.php?id 38
The Central, Hill Street, 
Gateshead, tel 0191 478 2543,
www.theheadofsteam.co.uk
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Dynamic duo

Libor o acek, above, 
says cheers’ to 
Cheers with a glass 
of beer lovingly 
created by Martina 

alterova and 
Jaroslav Rotterborn, 
pictured top

CHAMPION ALES - CHAMPION PUBS

RIVET CATCHER 4.0% ABV
Champion Beer of the North East

The Robin Hood
Primrose Hill, Jarrow
Tel: 0191 428 5454

“Home of the
Jarrow Brewery”

A beautiful traditional
pub above a brew house
Claypath Lane, South Shields

Tel: (0191) 427 7147

JARROW ALES | Daily deliveries across
the North East - Tel: 0191 483 6792
and nationally by Flying Firkin - Tel: 01282 865 923

VIEW FROM ABROAD  NA RYCHTE BREWERY, C ECH REPUBLIC

Our new C e h mate ibor o a ek re orts from 
rewery Na Ry hte in North West ohemia  C e h 

Re ubli   in his own words

Hello my dear 
beer friends,
I wanna share with 
you some my views 

and perceptions from newly 
opened Czech microbrewery in 
Usti upon Elbe River City (Usti 
nad Labem). I have some two three 
good reasons to do so. First, I am 
from Teplice City and it is almost 
just “about the corner”… secondly, 
the brewer there is Mr Rotterborn 
senior, and this guy is himself Czech 
brewing icon. He is himself guarantee 
that behind boiling kettle is not any 
kind of “fast-fermenting cucumber” 
but old and very experienced brewer. 
And � nally: I am vain man (as any 
other !!) and I wanna be � rst who 
bring you pictures from there. I wanna 
be � rst who send you pictures from 
“our Aussig”. Haha. Here you are.

Brewery is located right in the 
downtown. If ever local person (that 
you ask) is not able to give you the 
direction, please ask him/her for Czech 
National Bank. � e brewery is just 
beside. In Klasterni Street. As far as I 
remember, there always (even in “dark 
times”) was pub. With green shield of 

Staropramen. Today, there is brand new 
brewery and hotel. How much it costed, 
I better do not wanna know… I certainly 
would not love to have such a loan 
and pay the monthly bills for years !

About beer is taking care well 
coordinated duo… both former 
experienced employees of Breznak 
Brewery. Mr head brewer Jaroslav 
Rotterborn and second brewer Mrs 
Martina Valterova. In brewery pub 
there is some 170 seats and together 
with outside terrace it is 230 seats 
all together. Enough for you! From 
the day they opened (October 9) 
still full! It is recommended to 
book your seats in advance. � is 
is good message and sign for us…. 
for beer lovers, for city and for 
brewery… so I was sitting there today, 
I was observing the buzz, really, they 
are very very busy. It was full. Full of 
drinkers and full of “daily-boarders” 
(eaters). And their dishes looked very 
interesting. Mouthwashing. I think 
that they made right steps forward in 
Na Rychte Brewery. Let’s wish them 
success. � ey have two local beers… 
light 12° lager and dark 12° lager. In 
future they are planing also specials and 

wheat beers. We will see. Today 
I cuddle myself with its Mazel 

(Cuddler – name of local beer). 
Make the same on your occasional 

trip to (or over) city of Usti nad Labem. 
� anks. Welcome in our district city. 
More about www.pivovarnarychte.cz

With best regards,
Libor Vojacek, alias CzechBeerMan. 

Expert in “beerology”, beer 
promoter , reporter and taster.

CzechBeerMan@seznam.
cz  Skype name: czechbeerman

... and beer odyssey just begins!

brewery… so I was sitting there today, 

wheat beers. We will see. Today 
I cuddle myself with its Mazel 

(Cuddler – name of local beer). 
Make the same on your occasional 

trip to (or over) city of Usti nad Labem. 
� anks. Welcome in our district city. 
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Sparklers flying
We have previously suggested 
alternatives to forti ed wines 
for the festive season, but the 
other popular drink at this time of 
year is champagne. This, though, 
comes at a premium price. 
Alternatives are widely available, 
but drinkers beware  there are 
many poor e amples around.

The grapes that go into 
the making of champagnes  
pinot noir, pinot meunier and 
chardonnay  can be grown in 
other regions of France, and 
indeed all over the world, but 
sparkling wines from other 
wine making regions of France 
have to be called Cremant. 
They are made by the same 
method  bottle fermented  and 
are a fraction of the price.

Spain’s answer to champagne 
is cava, made from Spanish 
grapes which are widely cultivated 
and relatively inexpensive. Some 
producers such as Codorniu are 
now adding a little chardonnay to 
the blend, while the other main 
producer Freixenet absolutely 
refuses to put anything but the 
Spanish parellada, macebeo 
and xarel lo varieties into the 
cava blend. They must be doing 

The Harbour, Seaton Sluice, NE26 4RD
Telephone: 0191 237 0275
E Mail: phaz1@o2.co.uk

HOME COOKED MEALS
RANGE OF REAL ALES

LIVE MUSIC & REAL LOG FIRES
COASTAL LOCATION

Mention you saw us in “Cheers 6” 
for a free dessert with every main 

meal purchased!

Paul, Rita & Staff look forward to 
seeing you soon.

www.thekingsarms-ne.co.uk

DELIVERED WITH YOUR 
WYLAM BREWERY ORDER

TRY OUR SLOE OR DAMSON 
GIN WITH CHAMPAGNE!!

A gin developed from a victorian 
recipe blended with pure Nor-
thumbrian spring water and 
hedgerow botanicals including 
elderflower. The elderflower 
gives a distinctive nose and a 
softer palate to the gin making it 
particularly suited to mixing with 
both softer tonics and subtle 
cocktails.

Imported from St Lucia at high 
strength for the Admiral Colling-
wood celebrations, infused with our 
unique blend of herbs and spices, 
and cut to 40% ABV with our local 
spring water; this golden rum is 
delicious on its own, with a little 
water or with something gingery!

WINE WITH SU ANNE LOCK AND BILL OSWALD

 visit www.cheersnortheast.co.uk to have your say

something right as they sell more 
than 0 million bottles a year!

Ros  champagnes and 
sparkling wines are made from 
the red grapes of pinot noir, 
pinot meunier, while Spain uses 
monestrell. The New World makes 
decent quality sparkling wines 
and many of the champagne 
houses have planted vineyards 
in New ealand and Australia.

Fizz has a special place in 
Italian hearts, they love all 
sorts from light fizzy, low
alcohol Asti .00  abv  to red 
Lambrusco and everything in 
between. Prosecco remains a 
best seller  it is generally made 
in big stainless steel tanks and 
like Asti does not aim to imitate 
champagne, but remains a good, 
light, fruity alternative which is 
becoming increasingly popular.

There have been dramatic 
improvements in English sparkling 
wines particularly at Nyetimber, 
West Sussex, and Chapel Down in 
Kent. Ridgeview, made in Sussex, 
has again won awards against the 
French traditional champagnes, 
being named the world’s best 
sparkling wine over 10.
 isit Advintagewine.co.uk
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Table 
mannas

Regular Ales - Always Available

Occasional Ale - Brewed Regularly

consett ale works is a micro-brewery based
at the grey horse pub

(first right after villa real roundabout) in consett.

leaning heavily on the town’s iron works heritage,
we have developed four distinctive brands with

red dust, steel town bitter, white hot and cast iron.

our beers hark back to the days when prosperity could
not be separated from the steel which built blackpool

tower and the nation’s nuclear submarines.

the recipes for the brews were created with the
former ironworkers in mind. we wanted to have ales

that we thought would be flavoursome enough to have
quenched the thirst of the ironworkers as they left

work after a hot and gruelling day in front
of the furnaces.

3.8% ABV

4.3% ABV

4.3% ABV4.6% ABV

4.1% ABV 4.3% ABV

4.0% ABV 4.5% ABV

Purveyors of Fine Ales & Beers

reat or those customers who want a 
re reshing beverage a ter a hard days work.

For more information contact
LYNN (Telesales) 07730 896 766 or RUFUS (Brewery) 01207 591 540
The Grey Horse, 115 Sherburn Terrace, Consett, DH8 6NE

of the furnaces.

