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Wylam Brewery

Do we detect an air of confidence in the 
spring air? Have the longer days brought 
a sense of assurance with them? You’d be 
forgiven for thinking that when you look 
at some of the investment that’s going into 
many of our pubs.

Taking one company as an example, 
Newcastle-based Leopard Leisure has 
taken over The Blackbird Inn at Ponteland and the Travellers Rest in 
Wideopen, two very different pubs which share a common denominator 
– huge potential. And there are more. The pub known as The Lane in 
Newcastle is about to blossom into something quite different; the former 
Fever venue on the city’s Quayside will be transformed into a “proper 
pub with proper beer and proper grub”, while canny operators such as 
Dave Campbell at The Schooner in Gateshead have demonstrated how 
a pub well past its sell-by can be hauled back from the brink and be 
rediscovered in only a few months.

Several other pubs we’ve visited over the last month have obviously 
thought about what the customer wants and how they can maximise 
their offer. Their stories are similar – investment doesn’t have to mean 
pounds and pence; that can come through attention to detail, value for 
money, and that much maligned word, quality. 

Quality comes in all guises, from the efficiency – or not – of your 
staff to the brand of line cleaner you use. It’s tempting to cut corners 
at every level and often this can be to your advantage, but it’s also the 
quickest way of telling your customers you don’t really care about them 
that much.

We’ve all got less money these days so we’re all spending more 
cannily. It’s up to us to make sure the spend goes over the pub counter.

Cheers,
Alastair Gilmour, editor

24 Festival  
trots ahead 

The Haydon Bridge 
Beer Festival got 
its publicity off 
to an early flier 
with a charity 
ride around some 
Northumberland 
pubs, led by the local 
hunt and joined by 
the great and good

21 history in  
a glass 

To take a walk around 
Durham’s top pubs is 
to take part in living 
history – from the 17th 
century purpose-built 
inn through references 
to rogues, vagabonds 
and royalty. It’s  
all there in those  
steep streets

26 the view 
from Budvar 

Beer aficionado Gary 
Taylor won a Cheers 
competition to visit 
the iconic Budweiser 
Budvar brewery in the 
Czech Republic – by 
compiling his entry in 
verse. In return, we 
invited him to tell us 
all about the trip.

MoVIe star
Film-maker Laurie Cansfield 
has caused a cultural stir with 
his short documentary on the 
Museum Vaults in 
Sunderland. It’s an insight 
into the characters who 
inhabit one of the city’s oldest 
pubs and is being shown 
around the region, so catch it 
if you can

neigh bother
Festival’s horse power

Pub crawls
A-Z pub guide

City stylish 
Focus on Durham

“It’s a really funny pub w
ith som

e fantastic characters. They really em
braced the project and 

because they treat the pub as their ow
n they w

ere w
illing to open up and talk.”   LAU

R
IE C

AN
SFIELD

Cover:  Film maker Laurie 
Cansfield. See page 18.

cheersnorth east

FREE

raise a glass to pubs, 
people and news from 

your local

 inn-sidE 
pubs ! // news // ideas // opinion  // new pubs // old pubs //  beer for lunch // beer for tea // beer for dinner // pubs! 

issue 30

shoot YoUr CUstoMers

 MOViE MAn  

sunderland pub on the big screen

www.cheersnortheast.co.uk  // may 2013

horse sense In 
haYDon BrIDGe

 REAL ALE RidE 

DaBBLInG In 
DUrhaM’s 
DeLIGhts

 PUB CRAWL 

PrIZeWInner’s VIeW 
FroM BoheMIa

 BREWERY TOUR 

Scan this code 
with your smart 
phone to access 
the latest news 
on our website

neWs
4  new moves at wylam 

brewery as new 
directors join up

12 blackbird set to sing 
again after major 
investment

13 beer battlers rise to the 
top with winning ways

 
FeatUres
18 pint-pulling movie-

maker shows his 
character

21 up and down durham’s 
streets to find the best 
pubs in the city

24 beer festival news 
straight from the 
horse’s mouth

PUB WatCh
30  the railway inn, 

acklington, comes 
under the spotlight

FUn stUFF
34 the dirty dozen, photo 

Quiz, the pickled egg 
and blue’s adventures 
in beer.

OUR sPOnsORs

18 

insidE
alastair Gilmour, editor

We are tweeting.  
follow us @cheers_ne

When you have finished with 
this magazine please recycle it

sunday lunch 
The greats on a plate
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Selection of real ales & Traditional,  
fresh, home cooked food served 

NEW menu now available served daily 12pm - 8pm 
Sunday carvery served 12pm - 4pm 

.....not to be missed

May Day Bank Holiday Madness 
The World famous Bank Holiday  

May Day Madness in Corbridge, join in the fancy dress 
wheel barrow race, visiting most the pubs  

in a battle to be the champions. It’s a great day out.
Live bands and entertainment every weekend

Quiz night & Key draw every Thursday
Live sports shown

Real Ales & Fresh Homemade Food

Hill Street, Corbridge, Northumberland, NE45 5AA • T: 01434 632216 •  E: thegoldenlion77@gmail.com

new ingredients to 
boost Wylam beer
the brewery that promotes ‘proper  
beer’ has reinforced its management  
line-up – with big things to come

one of the north east’s most 
progressive breweries has 
strengthened its management 
team in a move that will allow 
it to develop areas beyond its 
present reach.

Wylam Brewery, based at Heddon 
on the Wall, Northumberland, has 
welcomed Rob Cameron from Tokyo 
Industries and Dave Stone (Greenan 
Blueaye Limited), two North East 
businessmen with a wealth of 
experience in the licensed trade and 
music industry.

They join Wylam co-founder 
John Boyle and his son Matt to 
form a powerful unit with decades 
of experience in the industry and 
within their own fields. 

“Dave and Rob are passionate 
about what they do and will bring 
new expertise to the business,” said 
John Boyle.

Dave Stone, who operates the 
Town Wall pub in Newcastle, said: 
“Wylam are great ambassadors for 
the region and great brewers – their 

name stands for quality. Rob and I 
aim to help John and Matt continue 
to grow the brewery whilst losing 
none of the ethic of what Wylam 
stands for – proper beer! 

“It’s an exciting time for Wylam 
and we are proud to be a part of it.”

Wylam Brewery was formed in 
August 2000 by John Boyle and 
the late Robin Leighton who were 
originally looking to 
merely extend their 
interest in making small 
batches of beer. But it 
was an enterprise that 
was about to create 
waves. They could never 
have imagined the leaps 
and bounds the brewery 
would make over the intervening 
dozen or so years and could never 
have dreamt up the reputation that 
its beers have gained over that time. 
From an initial plant that could brew 
five barrels at a time (180 gallons), 
Wylam has expanded to produce 100 
barrels a week through an award-

winning range and a reputation for 
quality that has spread nationwide.

Matt Boyle said: “The brewery 
is going through unprecedented 
growth at the moment. This gives 
us an opportunity to do things 

we never would have 
been able to do – and it 
secures the future of the 
brewery. There’s a lot of 
experience and expertise 
we can collectively bring 
to the table, but it’s still 
all about proper beer 
and proper people.”

It’s a sentiment echoed by Stone 
and Cameron, that of sharing 
the values of putting quality first, 
plus capitalising on the synergy 
that different people from varying 
backgrounds can create.

“We see a number of 
opportunities coming out of the 

relationship,” said Rob Cameron. 
“It’s a great development to get 
into. Between us we can bring 
in more innovation in different 
areas.”

Dave Stone admitted the 
development had been in the 
pipeline for a number of months 
and has gone through a few 
different guises, but one opinion 
remained constant. 

“We like the beer,” he said.
Greenan Blueaye has also 

taken over the former Fever venue 
on Akenside Hill, Newcastle 
Quayside (once the Newcastle 
Arms), and will transform it into 
the city’s latest pub. 

Dave Stone said: “It’s a great 
way for Greenan Blueaye to add to 
its portfolio. We want to reinstate 
it as a proper pub, serving proper 
beer and proper grub.”

“there’s a lot of 
experience and 
expertise we can 
collectively bring to 
the table.”

WELCOME: from the left, Matt boyle, dave stone, rob cameron and John boyle
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APRIL SPECIALS IN STOCK NOWAPRIL SPECIALS IN STOCK NOW

£57.99

APRIL SPECIALS IN STOCK NOW

£69.99

APRIL SPECIALS IN STOCK NOW

£59.99

APRIL SPECIALS IN STOCK NOW

£59.99

APRIL SPECIALS IN STOCK NOW

£67.99

APRIL SPECIALS IN STOCK NOW

£63.99

LWC are the largest 
supplier and offer the 
widest range of cask 
ales in the North East. 
If you are organising a 
festival or would like 
to review your range, 
please give Diane a 
call on ...

0191 3851600 • DIANE.MYERS@LWC-DRINKS.CO.UK

BrewDog’s new aberdeen brewhouse took 
delivery of some space-age equipment 
recently with the arrival of two fermentation 
vessels from Italy. Our photo shows 
BrewDog co-founder (and beer pirate) 
Martin Dickie, left, with Graeme Wallace, 
head of packaging, centre, and head 
brewer Stewart Bowman going “wooo”.

Deuchars IPA is set to satisfy a cultured 
thirst once again as it toasts a three-year 
renewal of its support of the world’s biggest 
arts event – the Edinburgh Festival Fringe.
Brewed by Caledonian Brewery, Deuchars 
IPA will again be “the ale of the Fringe”. 
Stephen Crawley, managing director of 
Caledonian Brewery, said: “Having a world event 
in your home city makes the connection kind 
of obvious. Our aim is to do our bit to ensure 
visitors and locals have fond Festival memories 
by sampling at least a glass of our flagship ale.”

 dOg hAs iTs dAY 

FRingE BEnEFiTs

Kiwi ale tickles scots’ palates
Cumbria’s hawkshead Brewery 
has broken the scots stranglehold 
on Glasgow Camra’s annual 
beer of the year award. 

The powerfully hopped New Zealand 
Pale Ale (NZPA) has been delighting 
the city’s beer drinkers for the past 
year and its popularity has now been 
officially recognised by this first win 
for an English brewery in 24 years.

NZPA (6.0% abv) is made using 
four New Zealand hops and one Kiwi 
brewer. Matt Clarke, head brewer at 
Hawkshead – and a New Zealander – 
brewed NZPA to highlight the unique, 
big-flavoured hops of his homeland. 

“It’s a bit different,” he said. 
“It’s strong, really well hopped 
and is catching on. The Glasgow 

drinkers just seem to love it.” 
Robin Jones, Glasgow Camra 

chairman, said: “NZPA is a delicious 
drop of hop heaven, a well-deserved 
winner of Glasgow beer of the year.”

Hawkshead Brewery has been 
brewing “traditional beers with a 
modern twist” in the English Lake 
District since 2002 and at its present 
site at Staveley, Cumbria, since 2006. It 
is one of the new wave of independent 
breweries which have revitalised 
British beer and brewing. The Beer 
Hall at Hawkshead Brewery – “a 
showcase for proper beer” – is open 
to the public. The brewery recently 
expanded for the second time in its 
ten-year life and can now brew 8,000 
barrels (1.3 million litres) per year.

sCOTTish Win: Matt clarke, right, receives the Glasgow cup
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Upward thrust in 
black and white

two years after moving to 
newburn on the western fringes 
of newcastle, hadrian Border 
Brewery is flying.  
Just before Easter 2011, the unit 
at the Preserving Works looked 
decidedly large and empty – 
but now it has filled up with 
stainless steel tanks, hoists and 
walkways, each one gleaming 
like the day they were delivered.

A sales graph shows business 
is 17% up on this time last 
year and its relentless charge 
upwards over the past 12 years 
certainly looks impressive. 

“We’re now capable 
of producing 160 barrels 
(5,766 gallons) a week if we 
wanted to and we have the 
capability of brewing six 
days a week,” says brewery 
manager Martin Hammill.

Hadrian Border has also 
dipped its toe into contract 
brewing, having produced a 
keg and bottled lager plus 
a more traditional Scottish 
ale for Aberdeenshire-
based Deeside Brewery.

“The new tanks we got last 
year have taken a bit of work but 
have added to the expansion,” 
says Martin. “They’re very handy 
as they double as fermentation 
vessels and conditioning tanks.”

Hadrian Border’s May special 
beer has been brewed on behalf 
of Newcastle United Supporters’ 
Trust (NUST) and the brewery 
will donate 5p from every pint 

to a couple of local charities. 
The Toma Fund, a charity 
which supports children, 
teenagers, young people and 
their families in the North 
East and Cumbria who have 
been affected by a diagnosis of 
childhood cancer, will benefit 
– as will a Newcastle credit 
union. The idea is to counteract 
next season’s engagement of 
payday-loan company Wonga as 
sponsors of Newcastle United.

