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As one of the North East’s leading waste management and 
recycling solutions providers to the hospitality sector, we 
understand pub and restaurant budgetary restraints and 
can offer bespoke, affordable services. 

We operate a ‘no hidden costs’ policy on our simple 12 month 
service contracts and as we don’t charge for Landfill Tax, annual 
waste transfer or container rental, we pass the savings on to you.

Our lockable bins range in size from small 240ltr up to large 
Front End Loaders and with a 98% recycling rate, you can benefit 
from environmentally friendly waste solutions

We can match or better the price of your current waste 
management provider.

Call us now and 
quote ‘Cheers Ad’ 
for a FREE waste 

recycling audit 
0800 169 1243

Never the end...just the beginning
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Wylam Brewery

Two years on and it feels like we’re 
achieving something. � is issue of 
Cheers North East marks our second 
anniversary – and another 12 months 
of hard work, fun and satisfaction at 
producing one of the most acclaimed 
magazines in the region.

But it’s the North East’s pubs that deserve a round of applause and 
Cheers is here to help them remain in the public eye, to remind people 
that they’re still � ghting hard to keep their doors open and their beer 
� owing.

Times are tough in the licensed trade, but we can only stand back and 
admire what pub owners and operators are doing regularly to excite 
customers. People like the late Norman Weatherburn who transformed 
� e Boathouse at Wylam, Northumberland, into one of the nation’s 
� nest. We pay tribute to him on page 28.

As you’ll have seen by our cover, we take a look at dog-friendly pubs 
and how making pooches – and their owners – feel welcome and 
how that can bene� t trade. Beer, brewing and religion have long been 
companionable bedfellows, so we take a peek under the covers to 
celebrate some new launches.

Dave Smith builds breweries – some of them in places you’d never 
expect beer to be drunk, never mind made, and two great North East 
institutions also have an anniversary – � e Cumberland Arms has been 
mentored by Jo Hodson for 10 years and Big Lamp Brewery has been 
around for 30 years, so it’s congratulations to them.

We at Cheers are proud of them – and all of our supporters for that 
matter. But it’s the pub that’s really the hub.

Cheers,

Alastair Gilmour, editor

20 Pious 
pints

Beer and religion 
are intertwined, so 
it’s no surprise that 
friars at Ampleforth 
Abbey, York, are 
involved in a new ale. 
A new brewery has 
also been given the 
“nod” by a bishop.

34 Copper 
Smith

Dave Smith is busy 
with Jarrow Brewery’s 
new premises and 
he’s been putting in 
equipment all over 
the country – plus in 
a swimming pool in 
Ireland. Meet the man 
at the deep end.

40 The view from 
Portland

Harry Jackson has 
been celebrating 
his 21st in Oregon, 
US. He takes us to 
Portland’s ale houses 
and brewpubs with 
an insight into what 
American beer is all 
about.

LAIR OF THE DOG
Taking the dog for a walk 
is more than an excuse 
for a pint, it’s a way of 
socialising and solving 
the problems of the 
world. It’s also good for 
their owners.
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Pub crawls
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Beer and banter
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But it’s the North East’s pubs that deserve a round of applause and 

   traditional style. W
e hope people w

ill enjoy our bière anglaise.” 
Alastair Gilmour, editor

We are tweeting. 
Follow us @cheers_ne
We are tweeting. 

When you have finished with 
this magazine please recycle it
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Tel: 01661 886192 • info@highhousefarmbrewery.co.uk • www.highhousefarmbrewery.co.uk

Great Beer, Exhibition, Brewery Tours, 
Farm Walk, Snacks to Dinners, 
Weddings & Private Parties, Shop

something for

everyone

MATFEN,  NORTHUMBERLAND,  NE20 0RG

OPEN Sunday to Tuesday
10.30am - 5.00pm
Thursday to Saturday
10.30am - 9.00pm

The appliance 
of science

Winner 
sheds a tear

Brewlab, the Sunderland-based 
brewing and yeast sciences centre 
has developed a professional 
brewers’ tool that enables the 
individual user to generate recipes 
in the same manner as larger 
brewing companies.

Brewapp can accurately and 
easily formulate malt and adjunct 
grists, hop bittering charges, water 
treatments and salt additions to 
the mash. The fi nal calculation 
page publishes key data, such as 
hop usage, brew house process 
parameters, target gravities, 
alcohol by volume and ingredient 
weights for a chosen style of beer. 
The app was designed by Arthur 
Bryant and Dr Keith Thomas, tutors 
at Brewlab.

Last month we featured an 
East Yorkshire shed converted 
into the Plum Tree Arms which 
was a fi nalist in the Cuprinol-
sponsored Shed of the Year 2012 
competition. Geoff Clark’s Plum 
Tree didn’t win from the 2,000 
entries but a Shropshire sheddie 
called John Plumridge certainly 
did – with his Woodhenge Pub 
Shed. Spending over four years 
converting his work of art, mainly 
from salvaged wood, he then fi lled 
it with his collection of more than 
500 bottled beers and 110 ciders.
John Plumridge “shed”: “When I 
was told I’d won the competition, 
I must confess to having ‘shed’ a 
tear. I can’t even hazard a guess 
at the cost involved but it’s a great 
venue for our family and friends to 
party in and the good thing is we 
haven’t got too far to get home.”

Visit John’s shed at 
www.readersheds.co.uk

T  he owners of the 
Angel of Corbridge 
have refurbished 
the Bay Horse Inn at 

Stamfordham, Northumberland.
� e pub has been completely 

transformed and now o� ers 
a warm lounge with leather 
seating and a real log burner, 
a bar with seating for 22 and 
a choice of local ales, lots of 
wines, co� ees, a beer garden, 
a dining area with a British 
menu featuring local produce. 
� ere are also six traditional 
and comfortable bedrooms.

Licensee Kevin Laing said: 

“� e aim is to give the people 
of Stamfordham their pub back. 
However, we have already had 
visitors from the surrounding 
villages, as well as further 
a� eld. Initial feedback is wholly 
encouraging and it has been great 
for the team to be welcomed 
and to feel part of the village.