3.8% ABV

4.3% ABV

4.3% ABV

4.6% ABV

4.1% ABV

4.3% ABV

4.0% ABV
4.5% ABV

Our beers hark back to the days when prosperity 
could not be separated rom the steel which built 
Blackpool ower and the ation s uclear Submarines.
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les with herita e 
and history 

of the furnaces.

3.8% ABV

4.3% ABV

4.3% ABV
4.6% ABV

4.1% ABV
4.3% ABV

4.0% ABV 4.5% ABV

Hexhamshire Brewery.
A real taste of traditional ale,
a beer for every occasion.
Delivered directly and through
SIBA DDS in the North of England
and by quality wholesalers nationally.

E: ghb@hexhamshire.co.uk
T: 01434 606577 W: www.hexhamshire.co.uk
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Situated in the quiet village of Acomb, near Hexham.
Ideal location to explore Hadrian’s wall and the 
Northumberland countryside.

Freshly prepared traditional home cooked food served in 
the bar or our cosy restaurant.
Excellent selection of real ales, including Black Sheep. 
Comfortable en-suite accommodation with tv, tea/coffee 
making facilities etc.

A warm welcome awaits from Brian, Lorraine and their staff.

Main Street, Acomb, Hexham,
Northumberland, NE46 4PW

Tel: 01434 602934,
email: info@thesuninnacomb.co.uk

www.thesuninn-acomb.co.uk

FEATURE CHRISTMAS DINNER 

Christmas rovides the greatest o ortunity of 
the year for ubs to hange the way ustomers 
feel about you  writes eer Genie

The onslaught of the 
mother-in-law, of 
cousins who you 
can’t abide and of 

presents you never really 
wanted, forces many of us 
to go doolally and to try 
something new. But is that 
what you are o� ering them?

Matching beers with food is 
suddenly hot, so making your beer 
range � ex its muscles alongside 
a Christmas menu is a must. 
Matching beers with food is 
surprisingly simple, and perhaps 
easier than matching foods with 
wine. � e reason lies in the wide 
range of � avours, textures, colours 
and alcohol strengths found 
in the four-letter word 
“beer”. Whereas wine 
is white, rosé or red 
– beer meanders 
from white to all 
shades of lemon, 
from orange to 
red, and from brown 
to deepest black. In 
terms of strength, wine 
is con� ned largely 
to the 12-14% abv 
range, but beer moves 
e� ortlessly from 0% 
up to over 26% abv.

� e over-riding principle of 
beer and food matching is to pair 
the � avour intensity of the beer 
to the � avour intensity of the 
food. So delicate � sh or a salad 
needs a delicate beer (either 
ale or lager – as they can both 
be elegant), whilst a clonking 
great beef stew needs a powerful 
beer, brimming with a hefty 
quantity of barley and hops.

� e second principle is to 
decide if you want your beer to 
complement your food, or contrast 
with it. So a creamy dark stew can 
either have a creamy dark beer to 
complement it, or it can opt for a 

contrast, such as a hearty bitter, 
brimming with tangy orange hop 
� avours reminiscent of zesty 
mustard or soused red cabbage.

For my � nal principle, I 
consider what condiment would 
best suit each food. So, if my 
lemon sole screams out for lemon 
or melted butter, I look for a beer 
with a light, lemony tinge – or one 
with a soft buttery suppleness. 
And if my hot chocolate 
pudding would be good with a 
raspberry sauce, then a raspberry 
beer will also hit the spot.

Christmas Breakfast
Black pudding, white pudding and 
the medley of sausages, bacon 

and eggs are happily 
partnered by a porter 

or a stout. Both 
are a wonderful 
creamy match 
for all the rich 
� avours in 

the traditional 
British fry-up.

Christmas Lunch
If smoked salmon is your 
chosen starter, or prawn 
cocktail or sweet vegetarian 
terrines, they are gentle 

creatures that bene� t from beers 
which are either gentle or with 
a lemon edge. Sweet lagers such 
as Sol, Amstel or Grolsch Blond 
should hit the spot, as will citric 
pale ales or citric-hopped bitters 
from a wide range of North East 
micro-breweries. If, however, 
meat pâtés or terrines are your 
chosen starters, then milds or 
lighter bodied bitters will do well.

Turkey or goose are soft, easy 
� avours and great partners 
for those soft, sweet milds and 
gentle bitters. Any beer with 
too much hop power – for 
instance, best bitter, old ales 

in the four-letter word 
“beer”. Whereas wine 
is white, rosé or red 

red, and from brown 
to deepest black. In 

and eggs are happily 
partnered by a porter 

or a stout. Both 
are a wonderful 
creamy match 

the traditional 
British fry-up.

Decide if you 
want your beer 
to complement 
your food, or 
contrast with it

HA E YOUR SAY
Log on tocheersnortheast.co.uk
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he les we produced are greatly en oyed by 
the customers o  he hite Swan nn, Stokesley, 
helping the pub win many prestigious awards.

ow, with production greatly increased, we accommodate 
licensees rom all over the .

Perfect for those discerning customers 
who want something special

GREAT TASTING ALES

Purveyors of Fine Ales & Beers

For more information about our Ales call:
Ian on 01642 710 263 or Lynn (telesales) on 07730 896766
Visit us at: www.captaincookbrewery.co.uk
The Captain Cook Brewery, 1 West End, Stokesley, TS9 5BL

A dark, malty ale

ABV 4.4%

A full flavoured,
light coloured, hoppy ale.

ABV 4.2%

For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:For more information about our Ales call:

ABV 4.0%

An extremely smooth, light ale

or IPA – would be too big 
and blow the turkey apart.

Cheese demands bigger 
� avoured beers and our British 
bitters win here big-time. � e 
key is to partner the intensity 
of � avour of the cheese to that 
of the beer, so a creamy yet 

chalky Camembert will � nd its 
� avours pleasantly stretched by 
a gently sweet lager, whilst hard 
cheeses bene� t from a hoppy 
northern bitter with a � rm malt 
base like Wards Best Bitter from 
Double Maxim, mature Cheddar 
with its tangy � avours go with 

Christmas Pudding
Christmas pudding is heaven-
sent with Guinness or other 
stouts (Big Lamp Stout and 
Wylam Haugh), the same creamy 
dry � avours being pleasant in 
both. But barley wines or old 
ales are also worth an outing.

Christmas Afternoon Tea
� is suggestion may be only for 

the more adventurous, but Danish 
pastries or chocolate cakes with 
fruit beers is one of my passions. 
Served in wine or martini glasses 
(never in a pedestrian pint or half-
pint glass) they add theatre to the 
day. My favourites are raspberry or 
cherry beer (mostly from Belgium, 
but Sam Smiths does them as 
well) with chocolate pudding, 
but apricot or passion fruit beer 
with “a Danish” is also wonderful 
and a talking point in the pub. 
Ideally these bottled beers should 
be displayed on a bed of ice.

FESTIVE FUN   Sampling different beers with each course of a 
Christmas dinner can be lots of fun  especially if you’re dining in the pub 
where there’s likely to be a great choice. Photo: www.beergenie.co.uk

a tangy, hop-rich India Pale Ale, 
and blue cheeses and Stilton 
with either an India Pale Ale, or 
preferably an old ale of 6-8% abv 
with rich damson and Christmas 
pudding � avours like Mordue 
Headmaster’s Christmas Sermon 
or Hexhamshire Old Humbug.
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That’s 
the spirit
LINDISFARNE MEAD
Lindisfarne Mead could soon 
be e ported to customers in 
Scandinavia after the company 
was awarded a grant to speed 
up its e pansion plans.

Lindisfarne Ltd has received 
1 ,000 from a UK Trade 

&Investment initiative to help 
export its world famous herbally
infused fortifi ed wine into 
Sweden, Denmark and Norway 
after starting overseas sales 
with a US deal four years ago. 

The whole thing has 
blossomed,  says Lindsay 
Hackett, who runs the company 
with his wife Brenda. We still 
get great support from the public 
for Lindisfarne Mead 
and our fruit wines, 
plus we have a lot 
of niche markets. 
The Cumberland 
Arms in Newcastle 
takes a lot of sloe 
liqueur and damson 
liqueur, we do well 
in the Tap & Spile in 
Morpeth and the Ship 
Inn at Seahouses, and 
we’ve got one of our 
staff doing three days 
a week in Fenwicks’ 
wine department up 
until Christmas.