“As a Newcastle United 
supporter I think it’s a 
more ethical way of helping 
people who face financial 
difficulties,” says Martin.

The light coloured NUST 
Black & White Ale (4.2% abv) 
should prove a winner, as 
should Flodden 500 (5.0% abv) 
which will help commemorate 
the bloody battle of September 
9 1513 where an estimated 
12,000 Scots soldiers were 
butchered, along with King 
James IV of Scotland, by the 
Earl of Surrey’s forces in 
North Northumberland.

Hadrian Border founder 
Andy Burrows says: “What 
we planned to happen since 
we moved to Newburn two 
years ago has happened. 

“It’s been more expensive 
than we first thought but 
business is so good we 
have done it without any 
borrowings – it’s all come 
out of our own finances.”

TAnks AgAin: Martin hammill, hadrian border

Local Real Ales,  Homecooked Food
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

Dog  
friendly  
pub

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

	9th May The Vault documentary 8pm start

	30th May Meet the Brewer Evening 7.30pm 
3 local breweries including Maxim 
Tickets £4 includes buffet & pint 

The Steamboat 

Sunderland & South 
Tyneside Camra  
pub of the year, 3 

years running

 
http://facebook.com/ thecumby twitter (@thecumby)

Telephone: 01912656151  email: info@thecumberlandarms.co.uk
www.thecumberlandarms.co.uk

We have real Ale and Cider from a 
variety of breweries, a great space for 
live music and great food including a 

fantastic Sunday Dinner
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RAILWAY INN

Telephone: 01670 760320
The Railway Inn, Acklington, Northumberland, NE65 9BP. www.railway-inn.co.uk

COUNTRY INN
HOLIDAY COTTAGES
& CARAVAN PARK

Offering a superb choice of menu
including gluten free - with a wide
range of high quality food and drink all
served within a relaxed and informal
atmosphere.

‘A warm welcome awaits you at The Railway Inn whether it be for a bar meal, or simply a drink in front of 
our cosy fire. We hold regular themed nights, please check out our website for details’

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 St, Newcastle upon Tyne, NE1 5DG

Good Beer  
Guide 2013

6 Real Ales and a handpull cider always on tap 
including, Blacksheep, Jarrow Brewery’s Rivet 

Catcher and Big Lamp Brewery’s Prince Bishop. 

Food served from 6am - 7pm Mon - Fri,  
7am-7pm Sat, 8am - 7pm Sun in C.C Hudsons 

& from 11am in The Grand Room

Watch all Newcastle matches live and many 
more major sporting events on our super  

bright 4m projector

Function rooms available for private hire

We look forward to seeing you!

A FRIENDLY WELCOME AWAITS

a new publication from the 
Campaign for real ale (Camra), 
highlights the hidden gems 
of British pub architecture.
Britain’s Best Real Heritage 
Pubs – featuring 270 pub 
interiors of outstanding historic 
interest – is a beautifully 
illustrated celebration of pub 
interiors, from rural time-
warps, Victorian and Edwardian 
drinking palaces and inter-
war boozers, that have altered 
little in the last 80 years.
The book’s author, Geoff 
Brandwood, said: “Our pubs 
have been changed so much 

during the past half-century 
that ones with genuine historic 
interiors are now incredible 
rarities. This book identifies 
the top 270 of these national 
treasures and presents a 
unique picture of the diversity 
of interior styles spanning 
100 years or more.”
England, Wales, Scotland 
and Northern Ireland are all 
featured in the book, which is 
further broken down by counties 
or local region with contact 
details as well as beautiful, full-
colour images of the fantastic 
interiors Camra is trying to 
help celebrate and preserve.
Simon Thurley, chief executive 
of English Heritage, says in 
his foreword: “Pubs are an 
intrinsic part of British life, and 
nationwide there are around 
50,000 opening their doors every 
day. But historic pub interiors 
are something rarer. Across the 
UK, only some 270 have been 
identified as having the level of 
national importance necessary 
for listing in this guide.”
For more information visit  
www.camra.org.uk/bestheritage

For the first time in almost 
100 years, drinkers will be 
able to taste beer made from 
Chevallier, a classic barley 
from Victorian times. Scientists 
at the John Innes Research 
Centre near Norwich revived 
the variety from seed stored at 

nEW gUidE 
REVEALs OLd 
VALUABLEs

Golden oldie sees light of day
the facility. They discovered 
that it was disease-resistant 
and grew half an acre of 
the barley during 2012. The 
grain was then malted and 
used to brew a 4.7% bitter 
at Stumptail Brewery in 
Great Dunham, Norfolk. 
Dr Chris Ridout, who led 
the project, has registered 
Chevallier as a conservation 
variety and has received 
a £250,000 grant from the 
Biotechnology and Biological 
Research Council to explore 
its commercial potential. The 
barley is named after Dr John 
Chevallier, son of a Suffolk 
parson, who first cultivated it.
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demand kick-
starts new plans 
into action

County Durham-based sonnet 43 
Brew house is bringing forward 
development plans for its 
latest venture, simply through  
customer demand.  
The brewery adjoining the 
Kicking Cuddy pub in Coxhoe 
has now received planning 
permission for work set to begin 
for an autumn 2013 launch.

The site will be a brew pub 
for Sonnet 43 serving the full 
range of its craft beers and will 
feature a large restaurant and an 
orangery. Menus will make use 
of quality ingredients sourced 
from North East producers.

Central to the business will be 
a visitors’ centre where guests 
will be able to enjoy a brew day 

experience, interspersed with 
some great food and Sonnet 
43 beers, which will culminate 
in visitors drinking the beer 
they brewed themselves. 

All this comes after a 
phenomenal response from 
consumers across the region to 
the Sonnet 43 cask and bottled 
beers, as well as overwhelming 
support for its first brewery 
tap pub, The Lambton Worm 
in Chester le Street. 

Brewery owner Mark Hird said: 
“The support we’ve had from the 
local community and craft beer 
drinkers in the region has been 
extraordinary. The visitors’ centre 
will not only create a buzz locally 
but also be a draw for tourists.”

 A study by the British Beer 
and Pub Association reveals 
that cafés are taking over from 
pubs as the places where 
young people prefer to meet. 
It also shows that alcohol 
consumption among 16-to-
24-year-olds is decreasing. 
In 2003, 70% of people in their 
late teens and early twenties 
said they had had a drink in 

the previous week but by 2010 
the proportion had dropped 
to 48%. As young people 
switched from pubs to cafés, 
overall consumption fell by 
more than 12% between 
2004 and 2011, from 9.5 
litres of pure alcohol to 8.3 
litres per person each year.
Big lessons to take 
on board here.

CAFé CULTURE 
hiTTing PUBs

sUCCEss: sonnet 43 brew house’s Mark hird, right, with Michael harker

Hadrian Border Brewery

An IPA brewed to commemorate
the 500th Anniversary of

the Battle of Flodden Field

HADRIAN BORDER BREWERY
Delivering Quality Cask Ales 

throughout the North East and the 
Scottish Borders.  West to Carlisle, 

and south to Durham and Darlington. 
Our beers are now available regularly 
in the Yorkshire Dales, York and the 

Yorkshire coastal areas of Scarborough 
and Whitby.  Look out for true brewed 

ales near you, or ask your local 
landlord to contact us for product 

details at the Brewery.
� is month sees our new IPA, 

Flodden 500, at 5% ABV.  Crystal 
& Pale malts blend perfectly with 
Admiral & Palisade hops to give a 
delicious orange � nish.  Brewed to 
commemorate the Great Battle of 

Flodden Field in 1513.  Look out for it 
in bottles soon.

HADRIAN BORDER BREWERY
Unit 5 The Preserving Works

Newburn Industrial Estate
Newcastle upon Tyne NE15 5RT

Tel: 0191 264 9000
admin@hadrian-border-brewery.co.uk
www.hadrian-border-brewery.co.uk

Hadrian Border Brewery Tap

Station Road, Wylam, NE41 8HR • Telephone: 01661 853431
Follow us @Boathouse Wylam • Like us on  

15 Handpulls & Real Ciders

Saturday 4th May - Live Football
Newcastle v West Ham, 3pm kick off

Saturday Night
Live Band Cadillac 66

Classic 50’s rock & roll from 9pm

Sunday Night Karaoke
Saturday 18th May

Live music with Contraband 
from 8.30pm

Saturday May 25th
Karaoke Night

Buskers Night 
- Every second Tuesday

Food served Friday to Sunday 
11am - 5pm

Bookings advisable 
for Sunday Lunch

Snacks available every day

CAMRA 2013 South West Northumberland and 
overall Northumberland Pub of the Year Winner
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www.blacksheepbrewery.co.uk

Call 01765 680701 for more information 
on stocking Black Sheep Beers

AVAILABLE NOW!

a pint  
of man’s  
best friend

Wells & Young’s, the UK’s largest independent 
family-owned brewer, is investing in the iconic 
scottish ale it bought with the acquistion 
of the Courage brands in January 2007. 

The Bedford-based company has launched 
McEwan’s Red (3.6% abv) – brewed in Edinburgh 
– that’s a little bit different for a Scottish beer. 
The smooth and refreshing pint is brewed to be 
red, a colour achieved naturally by skilful malting 
of barley from Borders’ farms. The barley is 
quenched in the roasting process to a critical 
point to create McEwan’s Red’s perfect chestnut 
red hue without the use of artificial agents. It 
delivers a lightly hoppy flavour, developing a 
depth of palate that is remarkably sessionable.

McEwan’s Red’s research shows it appeals 
to regular sociable male drinkers aged 30-50 
who visit the pub two to three times a week.

 the Cluny, in newcastle’s ouseburn 
Valley, is hosting a special Flying Dog 
Week which will see three extremely 
rare beers from the Maryland, Us-
based brewery dropping in.

Flying Dog Week (May 6-12) will feature 
a single keg (a mere 30 litres) each of 
El Dorado Single Hop Imperial IPA, 
Chipotle Dark Ale, and Lucky SOB Irish 
Red Ale on draught. But ale fans should 
act quickly – these beers are so rare 
that when they’re gone, they’re gone.

And with every purchase of a Flying 
Dog product, customers will be entered 
into a raffle with a chance to win Flying 

 TAkE iT  
 As REd 

Dog merchandise – prizes include 
T-shirts, caps, banners, posters, 
stickers and branded glassware.

Cluny manager Julian Ive said: “Ever 
since we started stocking Flying Dog ales, 
they’ve been really popular with customers 
and they always ask when we are getting 
more in. Well, the time is now, and these 
really rare beers are something extra 
special for fans of good ale to try out.”

The Cluny will also have at least 10 
different Flying Dog bottles available, 
as well as the regular Doggie 
Style and a guest keg of Underdog 
Atlantic Lager on draught.
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say chin chin 
to aldi gin
Cheers north east normally 
doesn’t highlight supermarket 
success but gin lovers 
might like this one. 

An own-label gin costing 
less than £10 has won a top 
award and seen off competition 
from well-known brands and 
niche rivals costing more than 
five times its price. Aldi’s Oliver 
Cromwell London Dry Gin, (£9.65 
for a 70cl bottle), impressed 
judges in blind taste tests at the 
prestigious International Spirits 
Challenge 2013. It picked up a 
silver medal alongside more 
expensive rivals that included 
The London No 1 Gin, which 
sells for £35 at Harrods, and 

the Worship Street Whistling 
Shop Cream Gin (£55.95).

Bathtub Gin from the 
Professor Cornelius Ampleforth 
range of spirits and liqueurs 
was awarded a gold medal 
in the premium and super 
premium categories. Costing 
£32.95 for a 70cl bottle, it is 
made in Tunbridge Wells, Kent.

Famous mainstream 
brands such as Bombay 
Sapphire (£21.70) and artisan 
favourite Hendricks (£26.39) 
fell short in the eyes of the 
experts. Both were awarded 
bronze medals despite being 
more than twice as expensive 
as their value Aldi rival.

Opens Friday 3rd May

Your friendly local
Ponteland, NE20 9UH
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Magnesia 
Bank

The Legendary

Tyneside’s longest 
running music & 
ale pub venue

3 quality function rooms with free room hire and in close proximity to registry offi ce
Hot & cold catering plus full entertainment facilities available.