“We are a food-led business with 
rooms – � sh and chips, home-made 
burgers, calves liver with mashed 
potato, sticky to� ee pudding, great 
Sunday lunches, Northumbrian 
beef, our ‘own’ farm lamb, afternoon 
teas, cappuccino and latte.”
www.bayhorsestamfordham.co.uk

Horse back on its feet

News4-9.indd   4 10/07/2012   11:01
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Please contact Diane Myers for more details Tel: 0191 385 1600 email: diane.myers@lwc-drinks.co.uk

£68.99£67.99 £57.99£69.99 £67.99

Stock over 100 Cask Ales every month!

July Specials in stock now! email us with the code CLWC and be 
entered into a FREE draw for a CASK OF GBA 

Cheers NE Advert JULY_Layout 1  09/07/2012  11:36  Page 1

US home-
brewers 
love IPA

Record-breaking 
Olympic effort

A record number of 16,445 votes 
were tallied in Zymurgy magazine’s 
Best Commercial Beers in America 
poll and the message is loud and 
clear – the American Homebrewers 
Association (AHA) love hoppy beers. 
Eight of the top 10 vote-getters were 
IPAs, double IPAs or pale ales, and 
for the fourth year running, Russian 
River Brewing Co’s Pliny the Elder, 
a double IPA brewed in Santa Rosa, 
California, rose to the top.

Votes were received online 
from some 1,500 Zymurgy readers 
around the world. The US now has 
more than 2,000 breweries with a 
further 1,100 at the planning stage, 
according to statistics compiled by 
the AHA.

The month of May proved 
to be the busiest month 
ever in the history 
of Hadrian Border 

Brewery, and despite the weather, 
the � gures for June were shaping 
up very well too.

Brewery manager Martin Hamill 
sad: “We have seen a great demand 
for our beers as a result of the recent 
Olympic Torch festivities, and of 
course, the Diamond Jubilee. At the 
beginning of June we produced a 

beer for the Hotspur’s 150th Blaydon 
Races Celebration Festival. At 4% abv, 
Jackie Broon proved a big hit in the 
Newcastle pub. Business continues 
to grow steadily and we are currently 
pricing up to have two or three extra 
20-barrel (720 gallons) fermenters 
manufactured.” 

Martin adds that bottles as well 
as cask sales are also bucking the 
recession trend, and sales � gures 
are very promising, so the van in the 
picture is going to be busy.

Diamond 
geezers
Marston’s Pedigree drinkers have the 
chance to win a stunning diamond 
worth £5,000 in an exciting new safe-
cracking promotion to celebrate the 
beer’s diamond anniversary.

A unique eight-character 
reference code with every purchase of 
Marston’s Pedigree in pubs will provide 
a code to enter an online vault at www.
pedigreediamond.co.uk

Once inside the vault, the next 
challenge is to open a safe containing 
the diamond with a five-digit code 
offering drinkers a 1:1,800,000 chance 
to land on the correct code for the 
safe. If unsuccessful, drinkers can 
re-enter the vault by buying another 
Marston’s Pedigree.

The promotional campaign will 
urge drinkers to “Show her you 
care” with the ultimate man-excuse 
to pop out for a quick drink.

Des Gallagher, head of brands 
marketing for Marston’s Beer & 
Pubs Company said: “A diamond is 
a sparkling incentive to drive sales 
for a beer with the clarity and purity 
of Marston’s Pedigree; a true jewel 
in our crown.”

The promotion is available to any 
licensees who purchase two nines 
of Marston’s Pedigree from July 
to September (while stocks last) 
with hints and clues being released 
through social media if the diamond 
remains unclaimed.

 DID YOU KNOW? 

Prohibition in the US lasted 13 
years, 10 months, 19 days, 17 
hours and 32.5 minutes.

Cenosillicaphobia is the fear of an 
empty glass.

Vikings believed a giant goat 
whose udders provided an endless 
supply of beer was waiting for 
them in Valhalla (heaven). 

News4-9.indd   5 10/07/2012   11:02
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The place to meet 
in Darlington...

Coniscliffe Road, Darlington, DL3 7RG
Telephone 01325 354590

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

continental beers and wines

Darlington CAMRA Pub of the year 2008

Food served 12 - 2pm Monday to Saturday

you’ve  
heard 
of us

why 
not 
try us

We’re more than just football

a wide range of local ales

Food served daily until 10:30pm

Why not enjoy both, on our large  
roof terrace while watching live sports  

this summer.

www.thestrawberrypub.co.uk

7/8 strawberry place
T: 0191 232 6865

thestrawberrypub

@theberrypub

During July, the Head of Steam in Durham is 
promising 150 beers from around the world. 
These include some rare-visiting Belgian 
Trappist and American beers which will 
complement those from America, Spain, Laos, 
Jamaica, Mexico, Germany, Australia, Austria, 
plus many rare speciality and seasonal beers. 

The likes of Oerbier, Kasteel Rouge, Snake 
Dog IPA, Straffe Hendrik and Leffe 9 have 
already become popular choices at the Reform 
Place pub, thanks to customers’ suggestions. 

The pub’s 150th beer will be chosen by 
a customer – customers can request any 
beer the pub currently does not stock, then 
one will be chosen at random and if the 
pub can source it, the customer will receive 
a case of Maredsous 8, as well as having 

Lots of things can happen during a power 
cut in a pub – but none surely as unusual 
as starting a theatre group. The Castle 
Players Local Community Theatre Group 
was started when sudden darkness in The 
Old Well Inn in Barnard Castle ensured 
a game of charades got off to a fun start 
– and that’s how it has remained. 

Now landlord Peter Cockerill has asked 
Mithril Brewery from Aldbrough St George, 
near Darlington, to produce a special ale 
to celebrate this month’s production of As 

The globe 
in a glass

their chosen beer available in the bar.
“We get an increasing number of devoted 

fans coming for our huge range of beers and 
fantastic home-cooked food,” said Simon 
Ritson, Head of Steam manager. “We are 
even selling lots and lots of the home-made 
bread buns that we put our burgers in.”

Simon also points out that the pub’s upper 
bar is now Durham’s top venue for up-and-
coming bands and that more and more families 
have discovered the delights of the outdoor 
play area – a rare facility in the town centre.

