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Kings Manor: 132 - 140 New Bridge Street 
Newcastle upon Tyne, NE1 2SZ Telephone 0191 2321618

Find us on Facebook
www.facebook.com/� eKingsManor

KINGS MANOR
Hadrian Border 

Brewery Tap

10 Handpulls serving local and national Real Ales & Ciders
Snacks & Sandwiches available daily

Live entertainment - Call for details or check out our facebook page

We’re in the Good 
Beer Guide 2013
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Wylam Brewery

� e country, it appears, has clambered 
out of double-dip recession but we all 
know there’s a long way to go before we 
can con� dently report on happy days 
being here again. However, we at Cheers 
North East have been taking note of 
a few more “bums on seats” in pubs 
around the region lately.

After all, it’s part of our job to visit pubs 
and enjoy ourselves, so when we see pubs looking busier we sit up and 
take note. Our overwhelming aim is to promote the Great British Pub 
and all who wassail in her, from nano-brewers to corporate giants and 
from publicans to pub pooches and lounge lizards.

Slowly but surely, it’s working.

As a barometer of trade, we took a day-trip to Corbridge in 
Northumberland on the most basic of days – a wet Tuesday in October – 
and discovered a trading community in every sector, most of which seem 
to be thriving. Some are doing better than others, particularly pubs, but 
there’s a lesson to be learned from sitting down and thinking about who 
your customer really is and where his and her demands lie.

On page 35 we’ve taken this a little further by inviting publicans to join 
training guru Edward � eakston on a value-for-money course later this 
month to help them run a more pro� table pub.

We’ve been looking at supermarket beer prices and asked questions 
about moral obligation and ethics; we report on making Honey PotUS 
from Barack Obama’s homebrew recipe – and taking it to Washington 
to be sampled – plus we demonstrate how deeply beer can � ow in a 
country’s history.

It’s yet another packed issue, so enjoy it and come back for more.

Cheers,

Alastair Gilmour, editor

04 Brew plans 
withdrawn

Jarrow Brewery has 
decided to step back 
from its ambitious 
efforts to open a 
new brewhouse in 
a South Tyneside 
church after 20 
months of trying. 
But could there be a 
glimmer of hope?

10 Changing 
Corbridge

A wet Tuesday 
in October was 
the perfect day to 
examine what the 
Northumberland 
village can offer the 
day tripper – and 
the local. Customer 
care is the key to 
success.

14 Mix it and 
match it

Five Tyneside 
cocktail experts 
donned fl at caps 
and took their 
shakers to a 
competition in 
Scotland. We 
discover new ways 
with Curiosity Cola 
and Wylam beer.

THE ROOTS OF BEER
The world’s fi rst Pilsner 
fi rst saw light of day 170 
years ago. We celebrate 
this signifi cant 
development along with 
the good folks of Plzen in 
the Czech Republic – and 
some seriously talented 
Master Bartenders.
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Tel: 01661 886192 • info@highhousefarmbrewery.co.uk • www.highhousefarmbrewery.co.uk
MATFEN,  NORTHUMBERLAND,  NE20 0RG

Christmas FayreH I G H  H O U S E  F A R M  B R E W E R Y

Available Throughout December
One Course £9.25 
Two Course £12.75 
Three Course £16.25

Starters
Carrot & Coriander Soup
With a fresh bread roll & butter

Stilton & Pear Pate
With a red onion marmalade & French toast

King Prawn Cocktail
Served with marie-rose sauce

Goats Cheese & Cranberry Tartlet
With a mixed leaf salad & house dressing

Mains
(All served with seasonal vegetables & potatoes)

Roast Crown of Turkey
Served with traditional trimmings

Beef in Forestaire Sauce
Tender pieces of beef in a wild mushroom, red wine, 
shallot and smoked bacon sauce

Luxury Fish Pie
Topped with creamy mashed potato

Fennel & Chestnut Roast Topped with Cheddar Cheese
And served with a cranberry relish

Desserts

Luxury Christmas Pudding
With a homemade brandy sauce

Individual Lemon Meringue Pie
White Chocolate & 
Winter Berries Cheesecake

Vanilla Ice Cream 
in a Brandy Snap Basket

One that 
got away Bitter taste 

left as brave 
plans are 
ditched

Martin Hammill, Hadrian 
Border’s brewery manager, 
has been on a fi shing trip to the 
Mull of Galloway and caught 
this tope – a type of shark 
found in subtropical seas. 

Although it’s on a “vulnerable” 
list of species, tope is used 
in Spanish cuisine where 
it’s known as cazón. 

“It was fantastic to catch,” 
says Martin. “I got it in the 
boat, then it was tagged and 
released unharmed. We also 
caught bull huss, dogfi sh and 
Pollack – all catch and release.”

Martin also recommends 
the Crown Hotel in Portpatrick 
if anyone’s interested in taking 
a trip to South West Scotland 
– “a fantastic place”, he says.

Jarrow Brewery has announced it has been forced 
to ditch an ambitious scheme to transform 
a historic South Tyneside riverside site.

Owners Jess and Alison McConnell, (pictured 
right) claim the near two-year saga to revitalise St 

Andrews Church in Hebburn has cost them £48,000 in 
lost investment and ruined chances of a guest beer deal 
with brewery giant Carlsberg which would have seen 
Jarrow ales bene� t from national exposure. � e project 
was set to create 14 new jobs, but the McConnells have 
already been forced to � nish three sta�  already taken on.

Jess McConnell said: “We have very reluctantly 
withdrawn our planning application to brew from St 
Andrew’s Church. � is decision was not taken lightly 
as we have spent £48,000 to date in pursuit of brewing 
from the site. After a full 20 months of trying to resolve 
planning issues with the South Tyneside Council we 
have � nally had to concede that the project is a non-
starter. � e brewery will now look at alternative sites, 
preferably those that do not need planning approval.”

Jarrow Brewery was awarded a Regional Growth 
Fund (RGF) grant of £140,000, on the understanding 
the business would invest £502,000 over the next three 

An ambitious project to breathe 
new life into a Victorian church has 
stalled and may be abandoned

years. But it will miss the December deadline set by 
the RGF for the cash support after failing to reach an 
agreement.

“� at’s not going to happen now, and this whole saga 
has set Jarrow Brewery back by years,” said Jess.

Jarrow Brewery – celebrating its tenth anniversary  
this year – already operates � e Robin Hood in Jarrow; 
� e Maltings, South Shields, which also includes the 
current brewhouse; � e Magnesia Bank in North Shields, 
and � e Isis in Sunderland. � e St Andrew’s Church 
scheme would have boosted capacity signi� cantly.

In what Jess McConnell calls “shifting the goalposts”, 
he claims an o� er to acquire buildings adjoining 
the Victorian church was made by the council, then 
withdrawn because the authority couldn’t a� ord to move 
the sta� .

A South Tyneside Council spokesman said: � e 
Council has worked very closely with Jarrow Brewery 
to help with the expansion plans but we also have a 

left as brave 
plans are 
ditched

Martin Hammill, Hadrian J
An ambitious project to breathe 
new life into a Victorian church has 
stalled and may be abandoned
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NOVEMBER SPECIALS IN STOCK NOW

WE STOCK OVER 100 CASK ALES EVERY MONTH!
For further details contact Diane Myers on: 0191 385 1600 or email: diane.myers@lwc-drinks.co.uk

NOVEMBER SPECIALS IN STOCK NOWNOVEMBER SPECIALS IN STOCK NOWNOVEMBER SPECIALS IN STOCK NOWNOVEMBER SPECIALS IN STOCK NOWNOVEMBER SPECIALS IN STOCK NOWNOVEMBER SPECIALS IN STOCK NOWNOVEMBER SPECIALS IN STOCK NOW

£69.99 £64.99 £65.99 £64.99 £68.99 £69.99 £64.99

Motion in poetry
duty to protect the interests of lcoal residents. We have 
received over 35 letters of objection, covering issues 
of noise, disturbance, odours and access. � e Council 
has responsibility to address these issues through the 
planning application process.

“We asked Jarrow Brewery to submit a noise 
assessment and information about the safe access of 
large vehicles. As they did not submit all the required 
details we did not have enough information to assess the 
development.”

Jess McConnell said: “� e huge planning delay has 
further hindered our cash� ow with us currently having 
£48,000 costs for the aborted project. South Tyneside 
Council claims it’s ‘passionate about business’. Is this a 
typical case of its business support?”

Just before going to press, Cheers North East 
learned that South Tyneside Council has been in 
further conversation with Jarrow Brewery to look at 
alternative options.

Following a strong start to business, new 
microbrewery Sonnet 43 Brew House, 
based at Coxhoe, County Durham, has 
decided to broaden its repertoire and 
has added two new ales to its range. 

The new additions are a Blonde 
Beer – using the appropriately-named 
Sonnet hop to give a sweet, delicate 
aroma – and a Bourbon Milk Stout 
which will add a dark, full-bodied ale 
to the range which is currently being 
stocked in some Sir John Fitzgerald 
pubs and Head of Steam venues.

The purpose-built brewery at the 
former Kicking Cuddy pub is producing 
around 20 barrels (720 gallons) a week 
of its original range of Steam Beer, 
India Pale Ale, Brown Ale and American 
Pale Ale (APA). It’s hoped the new beers 

will help double production and extend 
deliveries beyond the North East.

Sonnet 43 Brew House has also decided 
to bottle the APA and Brown Ale which 
will be available in 330ml bottles from 
mid-November. The move will allow the 
beers to be sold to the leisure industry and 
off-license trade as well as direct to the 
public via the company’s website, which 
is to be also launched later this month.

Sonnet 43’s founder, North East 
restaurateur Mark Hird, said: “It’s an 
exciting time for the brewery with us only 
just starting up, and I’m pleased with 
the reception our initial beers received.

“We very keen to ensure we 
continually progress and improve 
and I’m hopeful taking these steps 
will help us to do just that.” 

“The whole St Andrews 
church saga has set 
Jarrow Brewery back 
years”: Jess and Alison 
McConnell, left

Sonnet 43 Brew House: 0191 377 3039.
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Bank Top, Crawcrook, Ryton NE40 4EE 
T: 0191 4133316

Homecooked food served every day
Sunday Lunch - Bookings advisable

Chefs Specials always available

Christmas Fayre served thoughout December 

Live Music Fridays - November 9th Graham Russell, 

16th Stormy Mondays, 23rd Frankies Cafe, 

The
Rising
Sun

A  Warm 
Welcome 
Awaits

O U T D O O R

M A R K E T

T h e  B e e h i v e

The Beehive's ChRisTMAs Menu will Be AvAilABle fRoM MondAy
19th noveMBeR  PARTies of six CAn Book A TABle in AdvAnCe

All yeAR Round By CAlling 0191 252 9352
Hartley Lane, Earsdon, NE25 0SZ • Tel: 0191 252 9352 • Email: info@beehiveearsdon.co.uk

24th and 25th November 2012
Find the perfect Christmas gi� set to the backdrop of 
e Beehive Inn's

beautiful countryside surroundings.
A unique winter outdoor shopping experience with stalls featuring locally sourced food and

drink, photography, arts, cra�s, jewellery and much much more. Free entry.

For moreinformation about
upcoming events visit

www.beehivearsdon.co.uk
Market opening hours11am until6pm

Would your business like

a stall?

Email jon@hootandhowl.co.uk

to nd out how you can get one!

British growers 
might just hop it

Drinks plan put 
back on the shelf

There are fears that traditional 
UK hop farming could die out 
within a decade as brewers 
increasingly turn to imports from 
the Czech Republic, the US and 
New Zealand to add varied and 
unusual flavours to their beers.

Richard Frost, head brewer at 
Kent-based Shepherd Neame, 
said: Following a sharp decline 
of recent decades we are now at 
a plateau in terms of acreage. 

Plans to introduce minimum pricing 
on alcohol in Scotland have been 
postponed indefinitely as a result 
of a growing legal challenge to the 
controversial move. The Scottish 
Government has confirmed it will 
not be introducing the new law until 
legal action brought against it by 
drinks producers has been settled.

Similar legal action taken by 
tobacco firms against a ban on 
promotional displays of cigarettes 
is still ongoing and has already held 
up new laws by nearly two years. 
The Scotch whisky association 

We should be careful not to let 
the use of foreign hops become 
a marketing gimmick.”

Paul Corbett, managing director 
of hop merchant Charles Farham 
& Co, said: “If we don’t stick up 
for the UK hop industry now there 
will be no industry in a decade’s 
time. Our fear is that if demand 
falls any further the infrastructure 
not just for growing hops but for 
picking them will disappear.”

is also fearful of an international 
backlash of trade barriers against 
its products and has warned that 
the final price for the industry could 
be a loss of £500m in exports.

Furthermore, the European 
Commission has already expressed 
its opposition to minimum pricing 
on the grounds that it breaks 
free trade laws. Scottish National 
Party ministers have until the end 
of the year to make their case to 
EC chiefs and avoid a potentially 
damaging legal battle at the 
European Court of Justice.
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All Newcastle matches 
NOW shown 

The city’s largest screen for 
major sporting events

Good Beer Guide 2012

5 Handpulls featuring local 
and national real ales

Make Centurion your meeting 
place before or after your 

Christmas Party

Snug Bar available for private 
functions including Christmas 

parties

Private Meeting & 
Function Rooms

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

Tel: 0191 2616611
www.centurion-newcastle.com

NEWCASTLE’S 
MOST IMPRESSIVE 
WATERING HOLE!!

Grand Central Station, Neville Street, 
Newcastle Upon Tyne, NE1 5DG

Good Beer  
Guide 2013

6 Real Ales including Jarrow Rivet 
Catcher and Black Sheep Bitter

Food served from 6am – 7pm  
in CC Hudson’s Cafe

Watch all Newcastle matches on 
our new super bright 4m  

big screen

Snug bar and function rooms 
available for parties and  

private meetings

Make The Centurion your meeting 
place before or after you  

Christmas Party

A FRIENDLY WELCOME AWAITS

Visit the shop: Black Bull in Paradise, Brewery Visitor Centre, 
Masham HG4 4YD. Tel: 01765 680 000. Email: shop@theakstons.co.uk
Buy online: theakstons.co.uk/shop

 @Theakston1827   Theakston Brewery

FroM botles of beer 
Y Chriymas heer.

A ‘Peculier’ Selection of Chriymas Gifts.

Despite the current Government 
austerity measures with disposable 
incomes being squeezed, many 
businesses in the North East 

hospitality trade are excelling. � is is the thrust 
of an enterprising evening being hosted at the 
Town Wall pub in Newcastle this month, with 
a specially-invited panel revealing how their 
businesses are run. And they are also willing 

to have some direct questions � red at them.
A trade expert such as Richard Macdonald 

of RCM Stocktaking Solutions, for example, 
often sees a di� erent picture at venues 
prepared to make bold decisions and decisive 
change, as does North East restaurateur 
Andy Hook from Blackfriars in Newcastle.

Andy Hook says: “� e key to running a 
successful customer-focused operation has 

to be the sta� . � ey’ve always been our � rst 
priority at Blackfriars, even ahead of customers. 
Everything we do, we do for our sta� .”

� e aim of the free event on November 21 
is to � nd out what the key ingredients to a 
successful business are, and the powerful panel 
of six speakers – pub owners, bar managers, 
restaurateurs, hoteliers and license trade 
professionals – hope to come up with the answers. 
Or at least as many of them in the time given.

Richard Macdonald, whose RCM Stocktaking 
� rm is hosting the event, says: “It will be in the 
style of Question Time, albeit more informal. 
We’re inviting like-minded business owners 
and managers in the trade for a beer, some 
local food and the chance to ask questions.”

Along with Richard Macdonald and Andy Hook, 
the evening’s panellists will include Adam Munday, 
general manager of Hotel Indigo Newcastle and 
Marco Pierre White Steakhouse Bar and Grill; 
Ramandeep Walia, general manager of Browns Bar 
& Brasserie; Christina Denton from Fresh Element, 
and Alastair Gilmour, editor of Cheers North East. 

Adam Munday says: “� rough uncertain 
trading times the one thing never to cut is guest 
experience – if anything, make it even better. 
Guests will happily pay for great service.”
It could be controversial and should be 
entertaining, but one thing the evening 
promises to be is informative.

For more information and to book a space, visit www.rcmstocktaking.co.uk/events-adapting-to-change-november-2012

Adapt to change
is the experts’ call

Alastair Gilmour, Richard 
Macdonald, Ranadeep Walia, 
Andy Hook and Adam Munday
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FAMOUSLY LOCALFAMOUSLY LOCALFAMOUSLY LOCAL
1 Gadwall Road  Houghton le Spring DH4 5NL 

Telephone: (0191) 584 8844    Email: admin@dmbc.org.uk

NEWS

Bull gets new 
home at Stables

Long battles are there for the 
losing. But you might just 
win in the end – and if you 
don’t try you’ll never know 

what might have been.
It’s in this vein that John 

Taylor, owner of � e Clarendon in 
Sunderland, has � nally come to the 
conclusion that the pub on High 
Street is no longer viable – for him 
at least. Eight di� erent tenants of 
the pub over seven years tells its 
own story.

Gone too is the Bull Lane 
brewhouse that operated from the 
pub’s cellar. Steve Potts, who leased 
the brewery very successful and 
continued to build on its reputation, 
has decided to go o�  and do 
other things.

“� e Clarendon was always 
di�  cult to do,” says John Taylor, who 
has also been operating � e Stables 
Brewery out of Beamish Hall in 
County Durham since 2009 where he 
will also be producing Bull Lane beers. 
“I took a gamble on it when the area 
was run down, but we just couldn’t 
make ends meet.