Live Entertainment in May
Fri 3rd - Top Pop and rock cover band ‘Mugshot’ 9pm
Sat 4th - Classic rock band ‘Shake the Snake’ - 9pm

Sun 5th - Amazing acoustic show 
‘Simma & The Three Ring Circus’ - 4pm

Mon 6th - Sensational cover band ‘The Ambassadors’ - 4pm
Fri 10th - High energy rockabilly show 

‘The Alley band’ - 9pm
Sat 11th - American west coast harmony show 

‘Blue Diamond’ - 9pm
Sun 12th - Classic pop and rock cover featuring 

‘The Paul Brydon acoustic trio’ 4pm

Fri 17th - Soul and Jazz band ‘Stax Brothers’ - 9pm
Sat 18th - Top indie rock acoustic show 

‘Dead Mans Shoes’ - 9pm
Sun 19th - Sizzling R&B band ‘Snake Oil’ 4pm

Fri 24th - Classic 5 piece rock band ‘Black Jack’ -9pm
Sat 25th - 5 piece blues and rock band 

‘Blue River’ - 9pm
Sun 26th - Upbeat pop and rock cover show 

‘Mr Funkster’ - 4pm
Mon 27th - TBC

Fri 31st - Classic rock show ‘Contraband’ - 9pm

1 Camden Street, North Shields, NE30 1NH • Tel: 0191 2578392

Comedy EveningWes Zaharuk, Simon Donald, John Whale, MC Matt ReedFri 31st May 8pm£10 on the door or £8 in advance from behind the bar

Cable: tie 
unravelled

A Passionate About Quality 
session by licensed trade 
expert Edward Theakston 
has given delegates quite a 
bit to mull over. Last month’s 
event, held in conjunction 
with Cheers at The Schooner 
in Gateshead, was intended 
to demonstrate how savings 
could be made with attention 
to getting the basics right. For 

example, by simply cleaning 
lines as suggested, one 
pub manager calculated a 
saving of more than £4,000 
a year. And that’s just the 
start – meeting or exceeding 
customer expectation 
was a constant theme.
Nick Holmes, from Seahouses 
Golf Club (pictured), said: 
“I have been in the trade 25 

years, but Edward’s advice was 
excellent. I will put the new 
things into practice – they will 
certainly save me money. Also, 
his advice on real ale will help 
with quality and wastage.”
Keep an eye on Cheers 
North East for the next 
Passionate About Quality 
event – it’s in your’s and 
your customers’ interests.

The Government has unveiled 
moves to help pubs struggling to pay 
rent or beer prices with the aim of 
saving them thousands of pounds 
a year and stemming closures.
Ministers announced plans for a new code 
of practice and the backing of a “powerful” 
adjudicator following complaints about 
beer ties where landlords have to buy 
supplies from the companies which 
own pubs, often at high prices.
The code would contain mandatory 
rules for all companies owning more 
than 500 pubs and would aim to stop 
abuses of the beer tie, which has been 
partly blamed for pub closures.
Business secretary Vince Cable said: “We 
gave pub companies every chance but 
despite four select committee reports, it is 
clear the voluntary approach isn’t working.
“Pubs play a valuable role at the 
heart of our communities and we 
urgently need a change to help them 
survive and become profitable.”

Spotted on the back of a Transit in Gateshead, this 
message doesn’t leave a lot to the imagination. 
It got a reply, too, but perhaps not the one 
the original scribbler had in mind. Send all 
daft signs to info@cheersnortheast.co.uk

save money, 
make money

sign OF 
ThE TiMEs
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so the pubs sector is stagnant? 
Don’t believe a word of it. stand 
up Leopard Leisure, a pub 
operator with a real community 
investment across the north east. 
The latest additions to its portfolio 
– that includes The Hotspur, 
Rosie’s Bar and The Empress 
in Newcastle, plus the Queen 
Victoria in Gosforth and The High 
Crown in Chester le Street – are 
The Blackbird in Ponteland and 
the Travellers Rest in Wideopen.
At the end of April, The Blackbird 
still had workmen in sawing, 
nailing and measuring. The 
Travellers, meanwhile, is to be 
restored to the community-
style pub it was before its 
John Barras make-over 
by Scottish & Newcastle a 
couple of decades ago.
“We’re going to give it a bit 
of TLC,” said Harry Costigan, 

managing director of Leopard 
Leisure. “We’ll introduce quality 
ales and quality food. Both are 
really good pubs which may have 
lost their way in recent years.”
The Blackbird sits on the site of the 
12th century Ponteland Castle This 
was destroyed by Scots soldiers 
on their retreat from Newcastle in 
1388. A manor house was built in 
1597, using parts of what remained 
of the fortress, but eventually it fell 
into disrepair for about 200 years. 
In 1935, Robert Deuchar Limited 
converted it into an inn. Today, it’s 
taking a step forward (and maybe 
a few back), while original features 
such as a Tudor fireplace have 
been uncovered. A tunnel reputed 
to be behind it runs underground 
to St Mary’s Church in the village.
It would seem there’s an awful 
lot of confidence in the future of 
pubs – terrific news for everyone.

Little bird says 
pubs are alive

WORk in PROgREss: the blackbird , ponteland, during extensive renovation
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� e Old George Inn
50% o�  Food Every Wednesday
Two of our excellent pub favourite meals for 

Only £6.95…Everyday!!

Cask Ale from only £1.95 
Using local suppliers

Live Music Every Sunday from 7pm! 
Open Mic Night and Quality Live acoustic performances 

from Jake Houlsby.

Old George Yard Newcastle upon Tyne NE1 1EE • T: 0191 260 3035

� e Beacon �  Light in the Bigg Market

Drinks Emporium for the North East
@ Coppers - 

Drinks Emporium for the North East

LOCAL REAL ALES HERBS & SPICES

fresh fruit 

and veg

SPECIALITY FOODS

@ Coppers - 

Telephone 
0191 2170043

follow us @coppers8till8

NOW 
STOCKING
· Beavertown

· Tiny Rebel
· Pressure 

Drop
· Allendale 
'END' range

 Ales
Continental 
Lagers

 CAMRA  DISCOUNT FRESHLY BAKED 
BREAD

FINE WINES

8am til 8 pm

17, Princes Road, 

Gosforth, NE3 5TT

Open

Tell us what you want, we'll do our best to get it!

Mordue X² (5.0% abv) took top 
spot in the recent Battle of 
the Beers competition at the 
newcastle Beer Festival where 
the brief was to design a brew 
using two grain and two hops 
varieties to a strength between 
4.5% and 5.0% alcohol by volume.
An ecstatic Garry Fawson – 
Mordue managing director – 
praised brewer Rob Millichamp 
(pictured) for coming up with 
the recipe which resulted in a 
light, citrus-fruity IPA with 70 
IBUs (International Bittering 
Units). Seventy is a lot when 
you consider most English 
bitters have 30-40 IBUs.
“All the ingredients are quality 
and everything we do is quality 
and that’s been reflected in the 
end result,” he said. “Rob is 

such an enthusiast and such a 
hard worker. We often have to 
tell him to go home at nights.”
Second in the competition 
was Dogs Aloud from Gundog 
Brewery and third was Allendale 
Brewery’s End 39 Amarillo Rye.
Another Battle of the Beers took 
place at the Bishop Auckland Beer 
Festival which pitted seven local 
breweries against each other to 
find the official Lindisfarne Gospels 
beer to celebrate their temporary 
return to the North East.
County Durham-based Sonnet 
43’s Insular Art was the winner 
while second was Tyne Bank’s 
Drunken Monk and Illuminate from 
Durham Brewery came third. 
The name Insular Art refers to 
the elaborate bejewelled style 
of the Lindisfarne Gospels. 

the Blue Bell, West Mickley, 
stocksfield, has been closed 
for a few days for a bit of a 
freshen-up. It reopens on Friday 
May 3 – with a new menu too. 
The handsome, stone-built, 
historic pub – boasting four real 
ale handpulls – already has a 
terrific reputation for its food, so 
all eyes are on the new offering.

And the rear beer garden 
is a real pleasure with picnic 
benches and seating set 
amongst sheltered greenery 
and shrubbery. Let’s hear it for 
the pub garden – if anyone has 
a favourite we’ll draw up a list. 
Maybe there could be a prize 
for the winning pub, too. Email 
info@cheersnortheast.co.uk

bell rings the changes

BATTLEs BRing OUT 
ThE Big hiTTERs
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NEWCASTLE ARMS
AWARD WINNING
CASK ALE PUB

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

CAMRA HAVE GONE MILD IN MAY, 
FOR THE NEWCASTLE ARMS 

ITS A BITTER WEEKEND
Thursday 9th May - Sunday 12th May

Join us for consistently great beers

Beers from the top cask brewers of the UK plus
traditional ciders and perrys....not forgetting a dry white

wine for the ladies.

10 handpulls with over 30 beers throughout the weekend

Live on  
  stage!
Devolution FestivalDevolution Festival

Mash TrioMAsh TrioSOURSourT 
h 
e

T 
h 
e

Saturday
25 May 9pM

and
KINGKING SIZESIZE

Voodoo

Traveller

THEN THE

TinStars
SuN
May

 3pM MON
27 May

26
featuriNg4pM

iN May

LittLe
eStHer

Sat 11tHMore live 
 music PedanticsPedanticsT 

h 
e

T 
h 
e

Saturday 4tH
Lord

Rochester
A 
L 
LFREE The Schooner

0191 4777404
www.theschooner.co.uk

southshore rd 
Gateshead 

Ne8 3Af

THE 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

HOME COOKED FOOD
£5 DAILY SPECIALS
OAP SPECIALS
£4 MONDAY - FRIDAY

TRADITIONAL SUNDAY CARVERY
12PM - 3PM

Queens Rd, Walbottle, NE15 8JB
Like us on  
Telephone:  01912648071
www.thepercyarms.co

The Red Lion Inn
Main Street, Milfield,

Northumberland NE71 6JD
29 & 30  JUNE

2013

Second                          Annual

20 Real Ales & Ciders

Live Entertainment
Saturday 29 June, 9.30pm

Roger West
Sunday 30 June, 5pm

Summerland

and Family Hog Roast

BEER 
FESTIVAL

www.redlionmilfi eld.co.uk • iain@redlionmilfi eld.co.uk • 01668 216224

brewer gets right 
behind baa-nds
Black sheep Brewery has teamed 
up with the organisers of a brand 
new music festival this month. 
Featuring well-known acts 
that include Reverend and the 
Makers and former Bluetones 
frontman Mark Morriss, LS21 
Live is a new festival with 
ambitions of becoming a regular 
part of the musical calendar.  

The one-day event, on Sunday 
May 26 at Otley Rugby Club, 
Otley, Leeds, will also feature 
a range of unsigned bands.  

Black Sheep Brewery 
managing director Rob Theakston 
said: “Beer and music are two 

staples of British culture so it was 
a very easy decision to become 
headline sponsors of LS21 Live.”  

As well as being the event’s 
main sponsor, Black Sheep 
will be running the bar along 
with Premier Event Bars.  

George Holmes, event 
organiser, said: “Black Sheep 
Brewery and LS21 Live is a perfect 
match. It promises to be a brilliant 
day and the start of something 
special which will grow to become 
a major event for years to come.”  

Festival tickets cost 
£20, plus booking fee. 
Full details: www.ls21live.info

MUsiC, MAEsTRO: rob theakston, black sheep
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Telephone: 0191 4145887
65 North Street, 

Winlaton, NE21 6BT

Under NEW 
Management

NOW OPEN 
after Major 

Refurbishment

Excellent fresh homemade 
food available daily - 

12 till 2pm & 3.30 - 8.30pm

Sunday lunches 
served 12-3pm 

£6.99 main course only 
or £10.99 for 3 courses

Great selection of Real Ales

Family friendly environment
Large outdoor drinking area 

and ample car parking

Morpeth-based anarchy Brew Co and 
the Broad Chare in newcastle hosted a 
beer and food pairing evening recently, 
in a meeting of two creative teams to 
explore comparisons and contrasts.

A sharing board of delicious pork pies, 
Scotch eggs, cauliflower fritters and potted 
crab with pickled veg was paired with 
Anarchy’s Quiet Riot – a bold, bitter beer and 
the perfect partner with its full-on flavour 

never afraid of doing things a little 
differently, the Brandling Villa in south 
Gosforth, newcastle, has updated its 
popular range of gourmet burgers. 

Chef Sammy Dee and manager Dave Carr 
have spent hours tinkering with combinations 
and flavours to produce what they consider 
to be the best burgers in Britain.

Running alongside old favourites such 
as The David Dickinson and The Downfall of 
Fernando Torres from May 8 are The Funky 
Pushkin, a panko breadcrumbed chicken 
breast with homemade garlic butter and 
Russian ’slaw, plus The Crunchy Pardew, 
an 8oz burger topped with a spiced corn 
dog, sautéed onions and deli mustard.