Beer made as you like it
You Like It staged in the grounds of Bowes 
Museum (Tuesday July 10 - Saturday 14).

“I invited members of the group to come and 
help me brew it,” says Mithril supremo Pete 
Fenwick. “It’s a pale ale and currently available 
for a limited time in pubs around Teesdale and 
Darlington and, of course, at The Old Well Inn.”

Mithril Brewery’s summer specials 
include: Tour De Beer (3.9% abv), London 
Calling (3.7% abv), 5 Rings (4.0% abv) and 
Feast (4.1% abv) an amber beer that will 
celebrate the nine-day day Aldbrough Feast.

HAVE YOUR SAYLog on to
cheersnortheast.co.uk

SCENE  Pete Fenwick, rear, with the Castle Players mashing-in

News4-9.indd   6 10/07/2012   11:06
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Newton • Northumberland • NE43 7UL Tel: 01661 844446
Email: info@thedukeofwellingtoninn.co.uk • www.thedukeofwellingtoninn.co.uk

JULY ACCOMMODATION OFFER STAY 3 NIGHTS GET THE 4TH NIGHT FREE (DOUBLE OCCUPANCY ONLY) TEL FOR DETAILS 
FRIDAY 3RD AUGUST LOCAL BAND KELLY AND THE SENSATIONS PLAYING A MIXTURE OF MOTOWN AND SOUL.

FOOD FROM THE BAR MENU AVAILABLE FROM 6PM WITH THE BAND STARTING AT 8.30 PM

RESTAURANT 
Fabulous award winning food

ACCOMMODATION 
Unique and luxurious en-suite rooms

BAR 
Relax and experience a local feel

The Duke of Wellington Inn in Newton is the perfect place from which to explore the Tyne Valley.  
Whether it is a weekend away, family meal or popping in for a pint, you can be sure of a warm welcome.

The Duke of Wellington Inn

BANGERS BANG-ON
The Dun Cow at Bournmoor, 
County Durham, asked for 
readers’ pie and sausage recipes – 
and June Turnbull from Penshaw 
came up with a winner. June, “67 
years young”, was presented 
with an engraved trophy, plus 
as much ale as she could drink 
out of it by Dun Cow landlord 
Roger Dale. The winning recipes 
were made and sold over the 
Diamond Jubilee weekend.

June said: “I actually had to 
make the sausages in our caravan 

in Seaton Sluice so I could taste 
them. It’s no use putting recipes 
together unless you try them 
out to see what they’re like.

“I’m so glad the recipe won 
and I got the prize of a bottomless 
tankard and the tankard itself. 
Unfortunately my husband and I 
could not give the cask ale a good 
beating – we only managed to down 
about six pints between us, but we 
bought a couple of meals to go with 
the ale, so we had a canny couple 
of hours before we came home. 

LINKED  June Turnbull 
with Roger Dale This sporting life

Maxim Brewery ensured there 
was at least some home success 
from last month’s European 
Championships. The Houghton-le-
Spring brewery’s 4-4-2 cask lager 
sold out and was so popular that 
customers have asked for more.

It’s a proper lager and this style 
of beer takes a minimum of fi ve 
weeks to be brewed, matured 
and racked before serving,” says 
Maxim director Mark Anderson 
(above right, with brewer Alan 
Appleby). “But our Olympic 
beer, Thirst Place, is looking 
forward to the fi nal race.” 

Ever mindful that getting 

people into pubs and into 
the Olympic spirit is on every 
licensee’s mind, Maxim Brewery 
is encouraging pubs to run their own 
Bar Olympics. The suggested format 
is rounds of traditional pub and home 
games – nothing too strenuous – like 
dominos, cards, darts and board 
games such as snakes and ladders, 
draughts or Monopoly and Cluedo. 

“We will supply our customers 
with a case of 12 bottles of 
Thirst Place as the winners’ 
prize,” says Mark. “Sorry, 
nothing for second place.” 

Details 0191 584 8844.

News4-9.indd   7 10/07/2012   11:07
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T  he sixth annual 
NewcastleGateshead EAT! 
Festival is nibbling and 
slurping its way around the 

city this month with some very special 
– some say unmissable – events taking 
place. � is includes a di� erent sort of pop-
up bar in the shape of the EAT! Speakeasy, a 
prohibition-style drinking den that’s 
only open for one week (July 13-21). 
With drinks served in teacups and 
guests encouraged to dress up, the 
temporary bar has a real 1920s feel.

A series of special events 
helps visitors appreciate the 
taste, skill and expertise that 
goes into every drop of alcohol.

Simon Preston, EAT! Festival 
director, said: “� e Speakeasy celebrates 
the stories behind some of the most 
famous and iconic drinks made in the 
North East and around the world.

“We’re bringing the best local 
mixologists and bartenders together to 
give the public a real appreciation for 
the art of making the perfect drink.”

� e secret location is revealed by 
solving the following riddle: “In the place 
where penguins are in the NEWS it’s 50 
years since little Eva did train to sing 
behind Bob’s shop.” (Now, this had the 

Eat, drink and speakeasy

Byker biker 
beer peddling 
well

Tickets for all events 
at the EAT! Festival 
can be purchased from 
www.eatnewcastle 
gateshead.com or 
from the Theatre Royal 
Newcastle box office 
on 08448 11 21 21.

Cheers o�  ce scratching its collective 
head and, sorry, we’re none the wiser.) 

Coinciding with London 2012 Olympic 
football at St James’ Park, � e Big EAT! 
weekend brings together a selection of 
the best food producers in the North 
East with some unique opportunities to 
enjoy the region’s � nest food and drink.

� e programme includes street 
food from the region’s best ethnic 
restaurants, a Food Heroes Tasting 
Market, an EAT! Cook School, plus 
a Loaves and Fishes City Fete.

Wine fans should make their way 
to � e Assembly Rooms for the EAT! 

Wine Festival where expert Tim Atkin 
and a host of independent wine merchants 
present more than 90 wines to sample.

On the EAT! Food and Drink Walking 
Tours. Award-winning food and drink 
writer Alastair Gilmour will be sharing his 
passion for pubs whilst Blue Badge Guide 
Jan Williams will be shedding some light 
on NewcastleGateshead’s food heritage.