“Bull Lane was ticking along 
nicely, but it was never going to make 
it as a stand-alone business – the 
only way it would have worked at the 
size it was – a 2.5-barrel plant – was 
to feed the pub.”

In John’s words, “the bull has 
come back to the stables” with a 
couple of conditioning tanks being 
transferred, while retention of the 
Bull Lane name and standard recipes 
will ensure its continuing presence 
at pubs and festivals throughout the 
North East.

“I sold the rest of the Bull Lane 
kit to someone who’s setting up a 
microbrewery in Blaydon,” says John. 
“He’s got some very interesting ideas.

“� e Stables is going well and also 
operating Bull Lane here gives us a 
chance to do something a little bit 
experimental under that name. It’s 
been a di�  cult year at the Hall with 
the � ood water that ran o�  the high 
ground. � ankfully the brewery is 
well drained – it’s a wet room – but 
the hotel kitchens were devastated 
and there’s a lot of work still going on, 
lifting � oors etc to get it right again.”

BULLISH: John Taylor, 
Stables Brewery
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9 1 A  C L A Y P A T H
 D U R H A M

1 2  C R O S S G A T E
 D U R H A M

5 3  C R O S S G A T E
 D U R H A M

Witch one 
to choose?

Budvar extension
An award for all to Chare

Wylam Brewery has produced its seasonal 
Christmas ale. Häxan Black Wit (6.8% abv) 
is made up of 45% wheat malt, plus roast 
and caramalt.

“It’s a proper grist mix,” says brewery 
business development manager Matt 
Boyle. “We used an authentic Weisen yeast 
with fresh limes, cloves, cinnamon and 
allspice in the boil and it’ll be conditioned 
for a minimum of six weeks. It should be 
something dark and intriguing.”

Häxan is a 1922 Swedish/Danish horror 
movie which studies how superstition 
and the misunderstanding of disease and 
mental illness led to witch-hunt hysteria.

Matt says: “We’ll also have our own 
bespoke gift packs for Christmas so keep 
your eyes peeled for these at fairs coming 
up in Gosforth, Newcastle city centre and 
York, plus our regular outlets.”

Our friends at Budweiser Budvar are still 
sifting through competition entries to win a 
trip for two – plus their favourite licensee – to 
its iconic brewery in Ceske Budejovice in the 
Czech Republic. While they’re doing that, we 
gather there will be time to sneak in a late 
entry by Friday November 16. Check the details 
at www.cheersnortheast.co.uk
The winner will be announced in the 
December/January issue of Cheers.

Renowned chef and restaurateur Terry 
Laybourne has been celebrating 
another win for his popular Newcastle 
pub, � e Broad Chare. � e Quayside 

pub has received a coveted Bib Gourmand in 
the latest Michelin Guide – � e Broad Chare 
is one of just two North East venues to receive 
such a commendation in the 2013 edition. � e 
accolade is awarded to establishments serving 
good food at a moderate price. Opened in May 
2011, � e Broad Chare became Newcastle’s 
� rst pub to be listed in the Michelin Good 
Pub Guide, published at the end of 2011.

Manager Steve Dunn said: “� e Bib Gourmand 
is a great achievement for us and genuinely re� ects 
the team e� ort of chef Chris Eagle and his kitchen 
sta� , along with the bar and front-of-house team.
“Our ethos is simple. We are a proper pub, o� ering 
proper beer and food. � e skill is in the simplicity 
and getting it right every day of the week.”
� e Broad Chare is an unusual partnership with 
the adjacent Live � eatre. And, focusing on real 
ale and craft beers, Terry Laybourne and his 
team worked closely with Wylam Brewery from 
the beginning to develop � e Writer’s Block, 
brewed exclusively for 21 Hospitality Group.

ACCOLADE: Broad Chare manager Steve Dunn, right, head chef 
Chris Eagle with pub and kitchen staff celebrating their award
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CHANGING CORBRIDGE
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FEATURE: CORBRIDGE

The Angel Inn, Main Street, 
Corbridge, NE455LA

Call John Hogg on 01434 632119 or 
email: info@theangelofcorbridge.com

Looking for a very special venue for your Christmas Party?
Somewhere unique with just the right combination of atmosphere, food 
& drink? Angelica’s have put together a package allowing 30 friends and 
colleagues to the private use of our new Martini Bar.

• Glass of Champagne on arrival
• Selection of Christmas canapés
• Choice of Martini
• Exclusive Christmas Bowl Food
• Glass of Chardonnay or Merlot
• Selection of Mini Christmas Desserts
• Choice of Martini
• Selection of Chocolates and Tru�es
• £1995.00 from 6.00pm until Midnight

• Inclusive of the above food and 
drink

• Water available throughout the 
evening

• All other drinks charged on 
consumption

Accommodation available
Specialist lounge DJ by arrangement

Angelica @ The Angel
Martini & Wine Bar a great destination for beautiful drinks 

in sexy surroundings... Stuzzico is Italian 
for tapas, and that’s 
exactly what the 
team from Il Piccolo 
will be o� ering 

alongside a fantastic wine list at their 
new wine bar....Stuzzico!
Tasty Italian dishes alongside fantastic wines 
from around the world in a relaxed, friendly 
environment; by the glass or by the bottle. 

STUZ
ZICO!
 (ITALIAN FOR TAPAS)

WINE BAR

....coming s� n
 from

Opening November St Helen’s Str� t, Corbridge

MEET •  EAT • DRINK • RELAX.... AT STUZZICO !

alongside a fantastic wine list at their 
new wine bar....Stuzzico!
Tasty Italian dishes alongside fantastic wines 
from around the world in a relaxed, friendly 
environment; by the glass or by the bottle. 

Corbridge is a honey-pot for visitors 
but that doesn’t mean pub-owners 
can afford to take everything for 
granted, writes Alastair Gilmour

C orbridge isn’t short of 
options for sustenance 
with several cafes, 
restaurants and bakery 

outlets ¬– Café No6, Tea & Tipple, 
� e Café House, Corbridge 
Sandwich Bar, Corbridge 
Tandoori, Grants Artisan 
Bakery, � e Valley – plus almost 
every pub o� ers particularly 
good fare. You can even buy 
all the kitchen utensils you’ll 
ever need at JF Walton & Son 
Corbridge Cookshop then read 
up on cookery in � e Geometry 
of Pasta from Forum Books. 

Corbridge Wines & Spirits stocks 
as � ne a range of world wines and 
local beers as you’d ever need, so 
what we’re seeing here is a complete 

culinary picture. � e trend possibly 
stems from the time the village 
was a Roman settlement – an army 
marching on its stomach and all that.

At the time of writing, it’s a wet 
Tuesday in October – and is there 
any better yardstick to judge a place 
than that? Corbridge is characterised 
by a chaotic Co-op piled high with 
produce and impossibly narrow 
aisles contrasting with country-
clothing shops – everything for 
the discerning gentleman – plus 
ladies’ fashion for the Next-free 
generation, high-end jewellers, 
and a contemporary art gallery 
crammed with cutesy prints 
and paintings of sheepdogs.

But above all, Corbridge has some 
terri� c pubs – and a wet Tuesday in 

October is the right time to � nd out 
what they have to o� er. Like many 
others across the country, however, 
they re� ect the changing face of the 
Great British Pub – adapt to 
survive is the motto. 
The Golden Lion 
occupies a huge 
corner site on 
Hill Street, 
having crept 
into the houses 
next door, step 
by step. It has a 
slightly “corporate” 
feel, but it manages 
to hang on to village 
tradition – dining areas 
are clearly delineated 
and well-lit and the 
whole open-plan 
interior is divided into 
� ve or six separate areas 
which actually makes it 
work as di� erent pubs. For example, 
a small snug area features a huge 
� replace while the room at the far 
end is more of dining room. � e 
toilets are immaculate, nicely tiled, 
and are worth commenting on.

� e menu relies on trusty staples 
– steak and ale pie and whole tail 
scampi and chips, while there’s also 
a takeaway menu. Similarly secure 

is the beer choice of Caledonian 
80/-, Deuchars IPA and 

Adnams Broadside.
� e Wheatsheaf 

Hotel’s lounge is 
very much like 
that of a city-
centre hotel with 
panelled walls, 

low tables, leather 
seating and a racy 

carpet. Is that Talking 
Heads playing? If so, we’re 
impressed. � e small 
public bar is a touch more 
earthy and a television 
with rolling sports 
news is a magnet while 
supping a pint of High 
House Farm Nel’s Best or 

Hadrian Border Tyneside Blonde. 
Newcastle United memorabilia 
lines the walls; a reminder of the 
late Sixties Fairs Cup run and the 
visits of Feyenoord, Rangers and 
Vitoria de Setubal, among others.

The Golden 
Lion’s toilets are 
immaculate, nicely 
tiled, and are worth 
commenting on

survive is the motto. 

feel, but it manages 

80/-, Deuchars IPA and 
Adnams Broadside.

� e Wheatsheaf 

seating and a racy 
carpet. Is that Talking 

Heads playing? If so, we’re 
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FEATURE: CORBRIDGEReal Ales
Fresh homemade food 
served 12 noon - 8 pm. 

Carvery served every Sunday
Local live bands,

B&B available
Christmas party bookings 

NOW BEING TAKEN

The Golden Lion, Hill Street, Corbridge, Northumberland, NE45 5AA 
Tel: 01434 632216 Email: thegoldenlion77@gmail.com

Fresh homemade food 
served 12 noon - 8 pm. 

Carvery served every Sunday

Fresh homemade food 

Carvery served every Sunday

Christmas party bookings 

Fresh homemade food 
served 12 noon - 8 pm. 

Carvery served every Sunday

Station Road, Corbridge,Northumberland NE45 5AY
Tel: 01434 633633 or visit www.dyvelsinn.co.uk

A warm welcome and log fire awaits
Traditional country inn 
serving local real ales 
and home cooked food
  
Open 7 days  a week 

Children, Families 
& Walkers welcome

is a fully refurbished gem 
with a stylish bar, separate 
restaurant and six recently 
refurbished bedrooms, the 
Wheatsheaf is the ideal 
place for anyone visiting 
the area or locals looking 
for a meal or a few drinks 
with friends.

St Helens St, Corbridge, NE45 5HE 01434 632020
www.wheatsheafhotelcorbridge.co.uk 

Food served:  
Monday - Saturday  
12pm - 3pm & 5pm - 9pm
Sunday 12pm - 3pm Carvery

3 cask ales at all times and a large 
selections of wines and spirits

Large secure private car park for 
customers

Wheatsheaf     
   Hotel

The

Like us!

Christmas Menu 
now available

Nostalgia also in� uences the 
menu with lamb’s liver and crispy 
bacon a perennial favourite, and 
grilled gammon steak with fried 
egg and pineapple as much North 
East Swinging Sixties as Willie 
McFaul and Wynn Davies. 

From the outside, � e Blue 
Bell looks more like a hairdresser’s 
than a pub. Inside it’s wine bar 
with � at-screen televisions. � e 
chrome founts dominate the bar 
but a couple of handpulls – Wylam 
Gold Tankard and Collingwood 
– stand up for themselves. Its 
blonde wood furniture makes it 
a bit uniform and slightly cold in 
atmosphere and you wonder if 
they’ve taken the temperature of 
the village’s requirements or simply 
ploughed on with a re� t regardless.

Odd nooks and mismatched 
furniture and an open 
lounge re� ect tidiness, 
e�  ciency and a sense 
of personal attention 
at the Black Bull. 
� e pub is 
comfortable in 
its rustic, small-
town skin and 
its reputation 
for food is well 
deserved – 
home-cooking 
at reasonable prices. 
Beers are mainly from 
the Greene King stable 
but Black Sheep Bitter 
represents the North 
and Budweiser Budvar 
indicates a sense of enterprise. 

� ey must be doing something 
right at � e Angel Inn, as there 
are easily 50 lunchers in on this 
wet October Tuesday. It’s a prime 
example of looking outside your 
front door and taking note of 
potential clientele. Here it’s the 
“grey pound” which Corbridge 
attracts in droves. But it begs the 
question: Where does a pub stop 
and a restaurant start? So, do you 
want to be full on a Friday night 
only, or busy, busy, busy most of the 
time? � e interior is a curious mix 
of pastel blue and natural timber 
– but it works – and the lounge is 
“gentleman’s club” in style where 
clouds of cigar smoke would seem 
more appropriate than a family 
sipping tea and nibbling sandwiches, 
but you can’t argue with mmmms of 
appreciation. � e Angel is another 
one with immaculate toilets and 

welcome dispensers and driers.
A plate of something passes 

by and the aroma is irresistible – 
maybe it’s the � ai � shcakes. Other 
daily specials include pan-fried 
hake � llet, curly kale, pancetta, 
hollandaise sauce and new potatoes. 
� e beer range is impressively local 
– Mordue Workie Ticket, Hadrian 
Border Tyneside Blonde, Corby Ale 
and Wylam Houblon Nouveau.

� e Dyvels is one of the “must-
visits” in Corbridge. Mere yards from 
the Tyne Valley rail line and station, 
right on the No10 bus route, and 
next door to Tynedale Rugby Club, 
is there any other attraction? Oh, 
� e Valley Indian restaurant, if the 
pub’s sausage and mustard mash 
hasn’t done the trick. � e Dyvels’ 
ales – Black Sheep and Deuchar’s 

IPA – are supplemented by other 
interesting � nds, usually 

local beers from the likes 
of Wylam and Mordue. 
� e beer garden is a 

huge plus and there’s 
nowhere better on 
a sunny afternoon. 
Just watch how 
busy the traditional 
bar gets from 
Friday lunchtimes 
onwards. It’s also 

a favourite venue 
for local clubs and 
societies, particularly 
vintage car fanatics and 
their waxed beauties.

Corbridge is replete 
with archways, lanes, 

closes and ginnels. Narrow streets 
seem to go o�  at tangents, but 
follow St Helens Street to Il Piccolo 
restaurant, which is about as 
friendly and relaxing as you’d expect 
from an Italian family-run business. 
Its daily menus are normally hand-
written and photocopied, so you 
know what’s on them has been 
freshly prepared. And the good 
news is, owners Emanuele and 
Pam are opening a wine bar right 
next door. Work is in progress and 
is expected to be � nished early 
this month, so if the welcome and 
quality of service through the wall 
are anything to go by, Stuzzico 
– an Italian version of tapas – is 
going to be a cracker. Look out for 
authentic Italian aperitivi and classy 
wines from some of the country’s 
most enterprising vineyards, plus 
some stylish decor enlivened by 
artefacts from all over Italy.

The beer range is 
impressively local 
– Mordue Workie 
Ticket, Hadrian 
Border Tyneside 
Blonde and Corby Ale

Odd nooks and mismatched 
furniture and an open 
lounge re� ect tidiness, 
e�  ciency and a sense 
of personal attention 

IPA – are supplemented by other 
interesting � nds, usually 

local beers from the likes 
of Wylam and Mordue. 
� e beer garden is a 

huge plus and there’s 
nowhere better on 
a sunny afternoon. 
Just watch how 
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NEWS

Local Real Ales,  Homecooked Food
NEW MENU STARTS NOVEMBER USING LOCALLY SOURCED PRODUCE

4 � B&B Accommodation now available to book online
Homecooked bar menu served: 

Wednesday - Sunday 12pm til 2pm and 6:30pm til 9pm
also available ever popular specials board

Roast dinner available every Sunday 12pm till 2:30pm
Wednesday: OAP Lunch Special 

Live sports shown • Large beer garden • Free Wifi  available 
•  Large parties catered for

Main Street, Acomb, Hexham,
Northumberland, NE46 4PW
Tel: 01434 602934,
email: suninn.acomb@gmail.com
www.sun-inn-acomb.co.uk

Traditional Old 
Coaching House

Set in the midst of 
Hadrian’s Wall country

The Manor House Inn
Main Street, Haltwhistle, NE49 0BS  T: 01434 322588
e: manorhouseinn@orangehome.co.uk
www.themanorhousehaltwhistle.co.uk

Christmas Fayre
4 Course £19.95 pp from 1st - 31st December

Closed Christmas Day
Why not stay over! Comfortable ensuite accommodation from £35 pp
Cosy Bar serving real ales, Lounge, Restaurant & Sky TV Games room

Offering you a taste of Northumberland - A warm welcome awaits

B arack Obama is home 
and dry. Not the US 
president – he still has an 
election to � ght this 

month – but a North East take on 
his home-brew beer. Our version 
actually called Honey Pot US 
(President of the United States) and 
it’s on o� er at � e Courtyard bar at 
Washington Arts Centre on 
Tuesday November 6 – the day 
Obama goes head-to-head with 
Mitt Romney in the closest-fought 
American presidential election in 
living memory.

A few weeks ago, the Oval O�  ce 
revealed the secrets of Honey Ale 
and Honey Porter which the 
president had re� ned with the help 
of White House assistant chef Sam 
Kass – and Cheers North East 

invited Newcastle home-brewer 
Ken Oliver to brew one of the beers 
as true to the recipes as possible.

Donations for the beer will be 
given to charity as home-brew can’t 
legally be sold.

� e Courtyard manager, Martin 
� ompson, said: “� is is a terri� c 
initiative and I’m really looking 
forward to it. I love the idea that a 
bar in Washington CD – County 
Durham – is connected in this way 
with Washington DC.

“I haven’t tried the beer myself 
yet – I don’t think anybody has – 
but I’m sure our regular customers 
will respond positively and bring a 
few new ones along for the event, 
plus it’ll be a really signi� cant one 
for the beer ‘tickers’ to try.”