Another outlet that 
works really well is 
Edinburgh Woollen 
Mills where we supply about 

0 shops. And you can fi nd us 
in all the farm shops where 
trade goes at quite a pace.

At the winery showroom 
we have 0 plus beers on offer 

 for example we’re getting 
half a palette a month from 
Williams Bros in Alloa, we get a 
lot from Durham Brewery and 
we can sell as much St Peter’s 

FEATURE NORTHUMBERLAND

The North East drinks rodu ers are renowned 
for uality. ere’s a taster

Suffolk  as we can get hold of. 
We also have the best selection 
of malt whiskies between 
Fenwicks in Newcastle and the 
whisky shops in Edinburgh.
  www.lindisfarne mead. om

CO UET WHISK
Promoting the Co uet alley in 
Northumberland was the starting 
point for a business in 2006. It 
wasn’t a B B that Rothbury
based Ro  Tinlin had in mind  
she already ran one of those  but 
her curiosity and research soon 
led her to create a whisky that 
would have all the romance and 
heritage of the illegal stills that 

operated around the county 
in the 18th century. 

Actually, she invited 
renowned master 

whisky blender 
John McDougall 
to do the nosing 
and the mixing 
 and Black 

Rory Whisky was 
born soon after.

Now Roz has 
developed her 
business acumen 
into producing hand
made chocolates, 
a highly acclaimed 
Myrtle Gin aged in 
ten year old casks, 
and is about to launch 
a range of liqueurs.

The whisky is still going 
well though the recession hit 
us at the back end of last year,  
she says. Internet sales are 
still going strong though.

I’ve been buying new
make spirit from a distillery in 
Scotland which has got quite 
a pleasant taste as it is. 

I plan to infuse uniper 
berries and orange peel in it 

get great support from the public 
for Lindisfarne Mead 
and our fruit wines, 

Arms in Newcastle 

liqueur and damson 
liqueur, we do well 
in the Tap & Spile in 
Morpeth and the Ship 
Inn at Seahouses, and 

operated around the county 
in the 18th century.

Actually, she invited 
renowned master 

whisky blender 
John McDougall 
to do the nosing 
and the mixing 
 and Black 

Rory Whisky was 
born soon after.

Now Roz has 
developed her Ro  Tinlin plans 

to infuse uniper 
berries and orange 
peel in raw spirit 
to complement the 
Black Rory whisky 
she has been 
developing
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 visit www.cheersnortheast.co.uk to have your say

and to look at ingredients I can 
forage in Northumberland.

And, it’s amazing what 
being around whisky can do.

It’s funny,  she says. 
At fi rst I didn’t really like 

the stuff, but I do now.
  www.co uetwhisky.co.uk

ALNWICK RUM
The producer of Alnwick Rum 
and Alnwick IPA has registered 
Spirit of Northumberland as 
its trademark which means 
it’s the only company in the UK 
that can use the slogan. It will 
also help boost the brands’ 
presence and help market the 
products across the country.

Ian Linsley, managing 
director of the Alnwick Rum 
Company, says: This is a real 
milestone for the business.

It covers not ust the fact 
that we make spirits, but also 
that our products have such an 
affi nity with Northumberland and 
such a history with the place.

The Alnwick Rum Company 

was advised in registering the 
trademark by Newcastle based 
Ward Hadaway. Alex Shiel, 
partner and head of intellectual 
property at the fi rm, led the 
work on the application.

He says: It is quite a broad 
trademark, which offers a lot 
of scope for product expansion, 
and will hopefully help to spread 
the word not ust about the 
Alnwick Rum Company but about 
Northumberland as a whole.

The original Alnwick Rum, a 
complex blend of Guyana and 
Jamaica rums, dates back to 
the First World War and was 
produced by the Alnwick Brewery 
Company Limited, which began 
trading in the 1 0s. The brewery 
closed in 1  and it wasn’t 
until Ian Linsley’s father’s death 
in 2001, when the original rum 
recipes were found amongst 
his papers, that he set about 
reviving the famous drink.

That was followed up with 
Alnwick India Pale Ale in 
200 , 0 years after it was last 
produced. Whilst neither of 

the drinks is currently made in 
Northumberland, the long term 
aim, once the banks get less 
cautious, is to bring brewing 
back into Alnwick as a production 
centre and tourist attraction.

Other future plans include 
Alnwick Gold rum, a revival of 
Alnwick 2 Deluxe produced in 
Ian Linsley’s father’s days, and 
a range of beers  including a 
brown ale  derived from old 
Alnwick Brewery recipes and will 
be sub ect to extensive testing.
 www.alnwickrum.com

JACK CAIN’S GIN
Under the old adage that 
you’ve got to start somewhere, 

Northumberland based Jim 
Golightly sought out as many 
catering si e pickle ars that 
he could get his hands on. 
Pickles were out, it was gin 
that the retired engineer was 
about to e periment with  or 
rather infusions of various 
spirits and ingredients.

Then he got talking in the pub 
 as you do  with John Boyle, 

who set up Wylam Brewery in 
2000. John had been toying with 
similar ideas and the pair put their 
heads together. What resulted 
was Jack Cain’s Premium Gin 
developed from a century old 
recipe that Jim’s grandfather 
had used using Northumbrian 
spring water and hedgerow 
botanicals. Jack Cain was an 
illicit distiller with a county wide 
reputation for his produce.

We looked at all the obvious 
things,  says Jim. We did a lot 
of tastings in 200  and started 
rating them. People seemed to 
prefer their gin more rounded 
so we’ve concentrated on fruit, 
such as sloe and damson.

Women fi nd the Mirabelle 
plum to their liking. When the 
fruit has been sitting in the tub for 
ten months the spirit develops an 
almond fl avour from the stones.

Damson Gin and Sloe Gin are 
brisk sellers and the company 
has high hopes for Jack Cain’s 
Royal Sovereign Rum. This is 
imported from St Lucia in the 
Caribbean at high strength 
for the Admiral Collingwood 
200 year celebrations, and 
infused with a unique blend of 
herbs and spices, cut to 0  
abv with local spring water.
 www. ackcains.co.uk

ORIGINAL  Main picture: Jim Golightly, 
left, and John Boyle of Jack Cain’s Gin. 
Pictured with the Percy Lion are Ian 
Linsley of Alnwick Rum, left, and Alex 
Shiel, Ward Hadaway

For your chance to win a bottle of Alnwick Rum, Lindisfarne Mead, Jack 
Cain’s Gin and Black Rory Whisky. Simply answer the following question: 

What is the alternative name for the 
island of Lindisfarne? Is it a  Holy Island, 
b  Holly Island, c  Farne Island?
E mail to info cheersnortheast.co.uk put Spirit’ in the sub ect fi eld  
or on a postcard to: Spirit Competition, Cheers North East, 
One Media E change, Co uet Street, Newcastle upon Tyne NE1 2 B, 
by Monday January 24. Competition open to over 1 s only.

 The winner of Pete Brown’s signed hardback book Hops And Glory 
in Cheers November issue was Michael Denholm of Dunbar.

 WIN FREE SPIRITS   
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Dirty Do en compiler Tony Gold 
is a chartered surveyor who 
has been setting pub ui es 
in his spare time for more than 
30 years. He has contributed to 
television ui  shows and national 
and local newspapers and the 
Sunderland ui  League, which 
meets in pubs around the city.

Tony has made numerous 
television and radio quiz show 
appearances, most recently 
on BBC’s Eggheads with four 
other Sunderland Quiz League 
stalwarts. His team, The Unlikely 
Lads, beat the Eggies with Tony 
eliminating Kevin Ashman in 
the process. Tony’s aim with 

 Home brewer Ken Oliver has 
given up his business dream 
of selling mini microbrewery 
systems that can be installed in 
sheds, kitchens and garages. 
He developed the 100 litre 
capacity kits from his own 
skills and enthusiasm but 
the general public have been 
slow to pick the idea up.

Newcastle based Ken, a full
time carer for his wife Margaret, 
says: After performing fi ve 
demonstrations at various 
beer festivals I have only sold 
two, 100 litre breweries  one 
for a guy in East Yorkshire 
and one in Middlesbrough.