Back to the Speakeasy and two 
Drink-a-long-Movies (July 20-21) and 
enjoy some wine tasting with the 
classic � lm Sideways and sample some 
famous cocktails at a screening of 
Casablanca. Drinks will be served at the 
same time they appear in the � lm.

up bar in the shape of the EAT! Speakeasy, a enjoy the region’s � nest food and drink.

food from the region’s best ethnic 
restaurants, a Food Heroes Tasting 
Market, an EAT! Cook School, plus 
a Loaves and Fishes City Fete.

to � e Assembly Rooms for the EAT! 
Wine Festival where expert Tim Atkin 

While the beer may be meant for 
cyclists it seems would-be pump 
clip designers can’t get enough of 
the idea of a new North East beer.

Tyne Bank Brewery’s 
Peloton Pale Ale, produced in 
conjunction with the Free Trade 
Inn to celebrate the opening of 
the Newcastle Cycle Hub, saw 
more than 20 people imagine, 
sketch and Photoshop entries 
in an effort to see their efforts 
fi nd a permanent home on 
the Ouseburn pub’s bar.

Chairman of the judges PJ 
White said the quality of the 
pump clips had been high and 
it took quite a while before 
Craig Turnbull’s effort sprinted 
to the head of the fi eld.

“The general standard was 
extremely good and it took 
the judges well over an hour 
of deliberation, a couple of 
beers and some very large 
pizzas before we could agree 
on a winner,” said PJ White.

As well as the honor of 
seeing his design on the bar, 
Craig received a “pin” of Peloton 
Pale Ale, a mixed case of Tyne 
Bank beers, and a £20 voucher 
to spend on cycling gear.

“The beer has been 
unbelievable,” said Tyne Bank’s 
Julia Austin. “It seems to have 
appealed to a different sort of 
customer than our normal beers 
if the lack of activity on Twitter 
is anything to go by, which is 
very strange. They’re normally 
tweeting away like mad – but we’re 
certainly being asked for more 
and more Peloton Pale Ale from 
Mick Potts at the Free Trade.”

News4-9.indd   8 10/07/2012   11:08
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Bank on a North 
Shields winner

Budvar in search 
for top fi fty outlets

Don’t panic when you spot a 
pumpclip on the bar that proclaims 
Maggie’s Back. It’s not the return 
of the Iron Lady, but a special 
ale to celebrate the reopening 
of the Magnesia Bank in North 
Shields, a once-legendary pub 
that has slipped out of the radar 
in recent years. The freehold 
is now held by Jess and Alison 
McConnell of Jarrow Brewery 
with a grand opening scheduled 
for Friday July 13. Maggie’s Back 

A nationwide drive to recruit an “A” 
team of hosts to stock Budweiser 
Budvar’s unpasteurised 
Yeast Beer has been 
initiated by Budvar 
UK. The goal is to 
establish 50 outlets 
throughout the UK 
stocking the beer on 
a permanent basis 
(such as the Bacchus 
in Newcastle). Vested with 
almost mythical qualities by craft-
beer afi cionados, Budvar Yeast 
Beer is now ready to translate itself 
from being a guest beer or a beer 
for special occasions into a niche 
but permanent part of the UK’s 
top-end pub scene. And, according 

(4.8% abv) has been designed by 
brewery consultant Dave Smith 
and Jarrow brewer Michaela 
McConnell as a golden premium 
ale with hints of orange and 
mango fruit in the fl avour and a 
subtle hop aroma. If the success 
of the Isis in Sunderland, the 
Robin Hood in Jarrow and The 
Maltings in South Shields is a 
guideline, the Magnesia Bank 
promises to be another winner 
for the Jarrow Brewery folks.

to Budvar UK’s sales director 
Joe Laventure, the consumer 

take-up of the beer has 
exceeded all expectations. 

“To say it fl ies out 
through the door is a bit 
of a cliché, but that’s 
what it’s been doing,” 
he says. “But being 

unpasteurised, it’s a beer 
that needs an expert touch.”

Being chosen to be one of 
Budvar’s 50 strong “A” team 
brings with it – besides training 
in its care and dispense – tasting 
notes, branded glasses and 
membership of a Budvar Yeast 
trail that will guide enthusiasts 
towards more stockists.

ABV  5%

ONLY BREWED IN

Yeast Beer

News4-9.indd   9 10/07/2012   11:08
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Email: sales@brew-star.co.uk
Dipl. Brew certified.

Tel:01670 789755

Craft Brewers in Morpeth, 
Northumberland.

3   Wise   Monkeys
• Purveyors of totally local ales 

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

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

24 Fenkle Street, Alnwick NE66 1HR

Gateshead is the place 
to be this month to 
celebrate all things 
American. �e weekend 

of July 20-22 sees the Sage’s brilliant 
SummerTyne Americana Festival 
take place. Joining in the fun – and 
not to be outdone – �e Central on 
Half Moon Lane is hosting its 
own Americana Festival. 

An Americana Beer Festival with 
at least 20 real ales – including �ve 
in the Red Room upstairs – is one 
of the features. All the beers have 
been produced using American 
hop varieties, which usually give 
a crisp, tangy �avour with great 
mouth-watering e�ects with 
many being extremely rare.

“�is is going to be one of 
the biggest celebrations of beers 
using American hops ever held 

Stars and stripes 
in Central show

in Britain,” said Dave Campbell, 
Central manager, pictured right. 

Alongside the festival, there’s a big-
scale bar-b-cue from Friday tea-time 
and during the afternoon and evenings 
of the Saturday and Sunday, plus a 
hotdog-eating contest, a Scalextrix 
knockout championship, and live 
music from the City Sinners (think 
Emmylou Harris and Gram Parsons), 
and the Pine Hill Saints playing 
traditional bluegrass music from 
Alabama (there might be a special 
guest late on the Friday evening).

Dave has also arranged for the 
biggest American �ag he can �nd 
to be shipped across the Atlantic. 
Funds raised from the weekend will 
go to the pub’s big charity – Pahar 
Trust Nepal – which needs £15,000 
to build a new primary school for 
the village of Mayum in Nepal .