Home-brewer Ken Oliver says: 

Waverley 
goodbye

Drinks wholesaler Waverley 
TBS, which employed 830 
workers nationwide – and 
had a distribution centre 
in Gateshead – called in 
administrators last month, 
little more than two years 
after it was sold by Britain’s 
biggest brewer, Heineken.

The business has suffered 
in recent years as the number 
of pubs, clubs and bars in the 
UK has reduced. Waverley 
was acquired for £19.2m in 
cash and loan notes in June 
2010 by a management buy-in 
team led by former Heineken 
UK boss Jeremy Blood.

Initially there was speculation 
that the business may have 
been bought by its closest 
rival Matthew Clark, though 
a combination of the two 
would almost certainly have 
attracted the scrutiny of 
competition regulators.

“It wasn’t an easy beer to do as it 
was all American measurements 
and I had to play around a little bit. 
Even a US gallon is di� erent from 
an imperial gallon, then I 
converted it all to metric. � ere 
were no other clues in the recipe, 
either – for instance, it just said 
‘hops’, so I chose Centennial which 
is an American variety, and there 
was no � nal abv given. It’s a honey 
porter and I hope it’s true to style.”

� e Courtyard at Washington 
Arts Centre is renowned for its 
comprehensive selection of cask 
ales – up to seven handpulls 
regularly – and great food, plus its 
regular beer festivals are popular 
events in the local calendar. We’re 
sure Honey Pot US will tick 
someone’s box on the night.

Honey Pot US is available at The Courtyard, Biddick Lane, Fatfi eld, Washington NE38 8AB 
on Tuesday November 6 (until the cask lasts). Tel 0191 417 0445.

Honey 
beer 
ticks 
the box
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FEATURE: COCKTAILS

2 steaks for only £20.00 

Plus... For a limited time Enjoy a FREE bottle of wine  
Served 6 - 9.30pm

Choose either 

8oz Sirloin Steak, 10oz Rump Steak, 12oz D Cut Gammon Steak, 
10oz Butterfl y Pork Loin Steak, 7oz Fillet Salmon Steak

 Homecooked food available Tuesday to Sunday

Sunday Lunch served from 12 noon

Timothy Taylor always on tap

Friday Nights - Rock & Roll Bingo + Open the Box

Sunday Nights - Buskers from 7.30pm

Live Sports shown

Sunday Nights - Buskers from 7.30pm

Come on in and experience local hospitality & craic

Old Penshaw Village, Houghton-le-Spring, DH4 7ER
Telephone: 0191 5126080

The Grey Horse

steak nights

Follow us 
on twitter

MONDAYS & WEDNESDAYS FROM 5TH NOVEMBER

T he enterprising John 
Collingwood, bartender, 
mixologist, consultant, 
tutor and all-round 

enthusiast, has been involved in 
several cocktail competitions lately 
– and has regularly come out on top. 
He fought his way to the � nals of a 
Naked Grouse whisky competition 
held in Perthshire during the 
summer and more recently has led 
a team of Newcastle bartenders to 
victory in � e Great Brugal Rumble 

We were always told not to mix our drinks, but these 
days, a bit of everything in the one glass – even beer, 
fruit and spirits – is commonplace

Cocktail 
tale of 
innovation

where contestants from Aberdeen, 
Edinburgh and Glasgow were also 
invited to create a rum punch that 
represented their own region..  

� e Naked Grouse challenge 
was to create a version of an Old 
Fashioned cocktail – once referred to 
as a “palate paralyser” – using Naked 
Grouse (which includes Highland 
Park and � e Macallan in its blend 
and is aged in � rst-� ll sherry casks, 
the most expensive in the world), 
plus sugar, bitters and water. >>

THE GEORDIE MINERS: John Collingwood, second right, 
with Gavin Wraith, Jonny Hume, Ben Craighead and Kieron Hall
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�e ever-resourceful Collingwood 
concocted a beer reduction from 
Wylam Rocket, having researched the 
�avour pro�le of the whisky base.

“I picked out a few factors, such 
as cinnamon and malted barley 
which work well with the beer,” 
he explains. And his complex, 
rich and zesty Bittersweet Grouse 
impressed the judges so much he 
came �rst out of the 10 contestants.

“His drink was stunning – very 
aromatic,” said Wayne Collins, 
global manager for Mixxit, the 
company which organised the 
tournament. “It had he right level 
of sweetness and bitterness with 
the strength of the whisky and had 
that lingering aftertaste that you 
want to go back to time and again.”

John Collingwood has been 
entering cocktail competitions for 

about three years but was only at 
the rough-hewn, temporary lochside 
bar near Glenturret Distillery that 
he felt everything coming together.

“It’s brilliant, this trip has brought 
whisky to life,” he said. “When you’re 
trying to make a drink up in your 
head you don’t really know how 
it’s going to stand up in the right 
environment – so for mine to win 
next to a Scottish loch is really cool.”

�en, back in Scotland at the 
Boutique Bar show, representing 
his own drinks company Want To 
Impress, he and fellow mixologists 
Gavin Wraith, Jonny Hume, 
Ben Craighead and Kieron Hall 
experimented until they came 
up with �e Coal House Punch, 
having presented themselves as 
�e Geordie Miners, serving the 
drink with a Greggs steak bake – 

and one again came up trumps.
John Collingwood says: “In it 

was a home-made Wylam Red 
Kite reduction which brought out 
the molasses �avour of the rum, 
Brugal Anejo, along with Bokers 
bitters – which have a gorgeous 
cardamon and cassia bark �avour 
– fresh ginger and orange peel. 

“It was poured into a brass 
coal scuttle, which had ‘coal’ in it, 
made from Fentimans Curiosity 
Cola ice cubes and we used 
the cola again to lengthen the 
drink and add further �avour.

“I think this will have a huge 
impact on the reputation of the 
drinking scene in Newcastle, 
as we have really shown that 
there is a wealth of talented 
individuals in the city on a par 
with anywhere in the UK.”

For more details visit www.wanttoimpress.com

>>

HAVE YOUR SAYLog on to 
cheersnortheast.co.uk

Relax and enjoy local real ale, � ne wines and 
beverages at the Red Lion Inn at Newbrough.

Andy, Sue and Family welcome you to the old coaching 
Inn dating back to the 1190’s, that has been brought 
back to the 21st century.

Winter Breaks
3 night mid week getaway (Mon-Thurs) 3 nights stay for 
the price of 2, total price £140
2 night weekend getaway (Fri & Sat or Sat & Sun) 
2 nights for £120 per room

SUNDAY LUNCHES Served 12pm - 2pm ONLY £6.95 

Christmas Fayre menu available throughout December

The Red Lion boasts two restaurants, Beattie’s and the Stable offering 
a selection of freshly made high quality food with a twist at a sensible 
price! Both restaurants have log fi res to create a comfortable and 
homely atmosphere. 

5 rooms to let, 4 with en-suite facilities and fl at screen TVs

www.redlionnewbrough.co.uk  e: redlionnewbrough@hotmail.co.uk   T: 01434 674226 see our website for opening times and food service 

Christmas Fayre menu available throughout DecemberChristmas Fayre menu available throughout December
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FEATURE: GOOD BEER GUIDE

the TOWN WALL 
Public House & Eatery

Find us on Pink Lane, NE1 5HX  
www.TheTownWall.com

YOUR CHRISTMAS PARTY
IN THE HEART OF THE CITY...

CHRISTMAS IS COMING
THE DIARY’S FILLING QUICK

GET YOUR OFFICE PARTY 
BOOKED OR ELSE YOU’LL 

LOOK A...BIT SILLY!

Christmas at The Town Wall will
be celebrated with much merriment and
the odd glass of port for good measure

Chef has created a fantastic festive feast for 
parties of all shapes and sizes

Whether it be a full sit down affair or a 
bustling buffet we can cater

amply for your Christmas needs

To view the menu please visit the 
CHRISTMAS BOOKINGS

section at www.TheTownWall.com

YO HO HO!

@TheTownWallPub

 The Good Beer Guide 2013 
is the 40th anniversary of 
the ale-drinkers’ “bible”. It’s 
a remarkable achievement 
– considering that the book 
was fi rst published 
to highlight those 
pubs which were 
battling bravely 
against a tide 
of corporate 
homogeneity.

Now we have 
an incredible 
1,009 breweries 
serving them – more 
than twice the fi gure 
of a decade ago. 
Exhaustively compiled 
by The Campaign For 
Real Ale’s 143,000 
members, this 
anniversary edition 
of the Good Beer Guide reports 
on the rude health of the 4,500 
pubs that refused to give in to 
bland keg beer – and those that 
have developed since to offer an 
astonishing range of ales, plus 
entertainment and friendship. 
Basically, a home from home.

We can’t help being dismayed 
over the number of boarded-
up pubs that blight the North 
East. It’s true many of them 

weren’t serving the needs of 
the customer, but as the real 
ale revolution shows no sign 
of slowing down, it’s obvious 
it’s what the customer wants. 

It’s a paradox and we 
really ought to have 

equilibrium, but 
more people 
are realising 
that real ale is 
a completely 
natural product 

with no artifi cial 
colourings or 

preservatives – and 
tastes fantastic.

The real ale 
revolution goes on 
in spite of all the 
problems facing the 
brewing industry, 
such as the often 

anti-competitive behaviour of 
the large pub companies, the 
heavy and continuing rise in 
tax on beer and grossly unfair 
competition from supermarkets. 
The main reason is a simple one; 
pub landlords are responding 
to genuine consumer demand. 
Beer in pubs may be expensive 
compared to supermarkets, but 
drinkers are prepared to pay 
a bit extra for beer with taste 

THE GOOD 
BEER GUIDE 

The real ale revolution 
goes on in spite of all 
the problems facing 
the brewing industry. 

– considering that the book 
was fi rst published 
to highlight those 
pubs which were 

serving them – more 
than twice the fi gure 

It’s a paradox and we 
really ought to have 

equilibrium, but 
more people 
are realising 

natural product 
with no artifi cial 

colourings or 
preservatives – and 
tastes fantastic.
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REAL ALES 
CRAFT BEERS
BRITISH FOOD

LOCAL PRODUCE 
In THE GOOD BEER GUIDE 

REAL ALES 
CRAFT BEERS
BRITISH FOOD

LOCAL PRODUCE 
In THE GOOD BEER GUIDE In THE GOOD BEER GUIDE In

20 Shakespeare street, Newcastle Upon tyne, NE1 6AQ

 

 ladygreys.co.uk | info@ladygreys.co.uk  

The Old Well Inn

www.theoldwellinn.co.uk

� e Old Well Inn | 21 � e Bank | Barnard Castle | DL12 8PH
Telephone: 01833 690 130

Welcoming bar and lounge, separate restaurant, airy conservatory 
& a lovely enclosed beer garden. 10 en-suite bedrooms are 

beautifully and individually furnished with character and charm. 
Well behaved dogs & children welcome.

Eat Well, Drink Well, Sleep Well...

• Acoustic Music Evening - � ursdays from 8.30pm
• Quiz night - Tuesdays from 8.30pm
• Lunch 12 - 2.30pm & Dinner 6.30pm - 9pm
• Don’t miss our famous Sunday Lunch - please book to avoid 

disappointment

5 Cask Ales
always kept in tip 
top condition

Teesdales
‘Pub of the 

Season 2011’, as 
voted by CAMRA

and quality. Real ale – and real pubs – hit 
the spot in every way they are the essence 
of what Britain is today. More and more 
people want to think local and drink local 
and a good pub meets that desire.

So, what have they got to offer? The 
20 new North East entries into the 2013 
Good Beer Guide include Lady Grey’s in 
Newcastle, a complete turnaround of 
the former Adelphi, and Kings Manor, 
also in the city, which had been allowed 
to wither before the late Norman 
Weatherburn recognised its potential 
and resuscitated it. Similarly with the 
Town Wall in Newcastle – a venue that 
never really seemed to care for its 
customers, but has now developed into 
a stylish pub with all the trimmings.

The Old Well Inn in Barnard Castle, 
County Durham, may have its roots 
in the 17th century but its attitude 
these days is very much up to date 
and answers the question: “What do 
people want from a pub?” That means 
up to five real ales in its cosy front 
bar and comfortable lounge, separate 
dining room – the pub is renowned 
for its food – and an airy conservatory 
overlooking an enclosed beer garden.

We highlight the Kings Manor with 

a Pub Profile on page 34 but have to 
reiterate the transformation of the 
New Bridge Street, Newcastle, pub 
from virtual dereliction to thriving 
community amenity. The forest of 
handpulls is an amazing and welcoming 
sight just inside its front door.

The Town Wall, near Newcastle’s 
Central Station, is another example of 
its owners’ finely-tuned vision. A Grade 
II-listed building deserves sympathetic 
refurbishment and that’s what it got 
– plus regular local ales from Wylam, 
Mordue and Allendale breweries.

When Lady Grey’s on Shakespeare 
Street in Newcastle was The Adelphi, 
it was more famous for its football 
allegiances than its beer – but 
boy how that has all changed. 

The city needed a pub like this – an 
impressive and stylish place to take 
anybody to impress yet one that’s 
alive with old-fashioned values, such 
as comfort, ambience and friendly 
welcome and an emphasis on real ale.

The Camra Good Beer Guide 
celebrates the nation’s desire for 
great beer in great pubs – let’s 
use it till it’s dog-eared and the 
2014 one is on the shelves.
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FEATURE: GIGS, FESTIVALS AND HAPPENINGS

North East pubs are renowned for 
their entertainment offering – too 
much for one small magazine 
section, but for now here’s a 
cherry-picking to whet your 
cultural appetite. The Cumberland 
Arms, perched above the Ouseburn 
Valley has a full programme of 
events this month, so it’s just one 
of the places to be.

Sunday November 4
Dharma Banana: The monthly 
open mic night returns – get in 
early to secure your slot. 8pm. 
Free.

Pens poised, 
diaries open, 
right, write

Sunday November 11
Flea Market (0191 265 1725 for 
details of this event and others)

Saturday November 17
Oxjam: Home-grown musicians 
King Bee, Fisher Price and 
Skymangle unite in an evening 
of jazz, funk, dirty blues and 
experimental. Cake sale, crap 
raffl e, bunting and electro-swing 
DJ sets accompany a night of 
ridiculous musical talent, showing 
off what the city really has to offer. 
DJ set from Rob Heron. Doors: 
8pm. £5.

Thursday November 22
Take Ten: Spoken Word night 
where 10 performers are given 10 
minutes each to dazzle. 7.30pm. £4.

Friday November 30
The Suggestibles: Strap yourself 
in ’cos this two-hour improv-
comedy joyride will have you rolling 
off your chair. The Suggestibles 
make scripted comedy look like 
staying at home to descale the 
kettle. Doors: 8pm, show 8.30pm. 

£10/£7. (Advance tickets at www.
thesuggestibles.co.uk)

Elsewhere, the Americana Festival 
at The Central in Gateshead earlier 
this year featured beers brewed 
with American hops. It was an 
overwhelming success, so, from 
November 14 for about a week (or 
until they run out), the pub will be 
presenting New Kids on the Hop, 
a festival of rare ales brewed by 30 
British breweries that have been 

Thursday November 22
Take Ten: Spoken Word night 

£10/£7. (Advance tickets at www.
thesuggestibles.co.uk)

UNDER NEW 
MANAGEMENT

THE ADAM & EVE
Prudhoe Station, Low Prudhoe, Northumberland, NE42 6NP Prudhoe Station, Low Prudhoe, Northumberland, NE42 6NP 

telephone: 01661 832323

UNDER NEW 
MANAGEMENTUNDER NEW 
MANAGEMENT

O.A.P. SPECIALTues & Thurs 12noon - 2.30pm2 meals for £8.00

PAUL MARSHALL AND THE TEAM LOOK FORWARD TO SEEING YOU!!

Large bar serving Real Ales

Comfortable Lounge and Restaurant Comfortable Lounge and Restaurant 

Food served 12-8pm, Sundays 12-4pmFood served 12-8pm, Sundays 12-4pmFood served 12-8pm, Sundays 12-4pm

Private Parties welcome

Beer Garden, Childrens play area 

Live Sports shown

Large car park
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in production for under two years.
Newcastle city centre pub LYH 
pub has arranged some special 
deals with its City Hall neighbour. 
Customers going to shows at the 
City Hall will get 10% discount from 
food orders bought on the day, on 
presentation of their tickets. For 
some shows, the discount will 
increase to 20%. 

“It’s more than just a discount,” 
says John Chandler, LYH manager. 
“We will also be showing music 
of the act performing that day, or 
from the genre of that music, on 
our large-screen TVs before and 
after each show to get people in 
the mood and hopefully to come 
back later. We even plan to put 
comedians on when there is a 
comedian on at the City Hall.”

Throughout November, LYH 
customers will, have the chance to 
win tours of Caledonian Brewery 
in Edinburgh – with extras. This 
will involve a collector card for 
Caledonian beers. The draw will be 
on December 1.

A new Stuff The Supermarkets 

take-home brochure will be 
available soon from Head Of Steam 
group pubs which will feature bulk 
real ales and ciders, cases of beers 
and wines, and a large range of 
European beer presentation packs. 
Ideal for Christmas.

And, how could you resist this 
comment on Titanic Chocolate 
Stout from Rob Cramer of Chicago? 
“Had two pints in Oxford whist 
visiting from the colonies. Hands 
down the best brew I have ever had 
in my nearly 58 years! By the way, 
two of my relatives were on the 
Titanic in 1912. Probably still are.”