Nothing came from the seven 
potential orders from the Alnwick 
Food Festival or the pub owning 
company who promised to get in 

Station Road, Wylam, Northumberland NE41 8HR
t: 01661 853431

e: theboathousewylam@live.co.uk

• 7 Real Ciders • Food Available

Northumberlands No 1 
Cask Ale Supplier

We supply cask conditioned and real ales to the North East from 
across the country including � ornbridge, Tryst, Elland and 

many more micro brewers.
• A wide selection of ciders and perry’s are also available 

• Daily deliveries
• Beer festivals catered for

8 South View, Cambios, Blyth, Northumberland, NE24 1RX
Telephone Paul on  07707703183 or Andrea on 07936956594

email@nra.wholesales@hotmail.co.uk | www.northumbriarealales.co.uk

57 St Andrews St, Newcastle NE1 5SE
t: 0191 260 2490  |  w: www.newcastlearms.co.uk

Thanks for all your support during 2010.It must have 
been torture, drinking up to 600 different beers & visiting 
our 5 real ale festivals (all in a responsible way too!), but 
we’re sure you’ve enjoyed it as much as we have. So we’d 
like to raise a glass & wish you all a Merry Xmas and a 
Very Happy 2011. Join us for more of the same next year, 

Beer drinking pleasure at it’s best, Cheers! 

NEWCASTLE ARMS
A REAL ALE 
PUB WITH REAL 
TRADITION

MEET THE TEAM TONY GOLD, QUI MASTER

quizzes, particularly with The 
Dirty Dozen, is to entertain 
and occasionally to educate.

A good question is like a 
memorable oke,  he says. 
The only difference is that 

folk pass them on by asking 
Do you know ’ and not Did 

you hear the one about ’
Have a go at this month’s Dirty 

Dozen. To enter a team in the 
Sunderland Quiz League or to oin 
an existing one, contact secretary 
Chris Brewis, tel 0  0 1 .
 Editor: And a memorable 
oke, Tony?
OK, here goes. My missus 

has ust visited the doctor 
complaining about two black 
eyes and a bloodied nose. It 
seems we were on different 
wavelengths  she told me she 
wanted decking on the patio.

Egghead 
winner

Back home. Brewing
touch. Ah well, nothing ventured, 
as they say, and I intend to keep 
on brewing as a hobby only.

I do still believe the breweries 
have potential, but without the 
necessary marketing and fi nancial 
backing it is a no goer. All that 
said, I have thoroughly en oyed the 
experience. Since I did the fi rst 
demo at Blaydon Beer Festival, 
a number of people have shown 
great interest. All the fests have 
been great fun, which is really 
what I wanted in the fi rst place.
 Cheers congratulates Ken 
on his entrepreneurial spirit 
but understands and respects 
his decision. But we’re sure 
this lovely fella would love to 
show readers his brewhouse
in a shed. Damn  ne pint, 
too. Tel: 0191 241 1925.

EXPERIENCE   
Ken Oliver brews 100 
litres of ale at a time 
in his garden shed.
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Monster udoku The Dirty Do en
Complete the grid so that every row, column and x  
box conatins 0, 1, 2, , , , , , , , A, B, C, D, E, & F

Twelve stinkers by Tony Gold, Sunderland ui  League
1. A recent LoveFilm.com survey voted the 

best screen kiss ever to be between Heath 
Ledger and who

2.  What is the star sign of HM the Queen

.  Which comedian said: They all laughed 
when I said I wanted to be a comedian. 
Well, they’re not laughing now.

.  When T  chef Antony Worrall Thompson 
appeared naked on the cover of the 
Observer magazine in 200 , what crinkly 
vegetable hid his modesty

. Sara Clifton works at the Station Caf  
with her best chum Nisha. Who is Sara’s 
husband

. What word was deleted from British coins 
in 1 2

. Which comedian’s surname is an anagram 
of Nairobi

. On June  1 , the vicar of St Paul’s in 
Darlington, the Reverend Robert Jardine, 
said: You may kiss the bride.  Who to

. Twelve feet tall, I was born in the French UI ANSWERS 
1. Jake Gyllenhaal in Brokeback Mountain 2. Taurus born 

April 21 12,  . Bob Monkhouse, . A Savoy 
Cabbage, . Postman Pat, . New, . Dara O’Briain, 
. The Duke of Windsor, . Jumbo the Elephant, 

10. What is Britain’s standard railway gauge, 11. 
John Buchan The ThirtyNine Steps, 12. Steve McQueen

Monster 
Sudoku 
solution

Sudan in 1 1 and was crushed to death 
by a train in 1 . What’s my name

10. If the answer is  feet,  inches , what’s 
the question

11. Nicolas Anelka’s Chelsea shirt number 
features in the title of a well known novel 
from 1 1 . Name the author.

12. Who played the German motorcyclist 
pursuing Steve McQueen in The Great 
Escape

T  , I     
   B    

D    , I  
      

        
  
During last month’s blizzards, I 

employed this cover to full advantage, 
a  sneaking up on my diminutive 
neighbour Oscar a terrier from the 

THE 
DOGS
Blue the dog’s canine 
adventures in beer

Borders  to roll him in the white stuff 
and create an artwork imaginatively 
named Dog in Snow  b  burrowing under 
next door’s snowman to discover a 
nicely decomposed crow for yesterday’s 
elevenses  and c  the piece de resistance 

 snitching a Speckled Hen  from the 
Master’s stash in the shed.

I have also discovered that a 
combination of the white stuff and 
said bounty from the shed affords me 
special powers to displace any human 
irresponsible enough to take to sledge or 
toboggan on our local hill.

The key here is to conceal oneself 
until covered with a blanket of the white 
stuff and then to emerge and charge 
at full pelt ust as human and sledge 

reach maximum speed around 
halfway down.

My supreme accuracy 
guarantees a dramatic 
toboggan swerve and a 
spectacular airborne arc of 
human, sledge and snow which 

PUB 
QUI

FUN STUFF

human, sledge and snow which 
should land in a heap ust as I’ve 
cleared off back to the garden shed for 
further refreshment. Most entertaining!

More seasonal news: The Mistress has 
taken to a whisky chaser with her evening pint. 
Unlike my toboggan chaser this seems to involve 
no actual chasing at all, but does include a glass of 
Bruichladdich Rocks with her evening Theakston’s. 
How peculiar!

No animals  or chickens  were harmed in 
the making of this literary masterpiece.
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A-  
PUB 
GUIDE

THE HONEST LAW ER
Croxdale Bridge, 
Croxdale, DH1 HP 
t: 01 1 2

THE MANOR HOUSE HOTEL
The Green, West Auckland, 
DH1  HW 
t: 01  

THE MANOR HOUSE INN
Carterway Heads, 
Shotley Bridge, DH  L
t: 0120  2 2

THE MARKET TA ERN
2  Market Place, 
Durham, DH1 NJ
t: 0120  2 2

THE MILL 
Durham Road, 
Rainton Bridge, DH  NG
t: 01 1 211

THE MINERS ARMS
1 Manor Road, 

Medomsley, DH  QN
t: 0120  0 2

THE PUNCH BOWL INN
Edmundbyers,
DH  NL
t: 0120  2  

THE UAKERHOUSE
2 Mechanics Yard, 
Darlington, DL  QF
t: 0  0 10
e: garry@quakerhouse.net
www.quakerhouse.net

 THE RED LION
North Bitchburn Terrace, 
North Bitchburn, DL1  AL
t: 01  1 

THE RO AL OAK
 Manor Road, 

Medomsley illage, DH  QN
t: 0120  0

THE SEATON LANE INN
Seaton Lane, Seaton,
County Durham, SR  0LP
t: 01 1 120

THE SHEPHERD  
SHEPHERDESS
Beamish, Stanley, 
DH  0RS
t: 01 1 0 0

THE S UARE  COMPASS
 The Green, West Cornforth, 

Ferryhill, DL1  JQ
t: 01 0 0 0

THE STABLES
Beamish Hall Hotel, 
Beamish, DH  0BY
t: 0120  2   

THE STABLES
West Herrington, 
Houghton le Spring, 
DH  ND
t: 01 1  22  

THE STONEBRIDGE INN
Nevilles Cross, Durham, 
DH1 R
t: 01 1 0 22

THE THREE HORSESHOES
Pit House Lane, Leamside, 
Houghton Le Spring, DH  QQ
t: 01 1  2  