Details: www.theheadofsteam.co.uk
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Annual 
Americana weekender

friday 20th to sunday 22nd july

Over 50 beers

exclusive 

Wylam BreweryWylam Brewery
Brew from

())

Saturday 4pm  

live music( )

The central

The Central's
,

The Central's
,

The Central's

Tel - 01914782543
The Central - Half moon Lane - Gateshead - NE8 2An

Also the launch of 

Tynebank
dakota rise %4

sat 7pm - the city sinners
sun 7pm - the pine hill haints 

fri 9.30pm - pete molinari

2nd 

beer festival

Using american hopshot dog
eating contest

sunday 2pm  
scaletrix 
competition

 bbq all day every day

)
Americana weekender

The Central's
(

The Central's

9 1 A  C L A Y P A T H
 D U R H A M

F R I D A Y  3 1 S T  A U G U S T 
N A T I O N A L  J O H N  D U C K  D A Y

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

F R O M  9 P M

W I N  A  G O L D E N  C O I N ! !

Someone’s 
been bzzzy

Anything to ad?
Details: www.beehiveearsdon.co.uk

Details: www.hatads.org.uk

Former Jennings Ford boss Alan 
Bentley has spearheaded the 
development of the Beehive Inn 
at Earsdon, near Whitley Bay, 
along with his wife Mary and 
business associate Terry Bell. 

Sean Kelly and his partner 
Joanne Curgenven – formerly 
of Bay’s Bistro in Whitley Bay 
– complete the experienced 
team that’s bursting with 
local knowledge. 

The Beehive Inn – opening to 
the public on July 12 – sits between 
the villages of Eardson and Hartley 
on the border of North Tyneside 

The Brewery History Society 
has gifted its collection of beer 
advertising, books, journals 
and ephemera to The History of 
Advertising Trust, based near 
Norwich, which has amassed the 
largest archive of British advertising 
in the world. The collection comes 
from brewing companies across 
the UK and includes bottles, cans, 
labels, posters, pump clips, beer 
mats, press advertising and company 
histories. It has been made possible 
by a generous donation from the 
Institute of Brewing & Distilling, 
plus help from Adnam’s Brewery, 
Black Sheep Brewery, Charles 
Wells, Everards Brewery, St Peter’s 
Brewery and T&R Theakston.

and Northumberland. The Grade 
II-listed building dates from the 
18th century and became an inn 
in 1896 and despite its recent 
modernisation, it maintains its 
old charm and character.

It features an extensive range 
of high-quality, no-nonsense pub 
grub, a one-acre secret garden, play 
area and large-screen televisions.

Alan Bentley said: “This will 
be an all-in-one-pub and has 
something for everyone. We’ve 
spent years putting this project 
together and months refurbishing 
this little gem of a building”.
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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 - 4pm

Why not join us on Tuesday 
evenings for our weekly quiz 
and rock and roll bingo night?

Queens Rd, Walbottle, NE15 8JB 

Telephone:  01912648071

serving delicious home cooked food 
Mon - Sat 12pm-9pm, Sun carvery 12pm - 4pm

Why not join us on Tuesday 
evenings for our weekly quiz 
and rock and roll bingo night?

CALL US TO FIND OUT DETAILS 
OF OUR NEXT POPULAR 

TRADITIONAL TURKISH NIGHT

THE PERCY ARMS

CALL US TO FIND OUT DETAILS 

TRADITIONAL TURKISH NIGHT

Great Food - 2 Great Pubs

Station Road, Corbridge,
Northumberland NE45 5AY
Tel: 01434 633633 or visit

www.dyvelsinn.co.uk

Local real ales - Open 7 days
Accommodation - Children welcome

The Crown Inn
Home cooked food - Real ales

Open 7 days - Children welcome

The Crown Inn
    Humsaugh,  Hexham,

    Northumberland, NE46 4AG
    Telephone 01434 681231

NEW MENU

Home cooked food served daily from noon 
Good selection of Real Ales, wines & spirits 

Families, cyclists and dogs welcome  
Large field to accommodate Caravaners and Campers.

Hadrian’s Wall Path ‘Passport’ stamping point

Accommodation Now Available - for weary wall walkers

East Wallhouses, Military Road, Northumberland, 
NE18 0LL Telephone: 01434 672273

THE ROBIN 
HOOD INN 

Olympia gold 
prospect

Further details: www.gbbf.org.uk

The Campaign for Real 
Ale (Camra), is excited 
at returning to London’s 
Olympia for the �rst 

time since 2005 for the Great 
British Beer Festival (GBBF). 

Last year, more than 60,000 
visitors to the festival (held in 2011 
at Earls Court) supped more than 
250,000 pints of British real ale and 
23,000 pints of real cider and perry.

During a monumental year for 
the city of London, GBBF (August 
7-11) will be all about featuring 
Britain’s historic brewing industry 
to the rest of the world, with some 
800 real ales on show, as well as a 
vast array of real ciders and perries.

Meanwhile many of Britain’s best 
loved brewers will be taking their 
own stands at the festival, including 
Marston’s, Worthington, Wells and 
Young’s, Brains, �waites, Hogs Back, 

Greene King, and Fuller’s. For the �rst 
time, Herefordshire-based Westons 
will be taking their own cider bar.

To give the event a truly 
international feel, there also promises 
to be a huge selection of beers from 
across the globe. In past years, 
brews from as far a�eld as Australia, 
Japan, US, Nigeria, Jamaica and 
New Zealand have made their way 
to the venue, with a few beers even 
making their �rst-ever appearance 
on these shores via GBBF.

In addition to the drinks list, 
festival-goers will also have an 
extensive choice of food options, from 
traditional British pub fare to foreign 
cuisine; have the chance to play some 
classic British pub games, such as bar 
skittles, and experience an eclectic 
live music range. Previous acts have 
included Chas and Dave and Adrian 
Edmondson and the Bad Shepherds.
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SAIL & DRIVE THE RELAXING WAY BRUSSELS BEER
Brilliant Belgian beers 

FESTIVAL

DFDS.CO.UK/BEER 

NEWCASTLE-AMSTERDAM 

Set sail for Brussels Beer Festival 
and spend 2 relaxing nights onboard 
a DFDS Seaways cruise ferry and 2 
days enjoying a range of distinct 
and delicious beers. There’ll be 
over 400 beers to try at this free 
festival, located in one of the most 
beautiful market squares in Europe.