With that in mind, during 
December, Head Of Steam 
managed pubs will feature three 
beers from Titanic Brewery of 
Stoke: Plum Porter (4.9% abv), 
Chocolate & Vanilla Stout (4.5% 
abv) and Cappuccino Stout (4.5% 
abv). Taste buds will never have had 
it so good. Look out for collector 
cards too.

Ian Taylor, operations and 
marketing manager atThe Head 
Of Steam, says: “When we had 

these massively-fl avoursome beers 
on in our Titanic Beer Festival in 
April, celebrating the centenary of 
the RMS Titanic’s fateful voyage, 
customers went mad for them – 
some took to ringing round the 
pubs to fi nd out when particular 
beers would be on sale.”

Beer festivals this month 
include the nationwide 
Wetherspoons Real Ale Festival 
with 50 beers from all over 
the country, plus visitors from 
Australia, Canada, Italy, Japan, 

Lithuania, Holland and the US. 
One-third pint glasses available, 
so you can try three ales for the 
price of a festival pint. It runs until 
November 11.
Gosforth Winter Beer Festival, 
Gosforth Civic Hall NE3 3HD. 
November 8-10. Details: 0191 284 
2586.
Saltburn Beer Festival, 
Community & Arts Centre, 
Saltburn TS1 1JN. November 16-
17. 35 real ales, plus ciders, perries 
and local fruit wines.

T H E  2 N D  B R A N D L I N G  V I L L A

B E A R D
&

M O U S TA C H E
C H A M P I O N S H I P S
7 . 3 0 P M  F R I D AY  3 0 T H  N O V E M B E R  2 0 1 2

S P O N S O R E D  B Y  R E K O R D E R L I G  C I D E R

T H E  B R A N D L I N G  V I L L A
S O U T H  G O S F O R T H

W W W . B R A N D L I N G V I L L A . C O . U K
0 1 9 1  2 8 4 0 4 9 0

V I S I T  T H E  P U B  &  P I C K  U P   A 
R E G I S T R AT I O N  PA C K !

MOVEMBER.COM
CHANGING THE FACE OF MEN’S HEALTH

THE
PLOUGH 

INN

Christmas Fayre Menu 
Two course £15.95
� ree course £19.95
Pre-bookings only

Selection of Real 
Ales Including 
the NEW

Telephone 01207 570346 or check out our website www.plough-inn.co.uk
� e Plough Inn, Mountsett, Bournop� eld NE16 6BA - Country Pub & Kitchen

A warm welcome and relaxed ambience awaits all who visit

David and Lynn Meldrum at The Plough Inn are 
celebrating their second anniversary since their major 
refurbishment by owners Tavistock Leisure

A warm welcome and relaxed ambience awaits all who visit

NEW AUTUMN/
WINTER MENU
Choice of Starters
New Mussel Pots

Pasta & Vegetarian dishes
Sumptous Mains and 

Grill Plates
Homemade Dessertsrange

KAN DO: Kan is a union of four 21st century traditional musicians at the Cumberland Arms, Byker, Newcastle, on Sunday November 25, 8pm. £11 (£9 advance)
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FEATURE: PILSNER URQUELL AT 170

There is no fi ner example of brewing’s integral part of society 
than in a city in the Czech Republic, writes Alastair Gilmour

Beer flows 
deep down

“It is a huge honour 
to be named 
International Master 
Bartender.”
Kim Daniel 
Bergersen

beforehand. Beer tents and pop-up pubs lined 
the square, the Plzen Philharmonic Orchestra 
played on a huge stage, while in front of them, 
acrobats performed mid-air rope gymnastics. 
In a feast for the senses, a stream of Czech 
music greats created an engaging narrative 
of the major milestones in Pilsner Urquell’s 
history with songs written exclusively for the 

anniversary celebration and lubricated 
by � owing beer. Ten, 170-litre barrels 

� lled with un� ltered Pilsner Urquell 
were wheeled from the brewery 

to the square by horse-drawn 
carriage, � anked by 11 � ag-
bearing bartenders from all 
over the world who had the 

previous day been competing 
for the title of International 

Master Bartender 2012.
But the evening’s hair-raising 

moment came with the countdown 
to 8pm when the north elevation of 
the vast cathedral of St Bartholomew 
– which, at 102.6 metres high, 
has the tallest church spire in 
the Czech Republic – formed the 
backdrop to a stunning “videomap” 
of Plzen, illustrating its history 

through war, peace, industry and religious 
persecution with the importance of beer at 
its very core. � e seven-minute projection 
could not have been bettered by Hollywood.

� e creation of Pilsner Urquell and its 
perfectly balanced hoppy bitterness and 
caramel sweetness was a momentous 
milestone in the history of beer, and Plzen 
refuses to forget it. For example, the special 
170th anniversary brew was blessed by Plzen’s 
bishop Frantisek Radkovsky, in a ceremony 
attended by international brewery chiefs and 
city dignitaries, then broadcast to the nation.

As Petr Dvorak, Pilsner Urquell’s global 
brand director, says: “Staying true to Josef Groll’s 

M any of us have lost sight 
of the importance of the 
brewing industry to Britain’s 
economy and culture. Or 

never recognised it in the � rst place.
We put Olympic gold medallists on our 

postage stamps and pay our footballers 
obscene amounts of money. We promote 
front parlour-standard singers to the 
status of royalty. But beer, the 
breweries it’s made in, and the 
pubs where it’s consumed 
are considered “add-ons” in 
this country; something to 
distract us while we were 
building the world’s navies 
and inventing television. 
We never consider them as 
woven into the fabric of society 
with an incalculable in� uence on 
commerce, enterprise and history. 
� ankfully, other nations do.

Last month in Namesti Republiky, 
the town square in Plzen in the 
Czech Republic, 5,000 people of 
all ages gathered to celebrate the 
local beer’s 170th anniversary. 
� is is no ordinary beer, however. 
Pilsner Urquell is one of the world’s classics, 
created on October 5 1842 in Plzen by young 
Bavarian brewer Josef Groll in what was then 
Bohemia in the Austro-Hungarian Empire. It 
emerged as the world’s � rst golden beer and 
gave its name to the pilsner style that quickly 
conquered Europe’s palate, then bestowed 
its taste on the world. Previously beers had 
been murkily dark or sulkily brown – but the 
“original source” in the city that is also home 
to the enormous Skoda conglomerate remains 
of supreme importance to the Czech psyche.

So, on the evening of October 5 2012, the 
countdown began to 8pm, to the exact time 
that Pilsner Urquell was brewed 170 years 

original recipe for 170 years is more than reason 
to celebrate and we are excited for what the 
future holds for the world’s original pilsner.” 

It was with that in mind that the International 
Master Bartender programme was developed, 
along with three objectives; to raise the pro� le 
of Pilsner Urquell and its position in the world 
beer canon; to ensure that bar sta�  share the 
company’s passion for the beer and become 
true brand advocates, and to ensure that it 
is always served in the optimum manner.

� e modern bartender’s job is no longer 
a gap-year alternative, it’s a profession that 
demands a level of attention bordering 
on obsession, enlivened with dashes of 
fascination, concentration and dexterity and 
compounded by in-depth product knowledge. 

In the 2012 � nal, Pilsner Urquell’s seventh 
annual competition, bartender Kim Daniel 
Bergersen from Norway prevailed in a � eld of 11 
hopefuls. � e global � nal, attracting the best from 
as far apart as the US and South Korea who had 
won through their own national � nals, was held 
at the Plzensky Prazdroj brewery near the centre 
of the city. It was the culmination of an impressive 
training programme which infuses bartenders 
with an impressive insight into beer’s importance.

In winning the International Master Bartender 
trophy, Kim Bergersen won a prize of €10,000 
plus a trip to London – along with the second 
and third-placed � nalists Ota Haurythun of 
the Czech Republic and Bryan Panzica of the 
US – to experience the capital’s beer culture.

Bartenders had undertaken a written test, a 
taste test, an interview with a panel of judges 
where they were grilled on their knowledge 
of Pilsner Urquell’s history, its production, 
its ingredients and what they contribute, 
plus their ability to perform the “perfect 
pour”. � eir personality and the impression 
that they represented a venue you’d like to 
return to were also high on the score-card.

Judging the bartenders was a panel 

anniversary celebration and lubricated 
by � owing beer. Ten, 170-litre barrels 

� lled with un� ltered Pilsner Urquell 
were wheeled from the brewery 

to the square by horse-drawn 

previous day been competing 
for the title of International 

Master Bartender 2012.
But the evening’s hair-raising 

front parlour-standard singers to the 

breweries it’s made in, and the 

woven into the fabric of society 
with an incalculable in� uence on 

ORIGINAL SOURCE: The Pilsner Urquell 
brewery in Plzen, Czech Republic. Pictured 
right is the video projection on the side of 
St Bartholomew’s Cathedral
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comprising Cheers North East editor Alastair 
Gilmour; 2011’s Dublin-based International 
Master Bartender Fearghus McCormack; Pilsner 
Urquell’s brewmaster Vaclav Berka, and Robert 
Lobovsky, the beer’s global marketing manager.

Kim Bergersen was representing Nordic 
restaurant and beer specialist Akersberget 
from Oslo at the � nals but the day before 
competition started, he and business partners 
had opened Øltorget in the city – some of it 
� nanced by a loan from his grandmother.

“Now I can start to pay her some of it back,” 
he says. “I am also involved in Ølakademiet 
(Beer Academy), where we teach people about 
beer, giving classes and guided beer tours.

“It is a huge honour to be named Pilsner 
Urquell International Master Bartender. 
� e competition was � erce and all of the 
bartenders are at the top of their game.

“From early October, I have been general 
manager at Øltorget, a small restaurant in the 
new Food Court in Oslo, where the focus is beer 
and food. We have around 250 di� erent beers 
at the moment and the chefs make some good 
food and that’s what keeps people coming back.

“I really see a growth in people’s interest in 
beer. People ask, they explore, and they learn 
more and more about what’s behind the word 
‘beer’, and that keeps them coming back – to try 
something new and to learn something new. 

“And, I would rather go to a bar where 
the bartender or waiter were one of the best 
in the world at pouring beer than going to 
the ones where they just push a button.” 

� e phrase “beer culture” seems to translate 
well into Norwegian. How long will it be before 
Kim Daniel Bergersen’s image is projected 
onto a cathedral? Don’t bet against it.

*To view the seven-minute Plzen 
and beer history video visit www.
youtube.com/watch?v=Bd2xR4-K44Q 
or scan the QR Code opposite

comprising Cheers North East editor Alastair 
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FEATURE: BEER ON STAGE

FOR ALL ENQUIRIES TELEPHONE - 01661 855469 
The Bay Horse, Stamfordham, NE18 0PB, 
email: info@bayhorsestamfordham.co.uk,

 www.bayhorsestamfordham.co.uk

HAVE A MERRY CHRISTMAS @ 
THE BAY HORSE, STAMFORDHAM

WE ARE ALSO OPEN ON CHRISTMAS DAY FOR DRINKS 12 
NOON - 3 PM GET INTO THE FESTIVE SPIRIT AT THE BAY 
HORSE - A WARM WELCOME AWAITS

traditional village inn

Festive menu served December 1st - 24th
Lunchtime and Evenings, Excellent selection of starters, main courses 
and desserts to choose from!! £22.50 per person. Wide choice of Real 
Ales, fine wines & spirits. Warm and cosy accommodation available 
for those wishing to stay 

WE ARE ALSO OPEN ON CHRISTMAS DAY FOR DRINKS 12 
NOON - 3 PM GET INTO THE FESTIVE SPIRIT AT THE BAY 

and desserts to choose from!! £22.50 per person. Wide choice of Real 
Warm and cosy accommodation available 

FOR ALL ENQUIRIES TELEPHONE - 01661 855469 
The Bay Horse, Stamfordham, NE18 0PB, 

WE ARE ALSO OPEN ON CHRISTMAS DAY FOR DRINKS 12 
NOON - 3 PM GET INTO THE FESTIVE SPIRIT AT THE BAY 

Ooh, ooh, ooh 
myth Grace
The playwriting talent of two North East beer-lovers 
knows no bounds. On stage, Trevor Wood and Ed 
Waugh make sure the ale’s the thing

Jarrow Brewery has produced 
a beer to commemorate a new 
play about Grace Darling, the 
Victorian heroine who, with 

           her lighthouse keeper father, 
helped rescue nine people stranded 
on the Farne Islands after 
their ship was sunk in a storm 
o�  Northumberland.

Tyneside-based Ed Waugh and 
Trevor Wood – whose international 
and national stage hits include 
Dirty Dusting, Waiting For Gateaux, 
Maggie’s End and Son of Samurai 
– wrote Amazing Grace, which has 
been touring North East theatres. 

Inspiration, however, comes to 
the pair via pubs and beer.

Amazing Grace – the beer – is a 
4.6% pale golden premier ale with 
orange and passion fruit � avours and 
a subtle hop aroma, whereas Amazing 
Grace – the stage play – is not simply 
a recount of the 1838 action, but 
tells the Grace Darling story through 
the eyes of a modern-day writer 
called Grace who wants to make a 
� lm about her famous namesake.

Trevor Wood says: “It’s a funny, 
modern take on a wonderful story. 
We wanted to celebrate Grace’s 
achievement whilst illustrating 

how the Hollywood machine can 
play fast and loose with the facts.

“We came to it from a completely 
di� erent angle. Hollywood would have 
changed the story by introducing a 
romance and invented characters who 
didn’t exist. It’s about how myths arise.

“Ed and I are real ale drinkers and 
this is the fourth beer brewed for our 
plays – Amazing Grace and Maggie’s 
End by Jarrow Brewery; Lipton Ale 
from Maxim Brewery for Alf Ramsey 
Knew My Grandfather, and Drizzlewort, 
brewed by Geltsdale Brewery in 
Cumbria for It’s Grim Up North.”

After rehearsals for Amazing Grace, 

Ed and Trevor had a habit of taking the 
cast out to the pub –� e Cluny, � e 
Bridge Hotel and � e Central when 
rehearsing at Gateshead Old Town Hall.

Ed says: “Trevor and I love real ale 
and we’re really proud to be working 
with some great local breweries. After 
all, we’ve given them plenty of business 
in the past. We put our thoughts 
together inside pubs and we want pubs 
near the theatres to put the ale on.”

Audience reaction – and 
participation – is a valued part of 
performances too. “You want that 
interactive reaction,” he says.

“Glasgow was an eye-opener � ve 

AMAZING: Ed Waugh, left, and trevor Wood
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@ Coppers
WWW.ALES4YOU.CO.UK

OPEN 8AM TIL 8PM 
GOSFORTH, NE35TT
TEL: 0191 2170043

Christmas hampers
From £10

*£50 minimum order

FREE LOCAL DELIVERY*
Visit our NEW extended 

real ale section

Continental
Lagers

Champagne 
and Quality Wines

Speciality
Foods

United state of beer
The 2012 Great American Beer Festival’s 
254 medals from 85 categories is too 
long a list to print in this crammed 
issue of Cheers, but here are the fi nal 
category winners. Find all the others at 
www.greatamericanbeerfestival.com
Large Brewpub and Large Brewpub 
Brewer of the Year: The Church Brew 
Works, Pittsburgh, Pennsylvania 
(Brewer: Steve Sloan).
Small Brewpub and Small Brewpub 
Brewer of the Year: Devil’s Backbone 
Brewing Company, Roseland, Virginia 
(Devils Backbone Brewery Team). 
Brewpub Group and Brewpub Group 

Brewer of the Year: Great Dane 
Pub & Brewing Company, Madison, 
Wisconsin (Rob LoBreglio).
Large Brewing Company and Large 
Brewing Company Brewer of the 
Year: Pabst Brewing Company, Los 
Angeles, California (Gregory Deuhs).
Mid-Size Brewing Company and Mid-
Size Brewing Company Brewer of 
the Year: Troegs Brewing Company, 
Hershey, Pennsylvania (John Trogner).
Small Brewing Company and Small 
Brewing Company Brewer of the Year
Funkwerks, Fort Collins, Colorado 
(Funkwerks Brewing Team).

United state of beer
or six years ago when we put on Dirty Dusting. � e 
theatre was a 1,500-seater and the only empty ones 
was the whole row in front of where we were sitting, 
which we thought was strange. When the music 
came up, in came 26 women with 26 vodka bottles. 

“As soon as somewhere like Greenock or Hamilton 
were mentioned – we changed place names with the 
di� erent locations – they went ballistic and cheered.

“� ey spent the whole time joining in, 
laughing, passing sweets along and talking 
to each other – it was fabulous.” 
Amazing Grace is already on tour. Final dates 
include Blyth Phoenix (01670 367228); � ursday 
November 1-Friday November 2, Berwick 
Maltings (01289 330999); Saturday November 
3, Whitley Bay Playhouse (0844 277 2771).

GABF WINNERS: The beer folks gather
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FEATURE: SUPERMARKET SWEEP

The Steamboat
8 ever changing real ales plus one REAL 
cider and over 50 + Malt Whiskies 

 Regular Beer Festivals and Meet the Brewer Evenings

27 Mill Dam, South Shields, NE33 1EQ  
(0191) 454 0134

Sunderland & South 
Tyneside CAMRA  
pub of the year, 3 

years running

DOG  
FRIENDLY  
PUB

Function room available up to 150 people

New Ridley Road, Stocksfi eld

“A warm welcome awaits you”
Doctor Syntax Inn

TM

Bar 
Food

Coach
Parties

Function 
Room

Children
Welcome

Car 
Park

P

Pubs feel the 
price squeeze
Publicans blame aggressive supermarket 
pricing for fewer customers. Not so, is their 
response. It’s make your mind up time

Tony Brookes: �e Head 
of Steam operates a 
small group of nine pubs, 
largely in the North East of 

England. We are vehemently critical 
of the irresponsible alcohol pricing 
policies of supermarkets, which we 
believe are major causes of our binge-
drinking culture, alcohol-related 
health problems and the steady 
closure of the country’s pubs.