THE WHITEHILLS
Waldridge Road, 
Chester le Street, DH2 AB
t: 01 1 2

THE ICTORIA INN
 Hallgarth Street, 

Durham, DH1 AS
t: 01 1 0

E OLD ELM TREE
12 Crossgate, 
Durham City,  DH1 PS
t: 01 1  21

NORTH ORKSHIRE

THE CROWN INN
icars Lane, Manfi eld, DL2 2RF

t: 01 2  2  
www.villagebrewer.co.uk 

THE WHITE SWAN INN
1 West End, 
Stokesley, TS  BL 
t: 01 2 102
e: ashma.whiteswan@virginmedia.com 
www.thewhiteswanstokesley.co.uk

CUMBRIA

UEENS HEAD INN
Tirrel, Nr. Penrith, 
Cumbria, CA10 2JF
t: 01  21
www.queensheadinn.co.uk

NORTHUMBERLAND

BAMBURGH CASTLE INN
Seahouses, NE  SQ
t: 01  202  

BARRASFORD ARMS
Barrasford Hexham, NE  AA
t: 01  12  
  
BATTLESTEADS HOTEL
Wark, Hexham, NE  LS
t: 01  2 020
e: info@battlesteads.com
www.battlesteads.com

BA  HORSE INN
Stamfordham, NE1  0PB
t: 01 1 2    

CROSS KE S
Thropton, Rothbury, NE  H
t: 01  20 2 

CROWN  ANCHOR INN
Market Place, Holy Island, 
TD1  2R
t: 012  21
e: crownandanchor@ukf.net
www.holyislandcrown.co.uk  

DIPTON MILL INN
Dipton Mill Road, Hexham, 
NE  1YA
t: 01  0
e: ghb@hexhamshire.co.uk
www.diptonmill.co.uk  

DUKE OF WELLINGTON
Newton, NE  UL
t: 01 1  

ERRINGTON ARMS
Stagshaw, Corbridge, 
NE  QB
t: 01  22 0 

GENERAL HA ELOCK INN
Haydon Bridge, NE  ER
t: 01  
e: generalhavelock@aol.com 

JOINERS ARMS
Wansbeck Street, 
Morpeth, NE 1 1
t: 01 0 1 0

LION  LAMB
Horsley, NE1  0NS
t: 01 1 2 2 

MACDONALD LINDEN HALL
Longhorsley, Morpeth, NE  F
t: 01 0 00000
e: lindenhall@macdonald hotels.co.uk
www.macdonald hotels.co.uk/lindenhall 

NEWCASTLE HOTEL
Front Street, Rothbury, NE  UT
t: 01  20  

OLI ERS
0 Bridge Street, 

Blyth, NE2  2AP
t: 01 0 0  

RED LION INN
Stanegate Road, Newbrough, 
Hexham, NE  AR
t: 01  22
www.redlionnewbrough.co.uk

RI ERDALE HALL HOTEL
Bellingham, NE  2JT
t: 01  2202
e: reservations@
riverdalehallhotel.co.uk
www.riverdalehallhotel.co.uk

RI ERSIDE LODGE
High Stanners, 
Morpeth, NE 1 1Ql
t: 01 0 12 1
e: enquiries@riverside lodge.co.uk
www.riverside lodge.co.uk

THE ANCHOR HOTEL
Haydon Bridge, NE  AB
t: 01  121
e: theanchorhotelhaydonbridge
@hotmail.co.uk
www.anchorhotelathaydonbridge.org.uk

THE ANGEL INN
Main Street, Corbridge, 
NE  LA
t: 01  211  

THE ANGLER’S ARMS
Weldon Bridge, 
Longframlington, NE  A
t: 01  02 1 

THE BLACKBIRD
North Road, Ponteland, 
NE20 UH
t: 01 1 2 20

THE BLACK BULL
Middle Street, Corbridge, 
NE  AT
t: 01  22 1 

THE BLACK BULL
Bridge Street, 
Warkworth, NE  0 B
t: 01  11

THE BLACK BULL
2  Main Street, Lowick, 
Berwick upon Tweed, 
TD1  2UA
t: 012  22  

THE BLACK BULL
Matfen, NE20 0RP
t: 01 1 0 

THE BLACK BULL INN
Etal, TD12 TL
t: 01 0 20200 

THE BOATHOUSE
Wylam, NE 1 HR
t: 01 1 1 

THE BOATSIDE INN
Warden, NE  SQ
t: 01  02 2

THE CARTS BOG INN
Langley on Tyne, 
Hexham, NE  NW
t: 01     

THE COOK  BARKER INN
Newton on the Moor, 
Felton, NE  JY
t: 01   2  

THE CROWN
Allendale Road, Catton, 
NE  QS
t: 01   
e: cattoncrown@googlemail.com
www.crownatcatton.com

THE CROWN INN
Humshaugh, Hexham, NE  AG
t: 01  1 2 1

THE D KE NEUK
Meldon Nr Morpeth, 
NE 1 SL
t: 01 0 2 2
e: thedykeneuk@aol.com
www.thedykeneuk.co.uk

THE D ELS INN
Station Road, Corbridge, 
NE  AY
t: 01   
e: thedyvelsinn@googlemail.com
www.dyvelsinn.co.uk

THE ELK’S HEAD
Whitfi eld, NE  HD
t: 01   2 2   

THE FEATHERS INN
Hedley on the Hill, 
Stocksfi eld, NE  SW 
t: 01 1  0   

THE FISHING BOAT INN
Boulmer illage, Alnwick, 
NE  BN
t: 01   0    

THE FO   HOUNDS
Main Road, Wylam, NE 1 DL
t: 01 1 2  

THE GOLDEN LION
Market Place, Allendale, 
NE  BD
t: 01   22  

THE HADRIAN HOTEL
Wall, Nr Hexham, NE  EE
t: 01  12 2

THE HERMITAGE INN
2  Castle Street,
 Warkworth, NE  0UL
t: 01  11 2    

THE HORSE SHOES INN
Rennington illage, Alnwick, 
NE  RS
t: 01      

THE JOLL  FISHERMAN
Haven Hill, Craster, NE  TR
t: 01  1   

THE LINDISFARNE INN
Beal, TD1  2PD
t: 012  1 22  

THE MANOR INN
Main Street, Haltwhistle, 
NE  0BS
t: 01  22  
e: manorhouseinn@orangehome.co.uk
www.manorhousehaltwhistle,co,uk

THE OLDE SHIP INN
 Main Street, 

Seahouses, NE  RD
t: 01  20 200
e: theoldeship@seahouses.co.uk
www.seahouses.co.uk

THE PHEASANT INN
Stannersburn, 
Kielder Water, NE  1DD
t: 01  2 0 2 

THE PLOUGH
illage Square, Cramlington, 

NE2  1DN
t: 01 0 

THE UEEN’S HEAD INN
Great Whittington, NE1  2HP
t: 01  2 2  

THE RAILWA  HOTEL
Church Street, Haydon Bridge, 
NE  JG
t: 01   2    

THE RAT INN
Anick, Hexham, NE  LN
t: 01  02 1  

THE RED LION
22 Northumberland Street, 
Alnmouth, NE  2RJ
t: t: 01  0
www.redlionalnmouth.co.uk

Cheers is all about pubs in the 
North East and this should be 
a good place to start...