£231PP

4-NIGHT
BEER 
FESTIVAL 
BREAK
FROM

DEPARTS 30 AUGUST 2012

Price is subject to availability & is based on 4 sharing. Credit card booking fees apply. 
T&C’s apply, visit dfds.co.uk/terms.

The Courtyard

Featuring Ales from our very own Micro Brewery 

The Leamisde Ale Company

Arts Centre Washington, Fatfield, Washington NE38 8AB 

T: (0191)417 0445. E: thecourtyardbar@aol.com

Showcasing over 50 cask conditioned ales plus real cider and perry.
A selection of imported bottled beers. 
Quality homecooked food available.

Situated within the delightful surrounding 
of the Arts Centre Washington

Eight hand pumps serving the finest ales from local and national micro 

brewers plus a real cider and a real perry.

10th Bi-annual Beer Festival -  
Thursday August 23rd - Monday August 27th

Latest kings 
of Scotland

Animal magic

Details on all events at www.blacksheepbrewery.com

Thanks to Scottish website 
BeerCast for alerting us to the 
fact that congratulations go – once 
again – to the Highland Brewing 
Company for winning Champion 
Beer of Scotland 2012 with Orkney 
Best. Rob Hill and the team 
deserve every credit – they are 
surely the most consistent brewery 
in the country. Underlining this, 
they also fi nished second in the 
competition with Orkney IPA – only 
a bronze for Fyne Ales Maverick 
prevented a potential clean-sweep.
Following last year’s victory for 
Isle of Skye Brewery, Highland’s 
win marks six consecutive years 
that an island brewery has won 
the Champion Beer of Scotland 
accolade. It was back in 2006 
that Kelburn’s Cart Blanche last 
won Champion Beer of Scotland 
for a mainland brewer. In fact, 
Highland have now won the trophy 
four times in those six years – 
and with four different beers.

Those sheep-obsessed people at 
Black Sheep Brewery have sent the 
following reminder: “Join us for a 
pint at the Black Sheep Baa...r at 
the Great Yorkshire Show on July 
10-12 in Harrogate. Have a browse 
in the Sheepy Shop too. 2012 is 
Black Sheep’s 20th anniversary 
year so make sure you drop by 
our stand and celebrate with us.”
Black Sheep is also the main 
sponsor of the Ripon Triathlon 

Jennings, the Cumbria brewery renowned for the likes 
of Snek Lifter and Cocker Hoop, is running the marquee 
bar at the Cockermouth and District Agricultural Show on 
Saturday August 4 in the town.
There’s lots of fun for all the family, plus the Jennings stall 
selling its range of giftwear and leisurewear. Other activities 
on the day include showjumping, viewing cattle, sheep, goats, 
horses, poultry – and even ostriches – wrestling, machinery, 
sheep dog trials, crafts and a funfair for the children.
Jennings’ annual Family Fun Day takes place on Friday 
September 8 so keep an eye on www.jenningsbrewery.co.uk 
for event updates.

on the day include showjumping, viewing cattle, sheep, goats, 

held at Ripon Racecourse on 
July 14. It’s the biggest club-run 
triathlon – 1.5km swim, 40km 
bike ride, 10km run – in the UK.
The 11th Black Sheep Brewery 
Boots & Beer Walking Festival 
(pictured left) takes place 
between September 7 and 9. It’s 
a fantastic programme of events 
including great walks in the 
beautiful Yorkshire Dales, evening 
entertainment and, of course, 
award-winning Black Sheep ales.
Festival ticket price is £27.50pp.

SHEEP WALKING
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THE CUMBERLAND ARMS

SUMMER
BEER FESTIVAL
PAST, PRESENT & FUTURE
FRIDAY 13TH, SATURDAY 14TH AND SUNDAY 15TH JULY 

FREE ENTRY!
3 BARS WITH 40 CASK ALES AND 40 REAL CIDERS PLUS SOME OF THE FINEST KEG 
AND BOTTLED BEER PRODUCED IN THE UK. 10 OF CAMRA'S TOP RATED ALES FROM THE 
PAST 10 YEARS, SOME OF OUR FAVOURITE BEERS FROM THE PAST 10 YEARS AS WELL 
AS BEERS FROM TEMPEST, CAMDEN TOWN BREWERY, FYNE ALES AND BRODIES.

ALL-THE-FAMILY DAY
SATURDAY 14TH JULY – STARTING FROM 12PM
WORKSHOPS, STORYTELLING, FACE PAINTING AND OUR GIANT OUTDOOR GAMES FOR THE KIDS. 
LIVE BREWING DEMONSTRATION FOR THE BIG KIDS. PLUS BBQ. PING PONG - 7.30 PM FREE

ON THE BEER TERRACE
SUNDAY 15TH JULY – STARTING FROM 2PM PLUS BBQ FROM 12PM
RICHARD DAWSON | DELTA DOG | THE CORNSHED SISTERS | ALEX ROSS & THE
SONS OF ENCOURAGEMENT | KING BEE | NICK PRIDE AND THE PIMPTONES

For more info on all our gigs and news visit www.thecumberlandarms.co.uk

10 Year 
Celebration!
Celebrating 10 years of The Cumberland Arms
as we know it –  a week of free events

THURSDAY 9TH AUGUST 2012
Richard Dawson, Beccy Owen and Nev Clay
Doors at 8.00pm

FRIDAY 10TH AUGUST
Warm Digits + Support
Doors at 8.00pm

SATURDAY 11TH AUGUST
Pub Olympics starts at 1.00pm

SUNDAY 12TH AUGUST 
The Baghdaddies
From 4.00pm

MONDAY 13TH AUGUST
A very special Cumberland Quiz.