Earlier this year I raised the 
question of how Tesco supermarkets 
held – and in some cases reduced 
–the price of many of their bottled 
beers after the Government’s beer 
duty increase in March 2012. At the 
time, Tesco was selling the majority of 
British bottled beers at four for £6.00.

I checked the same Tesco store, 
in Hexham, Northumberland, in late 
September to discover the price of 

the vast majority of the British beers 
stocked had been reduced to £5.00 for 
four. �is price is absolutely ludicrous. 
It works out at £12.50 (excluding 
VAT) for a case of 12, which is much 
cheaper than our company can buy at 
a discount. 

�e alcohol market is clearly 
massively out of balance. It would be 
far cheaper for most pubs to buy their 
stock from the supermarkets.

I checked out the cost structure of a 
few random beers. Robinsons Old Tom 
is strong at 8.5% abv, in 33cl bottles 
and is being sold at £1.25 (104.17p, 
excluding VAT) each by the four. �e 
duty on a bottle is 69.10p while VAT on 
the price is 20.83p. So the government 
taxes on a bottle are 89.93p out of 
the selling price of £1.25. �at means 
all costs of production, distribution 
and pro�t being made by brewer and 

 THE PUB OWNER 
supermarket come out of 14.24p. 

Is this being sold at under cost 
price? �at price – equating to £12.50 
(excluding VAT) a case of 12 is to Joe 
Public, but the trade price from the 
brewery is about £19 a case. A bottle 
contains 2.8 units of alcohol, so if a 
minimum price of 40p per unit were 
introduced, minimum price would 
be £1.12, which is way too low. A 50p 
minimum would make the minimum 
price £1.40.

Greene King’s Morland Old Crafty 
Hen is 6.5% abv in 50cl bottles and was 
part of the Tesco four for £5.00 deal. 
Pubs just cannot compete with these 
prices – £1.25 a 50cl bottle equates to 
£304.80 per brewer’s barrel (288 pints) 
excluding VAT. Most pub operators in 
the country could not buy Timothy 
Taylors Landlord, for example, for 
that price. >>
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Seniors Citizen Special
Monday - Friday - 2 course only £5.95

Christmas Fayre 
1st - 24th December
12 noon - 9pm Monday to Saturday
4 course - £22.50 - O.A.P £14.50

Meldon, Morpeth, Northumberland NE61 3SL
E: thedykeneuk@aol.com
www.thedykeneuk.co.uk

Lu’s Bistro...
The Dyke Neuk Inn

A Hidden Gem
Enjoy Traditional or Italian food using local ingredients in cosy 
surroundings. Excellent selection of Real Ales

Telephone 01670 772662 

A Warm 
Welcome Awaits...

 Alcohol prices  - 
Responsible 
 drinking -  pub closures

The British Retail Consortium is the UK’s leading retail trade association. 
It represents the full range of retailers, large and small, multiples and 
independents, food and non-food, online and store-based.

British Retail Consortium 
food director Andrew Opie: It’s 
simplistic to think irresponsible 
drinking will be solved by 
legislating on price. In fact, all it 
will do is force the overwhelming 
majority of people, who drink 
perfectly responsibly, to pay more. 

The way to make a real and 
lasting difference is to change 
the culture around alcohol and 
that’s what retailers are doing. 
They’re working to get the small 
minority who currently don’t, to 
join everyone else in understanding 
what responsible drinking is and 
how they can enjoy alcohol without 
abusing it. Retailers are the most 
responsible sellers of alcohol 
with the best record on preventing 
underage sales. They were the 
fi rst to put the Department of 
Health’s ‘Know Your Limits’ unit 
labelling on their products. They 
support the Drinkaware Trust in 
raising awareness of sensible 

drinking levels and backing the 
further rollout of community 
alcohol partnerships which are 
playing a key part in helping local 
communities address specifi c 
alcohol issues. All this shows 
retailers are committed to, and 
actively doing, the things that are 
making a difference. Using the 
law to push up prices looks like an 
easy option but it isn’t the answer.  

And the belief that supermarket 
alcohol prices are determining the 
fate of pubs is clearly wrong too. 
The latest British Beer and Pub 
Association fi gures show total beer 
sales falling in the UK, and falling 
faster in supermarkets than pubs. 

Customers have an entirely 
free choice over where they buy 
alcohol. Opting to go to a pub is as 
much about the attraction of food, 
and atmosphere as about the cost 
of a pint. Pubs not appealing to 
customers would not be helped by 
forcing up shop prices. 

 THE SUPERMARKET 

Another question needs asking – 
why are Britain’s brewers selling their 
beers so cheaply to supermarkets that 
they can be sold for a lower price than 
a pub operator can buy for? 

� e important thing to be clear 
on here is that it is not just the 
well-known strong cider, vodka and 
lager brands that are thought to be 
the main culprits when it comes to 
supermarkets selling cheap alcohol – it 
is the majority of quality beers that are 
being sold at irresponsible prices. 

It is time the government stopped 
procrastinating over increased 
binge drinking, increased health 
and NHS cost problems associated 
with alcohol consumption, and the 
continuing decline of the pub as a 

place for people to enjoy their leisure 
time. � e supermarkets need much 
stricter control in their pricing and 
promotional methods and a high 
minimum price for alcohol needs 
introducing as soon as possible.

*On October 21, Cheers checked 
the Tesco store which was the source 
of Tony Brookes’ research and found 
most beers at: “Any four for £6”. � is 
included national brands from Charles 
Wells, Fuller’s, Marstons and Greene 
King with some as strong as 5.7% abv. 
Special Christmas cases of Stella Artois 
were £8 (10 cans each of 440ml), which 
equates to £1.82 a litre. � is o� er 
extends to two cases for £15 and three 
for £21, which brings the price down to 
£1.58 a litre.

HAVE YOUR SAYLog on tocheersnortheast.co.uk
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Christmas - let us do the work for you ...  
 
•  Sa m p l e o u r  s el ec t i o n  a t  o u r  C h r i s t m a s  Wi n e Fa i r   

1 1  No v em b er  @  As  Yo u  Li k e It , New c a s t l e.  Ti c k et s  
a v a i l a b l e f r o m  Sh o p .  

•  Stock up from our shelves and we will wrap for you  
  and we will even deliver

• Try our vents or buy one for a friend

Carruthers&Kent  GR AT FOR GIFTS A D 
VO C RS  OT FOR AMP RS A D 
V R  FI  FOR I

www.carruthersandkent.com   |   On facebook – Carruthers and Kent   |   On Twitter – CandKwines 

Open Tuesday to Saturday 10 am to 7pm and Sunday 12 5pm  a lm eld Road  Gosforth  ewcastle   A   Tel: 0191 21 1818

The best part of gift hampers is 
that they can be made to order – 
so your recipient is guaranteed 
that some thought has gone into 
it. They are also handily available 
off the shelf and either way they 
make great presents and a terrifi c 
surprise.

Their history can be traced 
top posh London store Fortnum 
& Mason’s whose 18th century 
hampers were created to meet the 
demands of well-heeled travellers 
journeying to their country 
estates. These early versions held 
delicacies such as game pies, 

The gift of the fab
There’s nothing quite like a hamper as a gift. It shows time and effort 
has gone into the choice, particularly when it’s individually designed

fresh bread, butter, scotch eggs, 
cheese, fruit and rich fruit cake, 
with mineral water, beer and hock 
to drink. 

Consignments of home comforts 
regularly accompanied British 
adventurers to the heart of Africa or 
up the Himalayas. The 1922 Everest 
expedition took 60 tins of quail in 
foie gras and four dozen bottles 
of Montbello 1915 champagne. 
The 1924 expedition went further, 
ordering dessert knives and forks, 
full carving sets, down-fi lled 
mattresses, hot water bottles and 
clockwork lanterns – along with foie 

gras, asparagus and lobster.
The tradition of the Christmas 

hamper as a gift originated as a 
charitable donation. They were 
traditionally larger than other 
hampers and contained party foods 
or toys and were more festive in 
appearance. Nowadays, hampers 
range from simple cardboard boxes 
to wood and wicker containers 
inlaid with straw or tissue – and 
the best, of course, are those with 
beer wine or spirits nestling inside 
with perhaps a selection of cheese 
or a tasty cigar for a puff of post-
prandial pleasure.

North East microbrewers and 
specialist outlets have developed 
gift hampers almost into an art 
form and prove so popular that 
around this time of year staff 
are taken off normal duties to 
fulfi ll orders.

“Our hampers really took off last 
year,” says Claire Carruthers, from 
the Gosforth-based independent 
wine company Carruthers & Kent. 
“We had to set up a production line 
upstairs to get them all done.

“We can make them up to 
whatever the customer wants 
or provide ready-made ones 

Mixed hampers 
make a terrific gift

>>
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Gift boxes available from the 
brewery or Bin 21 - Morpeth & 
Hexham, Coppers - Gosforth or 

Rehills - JesmondRehills - Jesmond
Hexham, Coppers - Gosforth or 

Rehills - JesmondRehills - Jesmond

Ready early December Limited Edition of  Sublime Chaos 7%, Breakfast 
Stout, dark voluptous stout infused with Ethiopian Guji natural co� ee 

beans, balanced with NZ hops. Bottle Conditioned 750ml swing 
top bottles, only for christmas

Tel. 01670 789755 to reserve your bottle only 100 available

such as the one with Diplomatico 
rum and Cuban cigars which is very 
popular. A bottle of champagne with 
two fl utes and an apron is a real 
favourite too.”

Carruthers & Kent also has a 
small deli counter stocked with 
cheeses, terrines, biscuits and 
fresh daily bread. Many customers 
choose an appropriate cheese 
to match their hamper wine – 
or beer from a local selection. 
Staff can offer tips and hints for 
unsure shoppers.
Beer is obviously the theme in gift 

packs from 
Anarchy 
Brew Co in 
Morpeth, 
Tyne Bank 
Brewery in 
Newcastle 
and @
Coppers, 
the 
speciality 
store in 
Gosforth. 
The choice 
is down 
to the 

customer 
with lots of 
expert advice 
available.

Andrew 

Hampers range from simple 
cardboard boxes to wood and 
wicker containers inlaid with 
straw or tissue

Beer is obviously the theme in gift 
packs from 
Anarchy 
Brew Co in 
Morpeth, 
Tyne Bank 
Brewery in 
Newcastle 
and @
Coppers, 
the 
speciality 
store in 
Gosforth. 
The choice 
is down 
to the 

customer “We just want people 
to enjoy something 
from our range of 
local, national and 
international beers >>

<<
Cossey from @Coppers says: “We’ll 
make up a hamper with anything 
the beer-lover wants – and you 
won’t be paying way over the 
odds. We just want people to enjoy 
something from our range of local, 
national and world beers, some of 
which are rare in the region.”

@Coppers has extended its 
shop area to cope with demand for 
beer and to fulfi ll ambition, neither 
of which it’s short on. Eventually 
a nano-brewery will be installed 
and customers will be able to book 
personalised brew days.

“We are aware that the industry 
is growing massively and demand 
for choice and quality is high, so we 
wanted to keep up with and exceed 
the demand,” says Andrew.

To celebrate their expansion, 
@Coopers would like to offer one 
lucky Cheers reader the chance to 
win a hamper packed full of beery 
goodies to the value of £50. 

Answer the following 
question: Where in the North 
East is @Coppers? Entries to 
competitions@cheersnortheast.
co.uk by Friday December 7.

Anarchy Brewery – formerly 
Brew Star – has dipped its toe into 
the gift market for the fi rst time – 
and has already felt considerable 
interest. Mixed bottlings or 
a hamper with two bottles 
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and a special glass might make the 
choice diffi cult.

Simon and Dawn Miles, who own 
the year-old business, are hosting 
an open night – with three bands, 
a free buffet and lots of Anarchy 
beer – on Saturday December 8 at 
the Whitehouse Farm, Morpeth-
based brewhouse and visitor 
centre. A coach will pick up from 
the Free Trade Inn and Central 
Station in Newcastle (and drop off 
in time for last orders) and there’s 
also a possibility of a similar one 
from Blyth, depending on interest. 
Booking is essential to reserve a 
seat (01670 789755). Anarchy’s new 
Christmas ale will no doubt get 
big licks.

Tyne Bank Brewery is another 

beer business awash with ambition 
and enterprise. Gift packs are a 
new departure – with a choice of 
beers ranging from light refreshing 
and fruitier ales through to darker, 
richer full-bodied bitters, there’s 
a favourite drink for every real 
ale lover. 

“Our Piccolo Black (5.1% abv) 
has a lovely smooth bitterness 
with lime coming through from the 
coffee sourced from our friends 
at Piccolo Coffee,” says brewery 
owner Julia Austin. “It’s perfectly 
balanced and all the effort of correct 
grind size, coffee contact time and 
temperature was defi nitely worth it.”

Double IPA (7.0% abv) and 
Castle Gold (3.9% abv) should also 
prove popular.

Tyne Bank is awash with ambition and 
enterprise. Gift packs are a new departure 
and there’s a favourite for every ale lover

<<
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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

£100 Voucher

£100 Voucher

£100 Voucher00 V00 Voucouc00 V00 Vouc00 V00 V hhoucouchoucouc erer

Head of Steam, Durham’s manager 
Simon Ritson’s initiatives with Belgian 
beer and Belgian cheese know 
no bounds – he offers an ongoing 
cheese board (fi ve for £9.95 or £19.95 
with a bottle of Chimay Cinq Cents, 
Premiere or Grande Reserve). 

Cheeses include Poteaupre, the 
cream of Trappist cheeses; Raclette 
washed with Chimay beer, and Mont 
du Secours with its fl avours of rich 
farmyard butter and hazelnuts.

Elsewhere, the pub’s 100 Beer 
Challenge is set to run until February 
1. It’s a cross between a loyalty card 
and a ticker’s notebook involving 
new and limited-stock beers.

And, Thursday November 22 sees 
a whisky-tasting night with Bowmore 
and Auchentoshan being paired with 
oysters, Parma ham, fi gs and chocolate. 
Tickets at £15 each for the two-hour 
session are going down fast. Details: 
www.theheadofsteam.co.uk/durham

The Crafty Pint has opened in 
Darlington Market Hall, the brainchild 
of long-term real ale scholars John 
Anderson and David Walker. Its mission 
is to source the best in bottled beers 
with an emphasis on small regional 
breweries. What drives this “couple 
of blokes who know a thing or two 
about beer” is a perceived gap in the 
market left by the national chains 
which are largely reliant on volume 
sales of mass-produced brands. 
Most of the stock at The Crafty Pint 
comes directly from independent 
brewers, so ale drinkers are able 
to enjoy bottled beers not easily 
found anywhere else – “rarer than 
speckled hens’ teeth” they say. Some 
lines and “one-offs” will be brewed 
by selected local microbrewer. 
Details: www.thecraftypint.co.uk

Say cheese 
and smile Cornering 

the market
LET THEM 
DRINK CAKE
Staff at the Birtley Ale 
House in Birtley, Gateshead, 
reckon Theakston Old 
Peculier is a terrifi c seller. 
The surprise is, however, 
the 5.6% abv full-bodied, 
fruity and rich cherry-
infl uenced beer is extremely 
popular with women.

Perhaps the brewers 
back in Masham, North 
Yorkshire, know a thing or 
two because they’ve produced 
an Old Peculier cake which 
is equally rich and fruity and 

topped with fl aked almonds 
– just perfect with a hunk of 
Wensleydale cheese and an 
accompanying glass of OP, of 
course. The Theakston shop 
also offers Swaledale Old 
Peculier cheese – steeped in 
the beer and emerging with 
a soft texture and distinctive 
fl avours – plus English 
Country Mustard and Seville 
Orange Marmalade, all with 
the unmistakable waft of 
the delicious ale. Details: 
www.theakstons.co.uk
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NEWSTHE PERCY ARMS

THE PERCY ARMS

W A L B O T T L E
Open 7 days a week 

serving delicious home cooked food 
Mon - Sat 12pm-9pm, Sun carvery 12pm - 3pm

Queens Rd, Walbottle, NE15 8JB 

Telephone:  01912648071

Every Tuesday - Quiz and 
Rock & Roll bingo night!

Mon - Sat 12pm-9pm, Sun carvery 12pm - 3pm

Quiz and 

Christmas 
Day

£49.50

THE PERCY ARMS

Every Tuesday - 
Rock & Roll bingo night!

Christmas Fayre Menu 
Served 1st - 31st December 

3 course £19.50

Dipton Mill Inn
A

All you’d want a country pub to be...

Dipton Mill Road, Hexham NE46 1YA
Tel: 01434 606577

www.diptonmill.co.uk

12-Dipton Mill ad:Layout 1 12/9/12 10:17

The only sign to look
for on Hadrian’s Wall

Set in the shadows of Steel Rigg this country inn offers 
3 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, NE47 7AN
t: 01434 344534

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

Find us on Facebook, You Tube& Flikr

Scores on the Doors:

3   Wise   Monkeys
• Purveyors of totally local ales 

• Tap Served from the cask by gravity
• Cellar secondhand bookshop and craft beer off license 

“You won’t Find anything else like this, from the interior, to the bottle selection,  
to FInding a new fLavour in your usual pint. If you’re as wise as the monkeys  
themselves, you’ll grab it with both paws.” Richard Fletcher, Journal Live

24 Fenkle Street, Alnwick NE66 1HR

Winners and dinners

Dozen they do well with hops

Tavistock Leisure Ltd, which operates 
more than a dozen bars, restaurants 
and hotels across the region, was 
named best Leisure Services business 

last month at the Sunderland Echo Portfolio 
Business Awards 2012.