COUNT  DURHAM
BUTCHER’S ARMS
Middle Chare, 
Chester le Street, DH  QB
t: 01 1  0  

CASTLE EDEN INN
Stockton Road, 
Castle Eden, TS2  SD
t: 01 2  1

DERWENT WALK INN
Ebchester,
DH  0S
t: 0120  0

DUN COW
 Old Elvet, 

Durham, DH1 HN
t: 01 1  21

HEAD OF STEAM
 Reform Place, 

Durham, DH1 R
t: 01 1 21  

NUMBER TWENT 2
22 Coniscliffe Road, 
Darlington, DL  RG
t: 01 2  0
e: rew@villagebrewer.co.uk
www.twenty2.villagebrewer.co.uk 
 
OLD MILL HOTEL
Thinford Road, 
Metal Bridge, 
Coxhoe, DH  N
t: 01 0 2 2   

SOUTH CAUSE  INN
Beamish Burn Road, 
Stanley, DH  OLS
t: 0120  2  
 
SUN INN 
Houghton Road, 
Newbottle, DH  EG
t: 01 1  101  

SURTEES ARMS
Chilton Lane, 
Ferryhill, DL1  0DH
t: 01 0 2
e: surteesarms@btconnect.com
www.thesurteesarms.co.uk

THE A ENUE INN
Avenue Street, 
High Shincliffe, 
DH1 2PT
t: 01 1   

GUIDE
 ou can pick up your copy of cheers at any of these great pubs...

THE BA  HORSE
2  West Green, 
Heighington, DL  PE
t: 01 2  12 12 

THE BA  HORSE
 The Green, Hurworth, 

Darlington, DL2 2AA
t: 01 2  20 

THE BEAMISH MAR  INN
No Place, Nr Beamish, 
DH  0QH,
t: 01 1 0 02
welcome@thebeamishmaryinn.co.uk
www.thebeamishmaryinn.co.uk

THE BLACK HORSE
Red Row,Beamish, DH  0RW
t: 0120  2 2

THE BRITTANIA INN
1 Archer Street, Darlington 
County Durham, DL  LR 
t: 01 2  

THE COUNT
1  The Green, Aycliffe ilage, 
County Durham, DL  L  
t: 01 2  122
info@thecountyaycliffevillage.com
www.countyaycliffevillage.com

THE DUN COW
Primrose Hill, Bournmoor, 
DH  DY
t: 01 1  2 1 

THE DUN COW
Front Street, Sedgefi eld, 
TS21 AT
t: 01 0 20  

THE FLOATER’S MILL
Woodstone illage, 
Fence Houses, DH  BQ
t: 01 1   

THE GREEN TREE
Bridge Street, 
Howden Le Wear, 
DL1  E
t: 01  2
THE GRE  HORSE
11  Sherburn Terrace, 
Consett, DH  NE
t: 0120  02

THE HALF MOON INN
 New Elvet, Durham, 

DH1 AQ
t: 01 1 1 1
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THE RED LION INN
Milfi eld, Wooler, NE 1 JD
t: 01  21 22
e: iainburn@fsmail.net
www.redlioninn milfi eld.co.uk

Stannington,
Morpeth,
NE 1 EL

t: 01 0 21
e: info@s f.co.uk

Part of the
ir John
it gerald grou ’

THE RIDLEY ARMS

THE SHIP INN
Marygate, Holy Island, 
TD1  2SJ
t: 012   11

THE SHIP INN
The Square, Low  
Newton by the Sea, 
NE  EL
t: 01   2 2   

THE SPORTSMAN INN
Sea Lane, Embleton Bay, NE  F
t: 01   

THE SUN INN
Acomb, NE  PW
t: 01  02   
www.thesuninn acomb.co.uk

THE SUN INN
Northumberland Street, 
Alnmouth, NE  2RA
t: 01  0

THE TANKER ILLE ARMS
22 Cottage Road, 
Wooler, 
NE 1 AD
t: 01  2 1 1
e:enquiries@tankervillehotel.co.uk
www.tankervillehotel.co.uk

THE TAP  SPILE
Eastgate, Hexham, NE  1BH
t: 01  020  

THE THREE HORSESHOES
Hathery Lane, Horton, 
Cramlington, NE2  HF
t: 01 0 22 10   

THE TRA ELLERS REST
Slaley, Hexham, NE  1TT
t: 01  2 1
www.travellersrestslaley.com 
 
THE WELLINGTON
Main Road, Riding Mill,  
NE  DQ
t: 01  2 1   

THE WHEATSHEAF HOTEL
St Helens Street, Corbridge, 
NE  HE
t: 01  2020  

THE ICTORIA HOTEL
1 Front Street, Bamburgh, 
NE  BP
t: 01  21 1   

TWICE BREWED INN
Military Road, 
Bardon Mill, NE  AN
t: 01  
e: info@twicebrewedinn.co.uk
www.twicebrewedinn.co.uk 

TEESSIDE

THE SALUTATION
 West Road, Billingham, 

Cleveland, TS2  1BP
t: 01 2 11

THE FISHERMANS ARMS
Sandgate, The Headland, 
Hartlepool, TS2  0JJ
t: 01 2  2 02
e: steve@thefi shermans.co.uk
www.thefi shermans.co.uk

T NE  WEAR

ALUM ALE HOUSE
River Drive, South Shields, NE  1JR
t: 01 1 2 2

BOWES INCLINE HOTEL
Northside, Birtley, 
Gateshead, DH  1RF
t: 01 1 10 22  

1 The Links,
Whitley Bay,
Tyne & Wear, NE2  1UE

t: 01 1 2 20 2
e: info@s f.co.uk

Part of the
ir John
it gerald grou ’

BRIAR DENE

Castle Square,
Newcastle Upon Tyne,
NE1 1RQ

t: 01 1 2 2 00
e: info@s f.co.uk

Part of the
ir John
it gerald grou ’

BRIDGE HOTEL

BRITANNIA
 Boldon Lane, Cleadon, SR  RH

t: 01 1  1  

CROWN POSADA
1 The Side, Newcastle, 

NE1 JE
t: 01 1 2 212

James Place Street,  
off Byker Bank, 
Newcastle upon Tyne, 
NE 1LD

t: 01 1 2 1 1
www.the umberlandarms. o.uk

ove eers  ove Ciders   
ove ive Musi  
ove ood  ove 

THE CUMBERLAND ARMS

DELA AL ARMS
Old Hartley  NE2  RL
t: 01 1 2  0

THE DUKE OF WELLINGTON
High Bridge, Newcastle
NE1 1EN
t: 01 1 2 1 2 

FIT GERALD’S
10 12 Green Terrace, 
Sunderland, SR1 P
t: 01 1  0 2 

FIT GERALDS
0 Grey Street, Newcastle, 

NE1 AF
t: 01 1 2 01 0

FIT GERALDS
2 South Parade, Whitley Bay, 
NE2  2RG
t: 01 1 2 112

FREE TRADE INN
St Lawrence Road, 
Byker, Newcastle, NE  1AP
t: 01 1 2  

HUGO’S
2  Front Street, Tynemouth, 
NE 0 D
t: 01 1 2

L H
10 Northumberland Street, 
Newcastle, NE1 JF
t: 01 1 2 21 0

MARKET LANE
Pilgrim Street, Newcastle, 
NE1 SG
t: 01 1 2 202 1

NEWCASTLE ARMS
 St Andrews Street, 

Newcastle NE1 SE
t: 01 1 2 0 2 0

 Albion Road, North 
Shields, NE 0 2RJ
t: 01 1 2  2
e: info@oddfellowspub.co.uk
www.oddfellowspub.co.uk

isted in CAMRA 
Good eer Guide  

ottle onditioned range
Air onditioned  ky orts

ODDFELLOWS FREE HOUSE

OLDE FAT O  INN
Holywell illage, Whitley Bay,
NE2  0LJ
t: 01 1 2  0    

OLD RED BULL INN
Dark Lane, Morpeth, NE 1 1ST
t: 01 0 1 0

POPOLO’S
2 Pilgrim Street, Newcastle,

NE1 SF
t: 01 1 2 2 2

RED LION
Redcar Terrace, 
West Boldon,
NE  0P
t: 01 1  1  

RISTORANTE FIUME
1  Bonemill Lane, 
Washington, NE  AJ
t: 01 1 1 000

ROCKLIFFE ARMS
Algernon Place, 
Whitley Bay, NE2  2DT
t: 01 1 2 12

SAN LOREN O
121 12  High Street, 
Gosforth, NE  1HA
t: 01 1 21 0

SHIREMOOR HOUSE FARM
Middle Engine Lane, 
North Shields, NE2  D
t: 01 1 2 02

TILLE S BAR
10  Westgate Road, 
Newcastle NE1 AW
t: 01 1 2 2 0 2

22 Main Road,
Kenton Bank Foot,
Newcastle Upon Tyne,
NE1  AB
t: 01 1 2 12
e: info@s f.co.uk

Part of the
ir John
it gerald grou ’

TWIN FARMS

Cheers is also available at Alnmouth Golf Club, Coppers at 
Brunton Park, Gosforth, Darlington Snooker Club, Hexham 
Golf Club, High House Farm Brewery, Matfen, Houghton Le 
Spring Golf Club, Mmm in the Grainger Market, Newcastle, 
Mordue Brewery, Tyne Tunnel Estate, Wallsend, Newcastle 
Cricket Club, Jesmond, The Rat Race at Hartlepool Train 
Station and selected Tourist Information Centres.