WEDNESDAY 15TH AUGUST
The Ultimate Folk session
We take our famous back bar folk sessions out to the beer 
terrace. All are welcome to join in, dance, listen and watch.
From 7.00pm

10 Year 
Celebration!
Celebrating 10 years of The Cumberland Arms
as we know it –  a week of free events

THURSDAY 9TH AUGUST 2012
Richard Dawson, Beccy Owen and Nev Clay
Doors at 8.00pm

FRIDAY 10TH AUGUST
Warm Digits + Support
Doors at 8.00pm

SATURDAY 11TH AUGUST
Pub Olympics starts at 1.00pm

SUNDAY 12TH AUGUST 
The Baghdaddies
From 4.00pm

MONDAY 13TH AUGUST
A very special Cumberland Quiz.

WEDNESDAY 15TH AUGUST
The Ultimate Folk session
We take our famous back bar folk sessions out to the beer 
terrace. All are welcome to join in, dance, listen and watch.
From 7.00pm

For more info on all our gigs and news visit www.thecumberlandarms.co.uk
For more info on band line up and ale/cider lists

THE
CUMBERLAND
REEL

@ The Ouseburn Festival

THE
CUMBERLAND
REEL

@ The Ouseburn Festival

CUMBERLANDCUMBERLANDCUMBERLANDCUMBERLAND

SUNDAY 22ND JULY  2.00PM – LATE  FREE!
To celebrate the Ouseburn Festival 
The Cumberland Arms brings you a day of
outdoor music. We will be showcasing some
of the best young talent that Newcastle 
has to offer. Come down between 2.00pm
and 10.00pm to hear bluegrass, folk, oldtime,
gospel, blues, sumptuous harmonies and
sordid rhythms. 

Plus BBQ and Beer from 12.00pm.

Skylark Song
Iceni
King Cole
Kentucky Cow Tippers
Rob Heron and The Tea Pad Orchestra

SUNDAY 22ND JULY  2.00PM – LATE  FREE!

CUMBERLANDCUMBERLANDCUMBERLANDCUMBERLAND

EE!EE!EE!EE!

For more info on all our gigs and news visit www.thecumberlandarms.co.uk
For more info on band line up and ale/cider lists

Love Beer, Love Cider, Love Food, Love Live Music, Love Festivals, 

Love Bed and Breakfast, Love Summer... Love T he Cumberland Arms x

13th - 15th July
...As we reach 10 years of The Cumberland arms, 
as we know it, we will be celebrating all the great 
innovations in British brewing over the past decade 
and the trends which look set to be big in the future.

This year The Cumberland Arms Beer & Cider festival 
is bigger than ever, we will have 3 bars open over the 
weekend selling over 40 Cask Ales, 40 Real Ciders, 7 
Kegged Beers as well as a plethora of Bottles.

We have chosen 10 of our favourite gold awarded 
CAMRA beers from the past decade alongside some 
of the Beers we have loved selling and you have loved 
drinking. This year, The Cumberland Arms took to 
the road to complete our festival list. Bringing you 
the finest beers being produced in London such as 
Kernel, Redemption, The Botanist, By The Horns & 
Redchurch. 

With a full compliment of Cider & Perry’s from 
Orchards spanning from Scotland to Devon, making 
this a weekend not to be missed...
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The second Northumbria Food and 
Wine Festival will be held on August 
10 and 11, and once again organisers 
Helen Greer and Rhian Cradock 
from the Feathers Inn, Hedley-on-
the-Hill, are dedicated to bringing 
together some of the leading wine 
merchants and best kitchens and 
food producers in the region. 

The festival at Tynedale Park, 
Corbridge, will feature a programme 
of talks from top wine experts, food 
demonstrations, exhibitions, gourmet 
displays and a selection of beers from 
Wylam Brewery, with both nights 
being rounded off with live music.

Matt Boyle from Wylam Brewery 
has chosen the event to launch a 
new, dry-hopped brown ale – Shot Pit 
– so it’s an opportunity to sample the 
fi rst of what could become a North 
East classic.

“We’re also bringing our newly-
launched Magick, which is an 
old favourite but given new visual 
imagery,” he says. “In fact, we’ve 

been looking at all our pumpclips 
and bottle labels and designing them 
more as a collection. We’ve always 
been far too busy brewing the beer to 
concentrate on that.”

Matt reports an extremely busy 
summer for the Heddon on the Wall 
brewery with festivals and events 
such as the Northumbria Food and 
Wine Festival taking centre stage.

“We’re supporting the North East 
Chilli Festival at Seaton Delaval Hall 
in early July,” he says. “we’ve got 
several beers there and it’s looking 
good. Then we’re running the beer 
tent at Ryton Music Festival and 
organising the Chilli & Beer Festival 
at the NewcastleGateshead EAT! 
Festival where there will be 20 North 
East beers on offer plus 10 ciders. 
Festival goers will get a bespoke, 
commemorative glass.”

On the pub front, Matt discloses 
that Wylam has installed six 
handpulls in the newly-refurbished 
Trent House in Newcastle.

“They’ve done a lot of hard 
work on it,” he says, “and it’s 
going to be really something. 
We’re also doing our annual 
festival at the Tyne Bar on 
the Ouseburn Valley over the 
weekend of August 17-19. We 
take virtually the full bar over 
for Wylam ales and it’s always 
a huge success.

“Everything s going really 
well brewery-wise and in 
amongst all that activity we’ve 
still got to keep our regular 
customers well supplied – and 
happy. Customer service is 
what it’s all about at the end of 
the day.”

Tickets for the Northumbria 
Food and Wine Festival will 
include entrance on both 
days, tokens for wine and food 
samples and a commemorative 
tasting glass to take home. For 
a chance to win a pair of tickets 
see our competition on page 47.

Northumbria Food and 
Wine Festival details at 
www.nfwf.co.uk

EAT! Festival details at 
www.newcastlegateshead.com

Magick tricks
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FEATURE: HOP & GRAPE

Doing it yourself has never been so popular, but 
there comes a time when you have to call it a day

D ing ding. Ding ding. Ding… �e 
soundtrack to Hop And Grape’s 
door opening and closing is 
music to its owners’ ears.

�e Darlington-based wine and beer 
equipment supply shop enjoys a constant steam 
of browsers, buyers and advice-seekers – the bell 
jingles and the till invariably responds. Armfuls 
of demijohns, corks, bottles, kits and polypins 
disappear along with fermentation vessels and any 
amount of yeast tubs, valves and Camden tablets.