The most bizarre item of the new list of 
23, however, has to be The Dirty Thoughts 
of Cheryl Cole which features an 8oz burger 
topped with a Gregg’s sausage roll, Heinz 

beans and grated cheddar cheese. 
Dave Carr said: “Most of our brainstorming 

sessions are done in other people’s pubs, so 
unsurprisingly, the longer the session, the 
stranger the results. This was a long session. 
You should see the ideas that didn’t make it.”

The Brandling Villa can turn out up to 400 
burgers a week and Claire Watson-Laney’s 
team at The Northumberland Sausage 
Company are working extra hours to keep up.  

“There are few surprises working with 
these guys, considering their first order with us 
featured locust-filled sausages,” said Claire. 
“Customers will like this new menu; it’s inventive 
and silly, but very good quality – and it’s local.”

*The Brandling Villa menu is available 
12noon-10pm. Tuesday night is TwoForTen. 
Details and bookings 0191 284 0490 
or email info@brandlingvilla.co.uk
www.brandlingvilla.co.uk

Whatever next for 
these daft burgers?

PAiR TAsTE  
ThE FRUiTs OF  
PARTnERshiP 

fragranced with passion fruit and mango.
The main course was a whole suckling 

piglet. Rich and succulent, it melted in the 
mouth with the crackling providing a salty 
crunch. Again, Anarchy came up with a 
dazzling partner, the delicious Anarchy 
Lager, a SIBA silver medal winner. Sweet 
and heady, anarchic and appetizing; a 
better pairing than Fred and Ginger.

The night was rounded off with a cheese 
board crowned with Montgomery Cheddar 
from the Neal’s Yard dairy. Robustly rich and 
nutty flavours were completed by a grainy, 
crystalline crunch – and with it Sublime Chaos, 
brewed with oats and Ethiopian coffee.
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FEATURE: MaGGies end
Traditional family 
run pub since 1975

Regular Music & Folk Nights
Mon - Fri: from 4pm • Sat: from 12pm

Sun: 12pm - 3pm & from 7pm

BRIDGE END INN, Ovingham 01661 832219

We’re in the G� d B r Guide... again (2013)

Mon - Fri: from 4pm • Sat: from 12pmMon - Fri: from 4pm • Sat: from 12pm

Regular Music & Folk Nights

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 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

 We have to admit to homing straight in 
on the news story with the headline about 
“topless” drinking, but were rewarded 
with something more satisfying than a 
Page 3 beer.  
The Sly Fox Brewing Company from 
Pennsylvania has launched its new 
Helles Golden Lager in a can with 
a completely removable lid.

This “enhances the drinking experience 
while turning it into a drinking vessel 
and eliminating the need for separate 
glassware”. Sly Fox has become the first 

brewery in North America to use it.
Head brewer Brian O’Reilly said: 

“This technology allows the full 
flavour and aroma of the beer to hit 
the drinker’s senses and makes the 
can an even more appealing package 
for outdoor activities and situations 
where you want to be able to move 
around and sip your beer easily.”

O’Reilly added that the new, 
100% recyclable can is ideal for fans 
of craft beer as it means they can 
savour the full aroma of the beer.

“Have I a drinking 
problem? Yes,  
there’s never enough.”

  QUote

Dennis thatcher

LiFT OFF  
FOR nEW  
BEER 

David Fowler/shutterstock.com
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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:

Life imitates art

april 8, 2013, 1.13pm, will live with me 
forever, writes playwright ed Waugh. I 
was in the library and my mobile rang. It 
was my brother. “she’s dead,” he said.  

Talk about real life imitating art! In our 
play Maggie’s End, the lead character, Leon, 
a socialist who lived through the miners’ 
strike and was imprisoned for campaigning 
against the poll tax, is at his mother’s 
funeral when he answers his mobile to be 
told the news that Margaret Thatcher 
is dead. “Yes!” shrieks Leon, “this is 
the best day of my life… sorry Mam.”

As the incessant eulogies to Thatcher 
abounded and apologists used the 
concept of death as a cover to forget the 
hardship she and her Tory government 
brought to working people, I’m proud of 
the fact that Trevor and I wrote Maggie’s 

End and that the piece still stands as a 
stark warning to the Labour movement.

In the play, New Labour plans to give 
Thatcher a state funeral, which causes 
consternation in the ranks of the populace 
who bore the brunt of her economic 
doctrine of “profits at any price”.

Leon becomes the national organiser 
of a demonstration against a state 
funeral but he never sees London 
because he is arrested under the all-
embracing Provision of Terrorism Act. 

As real ale drinkers, Trevor and I were 
delighted when Jess McConnell from Jarrow 
Brewery produced a Maggie’s End beer 
to mark the play. As he said at the time, 
the beer is “strong, blonde and bitter”. 

Maggie’s End remains one of my 
favourite plays we’ve written. Our tenth 
professional play, commissioned to 
mark the arrival of the Lindisfarne 
Gospels to Durham this summer, will 
premiere at the Gala Theatre in Durham, 
on July 2 and will tour the region.

Called A Funny Thing Happened On 
The Way To Durham, it’s an irreverent 
take on the Gospels and covers 1,400 
years of North East history. It’ll be canny 
funny. For further details visit the website: 
www.edwaughandtrevorwood.co.uk

Japanese brewery sankt Gallen has 
introduced a beer called Un Kono Kuro, a 
brew made from coffee beans that have 
passed through an elephant’s digestive 
system. There is no actual poop in the 
beer, but the technique breaks down 
proteins in the Black Ivory coffee beans 
which come from Thailand’s Golden 
Triangle Elephant Foundation, giving 
the beer a smooth, earthy flavour.

It’s a similar process used to make 
Kopi Luwak coffee where coffee 
berries containing beans are eaten 
and excreted by Asian civet cats.

So how does elephant dung beer 
taste? One brave drinker said: “The 
combination of bitter and sweet stayed 
fresh and lingered in my head. It was 
a familiar aroma that accompanied 
me through the entire beer.”

trunk and disorderly

gRAVE hUMOUR: ed waugh, left, Jess 
Mcconnell, centre, and trevor wood
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FEATURE: MaKinG Movies

A documentary on a well-loved 
pub is creating enormous interest, 
as Alastair Gilmour discovers

The pub is a melting pot, all 
humanity is there. That’s 
why we like it and that’s 
how we like it.

Everything goes on in the pub; 
strangers become friends, binman 
rubs shoulders with barrister, boy 
meets girl and lives are enriched. 

Sometimes though, it takes us to 
take a step back to fully appreciate the 
social importance of the pub – and 
that’s what a new documentary by a 
former barman has allowed us to do. 
The Vaults, a 30-minute film by writer 
and movie-maker Laurie Cansfield, 
features the Museum Vaults in 
Sunderland, getting inside a traditional 
British pub and the untraditional 
people who drink there. Appropriately 
enough, it’s been showing around 
many of the region’s pubs where it has 
created enormous interest.

First opened in 1871, The Vaults 
remains a legend in the city, although 
few historic records exist. But the film 
concentrates on its present-day story, 
as told by the people who drink there. 
Ale aficionados, football fans, students, 
the punk crowd, the gay crowd, the 
young crowd, the bar staff, the old folk 
who’ve been there for decades all have 
their say. And their dogs.

Laurie Cansfield’s day-job is 
in marketing at Potts Printers in 

Cramlington, looking after the 
company website and social media 
output. He worked in the Museum 
Vaults for a year after returning home 
from working in Barcelona. Being from 
Milfield in Sunderland, he knows it 
well from both sides of the counter.

“It’s a really funny pub with some 
fantastic characters,” says Laurie. 
“They really embraced the project and 
because they treat the pub as their 
own they were willing to open up and 
talk. I even put a list up on the wall 
with the times that I would be filming.

“I didn’t really script any of it, no 
preparation, but I’m going to write 
more for the next one. The Free Trade 
Inn in Newcastle is really up for that. 
This is a hobby at the moment and I 
eventually hope to do it full-time but 
I’m not getting too stressed about it.”

Laurie – helped by Matt Lakey and 
Ivan Davison – shot between 10 and 
12 hours of footage during July 2012 
and edited it down to just under an 
hour. Even then it had to cut back to 
30 minutes. 

“It became our Saturday night 
entertainment,” he says. “There were 
bits in it that I really loved, but had 
to be cut out. It all took quite a while 
and I left it for about six weeks, which 
actually helped because when I went 
back to it, some of it didn’t look so 

 Ready foR   
 my close-up   

MOViE MAn 
laurie cansfield 
has funded his 
documentary the 
vaults out of his own 
pocket
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good so I got rid of them. The project 
was completed in February. I’ve 
entered it for a film festival in Canada 
and a couple in London, plus one in 
Sheffield, but that’s more to do a bit 
of networking.”

Laurie studied on a creative 
writing course at the Tyneside 
Cinema in Newcastle and did a lot of 
his homework in The Vaults and The 
Kings Arms in Sunderland, as well as 
the Free Trade, which is handily near 
home.

“They’re inspiring paces to work,” 
he says. “Barry Hyde from the 
Futureheads drinks in The Vaults 
and somebody told him about the 
film and he agreed to let me use 
their music. It was the same with 
local punk band Loudmouth – singer 
Mick Jones saw a preview and was 
impressed enough to donate a couple 
of tracks.

“There’s also a sequence in it about 
the Anarchists’ and Socialists’ Annual 
Book Fair held at the pub. David 
Douglas, the organiser, gave me a 
CD and I thought it was him singing 
on it, but it turned out to be Johnny 
Handle (High Level Ranters), so I 
asked him if I could use the song. I 
got an email back all in Geordie.”

The Vaults makes celebrities of 
the likes of Billy the Pirate – and 
Sunderland AFC legend Bobby Kerr 
also makes an appearance – but the 

star has got to be barmaid Emma 
Swanson, a “natural” with off-the-cuff 
dialogue that’s a joy to listen to. Some 
of the sequences are hilarious – but 
it’s important to remember it reflects 
what happens in pubs everywhere, 
every day of the week.

Laurie says: “By popular opinion, 
the star of the show is Emma. All of 
the people who appear in the film 
are ‘real people’. These are the locals 
– and the not-so-locals – who use 
the pub as a community hub, a home 
away from home, a place to hear good 
music, to meet new people, or simply 
to come and get trollied on a Friday 
night away from the city centre.

“The Vaults was all self-financed, 
but I’m trying to build up some 
money for the next one via Facebook 
and Twitter where people can 
invest a fiver or even a couple of 
quid. There’s no point in 
even asking for arts funding 
these days. If I got, say, a 
thousand people doing that 
it would fund a much bigger 
production.

“My next project is Proper 
Pubs, another documentary, 
part narrative and part 
musical.”

Laurie Cansfield appears 
to have struck a rich source 
of creativity. Who’s next for 
their close-up? 

The Vaults is 
scheduled to be shown 
during May at pubs 
around the North East. 
To help funding or for 
further information 
visit lauriecansfield.
wordpress.com

ThUMBs UP 
“all of the people 
who appear in 
the film are ‘real 
people’. these are 
the locals – and the 
not-so locals – who 
use the pub as a 
community hub and 
a home away from 
home.”
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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

FEATURE: focus on durhaM

one of the greatest advantages 
of choosing Durham City as a 
pub-crawl outing is its compact 
nature. some of the best pubs 
in the north east are within an 
easy stroll of each other and the 
contrast between the old and 
new reflects Durham itself.

Durham is also within easy reach 
of virtually anywhere in the region 
by public transport – you’re not 
allowed a car on pub-crawl day. And 
there’s always a good combination of 
locals, students and tourists in and 
around Durham’s pub which gives a 
day out wider appeal. The welcome 
in each of them is enthusiast, the 
friendliness renowned, but best 
of all is the range and quality of 
beers, wines and spirits from local 
cask beers such as Consett Ale 
Works to Belgian “visitors” at The 
Head of Steam and enough choice 
in Irish whiskies (The Victoria) to 
make a soul do an impromptu jig.

 ThE ViCTORiA 
Are we there yet? The Victoria is on Havelock 
Street, near the University Students’ Union 
and though it’s a steady uphill walk from the 
city centre proper, boy is it worth the effort.

What can I get you? An ever-changing 
range of ales with Wylam Gold Tankard on 
permanently, plus some of the best whiskies 
this side of the Irish Sea and Scottish border.

On a plate: The Vic doesn’t do meals 
– it prides itself on “no music, no TV and 
no food”, but crisps, nuts and bacon 
fries should suffice until tea-time.