If you would like to subscribe to cheers please 
telephone Gillian Corney 0191 2212277

T NEMOUTH LODGE
Tynemouth Road, 
North Shields, NE 0 AA
t: 01 1 2  

THE ALETASTER
0  Durham Road, 

Gateshead, NE  JA
t: 01 1  0 0
 

Marine Avenue, Whitley Bay, 
Tyne & Wear, NE2  1LY
t: 01 1 2 2

uality Cask Ales
Range of Pot Meals

un tion uite  REE to 
large arties

THE BER ELEY TAVERN
 

THE BACCHUS
2  High Bridge,

Newcastle NE1 B
t: 01 1 2 1 100  

THE BARLE  MOW INN
Durham Road, Barley Mow, 
Birtley, DH  2AH
t: 01 1 10 0

THE BLACK HORSE
 Front Street, Monkseaton, 

NE2  DP
t: 01 1 2 1
www.blackhorse.co

THE BODEGA
12  Westgate Road,
Newcastle NE1 AG
t: 01 1 221 1 2

THE BRANDLING ARMS
1  High Street, 
Gosforth, NE  1HD
t: 01 1 2 02

THE BRANDLING ILLA
Haddricks Mill Road, South 
Gosforth, NE  1QL
t: 01 1 2 0 0

THE CAUSE  ARCH INN
Beamish Burn Road, Marley Hill, 
Newcastle, NE1  EG
t: 0120  2 2

THE CENTRAL
Half Moon Lane, 
Gateshead, NE  2AN
t: 01 1 2
e:central@theheadofsteam.co.uk

THE CENTURION
Neville Street, 
Newcastle NE1 DG
t: 01 1 2 1 11

 

The Chillingham,
Chillingham Road,
Newcastle Upon Tyne
NE1 1RQ
t: 01 1 2 2
e: info@s f.co.uk

Part of the
ir John
it gerald grou ’

THE CHILLINGHAM

THE CLARENDON
1  High Street East, 
Sunderland, SR1 2BL
t:01 1 10 200
www.clarendon pub.co.uk

THE CLOCK
ictoria Road, East Hebburn, 

NE 1 1YQ
t: 01 1 2  11     

THE CLUN
 Lime Street, Ouseburn, 

Newcastle, NE1 2PQ
t: 01 1 2 0 

THE COCK CROW INN
Mill Lane, Hebburn, NE 1 2EY
t: 01 1 2  0 

THE COPT HILL
Seaham Road, Houghton le 
Spring, DH  LU
t: 01 1 

THE COTTAGE TA ERN
North Street, Cleadon, SR  PL
t: 01 1 1  0  

THE COUNT
High Street , Gosforth, 
Newcastle NE  1HB
t: 01 1 2  1  

THE COURT ARD
Arts Centre, Biddick Lane, 
Washington, NE  AB
t: 01 1 21   

THE CUMBERLAND ARMS
1  Front Street, Tynemouth, 
NE 0 D
t: 01 1 2  1 20 

White Mare Pool,
Wardley, Gateshead
Tyne & Wear, NE10 YB

t: 01 1 01 1
e: info@s f.co.uk

Part of the
ir John
it gerald grou ’

THE GREEN

THE GRE  HORSE
Front Street, East Boldon, NE  0SJ
t: 01 1 1  1  

THE HALF MOON INN
Ryton illage, Ryton, NE 0 NU
t: 01 1 1 202

THE HEAD OF STEAM
2 Neville Street, Newcastle 
NE1 EN
t: 01 1 2 0 2

THE JOB BULMAN 
St Nicholas Avenue, Gosforth, 
NE  1AA
t: 01 1 22 20

THE KEELMAN
Grange Road, Newburn, 
Newcastle NE1  NL
t: 01 1 2  1

THE KINGS ARMS
Beech Street, 
Deptford, SR  BU
t: 01 1  0  

THE KINGS ARMS
West Terrace, Seaton Sluice, 
NE2  RD
t: 01 1 2 02

THE LAMBTON ARMS
Eighton Banks, 
Gateshead, NE  R
t: 01 1  1  

THE LOW LIGHTS TA ERN
Brewhouse Bank, 
North Shields, NE 0 1LL
t: 01 1 2 0

THE MAGNESIA BANK
1 Camden Street, 
North Shields, NE 0 1NH
t: 01 1 2  1 

THE MALTINGS
 Claypath Lane, 

South Shields, NE  PG
t: 01 1 2 1  

THE MAR UIS OF GRANB
Streetgate, Sunniside, 
NE1  ES
t: 01 1 0  

THE MILL HOUSE
Blackfell, Birtley, DH  1RE
t: 01 1 1  1 1  

THE NEW BRIDGE
2  Argyle Street, 
Newcastle, NE1 PF
t: 01 1 2 21020

THE OLDE SHIPS INN
Durham Road,East 
Rainton, Houghton Le Spring,
DH  QT
t: 01 1 0

THE PACKHORSE
Crookgate, Burnopfi eld,
NE1  NS
t: 0120  2 02

THE PA ILION
Hotspur North, 
Backworth Business Park, 
Backworth, NE2  0FG
t: 01 1 2 0 11

THE PORTHOLE
11 New Quay, North Shields, 
NE2  LQ
t: 01 1 2
www.porthole.co.uk

THE POTTERS WHEEL
Sun Street, 
Sunniside, NE1  EE
t: 01 1 0
e: potterswheelpub@gmail.com
www.potterswheelpub.com

THE UEEN ICTORIA
20  High Street, 
Gosforth, NE  1HD
t: 01 1 2 0 0

THE RA ENSWORTH ARMS
Lamesley, Gateshead, 
NE11 0ER
t: 01 1  02  

THE ROBIN HOOD
Primrose Hill, 
Jarrow, NE 2 UB
t: 01 1 2  

THE THREE TUNS
Sheriffs Highway, 
Gateshead, NE  SD
t: 01 1 0
www.thethreetuns.com

Great range of real ales 
and pies

Live music 7 nights a week

Comedy Club  1st Sunday of 
every month.

THE TURKS HEAD
1 Front Street,

Tynemouth, NE 0 D
t: 01 1 2

THE ICTOR
Killingworth Road,
South Gosforth, NE  1SY
t: 01 1 2  12  

THE WHEATSHEAF
2  Carlisle Street, Felling, 
Gateshead, NE10 OHQ
t: 01 1 200
www.biglampbrewers.co.uk
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For more information on how to advertise your 
services, vacancies and events contact 
Gillian Corney  on 0191 221 2277 or email at:
en uiries cheersnortheast.co.uk

Our Knowledge 
YOUR SUCCESS

DICK ATTLEE
Real Ale Te hni al ervi es

T   

M    

E  di k.attlee blueyonder. o.uk

CLASSIFIED

G.A. WEDDERBURN & CO. LTD.

Tony Franklin
Tel: (023) 8022 7645

www.wedderburn.co.uk

• EPOS SYSTEMS

CASH REGISTERS

LICENCED TRADE SPECIALIST

SERVING THE N.E. FOR 15 YEARS

•

•

•

Paying separately for a 

Stocktaker, Accountant?

I can do this,
plus p.a.y.e, VAT returns, 

bookeeping, year end accounts & 
tax returns

and save you £££’s
Over 25 years experience and 

AAT qualifi ed, references can be 
supplied.