Tavistock beat o�  sti�  competition from two 
other shortlisted candidates after impressing 
judges with its achievements over the past 12 
months. � ese included an ongoing commitment 
to sustainability across all sites, launching new 
events packages at the Best Western Roker Hotel, 
Sunderland, and � e Best Western Grand Hotel, 
Hartlepool, and expanding its successful Pub 
Partnerships scheme.

� e scheme, which launched in 2011, is 
designed to stem the � ow of closures in the 

North East’s leisure industry by giving empty and 
dilapidated venues a new lease of life. Tavistock 
refurbishes and brands these sites, before handing 
them over for a tenant to run long-term. � is year 
the scheme was expanded to four venues, with new 
locations currently being sought.

Mark Hird, director at Tavistock Leisure, said: 
“We’re absolutely thrilled to have been highlighted 
as one of the North East’s success stories.”

Mark’s son Charlie was also recognised at 
the business awards and received a special 
commendation for Charlie Hird’s Rarebreed Pork 
which supplies Tavistock’s Italian Farmhouse 
restaurant and directly to the general public.

Mark said: “Charlie is only 12 so to see him 
praised in that way was arguably even better than 
Tavistock’s award. I couldn’t be more proud.”

Despite the lousy summer weather, Hadrian 
Border brewery has reported exceptional 
trade – a trend that is set to continue once 
October’s fi gures are totted up. 

Bottled sales and cask continue to grow 
month-on-month and an investment in 
further brewhouse kit will become stainless 
steel reality at the end of November with the 
arrival of three, 20-barrel fermenters and an 
eight-barrel conditioning tank, which could 
allow weekly production levels to reach a 
potential 160 barrels (46,080 pints).

“We are still collecting a fair amount 
of new business,” says brewery manager 
Martin Hammill. “Our new beers went 
well when we launched them this summer 
and continue to do so – Coast to Coast 
(4.4% abv) and Needles And Pins…Ah! 
(4.2% abv).

“But look out for a radical Christmas 
ale for this festive season – the Twelve 
Hops of Christmas – and yes, you guessed 
it, it contains 12 hop varieties added at 
varying stages of the boil.”

OINK AWARD: Mark, left, and Charlie Hird
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R O K E R  H O T E L
Roker Terrace, Sunderland, Tyne and Wear, SR6 9ND

T: 0191 5671786
E: info@rokerhotel.co.uk   

N O W  B E I N G  S E R V E D  

W E  A R E  P R O U D  T O  S U P P O R T

www.tavistockleisure.com

South Street, West Rainton, 
Houghton le Spring, DH4 6PA

Tel: 0191 584 1022

G R A N D  H O T E L
Swainson Street, Hartlepool TS24 8AA

T: 01429 266345
E: grandhotel@tavistockleisure.com   

N O W  B E I N G  S E R V E D  

W E  A R E  P R O U D  T O  S U P P O R T

www.tavistockleisure.com

N O W  B E I N G  S E R V E D  

W E  A R E  P R O U D  TO  S U P P O R T

Biking for Bobby

Wylam label laid on top

Visitors fi nd 
a good home

Lisbon to Newcastle is a long trip but a 
couple of cyclists are doing it for charity

There’s a warming welcome waiting 
for two North East cyclists when 
they fi nally hit the North East’s 
roads this month following almost 
four weeks in the saddle.

Former Newcastle 
United and 
Sunderland 
defender Robbie 
Elliott and co-
rider, triathlete 
Phil Gray, have 
been on an epic 
journey to raise 
cash for the fi ght 
against cancer – and 
a specially-brewed beer 
from Tyne Bank brewery 
will be waiting for them. 
The pair have linked 
up with the Sir Bobby 
Robson Foundation 
and Breakthrough 
Breast Cancer charities, 
visiting in every football club 
Sir Bobby Robson managed 
during his illustrious career.

Bike For Bobby will have 
covered 3,000 miles between eight 
clubs in six cities – Lisbon, Porto, 
Eindhoven, Ipswich, London and 
Newcastle – that he managed. They 
reach Ponteland on November 

Grainger Ale, with third place 
going to North Yorkshire-based 
Franklins Conqueror.

The Labologists’ Society was 
formed in 1958 to preserve and 
celebrate beer-bottle label design. 
Members are not to be confused 
with labeorphilists who collect 
beer bottles, or tegestologists, 
who collect beer mats.

The Labologists’ Society has 
announced the results of its 
29th Beer Label of the Year 
competition – and the North East 
has performed with great credit.

Coming tops in the Standard 
Label category in the 2012 
event was Wylam Northumbrian 
Hamper Seahouses Ale. 
Second was Hadrian Border 

10 for a 33-mile Cycle Sportive 
around Northumberland and a pint 
of Bike For Bobby at the Diamond 
Inn, Ponteland, and the Twin 

Farms, Kenton Bank Foot.
The celebration ale 
will also be available 

at The Strawberry 
in Newcastle 
on Sunday 
November 
11 as Robbie 
and Phil get to 
relax at their 

fi nal destination, 
St James’ Park, 

for the Newcastle 
United home game 
against West Ham.

Tyne Bank has also 
launched Chocolate 
Orange Stout (5.0% 
abv) following a 

vote on its Christmas ale.
It’s a sweet stout brewed 

with three varieties of chocolate 
malts while the addition of real 
chocolate gives a rich texture 
and extra fl avour. Oats for a 
smooth mouthfeel and curaçao 
orange peel have also been 
added and it will be dry-hopped 
with a mix of Centennial hops.

The pair have visited 
every football club 
managed by Sir 
Bobby Robson during 
his illustrious career

Former Newcastle 

against cancer – and 
a specially-brewed beer 

The celebration ale 
will also be available 

fi nal destination, 
St James’ Park, 

for the Newcastle 

Tilleys Bar in Newcastle has a 
fresh new colour scheme along 
with masses of new bottled 
beers and a new food menu. 

The back bar has introduced 
over 130 new and interesting 
world beers, such as Vlam 
from Netherlands, Swedish 
Nøgne beers, Belgian De 
Struise, Rochefort, La Trappe 
and Delirium, as well as a fi ne 

selection of American craft ales 
from Goose Island, Flying Dog, 
Brooklyn and Anchor.

Graham Frost, Tilleys 
manager, said: “We have had 
great fun sourcing these beers 
and will be fi ne-tuning the 
range over time. We have had to 
redesign our back bar to allow 
us to fi t in new fridges to hold 
our selection.”
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 Christmas all wrapped up at 
the Black Horse - Beamish

To make a booking please call us on 01207 232569 or 
send us an email at offi ce@blackhorsebeamish.co.uk

The Black Horse, Red Row, Beamish Co Durham DH9 ORW

Our festive set menu is served from 
1st December – 30th December 

LUNCH - 2 courses for £12.95 and 3 Courses for £15.95

DINNER - 2 courses for £18.95 and 3 courses for £24.95

Our restaurant menu is also available.

The pub’s Christmas menu is available from Monday November 19 and the Beehive is now taking 
telephone bookings for parties of six or more. Details: 0191 252 9352.

Cask on the up

The Beehive Inn at Earsdon, near Whitley 
Bay, has enjoyed a surge in business since its 
recent restoration and has launched a year’s 
programme of live entertainment and events. 
One of the most significant is a Christmas 
outdoor market on November 24 and 25 
featuring locally-sourced food and drink, 
photography, arts, crafts and jewellery. 

The gastro pub’s new manager Sean 

Kelly – former owner of the award-winning 
Bay’s Bistro in Whitley Bay – said: “We never 
expected to see the numbers we’ve had 
through our doors in our first months of 
business. We’ve had to take on extra staff to 
meet the demand.

“Our guests have enjoyed our passion for 
quality traditional British food, our prices and 
our beautiful location.”

Sales of traditional cask-conditioned beer 
are on the rise for the �rst time in 20 years, 
according to an in�uential report backed 
by organisations representing brewers and 
drinkers, including the Society of Independent 
Brewers and the Campaign for Real Ale. 

�e Cask Report 2012-13 says 2.2 million 
barrels of cask ale, or 633 million pints, were sold 
in 2011 – an increase of 1.6% compared with 
the previous year. Over the same period, cask 
also overtook keg as the most popular form of 
draught ale and increased its share of the pub 
market to 56%. 

�e report’s author Pete Brown said that 
while cask ale had been outperforming the beer 
market for most of the past six years, it was the 
�rst full year of actual growth. 

“Sales growth during a recession is an 
impressive achievement, doubly so against a 
background of declining overall beer volumes 
and a shrinking number of pubs,” he said.

“Pubs that sell cask are less likely to close 
than non-cask stockists – as witness cask’s 
increasing share of the declining pub market,” 
said Brown. “But there is no magic formula to 
tell licensees how many handpulls to put on the 
bar, or what they should be; it’s dictated by their 
pub’s location, style and customer base.” 

Bee there for the fun
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WINE WITH SUZANNE LOCK AND BILL OSWALD

It is generally accepted in 
wine circles that English 
fi zz – sparkling wine made 
in the traditional method – is 
top quality. Year after year 
our wines win competitions 
against French champagne.    

English sparkling wine, 
however, is not cheap. Bottles 
retail at similar prices to 
champagne, some as high as 
£35 a bottle. Nevertheless, sales 
are on the up; English sparkling 
wine sales have risen to £25m 
this year and production of 1.5 
million bottles is predicted to 
increase to two million by 2015 – 
then four million bottles by 2020. 
But this is tiny compared to the 
300 million produced in France.

So, how is it possible for the 
UK to produce such quality 

sparkling wines? We 
are not allowed to call 
our sparkling wine 
champagne, as this 
name is protected 
by international 
agreements, but 
the answers lie in a 
few simple facts.   

In this country, we do 
not have any traditional 
wine regulations to 
stick to, allowing us to plant 
grapes on the most appropriate 
soils and slopes. Some of the 
soil (terroir) along the south 
coast, Sussex, Kent and Devon is 
chalky and well drained, creating 
the most suitable conditions for 
nurturing sparkling wine grapes.

The weather and temperature 
in the south of England is ideal 

for ripening grapes. 
Chardonnay and 
Pinot Noir, the main 
grapes used for 
sparkling wine, do not 
have to be perfectly 
ripe for this type of 
winemaking. Slightly 

acidic or under-ripe grapes can 
be used; in fact these are best 
suited to sparkling winemaking, 
as during the elaboration 
of the wine, extra alcohol is 
produced and other fl avours 
develop during bottle ageing. 

Our grape farmers and wine 
makers have vast experience and 
are always willing to take advice 

if they experience problems. 
Also, the British drinking public 
is prepared to taste new wines, 
and sales were helped especially 
this year around the Jubilee and 
Olympic celebrations. Reports 
on this years UK’s grape harvest 
suggest that due to the poor 
weather when the tiny grapes 
were forming that yields are 30% 
down on previous years. All is not 
lost though, as the grapes are of 
good quality and very ripe from 
a few weeks of late sunshine in 
September. So we look forward 
to these wines being released 
in two or three years’ time. 

www.Advintagewine.co.uk.    

The grapes are of 
good quality and 
very ripe from 
a few weeks of 
late sunshine in 
September

for ripening grapes. if they experience problems. 

Sparkling time for 
home-grown fizz

Join Suzanne Lock for a festive wine tasting. For details, visit www.Advintagewine.co.uk 
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The beer
Choice upon choice with the 
Hadrian Border range always 
a good bet and invariably a 
cracker or two from Fyne Ales. 
They’re sourced with care and 
kept with a passion, meaning 
the customer wins every time. 
Ciders are popular too.

The rest 
Sandwiches and toasties 
for now but the plan is to 
upgrade the kitchens. Even 
though the pub is on a busy 
road there is hardly any traffi c 
noise – simply the hum of 
conversation interrupted only 
by a cackle of laughter.

Where is it? On Newcastle’s New Bridge Street 
near the central motorway, just off the city 
centre. Manors Metro station is mere yards away 
and it’s next door to the New Bridge pub. It’s also 
on all the bus routes that serve Shields Road and 
Byker, so is easy by public transport. Plenty of 
parking around too.

The beer afi cionado is 
always the winner here

KING’S MANOR, NEWCASTLE
PUB PROFILE
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OVERVIEW

The pub, sensitively refurbished 
last year, acts as the brewery tap 
for Hadrian Border Brewery, so 
expect a range of quality local 
ales. It’s building trade nicely as its 
reputation spreads for beer, cider, 
friendliness, televised football and 
the burgeoning music scene in 
the downstairs bar. It was a canny 
investment by the late – and sorely 
missed – Norman Weatherburn, 
who developed The Boathouse 
in Wylam into an award-winning 
establishment, so its pedigree is 
impeccable. Knowledgeable staff 
can help with almost any beer 
query – or someone sitting at the 
bar will oblige.

Landlord: Ian Weatherley
King’s Manor, 132 New Bridge 
Street, Newcastle NE1 2SZ
T: 0191 232 1618

� e forest of matching handpulls on the counter is an 
indication that here is a seriously good place for beer – and 
here is a place that treats its customers with particular 
care. It’s impeccably decorated and well lit – warm reds, 
stripped timber � ooring and lovely old radiators are 
simple yet e� ective. Tastily furnished, the walls feature 
historic kings that re� ect this area of Newcastle which 
has been associated with royalty since Saxon times when 
Northumbrian kings had a palace nearby. Henry VIII made 
it a meeting place for his Council of the North, since when 
the area became known as King’s Manor. It attracts a good 
mix of clientele, from retired couples to students, along with 
beer a� cionados of every age. A darts board and pool table 
occupy part of its L-shape and the immaculate toilets are 
well worth a mention.
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Wark, Hexham, Northumberland NE48 3LS. Tel: (01434) 230 209  
Fax: (01434) 230 039  Email: info@battlesteads.com  www.battlesteads.com

What’s happening
A T  B A T T L E S T E A D S

Christmas Menu
Lunchtimes £18.95 

Evenings £21.95
Throughout December

Party Nights
Every pre-Christmas 
Thursday and Friday 

in December
Retro party games, party tunes 

and dancing till midnight

Christmas Day Lunch
5 courses for only 
£52.50 per adult

£25 per child under 12
Sittings at 12noon and 2pm

New Year’s Eve
5 courses for only 

£45 per person
DJ

Party games
Dancing 
till late 

Ask about our 
accommodation deals

battlesteads cheers north east 2012 - 128x93.5_Layout 1  19/09/2012  09:38  Page 1

Sitting in on one of Edward 
Theakston’s licensed trade 
training sessions is an education. 
Regardless of whether a licensee 
is just starting out on a new career 
or reeling off the decades he or she 
has been running a pub, there is 
always something to learn that will 
help make money at one end and 
stop it running out at the other. And, 
Edward Theakston, pictured above, 
does exactly that.

Speaking from years of 
experience, he asks questions 
like: “What is beer quality to a 
customer?” He also advises how 
to match or exceed customer 
expectations and he is insistent on 
giving value for money. 

“You need to look at product, 
presentation, service, hygiene, 
environment and consistency,” he 
says. “If you serve a customer a 
sub-standard pint you are not even 
matching expectations.”

Edward Theakston delivers 
his programme with style and wit 
gained from a deep knowledge 
of every aspect of running a pub, 
taking in physics, economics and 
effi ciencies in service.

“Don’t ever throw a pint of beer 
away,” he’ll say, pointing out how 
something as basic as effi cient 
line-cleaning could save one pub 
manager more than £6,000 a year. 

Sara-Jane Stobbs from the 
Black Lion in Wolsingham, County 
Durham, attended one of Edward’s 
courses earlier this year. She 
says: “I would recommend this 
day to anyone, I saved the cost of 
both of us attending in only one 
week, just using a couple of simple 
techniques.”

And Amy Edmondson from Mid 
Boldon Club was so enthused and 
showed so much passion for the 
business on her return from her 
course she was promoted to bar 
manager. 

Edward Theakston says: “The 
baseline is, if you can’t make the 
numbers stack up you shouldn’t be 
doing it.”

*Edward Theakston Associates 
and Cheers North East are 
offering a training and advice 
session for publicans and staff 
at £110 per delegate, (a discount 
on the normal cost of £175 which 
Cheers is happy to subsidise in the 
knowledge that delegates should 
easily recoup the fee with the 
savings suggested). The event will 
take place on Thursday November 
27 at The Central, Gateshead. 
The day (10am-4pm) will feature 
strategic planning, cellar tips 
for optimum effi ciency, staff 
training techniques, operational 
improvement, and piles of advice.