Upside: One of the nation’s most unspoiled 
pubs, with fixtures and fittings surviving 
from the day it opened in 1899. A three-
roomed joy. A classic and a regular award 
winner that some call “the perfect pub”.

Down: None, just that trek uphill.

 JOhn dUCk ALE hOUsE 
Are we there yet? On Claypath, near 

the Gala Theatre. Looking small from 
the outside it’s long and narrow then 
opens out Tardis-like on a couple of 
levels. Well appointed with some unusual 
features. Televised sport-orientated, so 
it’s very busy on big event occasions. One 
word about the toilets: Immaculate.

What can I get you? Eight ales 
and two ciders, so there’s bags 
of choice – and even its own John 
Duck Ale from Durham Brewery.

Upside: Lovely balcony at 
the rear complete with large 
screen for sports events.

Down: The view of the Prince Bishop 
Shopping Centre brickwork from 
the balcony isn’t exactly poetic.

City’s ups  
and downs
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The Dun Cow

37 Old Elvet, Durham

0191 3869219

A traditional pub serving 
real ales and bar snacks

Quiz night Mondays

Folk night Thursdays

A warm welcome guaranteed.

Five cask ales including guests
Friendly atmosphere
B&B all with en-suite
English heritage grade 2 listed

One of CAMRA’s Heritage Pubs
‘Best authentic interior’

THE VICTORIA
D U R H A M  C I T Y

DURHAM CAMRA 
PUB OF THE YEAR 
2012/2013

Free House, 86 Hallgarth Street, Durham, DH1 3AS
TELEPHONE 0191 3865269

CAMRA DURHAM PUB OF THE YEAR 2003, 2005, 2007, 2009

FEATURE: durhaM

YE OLd ELM TREE 
Are we there yet? On Crossgate, 
uphill from North Road – it’s 
a fine looking building, one of 
Durham’s oldest pubs, which 
makes a very tidy impression. 
The L-shaped interior makes 
for three distinct areas for 
drinking, dining and generally 
relaxing. A sunny paved beer 
garden looks inviting.

What can I get you? Four ales 
include Anarchy Smoke Bomb 
and consistently good Corby Ale.

On a plate: Traditional 
home-cooked pub favourites 
top an all-inclusive menu – 
Hunter’s Chicken and Steak 
and Ale Pie look the pick. 
Sunday carvery is popular.

Upside: Friendly staff and 
regulars with ready banter. 
Worth that walk uphill.

Down: Actually can’t think 
of any. Must be smitten!

ThE AngEL 
Are we there yet? The large 

white building on Crossgate, 
opposite Ye Old Elm Tree. 
It’s more of a sports bar with 
an emphasis on televised 
encounters and gaming 
machines. A pool table at the 
back of the pub is invariably 
busy and there’s a sheltered 
beer garden to the rear.

What can I get you? Beck’s 
Vier, Guinness, John Smith’s 
Smooth, Old Rosie Cider and 
Bittburger to quench your thirst.

On a plate: A small selection 
of sandwiches; cheese and 
onion and ham and pease 
pudding should do the trick.

Upside: The picnic tables 
in the beer garden are perfect 
for a sunny day’s relaxation.

Down: You have to like 
the click and clack of 
pool balls and cues.

 dUn COW 
Are we there yet? A grade II 

listed building on Old Elvet that 
dates back to the 17th century, 
distinguished by its olde-English 
mock-Tudor timber frontage.

What can I get you? Ales from 
Jennings in Cumbria and Black 
Sheep are firm favourites with 
Castle Eden Ale representing 

the more local angle.
On a plate: Bacon sandwiches 

till early afternoon then baked 
potatoes, home-made chilli, 
pasta dishes and pork pies.

Upside: The cosy snug 
at the front is as friendly 
and welcoming as you’d 
find anywhere.

Down: The snug door that 
catches many a visitor out. 
Push? Pull? Oh, slide!

 BishOP LAngLEY 
Are we there yet? On 

Framwelgate Bridge with steps 
down to the delightful riverside 
pathway. Big and buzzy, but it 
feels absolutely right. Grab a 
table by a window and delight 
in the classic views of Durham 
Cathedral and Castle.

What can I get you? Five 
ales, including one each 
from the local Black Paw and 
Sonnet 43 microbreweries.

On a plate: First-class food 
from simple but beautifully 
presented lamb stew to chicken 
stroganoff and cous cous to 
Mussels and chips. Sunday roast 
sharing platters are a speciality.

Upside: Its location by the 
river has massive potential – it’s 
still in its infancy as the Bishop 
Langley – plus that “OMG” view!

Down: Perhaps the exterior 
signage could be improved.

 ThE hEAd OF sTEAM 
Are we there yet? Yes, if 

you’ve arrived at Durham bus 
station. The award-wining pub 
is directly across the road in 
the Reform Place courtyard.

What can I get you? Thirteen 
taps featuring as many brews from 
the Durham area as possible, plus 
fonts from Brooklyn font, Chimay 
Triple, Budvar and Westons cider.

On a plate: Fresh home-
cooked dishes ranging from 
handmade burgers and foot-long 
gourmet hot dogs to 15” pizzas. 
Sunday lunches offer bison, half 
chickens and lamb shanks. 

Upside: More than 200 bottled 
beers, mainly from Belgium. Over 
60 American draught beers.

Down: The pizza challenge 
that refuses to be beaten 
after more than 20 attempts 
(finish it and get it free). 
Come on, Durham!
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bishoplangleydurham

bishoplangley

We are passionate about real ales 

and only the best quality fresh food

Framwellgate Bridge, North Road, Durham, DH1 4PW
0191 386 4779
info@bishoplangleydurham.co.uk
www.bishoplangleydurham.co.uk
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Anderson Valley Hop 
Ottin’ IPA (7.0% abv). 
Chosen by Tony Rehill, 
Rehill’s, Jesmond, Newcastle: 
“A flavoursome big boy IPA 
that starts with a kick and 
finishes with a clean, crisp 
note. I enjoy drinking it in my 
schooner glass – it pours with 
a beautiful creamy head; just 
keep topping it up and enjoy.”

 BEER OF 
ThE MOnTh    
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FEATURE: real ale ride

THE GENERAL
HAVELOCK INN

Telephone 01434 684376
Haydon Bridge, Hexham NE47 6ER

E: generalhavelock@aol.com

Real Ales on tap - Home cooked food  
(one of Rick Stein's "Food Heroes")

Speciality & Entertainment Nights  
- ring for details!

Open Tue - Sun 12 - 3pm &  
6 - 12 midnight- Sun 12 - 3pm

Bar open Mon & Sun nights from 7.30pm

A traditional Country Pub and Restaurant near the 
Historic Market Town of Hexham. Close to the banks of 
the River Tyne just off the A69 with easy access to all 

areas of interest in Northumberland.

Excellent food and Fine Ales · Traditional Sunday Lunches · Rural setting · Fishing 
Available - www.wardenfi shing.co.uk · Fine mix of accommodation B&B and Self 

Catering · Many Golf Courses · Free large car park 

LOVELY COUNTRY WALKS • GOOD TRANSPORT LINKS • FAMILIES CATERED FOR

The Boatside Inn, Warden, Hexham, Northumberland, NE46 4SQ
Tel: 01434 602233, email: sales@theboatsideinn.com

WMH Farm Fresh Meats produce fi ne Northumbrian Beef 
and Lamb reared traditionally on our West Mill Hills Farm 

and sold in our own shops. We also stock quality produce, 
including Pork from local farms within the Tyne Valley.

See our blackboard in the shop for details each day.

FREE DELIVERY TO MOST AREAS - check for details.

Event Catering and Hog Roasts

Northumbria’s Finest

4 Church Street, Haydon Bridge Tel: (01434) 684990 (closed 1/2 day Tues)
Market Place, Allendale Tel: (01434) 683858 (closed 1/2 day Tues)
21 Westgate, Haltwhistle Tel: (01434) 322322 (closed 1/2 day Wed)

 - check for details.

Event Catering and Hog Roasts

A superb range of award winning Burgers, 
Sausages and Pinwheels made on the premises. 
Great BBQ ideas, Home baked pies, cooked meats, 
hot and cold sandwiches, cooked chicken legs.

horse and hound came out 
in force in northumberland 
to promote the upcoming 
haydon Bridge Beer Festival. 

The July event got its build-
up off to a rousing start with 
members of the Haydon Hunt 
visiting several pubs in and 
around the village – having a 
half-pint in each – being followed 
round them all by a crowd of 
well-wishers on foot, bicycles, 
horseback and pony and trap.

Local brewers kindly donated 
a nine-gallon cask of ale to 
several pubs in aid of the charity 
of the day, St Aidan’s Church in 
Fourstones, which is in urgent 
need of repair and regular 
upkeep. This “tin tabernacle” 
is one of only two of its kind 
left anywhere in the world, 
so it is a valuable community 
attraction as well as being 
a local place of worship.

First port of call was the 
Haydonian Club (beer sponsored 

by Big Lamp Brewery), then 
it was on to The Anchor Hotel 
(sponsored by Hexhamshire 
Brewery), The General Havelock 
(Geltsdale Brewery), The 
Railway Hotel (High House 
Farm Brewery), The Red Lion 
Newbrough (Allendale Brewery), 
The Railway at Fourstones and 
finally The Boatside at Warden.

Member of parliament for 
Hexham, Guy Opperman – 
himself a keen horseman – was 
also among the enthusiastic 
following support.

The Haydon Hunt was 
inaugurated in 1809 and had its 
first headquarters at The Anchor. 
It currently hunts three days 
a week; Mondays, usually, are 
on foot, and since the Hunting 
with Dogs Act was introduced 
in February 2005, The Haydon 
continues to hunt only within 
the legal constrictions imposed 
– following artificial trails laid 
by volunteer members.

haydon’s  
for horses

ThEY’RE OFF: hexham Mp 
Guy opperman gets set for 
the real ale ride, cheered 
on by ian scanlan and 
catherine scanlan. photo: 
dlt photography
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Relax and enjoy local real ale, � ne wines and 
beverages at the Red Lion Inn at Newbrough.

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

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.
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

SUNDAY LUNCHES Served 12pm - 2pm from £6.95

Fine wines, Great ale,  
Good company await at

Home cooked traditional food served daily  
Our legendary Sunday roasts  

served every 12pm - 6pm 
Join us this Summer for Al fresco dining  

on the terrace overlooking the river

John Martin Street, Haydon Bridge, NE47 6AB 
t: 01434 688 121 

e: hello@anchorhotelhaydonbridge.com

HAYDON BRIDGE 
2013 BEER FESTIVAL
Friday 12th, 6pm - Midnight,  
& Saturday 13th July,  
12noon - Midnight.

Featuring:
40+ Local Ales & 14 Ciders from  
around the UK & fine wines from 
around the world plus great food  
and live entertainment

Tickets include: entry, programme, 2 drink tokens  
& your commemorative glass for only

book online aT www.haydonbeerFeSTival.co.uk

Friday Saturday£8 £10

The Haydon Bridge Beer Festival (July 
2-13 at Low Hall Park football ground) 
is the fourth such event “and is getting 
bigger and better with each year” according 
to festival organiser Ian Scanlon. 

As well as 40 real ales and ciders 
from around the North East and 
nationwide, it promises a few distinctive 
attractions – the most unusual being 
an exhibition of photographs featuring 
the Great Wall of China as it was and as 
it is now. This is a unique collaboration 
with Hadrian’s Wall Trust.

Music and entertainment will be diverse 
with the likes of headlining local band 
Wreckage, classic R&B from Rock N Roll 
Therapy, Tyne Valley Big Band and Eric And 
The Vikings, plus tug-of-war, stilt walkers 
and Irish dancers. The charities to benefit 
this year are the Great North Air Ambulance, 
Tynedale Hospice and St Oswald’s Hospice.

A Wine Lounge will be sponsored and 
stocked by Bin 21 from Hexham and 
Morpeth, while local butcher WMH Farm 
Fresh Meats (beer festival main sponsor) 
will provide the meat over the weekend with 
a hog roast. The team from The Anchor are 
all set to prepare a gourmet barbecue.

Further details at  
www.haydonbeerfestival.co.uk



WYLAM
FOUND IN ALL THE BEST REAL ALE PUBS

BREWERY

www.wylambrewery.co.uk
TEL: 01661 853377

pROpeR

BeeR

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 Join the Real Ale revolution

Since
2000

Duty paiD!

Flicking through Cheers north 
east back in september last year 
it was hard to miss the full page 
Wanted By Budvar announcement. 
It was a competition inviting a 
150-word description on who, 
where and why your chosen pub 
sells the best Budvar in town. Yeah 
I thought, that would fill a lunch 
break, and promptly emailed my 
entry the following afternoon.