Cestria Stocktaking and Accountancy
T: 0191 3873471 or 07971374480
e: harryburn88@hotmail.co.uk

CATERING EQUIPMENT SUPPLIES & SERVICING

Gas Safety Certi�cates Supplied
Regular Servicing Saves Money

CALL US: 0191 482 1122  |  WWW.JOHNDODDS.CO.UK
VISIT US: 244 DUKESWAY TEAM VALLEY TRADING ESTATE, GATESHEAD, NE11 0PZ

The beer
p to  handpulls 

working at any one time 
– mostly with Jarrow 
Brewery ales but some 
impressive guests and a 
range of Belgian bottled 
beers. Jarrow beers 
are well structured and 
terri  c ambassadors for 
the region.

The food
ery much a Thai 

in  uence – indeed, a 
speciality – with local 
chef Bel  and his 
Rungro  Thai cuisine the 
best in Shields, say those 
in the know  creating 
a touch of individuality 
most days. unchtime 
specials also available.

uality is the key 
word in the pub
� e former Co-op dairy and Chameleon restaurant are 
now � e Maltings pub and centre of Jarrow Brewery’s 
production. � e grand entrance from street level makes 
a statement of quality which is echoed by the large 
bar counter and partitioned areas, each with its own 
individuality and degrees of luxury. Behold, a piano for 
weekly entertainment (Saturdays), a cosy � replace, and 
there’s not one but two quizzes a week. Immaculate 
toilets, too. It’s a classy pub (Jarrow MP Stephen Hepburn 
gives it the thumbs up) where the availability of every style 
of Jarrow beer from the glorious Rivet Catcher through to 
Red Ellen and McConnell’s Irish Stout, is a bonus.

THE MALTINGS, SOUTH SHIELDS 
PUB PROFILE

Slake 
your 
Jarrow 
thirst

OVERVIEW

The pub is upstairs from 
Jarrow Brewery’s impressive 
operation where, on brewing 
days, the aromas allow a 
rare opportunity to be in 
on your beer’s creation. 
A grand, wood-panelled, 
brass-  tted stairwell also 
creates the right impression. 
It is beautifully  tted out in 
honeyed timber with a central 
counter and seating areas 
partitioned by matching 
panelling and etched glass 
insets. The ceiling alone is 
worth a cricked neck.

andlady  
ebbie auder

The altings, Claypath ane 
off Westoe Road , South 

Shields NE  G
t    
www. arrowbrewery.co.uk 

Where is it? Almost directly 
opposite the magni  cent Town all 
in South Shields, but tucked away 
down a small lane. It’s ust off the 
town’s main shopping and leisure 
area, only a few minutes’ walk from 
the bus and etro stations.
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Queens Head Inn

Nestled in the beautiful village of Tirrel, the Queens Head is the perfect place to visit for lunch, 
dinner or an overnight stay. 

Margaret and Jim Hodge welcome you to sample their excellent food all freshly prepared using locally 
sourced produce, with home made pies a speciality.

You can dine in the restaurant or in our cosy bar and enjoy real ales and fi ne wine while sitting next 
to a real open fi re. We have comfortable en-suite accommodation including a family room for those 

wishing to stay and explore the delights of the Lake District. Special winter deals available.

Our Pie and Beer & Sausage festivals will be held in 2011 - telephone for dates

Tirrel, nr Penrith, Cumbria, CA10 2JF   |   Telephone 01768 863219
www.queensheadinn.co.uk

A Cumbrian Delight

EAT, DRINK,
SLEEP
Ideally situated in the
heart of Matfen.
A gateway to Hadrian’s Wall.

The Black Bull
Matfen, Northumberland, NE20 0RP. Tel: 01661 886330

Family run by Kelly and Danny (head chef), who truly believe in providing a 
traditional country welcome and atmosphere to all who visit.

Food served lunchtimes, Tuesday-Sunday 12pm-2.30pm
and evening meals Tuesday-Saturday 6pm-8.30pm.

All meals freshly prepared using top quality meat, fi sh and poul-
try, locally sourced where possible. Steak is our specialty, we also 

serve proper chips and home-cooked puddings.

Ensuite accommodation available from £37.50pp B&B.
Everyone welcome, including children and dogs.

THE LAST WORD JE  IN

Cheap drink  
we all suffer
The ordinary su ermarket sho er is subsidising 
al ohol indu ed  anti so ial behaviour  writes Jeff ind

The �rst time I was 
aware of people coming 
home from the pub 
was during a night 

when I couldn’t sleep. At 11pm 
the bass boom of Mr Sars�eld 
dominated the debate which was 
held under the lamppost at the 
end of our street. To put this into 
an historical context, England 
hadn’t yet won the World Cup 
and cask ales often carried 
‘�oaters’.

People of a certain age may be 
put o� having a late-night chat on 
a street corner these days however, 
because of the fear that it may not 
be safe.

Take the story of Ian Jackson, 
the brewer at the White Swan, 
Stokesley-based Captain Cook 
Brewery – a milder man does 
not inhabit this Earth – who was 
stabbed in the chest while walking 
home from his local in Darlington 
in August of this year. It is this type 
of incident which has killed o� the 

lamppost debating chamber.
People may be afraid of being 

confronted on the streets because 
there appears to be an attitude 
among some that they are not 
accountable for their behaviour; 
that the person and property of 
others do not have a worth, and 
that punishment and disapproval 
are irrelevant. Unfortunately, 
alcohol may play a part in this. Yet 
going to the pub, having one too 
many and even getting 
“fallydown” drunk 
are, to me, inalienable 
rights of Britain which 
must be protected. To 
my way of thinking, a 
few hours in the pub 
cannot possibly lead to 
the kind of behaviour 
we now witness some 
weekends. An evening 
having a meal and chatting with 
friends, playing dominoes or 
watching the football on telly 
cannot, by stretching anyone’s 

imagination, lead to swearing at 
old soldiers, smashing windows, 
and stabbing innocent bystanders.

What does contribute, however, 
is that alcohol is too cheap in 
some outlets and it is available in 
uncontrolled environments. It is 
sold at prices lower than publicans 
can buy wholesale and, as it’s a 
loss-leader, the food-buying public 
is subsidising drinkers. Can this be 
right? Should people compromise 

on the food they give 
to their kids so that we 
can drink cheap cans  
of lager?

Going to the pub is 
central to the social life 
of millions of people, 
yet it is di�cult for any 
local to compete with 
the commercial power 
of the supermarkets.

I enjoy a drink, but the drink 
does not persuade me to try to 
knock somebody’s head o�, and 
neither does it have that e�ect 

on many millions of people who 
enjoy an evening in the pub. It 
is a great shame, therefore, that 
when it is piled high and sold 
cheap elsewhere, it may do 
just that.

I must sign o� now as I am 
moving into rant mode. But to 
end on a happier note, England 
managed to win the World Cup 
when I was 11 and �oaters began 
to disappear from real ales when 
I was a little older and able to 
enjoy the fun and camaraderie 
available at the pub. I’m 
delighted that I still can, and that 
there are a growing number of 
superb pubs stocking superb ales 
catering for a public that loves 
nothing more than a convivial 
atmosphere and a �ne pint. 
  Jeff Hind is general manager 
of The Wynyard Rooms business 
and conference centre and 
operates a portfolio of pubs, 
hotels and microbreweries in 
the North East

Alcohol is too cheap 
in some outlets 
and it is available 
in uncontrolled 
environments... 
Can this be right?



Fine Ales, Great Food, Comfortable Accommodation.
There truly is something for everyone at

The Keelman’s Lodge, home to The Big Lamp Brewery
The Keelman Pub is a mix of contemporary and traditional styling. 

Enjoy the relaxing ambience of our bar offering a range of fi ne 

ales, brewed in the traditional way in the Big Lamp Brewery next 

door. Our restaurant has a warm, friendly atmosphere which is 

emphasised by the large conservatory which overlooks the patio 

and trees towards the river. We also have 14 ensuite bedrooms for 

anyone wishing to stay.

So if you are looking for somewhere to go for a relaxing drink, home 

cooked food or somewhere to stay, this is the place to visit.

The Keelman, Grange Road, Newburn, Newcastle Upon Tyne NE15 8NL

Tel: 0191 267 1689  Email: admin@biglampbrewers.co.uk 

The Wheatsheaf, 26 Carlisle Street, Felling, Gateshead NE10 0HQ

Tel: 0191 420 0659   www.biglampbrewers.co.uk

The Keelman’s Lodge
at The Big Lamp Brewery

the oldest micro
brewery in the

north east

1982
established
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