PASSIONATE FOR QUALITY: 

How to run a pub

TRAINING 

To register an interest for the November date, or for further details, 
please contact edward.theakston@edwardtheakstonassociates.co.uk or 
tel 01677 460171. Further sessions are pencilled in for early 2013.
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A-Z PUB GUIDE
THE QUAYS
5 Tubwell Row, Darlington, 
DL1 1NU
t: 01325 461448
e: info@the-quays.info
www.the-quays.info

THE RED LION
North Bitchburn Terrace, 
North Bitchburn, 
DL15 8AL
t: 01388 763561 

THE ROYAL OAK
7 Manor Rd, Medomsley 
Village, DH8 6QN 
t: 01207 560336

THE SCOTCH ARMS
Blackhill, Consett, DH8 8LZ
t: 01207 593709

THE SMITHS ARMS
Brecon Hill, Castle Dene, 
Chester le Street, DH3 4HE
t: 0191 3857559

THE SHIP
Low Road, Middlestone Village, 
Middlestone, DL14 8AB 
t: 01388 810904

THE SPORTSMANS ARMS
Moor End Terrace, 
Belmont, DH1 1BJ
t: 0191 3842667

THE SQUARE & COMPASS
7 The Green, West Cornforth, 
Ferryhill, DL17 9JQ
t: 01740 653050

THE STABLES
Beamish Hall Hotel, 
Beamish, DH9 0BY
t: 01207 233 7333 

THE STABLES
West Herrington, 
Houghton le Spring, 
DH4 4ND
t: 0191 584 9226 

THE THREE HORSESHOES
Pit House Lane, Leamside, 
Houghton le Spring,
DH4 6QQ
t: 0191 584 2394 

THE WHITE LION
Newbottle Street, 
Houghton le Spring, 
DH4 4AN
t: 0191 5120735

THE WHITEHILLS
Waldridge Road, 
Chester le Street, 
DH2 3AB
t: 0191 3882786

THE WILD BOAR
Frederick Place, 
Houghton le Spring,  
DH4 4BN
t: 0191 5128050

THE VICTORIA INN
86 Hallgarth Street, 
Durham, DH1 3AS
t: 0191 3860465

THREE HORSESHOES
Maiden Law, Durham, 
DH7 0QT
t. 01207 520900

YE OLDE ELM TREE
12 Crossgate, Durham City,  
DH1 4PS 
t: 0191 386 4621

NORTH YORKSHIRE

THE CROWN INN
Vicars Lane, Manfi eld, 
DL2 2RF 
t: 01325 374243

THE DOG & GUN
Coopers Lane, Potto, 
DL6 3HQ
t: 01642 700232

THE WHITE SWAN
1 West End, Stokesley, 
TS9 5BL 
t: 01642 710263

CUMBRIA
THE BEER HALL
Hawkshead Brewery,
Mill Yard, Staveley, LA8 9AR
t: 01539 825260 

NORTHUMBERLAND

ADAM & EVE
Prudhoe Station, Low 
Prudhoe
NE42 6NP
t: 01661 832323

BAMBURGH CASTLE INN
Seahouses, NE68 7SQ
t: 01665 720283 

BARRASFORD ARMS
Barrasford Hexham,
NE48 4AA
t: 01434 681237 

BARRELS
59-61 Bridge Street, 
Berwick,TD15 1ES
t:01289 308013
  
BATTLESTEADS HOTEL
Wark, Hexham, NE48 3LS
t: 01434 230209
e: info@battlesteads.com
www.battlesteads.com
  
CROSS KEYS
Thropton, Rothbury, NE65 7HX
t: 01669 620362 

CROWN & ANCHOR INN
Market Place, Holy Island, 
TD15 2RX
t: 01289 389215 
 
DIPTON MILL INN
Dipton Mill Road, Hexham, 
NE46 1YA
t: 01434 606577
e: ghb@hexhamshire.co.uk
www.diptonmill.co.uk 

DOCTOR SYNTAX
New Ridley Road, Stocksfi eld, 
NE43 7RG
t: 01661 842383
 
DUKE OF WELLINGTON
Newton, NE43 7UL
t: 01661 844446 
e: info@thedukeofwellingtoninn.co.uk
www.thedukeofwellingtoninn.co.uk

DYKE NEUK
Meldon, Nr Morpeth, NE61 3SL
t: 01670 772662

ERRINGTON ARMS
Stagshaw, Corbridge, 
NE45 5QB
t: 01434 672250 

GENERAL HAVELOCK INN
Haydon Bridge, NE47 6ER
t: 01434 684376

JOINERS ARMS
Wansbeck Street, 
Morpeth, NE61 1XZ
t: 01670 513540

JOLLY FISHERMAN
Craster, Alnwick, NE66 3TR
t: 01665 576461

MASONS ARMS
Rennington, Alnwick, 
NE66 3RX
t: 01665 577275
e: bookings@masonsarms.net
www.masonsarms.net

MINERS ARMS
Main Street, Acomb, 
NE46 4PW
t: 01434 603909
e: minersarms2012@gmail.co.uk

LION & LAMB
Horsley, NE15 0NS
t: 01661 852952

NEWCASTLE HOTEL
Front Street, Rothbury, 
NE65 7UT
t: 01669 620334 
OLIVERS
60 Bridge Street, Blyth, 
NE24 2AP
t: 01670 540356 

RED LION INN
Stanegate Road, 
Newbrough, Hexham, 
NE47 5AR
t: 01434 674226
www.redlionnewbrough.co.uk

RIVERDALE HALL HOTEL
Bellingham, NE48 2JT
t: 01434 220254
www.riverdalehallhotel.co.uk

THREE HORSESHOES
Hathery Lane, Horton, 
Cramlington, NE24 4HF
t: 01670 822410 

THREE WHEATHEADS
Thropton nr Rothbury, NE65 7LR
t: 01669 620262
e: info@threewheatheads.co.uk
www.threewheatheads.co.uk

3 WISE MONKEYS
24 Fenkle Street, Alnwick
NE66 1HR

TWICE BREWED INN
Military Road, Bardon Mill, 
NE47 7AN
t: 01434 344534
e:info@twicebrewedinn.co.uk
www.twicebrewedinn.co.uk  
  
THE ALLENDALE INN
Market Place, Allendale, 
Hexham, NE47 9BJ
t: 01434 683246

THE ANCHOR HOTEL
Haydon Bridge, NE47 6AB
t: 01434 688121

THE ANCHOR INN
Whittonstall, Nr Consett,
DH8 9JN
t: 01207 561110

THE ANGEL INN
Main Street, Corbridge,
NE45 5LA
t: 01434 632119

THE BAY HORSE
South Side, Stamfordham
NE18 0PB
t. 01661 855469

THE BLACK BULL
Middle Street, Corbridge,
NE45 5AT
t: 01434 632261 

The Black Bull

Bridge Street, 
ar worth, 

NE  B
 
t:  7 3 7
 

Real Ale, Real Fire, Real Pub
Hire Porky’s Hog Roast any 
party, any time

THE BLACK BULL
Matfen, NE20 0RP
t: 01661 886330 

THE BLACK BULL INN
Etal, TD12 4TL
t: 01890 820200 

THE BLUE BELL
Hill Street, 
Corbridge,
NE45 5AA 
t:01434 632789

THE BOATHOUSE
Wylam, NE41 8HR
t: 01661 853431

THE BOATSIDE INN
Warden, Hexham, NE46 4SQ
t: 01434 602233

THE BURNSIDE
Longhoughton, NE66 3JQ
t: 01665 577303

THE CARTS BOG INN
Langley on Tyne, 
Hexham, NE47 5NW
t: 01434 684338  

THE CRASTER ARMS
The Wynding, Beadnell,
NE675AX
t. 01665 720 272

THE CROWN
Allendale Road, Catton, 
NE47 9QS t: 01434 683 447

THE CROWN INN
Humshaugh, Hexham, NE46 4AG
t: 01434 681 231

THE DIAMOND INN
Main Street, Ponteland,
NE20 9BB t: 01661 872898

THE DYVELS INN
Station Road, Corbridge, 
NE45 5AY
t: 01434 633 633
e: thedyvelsinn@googlemail.com
www.dyvelsinn.co.uk

THE FEATHERS INN
Hedley on the Hill, 
Stocksfi eld, NE43 7SW 
t: 01661 843 607
  
THE FOX & HOUNDS
Main Road, Wylam, NE41 8DL
t: 01661 853246 

THE GOLDEN LION
Hill Street, Corbridge, 
NE45 5AA
t. 01434 632216
e: thegoldenlion77@gmail.com
www.goldenlion-corbridge.co.uk

THE GOLDEN LION
Market Place, Allendale, 
NE47 9BD
t: 01434 683 225 

THE HADRIAN HOTEL
Wall, Hexham, NE44 4EE
t: 01434 681232

THE HERMITAGE INN
23 Castle Street,
Warkworth, NE65 0UL
t: 01665 711 258 

THE HORSESHOES INN
Rennington, Alnwick, 
NE66 3RS
t: 01665 577665
www.thehorseshoes 
innrennington.co.uk  
 
THE JOINERS ARMS
Newton-by-the-Sea, NE66 3EA
t: 01665 576 239
 
THE LINDISFARNE INN
Beal, TD15 2PD
t: 01289 381 223 

THE MANOR INN
Main Street, Haltwhistle,
NE49 0BS
t: 01434 322588 
e: manorhouseinn@orangehome.co.uk
www.themanorhousehaltwhistle.co.uk

THE NORTHUBERLAND ARMS
Felton, NE65 9EF
t: 01670 787370

THE OLDE SHIP INN
9 Main Street,  Seahouses, 
NE68 7RD
t: 01665 720 200

THE PACKHORSE INN
Ellingham, Chathill, NE67 5HA
t: 01665 589292

THE PILOT INN
31 Low Greens, 
Berwick upon Tweed, 
TD15 1LZ
t: 01289 304214

THE PLOUGH
Village Square, 
Cramlington, NE23 1DN 
t: 01670 737633

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

COUNTY DURHAM

BUTCHER’S ARMS
Middle Chare,  
Chester le Street, DH3 3QB
t: 0191 388 3605 

CROXDALE INN
Front Street, Croxdale, DH6 5HX
t: 01388 815727

DUN COW
37 Old Elvet, Durham, DH1 3HN
t: 0191 386 9219

GREENBANK HOTEL
90 Greenbank Road, 
Darlington, DL3 6EL
t: 01325 462624
www.greenbankhotel.co.uk

HEAD OF STEAM
3 Reform Place, Durham, 
DH1 4RZ
t: 0191 3832173

NUMBER TWENTY-2
22 Coniscliffe Road, 
Darlington, DL3 7RG
t: 01325 354590
e: rew@villagebrewer.co.uk
www.twenty2.villagebrewer.co.uk 
 
OLD MILL HOTEL
Thinford Road, Metal Bridge, 
Coxhoe, DH6 5NX
t: 01740 652928  

THE PLOUGH
Mountsett, Burnopfi eld, 
NE16 6BA
t: 01207 570346
www.ploughinn.co.uk

SUN INN 
Houghton Road, Newbottle, 
DH4 4EG
t: 0191 584 1019 

SURTEES ARMS
Chilton Lane, Ferryhill, 
DL17 0DH
t: 01740 655724

THE AVENUE INN
Avenue Street, 
High Shincliffe,  DH1 2PT
t: 0191 386 5954 

THE BAY HORSE
28 West Green, 
Heighington, DL5 6PE
t: 01325 312312 

THE BEAMISH MARY INN
No Place, Nr Beamish, DH9 0QH
t: 0191 370 0237

THE BLACK HORSE
Red Row,Beamish, DH9 0RW
t: 01207 232569

THE BLACK LION
Wolsingham, 
Bishop Auckland, 
DL13 3EN
t: 01388 527772
e: blacklionwolsingham@
yahoo.co.uk

THE BRITTANIA INN
1 Archer Street, Darlington 
County Durham, DL3 6LR 
t: 01325 463787

THE CHELMSFORD
Front Steet, Ebchester,
DH8 0PJ
t: 01207 565811

THE COUNTY
13 The Green, Aycliffe Vilage, 
County Durham, DL5 6LX 
t: 01325 312273

THE CROSS KEYS
Front Street, Esh, DH7 9QR
t: 0191 3731279

A-Z PUB GUIDE
Cheers is all about pubs in the North East 
 You can pick up your copy of cheers at any of these great pubs...

THE DERWENTSIDE
101 Durham Road, Blackhill, 
Consett, DH8 8RR
t: 01207 590919

THE DUN COW
Primrose Hill, Bournmoor, 
DH4 6DY
t: 0191 385 2631 

THE DUN COW
Front Street, Sedgefi eld,
TS21 3AT
t: 01740 620894 

THE FLOATER’S MILL
Woodstone Village, 
Fence Houses, DH4 6BQ
t: 0191 385 6695 

THE GARDEN HOUSE INN
North Road, Durham, DH1 4NQ
t: 0191 3863395
e: reservations@
thegardenhouseinn.com
www.thegardenhouseinn.com

THE GEORGE & DRAGON
4 East Green, Heighington 
Village, DL5 6PP
t: 01325 313152

THE GREY HORSE
115 Sherburn Terrace, 
Consett, DH8 6NE
t: 01207 502585

THE HALF MOON INN
86 New Elvet, Durham, 
DH1 3AQ 
t: 0191 3741918

THE HONEST LAWYER
Croxdale Bridge, Croxdale, 
DH1 3HP 
t: 0191 3783782

THE JOHN DUCK
91A Claypath, Durham City, 
DH1 1 RG

THE MANOR HOUSE HOTEL
The Green, West Auckland, 
DH14 9HW 
t: 01388 834834

THE MANOR HOUSE INN
Carterway Heads, 
Shotley Bridge, DH8 9LX
t: 01207 255268

THE MARKET TAVERN
27 Market Place, Durham, 
DH1 3NJ
t: 0191 3862069

THE MILL 
Durham Road, Rainton 
Bridge, DH5 8NG 
t: 0191 5843211

THE MINERS ARMS
41 Manor Road, 
Medomsley, DH8 6QN
t: 01207 560428

THE NEWFIELD INN
Newfi eld, Chester le Street, 
DH2 2SP 
t: 0191 3700565

THE OAK TREE
Front Street, Tantobie, 
Stanley, DH9 9RF 
t: 01207 235 445

THE OLD WELL INN
The Bank, Barnard Castle
DL12 8PH
t: 01833 690 130

THE PUNCH BOWL INN
Edmundbyers, DH8 9NL
t: 01207 255545 

THE QUAKERHOUSE
2 Mechanics Yard, 
Darlington, DL3 7QF
t: 07783 960 105
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THE RAILWAY HOTEL
Church Street, Haydon 
Bridge, NE47 6JG 
t: 01434 684254

THE RAILWAY INN
Acklington, Morpeth, 
NE65 9BP
t: 01670 760 320

THE RAT INN
Anick, Hexham, NE46 4LN
t: 01434 602 814 

THE RIDLEY ARMS
Stannington, Morpeth, NE61 6EL
t: 01670 789216

THE RED LION
22 Northumberland Street, 
Alnmouth, NE66 2RJ
t: 01665 830584
www.redlionalnmouth.co.uk

THE RED LION INN
Milfi eld, Wooler, NE71 6JD
t: 01668 216224
www.redlioninn-milfi eld.co.uk

THE ROBIN HOOD 
East Wallhouses 
Military Road
Newcastle, NE18 0LL
t: 01434 672273

THE SEVEN STARS
21 Main Street, Ponteland, 
NE20 9NH
t: 01661 872670

THE SHIP INN
Marygate, Holy Island,  TD15 2SJ
t: 01289 389311

THE SUN INN 
Acomb, NE46 4PW
t: 01434 602934

THE SUN INN
High Church, Morpeth, 
NE61 2QT
t: 01670 514153

THE SWINBURNE ARMS
31 North Side, 
Stamfordham, NE18 0QG,
 t: 01661 886707

THE TAP & SPILE
Eastgate, Hexham,  NE46 1BH
t: 01434 602039 

THE TRAVELLERS REST
Slaley, Hexham, NE46 1TT
t: 01434 673231
www.travellersrestslaley.com 

THE WELLINGTON
Main Road, Riding Mill, NE44 6DQ
t: 01434 682531  
 
THE WHEATSHEAF
St Helens Street, Corbridge, 
NE45 5HE
t: 01434 632020

THE VICTORIA HOTEL
1 Front Street, Bamburgh, 
NE69 7BP
t: 01668 214431  

THE VILLAGE INN
Longframlington, Morpeth
NE65 8AD
t. 01665 570268
www.thevillageinnpub.co.uk 
 
YE OLDE CROSS
32 Narrow Gate, Alnwick
NE66 1LG
t. 01665 602735

TEESSIDE
BEST WESTERN GRAND 
HOTEL
Swainston Street, 
Hartlepool, TS24 8AA
t: 01429 266345
e: grandhotel@
tavistockleisure.com 

BRITANNIA INN 
65 High Street, Loftus, 
TS13 4HG
t: 01287 640612

CLEVELAND BAY
Yarm Road, Eaglescliffe, 
TS16 0JE 
t: 01642 780275

THE SALUTATION
5 West Road, Billingham, 
Cleveland, TS23 1BP
t: 01642 559119

THE FISHERMANS ARMS
Southgate, The Headland, 
Hartlepool, TS24 0JJ
t: 01429 266029

THE RAT RACE
Hartlepool Railway Station, 
Hartlepool, TS24 7ED

TYNE & WEAR
ALUM ALE HOUSE
Ferry Street, South Shields, 
NE33 1JR

ASHBROOKE SPORTS CLUB
Ashbrooke Road, 
Sunderland,SR2 7HH
t: 0191 528 4536

BACCHUS
42-48 High Bridge, 
Newcastle, NE1 6BX
t: 0191 2611008

BEST WESTERN ROKER HOTEL
Roker Terrace, 
Sunderland, SR6 9ND
t: 0191 5671786
e: info@rokerhotel.co.uk

BIRTLEY ALE HOUSE
Durham Road, Birtley,
DH3 2PQ 
t: 0191 4100593

BLUE BELL
Fulwell, Sunderland SR6 9AD
t: 0191 5494020

BOWES INCLINE HOTEL
Northside, Birtley, 
Gateshead, DH3 1RF
t: 0191 410 2233

BRIDGE HOTEL
Castle Square, Newcastle, 
NE1 1RQ
t: 0191 232 6400
e: info@sjf.co.uk