Three months had passed 
when on a rainy night in December 
I was on a train home from 
London checking my email 

ViEW FROM ABROAd: cesKe budeJovice, boheMia

Beer lover’s 
dream trip
cheers and budvar competition winner 
Gary taylor reports on his amazing visit to 
one of the world’s most iconic breweries

and up popped something from 
Budvar UK – a congrats message, 
wow! They liked my entry and 
it had won a trip for two to the 
Budvar brewery. Get in there!

Fast forward to March 2013 
when my wife and I landed at 
Prague airport on a freezing cold 
Easter Sunday evening. Waiting 
for us in a tinted-windowed 
Mercedes was Martin Poláck who 
was to be our guide and driver 
over the next couple of days.

We were whisked VIP-like 
from the airport only to stop 

at a deserted layby five miles 
down the motorway, Martin got 
out, walked round to the boot 
and started rummaging about. 
What the heck was going on? All 
sorts of crazy cold war thoughts 
were going through our minds; 
thoughts which were instantly put 
to rest when two ice-cold bottles 
of Budvar were thrust into our 
hands along with a “na zdraví!” 
Cheers! Our first lesson in the 
Czech language completed.

Another couple of bottles 
later and the 100-mile journey 

south to Ceske Budejovice, where 
the Budvar brewery is located, 
was swiftly accomplished.

Arriving at our hotel just off the 
old town square, we were checked 
into a room that was bigger than 
some five-a-side pitches I’ve 
played on. A quick unpack and it 
was straight down to the Budvarka 
Brasserie, the low vaulted ceiling 
pub where dinner and plenty of 
free flowing Budvar was laid on 
for us. An amazing first day.

Of course, the purity of the 
Budvar helped us to a good 
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hisTORiC: ceske Krumlov is a world heritage site



february 2013 cheers 27 may 2013 cheers 27

Turn over  
a new leaf 

In the north east we have  
access to some of the best 
beers in the world and an 
extensive range of top-notch 
spirits, but often the wine choice 
leaves a lot to be desired. 

Cheers has long despaired at 
the wine available in many of the 
region’s pubs and without slipping 
into lecture mode we 
think we can do a lot 
to change people’s 
perceptions. The 
advantage in stocking 
decent wines is in 
getting a reputation 
for caring for your 
customer. Good wines 
needn’t be expensive, 
either, especially when 
you look at the price per glass, 
but pass a goblet of La Cadence 
Carignan (£6.49 a bottle from 
Carruthers & Kent in Gosforth) 
over the counter rather than the 
ubiquitous Echo Falls or Turning 
Leaf and watch a customer break 
into a smile. But first we need to 
know that such a thing exists. 

Perhaps the region’s wine 
merchants have been slow to 
recognise that there is a demand 
among pub-goers for their 
quality products and there is 
certainly still a certain aloofness 
surrounding the grape. 

White wine needn’t mean the 
cheapest Pinot Grigio and a little 
research will throw up some 
amazing examples from all over 
the world. With some judicious 
buying, they can be in the fridge 
at bargain prices. However, many 
publicans simply don’t have the 

time to trawl through wines styles 
and prices, so perhaps it’s time 
to give a wine merchant a call to 
discuss the whys and wherefores. 
Merchants can offer tastings, 
newsletters and websites to keep 
customers informed of latest 
arrivals and special offers, but 
a relationship based trust and 
loyalty is priceless. Buying from 
a specialist wine merchant also 
has the advantage of coming with 
pre- and after-sales service and 
a good one will often have dealt 
with the producer directly, so 
relationships right from maker 
to drinker can be formed which 
is an important consideration. 

Yes, wine labels can be 
confusing – and were convinced 

that some of them are 
designed to be – and 
there are few more 
pretentious sights 
than a wine “buff” 
pompously sniffing and 
considering what’s in 
his or her glass, but a 
good wine merchant 
will guide a customer 
through all that. Just 

think at the end of the day the 
enormous amount of pleasure a 
valued customer gets by raising a 
glass of decent wine to their lips. 

“Perhaps the region’s 
wine merchants 
have been slow to 
recognise that there 
is a demand among 
pub-goers for  their 
quality products.”

night’s sleep before pick-up 
the next morning and onwards 
to the brewery itself.

It was a bank holiday across 
Europe, the brewery was closed, 
but the doors were swung open 
for us – a Charlie And The 
Chocolate Factory moment – a 
whole brewery all to ourselves.

Industrial-scale brewing but 
using the finest ingredients is 
the name of the game here – a 
factory setting, yet using time-
honoured traditional methods. 
Water is drawn from Budvar’s 
own aquifers, it’s so soft it can 
be fed to babies, they say. 

Huge coppers are still used 
to brew the beer. The brew is 
hopped with local female Žatec 
hops, delivered and poured from 
sackcloth bags. Conditioning 
is still done in hundreds of 
lagering tanks housed in 
ancient underground cellars 
and a real feeling of pride in 
the product is prevalent. 

Tasting beer drawn straight 
from those tanks might have 
ended an amazing tour, but just 
wet our whistles in time for lunch. 
A VIP table was assigned in the 
attached brewery restaurant 
and sampling the many Budvar 
beers along with some hearty and 
warming Czech fare made for a 
relaxed time chatting to the staff 
and local customers who were 
enjoying the extra day’s holiday.

After lunch, our guide drove 
us to Ceske Krumlov, a World 
Heritage Site of medieval castle 
walls and red-roofed winding 
streets. We wandered the 
beautiful town through Easter 
markets and twisting cobbled 
alleyways. Deciding to dodge 
the swathes of tourists, we 
dropped into the town’s quiet 
Eggenberg Brewery tap. 

As another icy evening drew 
in, we were at a cosy table in 
front of the fire at Šatlava, a 
traditional open-flame grill 
restaurant. Juicy steaks 

washed down with Budvar 
from ever-full glasses ended 
a  Bohemian Beery Bank 
Holiday never to be forgotten.

Huge thanks to Martin 
our driver as well as 
Jonathan, Ian and Lenka 
from Budvar for organising 
a beer lovers’ dream trip. 

the winner
Gary Taylor nominated the 
Bacchus in Newcastle as his 
favourite Budvar pub – with 
manager Andy Hickson as 
his top host – and decided 
his entry for the Budweiser 
Budvar competition would 
have rhyme to its reason:

Imagine a bar that’s 
right up your street.
It’s easy to get to, a 
great place to meet.
 
Comfortable and calm as 
a summer blue sky;
This bar’s so laid back even 
the bouncers say ‘hi’!
 
A mahogany counter where 
the beer never ends.
An oasis of calm with a 
buzz of warm friends.
 
You need something special, 
something fresh and alive
A beer packed full of flavour, 
you’ve a thirst to survive!
 
Spot the gleaming white font 
of superb Budvar brew.
There’s never a bad word 
and never a queue.
 
The perfect beer, served 
chilled, in its cool glass.
by Andy - with a smile, beer 
knowledge unsurpassed.
 
Imagine no longer, yes 
you have found it right.
The bar for your Budvar is 
The Bacchus tonight.

WinE: uppinG the ante

 the descending order of heat 
in curries: 5 vindaloo. 4 rogan 
Josh. 3 dhansak. 2 bhuna.  
1 Korma.

the title of a song by Manfred 
Mann which reached number 
five in the “hit parade” in 
february 1964, helped by 
being the theme tune of tv 
show ready steady Go.  
www.youtube.com/
watch?v=ZxDJ6_v3Tlo)

  eeh! nUMBers 54321
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Q&A: Karen errinGton

BUDVAR’S YEAST BEER HAS 
A BREWERY TAP FRESH 
TASTE EVEN WHEN YOU 
BUY IT AT YOUR LOCAL 

ASK GARRY TAYLOR

Garry knows because he was the winner of the recent 
Cheers/Budvar competition to identify the outlet serving 

the best pint of Budvar in the North East. His winning entry, 
nominating the Bacchus Bar in Newcastle, won him a trip 

to the Budvar brewery in Southern Bohemia so he was 
able to test our claim for himself.

The secret of this fabulous beer?  Unfiltered and 
unpasteurised It’s brewed as it ought to be in a natural 100 

day brewing cycle, 90 of them spent in cold secondary 
fermentation using whole Bohemian hops, Moravian barley 
malt from the Hana valley, a strain of yeast resident since 

1895 and natural spring water from an aquifer under 
the brewery. It has an ABV of 4.1%.

In others words its brilliant.

For more information about our Yeast beer contact  
our man in the North East:

Jonathan Barnes 07876 357 307 or 
jonathan.barnes@budvaruk.com

Budweiser Budvar UK Limited, Hamilton House, Mabledon Place, London WC1H 9BB  
www.budweiserbudvar.co.uk    

Contact us: salesdept@budvaruk.co.uk

We ask  
the questions

This month we quiz  
Karen Errington of the  
Rat Inn, Anick

 Q  how long have you been 
in the pub trade  
and how long have you 
been at the rat Inn?
We’ve been at the Rat for 
six years though we had a 
restaurant in Hexham (The 
Green Room) for five years 
before that. Prior to this we 
both – Phil Mason and I – 
worked in hospitality for longer 
than I’d care to mention. 

 Q  What made you do 
it in the first place?
Innate stupidity and lack 
of common sense. 

 Q  What is the best 
thing about your job?
The food (both the cooking and 
eating), the people and the craic.

 Q  and the worst?
Lack of time off… Lack 
of time in general.

 Q  are you a glass half-full 
or half-empty person?
Overflowing.

 Q  If you had a pet hamster 
what would you call it?
Gregg Wallace. It’s the cheeks 
isn’t it? And all the exercise 
he’d get running on that wheel 
would burn off those extra 
calories and help him keep his 
Weightwatchers endorsements. 
Oh, and if I had a pet chipmunk 
he’d be John Torode.

 Q  apart from the rat Inn, 
what’s your favourite pub/pubs?
Northumberland’s a great place 
for pubs, but for top nosh and 
a great beer selection Broad 
Chare in Newcastle can’t be 
beaten. Locally, we like the 
Dipton Mill Inn for amazingly 
good value sarnies and a 

decent glass of wine and beer. 
It’s also nice to see the Black 
Bull at Matfen reopened with 
new and enthusiastic people 
at the helm – so looking 
forward to supporting them.

 Q  Who was the last celebrity 
you served in the pub and 
what were they like?
I’m far too discreet to disclose 
personal information about our 
customers, though we have 
served a fair few moderate to 
well-known people over the 
years. We seem to get a lot of 
sports people in – maybe its 
the hearty portions! Recently, 
Will.i.am and Tina Turner were 
seen enjoying a surreptitious 
supper together, and a couple 
of years ago on one sunny 
afternoon Kate Moss was 
reputedly spotted in the garden 
drinking cocktails – though I 
have no evidence to support 
this claim. I suspect it may 
have been a vicious rumour 
designed to boost bar takings... 

 Q  What words or phrases 
do you most overuse?
Apart from ‘Check on Chef’, this 
is the only one you can print: 
‘You are joking aren’t you?’

 Q  after the last customer 
has gone, do you relax 
with whisky or cocoa?
You are joking aren’t you? Both! 
Maybe a nice wee dram from 
one of the islands. Yes, I’ll have 
a Talisker 57 please, and I’ll take 
my cocoa hit in the form of some 
dark chocolate to go with it. Yum.

the rat Inn, anick, hexham, 
northumberland ne46 
4Ln. tel 01434 602814. 
www.theratinn.com



sunday Lunch
It’s the most rewarding meal of the week. sunday lunch 
simply hits the spot when it comes to sit-down satisfaction, 
family togetherness and old-fashioned contentment.

Is there a better highlight to the weekend than sitting 
in a pub with friends and family with a delicious array of 
roast meat, vegetables and rich gravy being brought to your 
table – and not forgetting creative vegetarian options.

These days the Sunday lunch offer is hugely impressive with a 
whole range of combinations to tempt the fussiest of diners. We are all 
looking for quality and value for money in our food and drink and the 
two invariably merge over Sunday lunch, particularly among discerning 
pub-goers who know where the top places are – like those on this page.

And, best of all, when the plates are cleared, 
someone else does the washing-up.
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sUndAY LUnCh

We ask  
the questions

Located in Corbridge, 
The Golden Lion has now 
established a great reputation 
for home cooked food as well 
as quality ale and fine wines. 
All food is made fresh on the 
premises using the best local 
produce possible. Sunday 
Carvery is served from 12pm 
and great value at  
only £7.95 for 2 courses.  
Booking advisable -  
hope to see you soon.

LoCatIon: Hill Street, Corbridge,  
Northumberland, NE45 5AA
Tel: 01434 632216
thegoldenlion77@gmail.com

the GoLDen LIon

Located on Durham’s 
Framwellgate Peth, The Garden 
House is a family run, pub, 
restaurant and B&B serving 
cask ales and killer merlot, 
home cooked fresh food with 
proper puddings.Our Sunday 
Lunches are not to be missed, 
served from 12pm – 6pm every 
Sunday, using the finest meat, 
and fresh seasonal vegetables, 
rich gravy and our infamous 
homemade Yorkshire puddings. 

LoCatIon: The Garden House 
Inn, Framwellgate Peth, Durham  
DH1 4NQ
Tel: 0191 386 3395

the GarDen hoUse

This hidden gem, located in Old 
Penshaw Village, just off Chester 
Road between Penshaw & the A19, 
serves homecooked food Tuesday - 
Saturday 12- 6pm. Fabulous Steak 
nights Mon & Wed 6-9:30pm. (2 
Steaks, choice of 4 sides & a free 
bottle of wine £20). Traditional 
Sunday lunches with real 
Yorkshire Puds 12-4pm, booking is 
advisable. Timothy Taylor real ale, 
selection of draughts, bottles & 
fine wines available.

LoCatIon: Old Penshaw Village, 
Houghton le Spring,  
DH4 7ER
Tel: 0191 5126080

the GreY horse

The Farmhouse breaks 
from Italian cuisine to serve 
traditional roast for Sunday 
Lunch. Served 12-3pm, all 
meats are fantastic quality, 
sourced locally and served with 
meat juice gravy, seasonal 
vegetables and, of course, 
Yorkshire pudding.  A range of 
delightful starters and puds are 
available if you can manage it, 
with 2 course for only £9.95 and 
3 course £12.50.

LoCatIon: South Street, West 
Rainton, Houghton le Spring, DH4 6PA 
Tel: 0191 584 1022 
www.theitalianfarmhouse.co.uk

the ItaLIan  
FarMhoUse

The Lambton Worm offers the 
ideal setting to enjoy a Sunday 
roast. Using quality, regionally 
sourced meats served with all 
the trimmings, it is exactly what 
you’d expect from a traditional 
British roast only with a modern 
a la carte twist. Served 12-7pm 
across the restaurant and bar. 
Being a Brew Pub means you can 
also enjoy a few pints of Sonnet 
43 and if you stick around there’s 
acoustic music from 7.30pm.

LoCatIon: North Road, Chester le 
Street, County Durham, DH3 4AJ
Tel: 0191 3871162 
www.thelambton.com

the LaMBton WorM

Overlooking the Cheviot Hills, 
The Anchor Inn serves delicious 
food daily from noon, including 
Sunday lunch which offers a 
variety of roasts with all the 
trimmings. You can dine in the 
lounge or in our cosy restaurant. 
A “Dine in the Country” two-
course special for £10 is 
available from noon until 7pm. 
We also have four luxury en-
suite rooms. Open seven days 
from 11.30am till close

LoCatIon: Whittonstall, 
Northumberland, DH8 9JN 
Tel 01207 561110

anChor Inn
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Where is it?  On the B3645 just out of Acklington 
in Northumberland – four miles off the A1, three 
from Warkworth. A former farmhouse, it’s set in 
two acres alongside three self-catering holiday 
cottages and a 22-pitch caravan park. East Coast 
Main Line trains whoosh past yards away but 
they only cause an occasional rumble.

the whole place sings 
with ambience and the 
feel of friendly

the raILWaY Inn, aCKLInGton
PUB ProFILe
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Overview

Northumberland has its fair share 
of great pubs but this is a real 
character on the list. Having visitors 
on the grounds with caravans and 
motorhomes drawing up regularly 
and also occupying the two letting 
cottages means there’s always a 
variety of custom to complement 
the local trade from in and around 
Acklington. But what’s most pleasing 
amongst the collection of visiting 
accents is listening to the North East 
lilt of Susan and Stuart Collingwood 
who make the place such a magnet. 
It’s heartening to find that many of 
the region’s indigenous businesses 
are still safely in the hands of people 
who fully understand local needs.

Owners: Susan and Stuart 
Collingwood The Railway 
Inn, Acklington, Morpeth, 
Northumberland NE65 9BP
t: 01670 760320
www.railway-inn.co.uk

The bar at the Railway Inn is half-tiled, half carpeted – 
it’s practical. A huge brick fireplace dominates one end 
and the whole place sings with ambience. It has the feel 
of friendly, softened by pastel shades. A separate dining 
room is through an archway, while the view out the 
back is over lush farmland. Closer to is a small play area 
with picnic tables for the sunny days that when they 
arrive in Northumberland, make life that little bit more 
beautiful. There’s another (paved) out the front. And it’s so 
peaceful. A large photographic mural features horse racing 
honouring former owners who were trainers. Other walls 
are adorned with framed photos of nearby former RAF 
stations featuring wartime aircraft.

the beer 
Two ales in very good condition 
– Hadrian Border Secret 
Kingdom and Black Sheep 
Bitter. Often that’s all that’s 
needed to provide variety. John 
Smith’s Smooth and Guinness 
have their followers. A coffee 
machine is also kept busy (lots 
of drivers around here).

the food 
Try a starter of black pudding, 
bacon and straw potatoes 
with a redcurrant and port 
sauce, then drool over 10oz 
gammon steak – local – 
topped with two free-range 
eggs, or local venison with 
roast vegetables with a red 
wine gravy.



Wanting to join the club or find out more information? please 
call: 01661 844115 or email: philippa@offstonepublishing.co.uk 
or gillian@offstonepublishing.co.uk

aLLenDaLe BreWerY 
allendale, northumberland  
ne47 9eQ  
t:01434 618686

anarChY BreWerY 
unit 5, whitehouse farm ind 
est, stannington,  
northumberland, ne61 6aw 
t: 01670 789755
e: brewed@anarchybrewco.com 
www.anarchybrewco.com

BIG LaMP BreWerY 
newburn, newcastle, 
ne15 8nl 
t: 0191 267 1689

BLaCK PaW 
unit 4 , westgate road, 
bishop auckland, dl14 7aX 
t: 01388 602144

BULL Lane BreWerY
beamish hall hotel, 
beamish, dh9 0bY 
t: 01207 2337333

CaPtaIn CooK BreWerY 
white swan, 1 west end,  
stokesley, ts9 5bl 
t: 01642 710263

Consett aLe WorKs 
Grey horse, sherburn terrace,  
consett, dh8 6ne 
t:01207 502585

CULLerCoats BreWerY 
17 st oswins avenue, 
cullercoats, ne30 4ph 
t: 07895 692881

DarWIn BreWerY LtD 
63 back tatham street, 
sunderland, tyne & wear,  
sr1 2Qe 
t: 0191 549 9450 
e: info@darwinbrewery.com 
www.darwinbrewery.com

DeLaVaLs 
26 windsor Gardens,  
whitley bay, ne26 3bG 
t: 0844 5042214

DUrhaM BreWerY 
unit 5a bowburn north 
industrial estate, bowburn, 
county durham, dh6 5pf 
t: 0191 377 1991

GeLtsDaLe BreWerY 
old brewery Yard, craw hill, 
brampton, cumbria,  
ca8 1tr 
t: 01697 741541  

GUnDoG BreWerY 
2 castle island way, 
north seaton, 
northumberland, ne63 0Xl 
t: 07707 703182

haDrIan & BorDer 
BreWerY  
unit 11, hawick cresent 
industrial estate,  
newcastle, 
ne6 1as 
t: 0191 276 5302  
e: hadrianborder@yahoo.co.uk 
www.hadrian-border-brewery.co.uk

heXhaMshIre BreWerY 
leafields, ordley, hexham,  
northumberland,  
ne46 1sX 
t: 01434 606577

hIGh hoUse FarM BreWerY 
high house farm, Matfen, 
northumberland,  
ne20 0rG 
t: 01661 886192

hILL IsLanD BreWerY 
unit 7, folers Yard,  
back silver street, 
durham,  
dh1 4ra 
t: 07740 932 584

JarroW BreWerY 
robin hood,  
primrose hill,  
Jarrow,  
tyne & wear  
ne32 5ub 
t:0191 483 6792 
e:jarrowbrewery@btconnect.com 
www.jarrowbrewing.co.uk

JUst a MInUte BreWerY
c/o deerness rubber co ltd
coulson street, spennymoor, 
dl16 7rs, 
t: 07902973948

LeaMsIDe aLe Co LtD 
three horseshoes, leamside, 
county durham, dh4 6QQ 
t: 0191 5842394

MaXIM BreWInG CoMPanY 
houghton le spring 
county durham 
t: 0191 584 8844 
www.maximbrewery.co.uk

MIthrIL aLes
Mithril, aldbrough st John
richmond, north Yorkshire
dl11 7tl
t: 01325 371817

MorDUe BreWerY 
units d1-d2 narvic way, 
tyne tunnel estate, 
north shields, ne29 7XJ 
t: 0191 296 1879

northUMBerLanD 
BreWerY  
accessory house, bedlington, 
ne22 7ap 
t: 01670 822112

oUt there  
BreWInG CoMPanY
unit 4, foundry lane ind est
ouseburn, ne6 1lh
t: 07946579534

shIP Inn BreWerY 
the ship inn, 
low newton by the sea, 
northumberland, ne66 3ew 
t:01665 576262

sonnet 43 BreW hoUse
durham road, coxhoe
dh6 4hX 
t: 0191 3773039

the staBLes BreWerY 
beamish hall hotel, 
beamish, dh9 0bY 
t: 01207 2337333

tYne BanK BreWerY 
unit 11 hawick crescent, 
st lawerence road, 
newcastle upon tyne, 
ne6 1as 
t: 0191 2652828

WYLaM BreWerY 
south houghton farm,  
heddon on the wall,  
northumberland  
ne15 0eZ 
t: 01661 853377 
e: admin@wylambrewery.co.uk 
www.wylambrew.co.uk

YarD oF aLe BreWerY 
surtees arms chilton lane, 
ferryhill, county durham, 
dl17 0dh 
t:01740 655724

YoUr BreWerY 
 not LIsteD?
call us on 01661 844115  
to be in the next edition
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A-Z BREWERs 
gUidE
When looking for a great local brewery,  
this should be a good place to start...

n Cheers supports great local breweries

PUB &  
BREWERs CLUB

 gigs ‘n’ 
 FEsTiVALs 

 MAY 2-6 
 OddFELLOWs BEER FEsTiVAL 
albion road, north shields, ne30 2rJ

Around 20 beers, plus ciders and 

perries. Music on the Saturday. 

Details: 0191 257 4288.

 MAY 3-5 
 gATEshEAd BEER FEsTiVAL 
Gateshead rugby Club, Low Fell, 

Gateshead, ne9 5UB 

100 beers from around the country 

plus 25 ciders.

www.gatesheadbeerfestival.co.uk

 MAY 9-12 
 nEWCAsTLE ARMs sPRing  
 BEER FEsTiVAL 
newcastle arms, st andrews 

street, newcastle, ne1 5se

Landlord Neil Amos promises yet 

another in a long line of seasonal beer 

festivals with some real surprises. He 

says: “Camra have gone mild in May, 

for the Newcastle Arms it’s a bitter 

weekend. Join us for inconsistently 

good ale.” Details: 0191 260 2490

 MAY 10-11 
 nORThUMBRiAn BEER FEsTiVAL 
the Glenside, Mickley, stocksfield, 

northumberland, ne43 7BW. 