BRIDLE PATH
101 Front Street, Whickham, 
NE16 4JJ
t: 0191 4217676

BRITANNIA
3 Boldon Lane, Cleadon,  SR6 7RH
t: 0191 536 4198 

CHESTERS
Chester Road, Sunderland, SR4 7DR,
t: 0191 5659952

CUMBERLAND ARMS
12 Front Street, Tynemouth, 
NE30 4DZ
t: 0191 2571820
www.cumberlandarms.co.uk

DELAVAL ARMS
Old Hartley, NE26 4RL
t: 0191 237 0489

CROWN POSADA
31 Side, Newcastle, 
NE1 3JE t: 0191 2321269

FITZGERALDS
60 Grey Street, Newcastle, 
NE1 6AF t: 0191 2301350

FITZGERALDS
10-12 Green Terrace, 
Sunderland, SR1 3PZ
t: 0191 5670852

FITZGERALDS
2 South Parade, 
Whitley Bay, NE26 2RG
t: 0191 2511255

FREE TRADE INN
St Lawrence Road, Byker, 
Newcastle, NE6 1AP
t: 0191 265 5764

HUGOS
29 Front Street, Tynemouth 
NE30 4DZ
 t: 0191 2578956

ISIS
26 Silksworth Row, 
Sunderland, SR1 3QJ
t: 0191 5147684

LADY GREY’S
20 Shakespeare Street, 
Newcastle, NE1 6AQ
t: 0191 2323606

LYH
10 Northumberland Road, 
Newcastle, NE1 8JF
t: 0191 2321308

MAGNESIA BANK
1 Camden Street, North Shields, 
NE30 1NH
t. 0191 257 4831

NEWCASTLE ARMS
57 St Andrews Street, 
Newcastle, NE1 5SE
t: 0191 260 2490

ODDFELLOWS
7 Albion Road, North Shields, 
NE30 2RJ t: 0191 2574288
e: info@oddfellowspub.co.uk
www.oddfellowspub.co.uk

POPOLO
82 Pilgrim Street, Newcastle,
NE1 6SF  t: 0191 2328923

RED LION
Redcar Terrace, West Boldon,
NE36 0PZ,
t: 0191 536 4197

RISTORANTE FIUME
16 Bonemill Lane, Washington, 
NE38 8AJ
t: 0191 4150007

ROCKLIFFE ARMS
Algernon Place, Whitley Bay, 
NE26 2DT 
t: 0191 2531299

ROSIES BAR
2 Stowell Street, NE1 4XQ
t: 0191 2328477

SHIREMOOR HOUSE FARM
Middle Engine Lane, North 
Shields NE29 8DZ
t: 0191 2576302

SUN INN
Market Lane Swalwell, 
Gateshead NE16 3AL
t: 0191 442 9393

TILLEYS BAR
105 Westgate Road, Newcastle, 
NE1 4AG
t: 0191 232 0692

TOBY BARNES
Durham Road, Sunderland
SR2 7RB
t: 0191 5285644
www.tobycarvery.co.uk

TWIN FARMS
22 Main Road, Kenton Bk Ft, 
NE13 8AB 
t: 0191 2861263

TYNEMOUTH LODGE
Tynemouth Road, 
North Shields, NE30 4AA
t: 0191 257 7565

THE ALETASTER
706 Durham Road, Gateshead, 
NE9 6JA t: 0191 487 0770

THE BARLEY MOW INN
Durham Road, Barley Mow, 
Birtley, DH3 2AH
t: 0191 410 4504

THE BEEHIVE
Hartley, Lane, Earsdon,
NE25 05Z
t: 0191 2529352

THE BERKELEY TAVERN
Marine Avenue, Whitley Bay, 
NE26 1LY
t: 0191 2527755

THE BLACK HORSE
68 Front Street, Monkseaton, 
NE25 8DP 
t: 0191 2536931

THE BOATHOUSE
Water Row, Newburn, NE15 8NL
t: 0191 2290326

THE BODEGA
125 Westgate Road,
Newcastle NE1 4AG
t: 0191 221 1552

THE BRIAR DENE
71 The Links, Whitley Bay, 
NE26 1UE 
t: 0191 2520926

THE BRANDLING ARMS
176 High Street, Gosforth, 
NE3 1HD 
t: 0191 2854023

THE BRANDLING VILLA
Haddricks Mill Road,
South Gosforth, NE3 1QL
t: 0191 2840490

THE BROAD CHARE
25 Broad Chare, Trinity 
Gardens, Quayside, Newcastle, 
NE1 3DQ
t: 0191 211 2144

THE CAUSEY ARCH INN
Beamish Burn Road, 
Marley Hill, Newcastle, 
NE16 5EG 
t: 01207 233925

THE CENTRAL
Half Moon Lane, Gateshead, 
NE8 2AN t: 0191 4782543
e: central@theheadofsteam.
co.uk

THE CENTURION
Neville Street, Newcastle,
NE1 5DG, 
t: 0191 261 6611

THE CHILLINGHAM
Chillingham Road, Newcastle 
Upon Tyne, NE1 1RQ
t: 0191 265 3992
e: info@sjf.co.uk

THE CLOCK
Victoria Road, East Hebburn, 
NE31 1YQ, 
t: 0191 424 1134  

THE CLUNY
36 Lime Street, Ouseburn, 
Newcastle, NE1 2PQ
t: 0191 230 4474

THE COCK CROW INN
Mill Lane, Hebburn, NE31 2EY
t: 0191 428 5730 

THE COPT HILL
Seaham Road, Houghton le 
Spring, DH35 8LU
t: 0191 5844485

THE COTTAGE TAVERN
North Street, Cleadon, SR6 7PL
t: 0191 519 0547 

THE COUNTY
High Street, Gosforth, NE3 1HB
t: 0191 285 6919 

THE COURTYARD
Arts Centre, Biddick Lane, 
Washington, NE38 8AB
t: 0191 219 3463 

THE CUMBERLAND ARMS
James Place Street
Newcastle upon Tyne, NE6 1LD
t: 0191 265 6151
www.thecumberlandarms.co.uk

THE DUKE OF WELLINGTON
High Bridge, Newcastle 
NE1 1EN
t: 0191 261 8852

THE DUNES
Sea Road, South Shields, 
NE33 2LD
t: 0191 4555255
e: info@dunesadventureisland.co.uk

THE FIVE SWANS
St Marys Place, Newcastle, 
NE1 7PG 
t: 0191 2111140

THE GREEN
White Mare Pool, Wardley, 
Gateshead, NE10 8YB
t: 0191 4950171

THE GREY HORSE
Front Street, East Boldon, 
NE36 0SJ 
t: 0191 519 1796 

THE HARBOUR VIEW
Benedict Street, Roker, 
Sunderland, SR6 0NU
t: 0191 5671402

THE HEAD OF STEAM
2 Neville Street, Newcastle 
NE1 5EN
t: 0191 230 4236

THE HOTSPUR
103 Percy Street, Newcastle
NE1 7RY
 t: 0191 2324352

THE JOB BULMAN 
St Nicholas Avenue, 
Gosforth, 
NE3 1AA, 
t: 0191 2236320

THE KEELMAN
Grange Road, Newburn, 
Newcastle  upon Tyne, NE15 8NL
t: 0191 267 1689
e: admin@biglampbrewers.co.uk
www.biglampbrewers.co.uk

THE KEEL ROW
The Gate, Newcastle, NE1 5RF
t: 01912299430

THE KINGS ARMS
Beech Street, Deptford, SR4 6BU
t: 0191 567 9804 

THE KINGS ARMS
West Terrace, Seaton Sluice, 
NE26 4RD
t: 0191 2370275

THE KINGS MANOR
32-140 New Bridge Street, 
Newcastle, NE1 2SZ

THE LAMBTON ARMS
Eighton Banks, Gateshead,
NE9 7XR 
t: 0191 487 8137

THE LOW LIGHTS TAVERN
Brewhouse Bank, 
North Shields, NE30 1LL
t: 0191 2576038

THE MALTINGS
9 Claypath Lane, 
South Shields, 
NE33 4PG 
t: 0191 4277147 

THE MARQUIS OF GRANBY
Streetgate, Sunniside, 
NE16 5ES
t: 0191 4880954 

THE MID BOLDON CLUB
60 Front Street. East Boldon, 
NE36 0SH

THE MILE CASTLE
52 Westgate Rd, NE1 5XU
t: 0191 2111160

THE MILL HOUSE
Blackfell, Birtley,
DH3 1RE
t: 0191 415 1313 

THE MILLSTONE HOTEL
Hadricks Mill Road,
South Gosforth, NE3 1QL
t: 0191 285 3429

THE NEW BRIDGE
2 -4 Argyle Street, 
Newcastle, NE1 6PF
t: 0191 2321020

THE NORTHUMBRIAN PIPER
Fawdon House,  
1 Fawdon Close, 
Red House Farm Estate, 
Gosforth, NE3 2AH
t: 0191 2856793

THE OLDE SHIPS INN
Durham Road, 
East Rainton, DH5 9QT, 
t: 0191 5840944

THE PACKHORSE
Crookgate, Burnopfi eld, 
NE16 6NS
t: 01207 270283

THE PAVILION 
Hotspur North, 
Backworth Business Park, 
Backworth, NE27 0BJ
t: 0191 2680711 
e:info:sjf.co.uk

THE PERCY ARMS
Queens Road, Walbottle, 
NE15 8JB
t: 0191 2648071

THE PORTHOLE
11 New Quay, North Shields, 
NE29 6LQ
t: 0191 2576645

THE POTTERS WHEEL
Sun Street, 
Sunniside, NE16 5EE
t: 0191 4888068
e: potterswheelpub@gmail.com
www.potterswheelpub.com

THE PRIORY
Front Street, Tynemouth
NE30 4DX
t. 0191 257 8302

THE QUEEN VICTORIA
206 High Street, 
Gosforth, NE3 1HD
t: 0191 2858060

THE RAVENSWORTH ARMS
Lamesley, Gateshead,  NE11 0ER
t: 0191 487 6023 

THE RISING SUN
Bank Top, Crawcrook, NE40 4EE
t: 0191 4133316

THE ROBIN HOOD
Primrose Hill, Jarrow, 
NE32 5UB
t: 0191 428 5454

THE SIR WILLIAM DE 
WESSYNGTON
2-3 Victoria Road, Concord, 
Washington, NE37 2JY
t: 0191 418 0100

THE STEAMBOAT
27 Mill Dam, South Shields
NE33 1EQ
t: 0191 454 0134

The Th ee Tu
Sheriffs Highway, 

ateshead, NE  SD
t:  4 7
www.thethreetuns.com

reat ran e of real ales 
and ies

i e usic  ni hts a week

o ed  lub  1st Sunda  of 
e er  onth.

THE TURKS HEAD
41 Front Street,Tynemouth,
NE30 4DZ
t: 0191 2576547

THE VICTORY
Killingworth Road,
South Gosforth,NE3 1SY
t: 0191 285 1254 

THE WHEATSHEAF
26 Carlisle Street, Felling, 
Gateshead,NE10 OHQ
t: 0191 4200659
www.biglampbrewers.co.uk

Pink Lane, Newcastle, 
NE1 5HX 
 
www.thetownwall.com

THE TOWN WALL

YOUR PUB NOT LISTED?
Call us on 01661 844115 
to be in the next edition
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FUN STUFF

The Dirty Dozen
A helping of food and drink puzzlers to whet your appetite

1. Which fast food franchise has the largest 
number of restaurants in the world?

2. What is the distinctive characteristic of 
Seville oranges?

3. Which world championship has taken place 
every year on July 4 on Coney Island, New 
York, since 1916?

4. What is tofu made from?

5. If a dish is described as dopiaza, what 
principle ingredient would you expect to 
fi nd?

6. What is mixed with Guinness when poured 
to create the creamy head?

7.  What in restaurants in China is sometimes 
referred to as “fragrant meat”?

8. What is the main ingredient used to make 
Bourbon whiskey?

9. The towns of Reims and Eperney are the 
centres of which wine-producing region in 
France?

10. Basil Fawlty famously declared the hotel 
kitchen had “ran out of waldorfs” – but what 
are the four ingredients in a Waldorf salad?

11. What happens to a Screwdriver if you add 
Galliano?

12. What do Amstel, Birra Moretti, Murphy’s 
and Newcastle Brown Ale have in common?

PUB 
QUIZ

THE DOGS
Blue the dog’s canine adventures in beer

I’m spending most of this month 
in my basket. I haven’t decided to 
hibernate, nor am I suffering from 
distemper; I’m simply dreading 
Bonfi re Night. It wouldn’t be so 
bad if you folks confi ned your Guy 
Fawkes celebrations to the one 
evening, but from Hallowe’en 
onwards and right through 
November you seem to think you 
can let off bangers and rockets on 
any occasion as soon as it gets dark.

Anyway, we canines are 
bemused at your festive approach 
to failure – Guy Fawkes didn’t blow 
up Parliament, he got caught, but 
you treat him like a hero. It’s a bit 
like me being congratulated for not 
bringing back a stick, or for chewing 
Master’s welly.

“Well done, Blue, what a lovely 
mouth action. Those teeth really 
make mincemeat of my expensive 
new Hunters, don’t they?”

Actually, that conversation has 
never taken place, even though the 
welly in question lies in a corner of 
the cupboard – a pile of shredded 
black rubber. At least The Mistress 
will be on my side when he fi nds 
it and will blame the fi reworks for 
spooking me and setting off my 
animal instincts. They’ll be heading 
to the pub to donate logs for the 
bonfi re, back next day for pumpkin 
soup, returning for the confl agration 

itself, meeting the people they met 
there the night after that, treating 
themselves to more bonfi re ale the 
following day, and generally making 
up any excuse to go out for a pint.

Now I’ve just heard they’re having 
a bonfi re in the garden. I’ll be in the 
cupboard under the stairs, paws 
over my ears, and maybe even 
starting on the other Hunter. Just 
hope it doesn’t rain and The Master 
needs to keep his feet dry.

Picture Quiz
To which country do these bottle 
tops belong?

QUIZ ANSWERS 
1 Subway (overtook McDonald’s in December 2010). 2 Bitter 
and inedible but used for marmalade. 3 Nathan’s hotdog 
eating contest. 4 Soya beans. 5 Onions added at two 
different stages of cooking an Indian meal (Dopiaza: Urdu 
for two onions). 6 Nitrogen. 7 Dog. 8 Corn (maize) – at least 
51% by law. 9 Champagne. 10 It turns into a Harvey 
Wallbanger. 12 They all belong to Heineken.

PICTURE QUIZ ANSWERS 
1 China. 2 France (Saint-Omer Bier d’Or). 3 Latvia. 4 Mexico. 
5 Trick question. Nigeria (not Ireland but from the Guinness brewery 
in Lagos). 6  Poland.

1.

4. 5. 6.

3.2.
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Beer-Inn Print (Est 1997)

Our product range covers material from England, Belgium, France, 
The Netherlands, Germany and the U.S.A. They will be of interest to 
beer drinkers, memorabilia lovers, brewers, publicans, bar designers 

plus many more beer enthusiasts. 
We deliver by mail order and can also ship abroad.

Specialists in Beer Books, Postcards,
Posters & Signs

Long High Top, Hebden Bridge, West Yorkshire, HX& 7PF
Tel: 01422 844437    Email: beerinnprint@gmail.com 

order online at: www.beerinnprint.co.uk

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

•

•

•

Lashbrooks.com

T: 01642 482629/489720
E: lashbrookuk@hotmail.co.uk
www.lashbrooks.com

BASED IN THE NORTH EAST, 
SUPPLYING THE NORTH EAST!!

EPOS SYSTEMS & CASH REGISTERS
TILL ROLLS & CONSUMABLES

For more information on how to 
advertise your services, vacancies 
and events contact  Gillian Corney 
or Philippa Gibson on 01661 844115 

CLASSIFIED

Our Knowledge =

YOUR SUCCESS
DICK ATTLEE

Real Ale Technical Services

T: 0191 597 9668

M: 07722 631787 
E: dick@ratsbeer.co.uk

WYLAM

www.wylambrewery.co.uk
TEL: 01661 853377

JOIN THE REAL ALE REVOLUTION

DUTY PAID!

FOUND IN ALL THE BEST REAL ALE PUBS

BREWERY

PROPER

BEER
SINCE 2000

Join the Real Ale revolution Join the Real Ale revolution Join the Real Ale revolution Join the Real Ale 
revolution Join the Real Ale revolution Join the Real Ale revolution Join the Real Ale revolution

THE LAUNDRY 
THAT DELIVERS
...everything!!

Do you need: Napkins, Table linen, Tea towels, Oven cloths, 
Polishing cloths, Chef whites, Duvet, Duvet covers, Pillow cases, Sheets, Towels, Bath mats, Bathrobes

JDC Laundry offer laundry services & linen hire on everything you can think of for your business. We pride 
ourselves on quality and reliability as we know our customers do too. 

Looking to change suppliers or sick of doing your own? 

Call us for a no obligation quote

Collection & Delivery throughout the North East

Telephone: 01434 634234
julian@jdc-laundry.co.uk

Station Yard, Corbridge Workshops, Corbridge, Northumberland, NE45 5AZ

JDC
Domestic & Commercial 

Laundry Service & Linen Hire
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Sonnet43 Brewhouse, Durham Road, Coxhoe, Co. Durham, DH6 4HX 

3.8% ABV

5.4% ABV

4.7% ABV

4.4% ABV

@sonnet43

Email: cheers@sonnet43.com
Call: 0191 377 3039

For order enquiries

w w w . s o n n e t 4 3 . c o m

CHE25_Back_P40.indd   40 30/10/2012   13:29