Celebrate some the best of what the 

region can offer with 20 ales from the 

likes of Allendale, High House Farm, 

Wylam and Hexhamshire, among 

others. Friday May 10 (6pm-11pm), 

Saturday 11 (3pm-11pm). Live bands, 

hot food; £6 on the door includes a 

festival glass. Buses between 

Newcastle and Hexham stop 

right outside. Details: 01661 843 060

 MAY 19 
 ThE CUMBERLAnd ARMs   
James Place street, ouseburn, 

newcastle, ne6 1LD

The Tea Pad’s Sunshine Medicine 

Show 2013. Rob Heron and The Tea 

Pad Orchestra, The King Bees, Holy 

Moly and The Crackers, The Honey Bop 

Trio, The Bill Kaman Band plus DJs 

(Free, from 2pm) 0191 265 1725

 MAY 24-27 
 BLYTh RUgBY & CRiCkET CLUB 
 BEER FEsTiVAL 
Plessey road, Blyth, ne24 3Le

20 real ales, 12 ciders on offer over the 

weekend. Free admission. Details: 

01670 352 063

 MAY 31, JUnE 1-2 
 ThE FiRsT BORdERs  
 BEER FEsTiVAL 
town hall, Bellingham, 

northumberland, ne48 2aa

Featuring 30 beers from 12 breweries 

across the North East, plus one or two 

surprise guest beers. Live bands, 

music and food all day. Organised by 

the North Tyne and Redesdale 

Community Partnership which 

supports the local community. Tickets 

£10. www.borderbeerfest.info

 sEPTEMBER 6-8 
 BERWiCk BEER FEsTiVAL 
the Parade, Berwick Barracks

Local and national ales include the 

town’s Bear Claw Brewery. In 

association with The Barrels Ale House 

and Simpsons Malt. Part of Berwick 

Food Festival. 

www.berwickfoodfestival.co.uk



A-Z PUB gUidE
the QUaKerhoUse
2 Mechanics Yard,  
darlington, dl3 7Qf
t: 07783 960 105

the QUaYs
5 tubwell row, darlington, 
dl1 1nu t: 01325 461448

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, Manfield,  
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
www.battlesteads.com
  
BeaDneLL toWers hoteL
beadnell, ne67 5aY
t: 01665 721211
  
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, stocksfield, 
ne43 7rG  
t: 01661 842383
 
DUKe oF WeLLInGton
newton, ne43 7ul
t: 01661 844446 

DYKe neUK
Meldon, nr Morpeth, ne61 3sl
t: 01670 772662

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

MIners arMs
Main street, acomb, ne46 4pw
t: 01434 603909

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 BLaCKBIrD
ponteland, ne20 9uh

the BLaCK BULL
Middle street, corbridge,
ne45 5at
t: 01434 632261 

the BLaCK BULL
bridge street, warkworth,
ne65 0Xb
t: 01665 711367

the BLaCK BULL
Matfen, ne20 0rp
t: 01661 886330 

the BLaCK BULL Inn
etal, td12 4tl
t: 01890 820200  

the BLUe BeLL
Mount pleasant, west Mickley, 
stocksfield ne43 7lp
t: 01661 843146

the BoathoUse
wylam, ne41 8hr
t: 01661 853431

• 14 Real ales on tap
• CAMRA 2013
• Northumberland Pub of   
 the Year Winner

the BoatsIDe Inn
warden, hexham, ne46 4sQ
t: 01434 602233

 
the BrIDGe enD Inn
West Road, Ovingham 
Prudhoe, NE42 6BN
t: 01661 832219

• 5 Real Ales
• Traditional family run pub
• Folk & music nights

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

the Feathers Inn
hedley on the hill,  
stocksfield, 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 

• Home cooked food
• Real ales
• Entertainment every   
 weekend

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  
  
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 hoUse
caterway heads
shotley bridge, dh8 9lX
t: 01207 255268

the Manor Inn
Main street, haltwhistle, 
ne49 0bs
t: 01434 322588 

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

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

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

CoUntY DUrhaM

BIshoP LanGLeY
framwellgate bridge,  
north road,  
durham, dh1 4pw
t: 0191 386 4779

• Real ales
• Top class menu
• First class attitude

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

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  

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

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

n You can pick up your copy of cheers at any of these great pubs...

the Cross KeYs
front street, esh, dh7 9Qr
t: 0191 3731279

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, sedgefield, 
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

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 LaMBton WorM 
north road,  
chester le street, dh3 4aJ 
t: 0191 3871162

the Manor hoUse hoteL 
the Green, west auckland, 
dl14 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 
newfield, 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 PLoUGh
Mountsett, burnopfield,  
ne16 6ba  
t: 01207 570346

the PUnCh BoWL Inn 
edmundbyers, dh8 9nl 
t: 01207 255545 
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the reD LIon
22 northumberland street, 
alnmouth, ne66 2rJ
t: 01665 830584
www.redlionalnmouth.co.uk

the reD LIon Inn
Milfield, wooler, ne71 6Jd
t: 01668 216224 
www.redlioninn-milfield.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

BarCa art CaFe
68 front street, tynemouth,
ne30 4bt
t: 0191 272 8357

Benton aLe hoUse
front street, longbenton
ne7 7Xe 
t: 0191 2661512

Best Western roKer hoteL
roker terrace,  
sunderland, sr6 9nd
t: 0191 5671786
e: info@rokerhotel.co.uk

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

FoX & hoUnDs  
coalburns, Greenside,  
ne40 4Jn, t: 0191 4132549

Free traDe Inn
st lawrence road, byker, 
newcastle, ne6 1ap
t: 0191 265 5764

GosForth hoteL
high street, Gosforth, ne3 1hQ
t: 0191 2856617 

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

LoLa Jeans
the arcade, front street,
tynemouth, ne30 4bs
t: 0191 257 7601

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

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 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

• Large selection of real ales
• Regular food & drink   
 festivals
• Food served

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

• Real ales
• Food available
• Live sports shown

the ChILLInGhaM
chillingham road,  
newcastle upon tyne,  
ne1 1rQ
t: 0191 265 3992

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,
ouseburn, 
newcastle upon tyne,  
ne6 1ld
t: 0191 265 6151 
www.thecumberlandarms.co.uk

• Real ales
• Live music & regular   
 festivals
• Food served

the DUKe oF WeLLInGton
high bridge, newcastle 
ne1 1en
t: 0191 261 8852

the FIVe sWans
st Marys place, newcastle, 
ne1 7pG 
t: 0191 2111140

the GranD hoteL
Grand parade, tynemouth
ne30 4er  
t: 0191 293 6666

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 GreY horse
old penshaw village,
houghton-le-spring, dh4 7er
t: 0191 512 6080

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 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,   
red house farm estate, 
Gosforth, ne3 2ah
t: 0191 2856793

the oLD GeorGe
old George Yd,  
newcastle upon tyne, ne1 1ee
t: 0191 260 3035

the oLDe shIPs Inn
durham road, east rainton, 
dh5 9Qt, t: 0191 5840944

the PaCKhorse
crookgate, burnopfield,  
ne16 6ns t: 01207 270283

the PaVILIon 
hotspur north,  
backworth, ne27 0bJ
t: 0191 2680711 

the PerCY arMs
Queens road,  
walbottle,  
ne15 8Jb
t: 0191 2648071

• Sunday carvery
• Home cooked food
• OAP Specials (Mon-Fri)

the PorthoLe
11 new Quay, north shields, 
ne29 6lQ t: 0191 2576645

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 rose & CroWn
north street, winlaton
ne21 6bt t: 0191 414 23070

the sChooner
south shore road, Gateshead, 
ne8 3af
t: 0191 477 7404

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 Three Tuns
Sheriffs Highway, 
Gateshead, NE9 5SD
t: 0191 4870666
www.thethreetuns.com

Great range of real ales 
and pies

Live music 7 nights a week

Comedy Club - 1st Sunday of 
every month.

 

the toWn WaLL
pink lane,  
newcastle,  
ne1 5hX
www.thetownwall.com

• Selection of real ales
• Food served daily
• Cinema room available

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

traVeLLers rest
north road, wide open
ne13 6ln
t: 0191 2366300

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
the Dirty Dozen: answer 12 correctly and 
we’ll bow to your erudition

1 Which element is the most toxic 
substance known?

2    Which month is named after a two-faced 
god?

3    The names of British racehorses are 
limited to how many letters and spaces?

4  What is the collective name for a group of 
bears?

5  Musky Muskrat was the sidekick of which 
cartoon lawman?

6 What is the botanical emblem of 
Australia?

7  What is a saraband?

8 The Althing is the name of what?

9 What is a palmiped?

10. Why did Lord Sandwich invent the 
sandwich?

11. What is the smallest unit of time?

12. What does “lager” literally mean in 
German?

pub 
QuiZ

the dogs
Blue’s adventures in beer

It’s only early morning and already 
I’m confused. the Master has 
stepped gingerly downstairs, 
groaning and clutching his head.

“I need a hair of the dog,” he 
croaks. Hair of the dog? What’s he 
on about? I’m a bit of a smoothie and 
don’t give up hairs easily, so I creep 
quietly into the other room while he 
reaches into the fridge for the can of 
strong lager he couldn’t finish last 
night after staggering in from the 
pub.

In the living room, one of the 
children is on the phone. It’s Saturday 
and there is no reason on earth that 
he would normally surface while the 
clock still says morning.

“Tell him the dog ate your 
homework,” he says to his girlfriend. 
“That’s what I did and Mr Smith 
swallowed the whole thing.”

Oh dear, this is getting really 
weird. I certainly have never set my 
teeth into a jotter – well, there was 
that one occasion that I chewed a 

maths book to bits, but that’s the 
sum total.

The Master is sitting with his head 
in his hands, beer glass empty and 
spirits low.

“I feel as sick as a dog,” he moans. 
“Oh, Blue, I’m dog-tired too.”

Now, there’s a pattern to all of this. 
I’m normally a happy, bouncy chap 
and only want to please. But this 
morning it’s all negative. Dog this, 
dog that, nothing positive.

“Oh,” squeals The Mistress on her 
way towards the medicine cabinet, 
trying to make as little movement 
as possible with her equally aching 
head. “You, Master, look like a dog’s 
breakfast.” 

See what I mean? I head for the 
door then turn and say to no-one in 
particular: “I’m off to see a dog about 
a man.”

“Never been able to understand 
that mutt,” they all chirrup. Ruff.

Picture Quiz
Figure out where these various  
beer-friendly numbers come from

QUIZ ansWers  
 1 Plutonium. 2 January (Janus). 3 18. 4 A sleuth. 5 Deputy Dawg. 
6 Wattle blossom. 7 A dance. 8 Icelandic parliament. 9 A 
web-footed bird. 10 So he could eat without leaving the gaming 
table. 11 A picosecond. 12 To store.

PICtUre QUIZ ansWers  
1 1936 is a new beer from Switzerland. The number refers to the 
postcode of the ski resort of Verbier in the Swiss Alps. 2 11901 is 
the date that Double Maxim Brown Ale was first produced in 
Sunderland. 3 One is part of the One And Only slogan of 
Newcastle Brown Ale. 4  913 is a Cornish Stout from St Austell 
Brewery. The date is from when the recipe was first developed.

1.

3. 4.

2.
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CLAssiFiEd: for More inforMation on how to advertise contact philippa Gibson on 01661 844115

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

Our Knowledge =

Your SucceSS
DicK Attlee

Real Ale Technical Services
T: 0191 597 9668
M: 07722 631787 

E: dick@ratsbeer.co.uk
We NOW provide courses in Cellar Craft for Public House Staff  
& Courses on Beer Dispense for New Brewers - ring for details
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Thursday Tyne Valley Big Band +
The Danny Allan Band

Friday Kelly & the Sensations +
The Baboons

Saturday Vieux Carré Jazzmen,
Northumberland Fayre,
Ali Reay, MLC, Superheat
+ the Gangsters of Ska

Main sponsors

Organized by
Tynedale Lions

and
Tynedale Rugby Club

PATRICIA J ARNOLD & CO LTD
C H A R T E R E D  A C C O U N T A N T S

12th year!

In aid of
The Children's Heart Unit

Fund at the Freeman
Hospital

Tynedale Hospice
at Home

Calvert Trust Kielder
and

Tynedale RFC
Sports Related Projects

Come and enjoy the party on the pitch!

www.tynedalebeerfestival.org.uk

HOTLINE
01434 652 220

Tickets also available at
Hexham and Corbridge

Tourist Centres

TICKET

Thursday & Friday 6 pm - 11 pm
Saturday 1 pm - 11 pm

Great live music!

Tynedale Rugby Club,
Corbridge, Northumberland

13 to 15 JuneOver 130 real ales
and ciders!
Plus wine, soft drinks, hot and cold food

Thursday £8, Friday and
Saturday £10

Get your tickets
now to ensure
you get in!

Award-winning club 
Steward vacancy
Retirement means a rare opportunity 

has arisen to run the Bar and Function Room
at Newcastle Cricket Club.

For details/application form:
vacancy@newcastlecc.co.uk

CAMRA Tyneside Club of the Year
National Cricket Club of the Year



Sonnet 43 Brew House, Durham Road, Coxhoe, Co. Durham, DH6 4HX | www.sonnet43.com | cheers@sonnet43.com

Grab it
while you can
because once
they're gone...
they really are

gone!

More
deliciousness
in the strictly

limited edition
range from 
Sonnet 43!

If you enjoyed 'Hope’s End' and the award winning 
'Insular Art'... you'll love #3 of 43,

‘SOUL CAN REACH’
a 5.8% Saison beer coming to a 

discerning bar           near you in May.