It seems home-brewing and wine-making 
is more popular than ever – be that down 

Time to ring 
the changes

Traditional Country Inn
A warm welcome awaits from 
Trevor & Gwen of the Barley Mow

Home cooked food served Mon - Sat 12pm - 9 pm
Sunday lunch 12pm - 5pm 
Don’t forget Mother’s Day March 18th BOOK NOW!

SPECIAL OFFERS
Monday - Saturday 2 meals for £10.00 (12 pm - 5 pm)
Wednesday Nights - Curry + pint £6.95 
� ursday’s Steak Night - 2 sirloins + bottle of wine £25.00

11 Beautiful en-suite bedrooms
Bed and breakfast from £30 per night
Sauna and jacuzzi available
Cosy Bar with 3 handpumps
Black Sheep always on tap plus 2 guest 
Sky TV

Front Street, Croxdale, 
County Durham DH6 5HX
Telephone: 01388 815727

CROXDALE 
INN 

Trevor & Gwen of the Barley Mow

Home cooked food served Mon - Sat 12pm - 9 pm

Ideal golf base for playing Chester le Street golf club or visiting Durham County Cricket

Good Beer Guide 
2012 - 13 Real Ales 
on at all times
Home cooked food served Monday to Friday 11 am till 9 pm, 
Saturday 11 am till 7 pm & Sunday 11.30 am till 4 pm

Durham Road, Birltey, Tyne & Wear, DH3 2AH
Tel: 0191 4104504

BARLEY 
MOW

SPECIAL OFFERS
Monday to Saturday: 2 meals for £8.00 (12 pm - 5 pm) 
Monday Nights: Curry + pint £5.99
Wednesday Nights: 2 Rump Steaks for £13.00 
Live Music every � ursday and Saturday

Home cooked food served Monday to Friday 11 am till 9 pm, 

New menu 
now being 

served

to recessionary times or customers getting 
more interested in how things are made, 
but it’s good business, reckon John and 
Patsy Braithwaite, who have been making a 
living out of it for the past three decades.

But the couple now feel they’d like to step 
back and move on – John, right, has reached 
“o�cial” retirement age and as their two children 
have settled in the US, they’d appreciate time 
to see more of them and their families.

“We’ve had the business for 33 years, starting 
out �rst in Duke Street in Darlington then moving 
here to North Road in December 1997,” says 
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Ferryhill Station, Co. Durham, 
DL17 0DH. 01740655724 

www.surteesarms.co.uk,      
Facebook & Twitter. 

The Manor House Inn, Guest House and Restaurant
Main Street, Haltwhistle, NE49 0BS  T: 01434 322588

e: manorhouseinn@orangehome.co.uk     www.themanorhousehaltwhistle.co.uk

A warm and friendly  
welcome guaranteed

Lounge, Bar, Games Room and Restaurant

Sky TV Games Room  
Excellent en-suite accommodation B&B from £30.00

Traditional 
Pub Grub

2 Meals  
for £10.00

Good & Hearty
Monday - Friday

12 noon to 2.30 pm
(blackboard specials)

Jennings / 
Marston
Real Ales 

aways on tap

Traditional Old 
Coaching House

Set in the midst of 
Hadrian’s Wall country

PLANNING A WEDDING 
IN THE FUTURE?
Did you know The Anchor 
Inn, Whittonstall NOW 
offers Superb Wedding 
Packages!!
From as little as 
£19.95 per guest, with 
evening buffets from 
£6.95 per guest.

As well as Weddings we can cater for all your special occasions, 
including Christenings, Anniversary’s, Engagements and 
Birthdays. Choose our Country Cabin Restaurant for smaller 
parties (30/40) or our characteristic Main Bar (up to 120)
4* Luxury En – Suite Accommodation

TEL 01207 561110
www.theanchorinnwhittonstall.net

THE ANCHOR INN
WHITTONSTALL

John, who previously worked as a 
metallurgical chemist at Cummins 
and home-brewed in his spare time.

“We wanted something we could 
do together. It was a big step and we 
needed it to work, but it was 
about two or three years 
before the business 
could support us as 
a family. It’s now a 
very good business. 

“Lately we’ve seen 
a big uplift in trade 
and we’ve got lots of 
new starters coming 
in – � ve last Saturday 
alone. � ey tend to be 
in the older age bracket, 
but we get lots of young 
people in, too. Full mash 
brewing is the real growth 
area. Lots more people 
are buying stainless steel 
start-up equipment 
rather than plastic buckets.”

One thing the Braithwaites 
shy away from though is the 
term “home-brew”. Gone are 
the days of bottles exploding 
in airing cupboards and soupy 
looking ales; there’s a new 
professionalism in the air.

“I like to think we’ve moved 
home-brew on from the reputation 

it had,” says John. “Anyway, we 
hardly ever use that phrase now 
and call ourselves craft brewers or 
wine and beer-making specialists.

“� e quality of beer you can make 
at home has improved enormously 
– some of it is unbelievable. We’re 
learning from the American 
craft brewing movement quite a 
lot. People have come to realise 
that you can have commercial-
quality equipment and have the 
best commercial quality beer.”

But isn’t brewing and fermenting 
at home taking much-needed trade 
away from pubs? Not necessarily, 
says John. He and Patsy make a point 
of seeking out local ales in pubs 
wherever they are – as do the majority 
of their shop customers – and their 
favourite Darlington haunt is the 
acclaimed No22 Coniscli� e Road. 
� ey have also set many a “proper” 
brewer o�  on the right track.

“We’ve had lots of interest over 
the years from people going into 
brewing commercially,” says John. 
“� ere must have been 70 or 80 
brewers started on equipment 
bought from us. We’ve also sold small 
brewing plants to bigger breweries 
for them to use as test equipment. 
A lot of people are still doing wines 
from fresh fruit and the quality there 
has got better and better too.”

More than half of Hop 
And Grape’s business is 

done online these days 
with a signi� cant 
interest from abroad 
where varying rules 
apply to doing it 

yourself. � ey have 
also dabbled in the 

social media world – 
Facebook and Twitter 
– but now think the time 
is ripe for someone else 
to move the business on.

John says: “New 
technology has done 
wonders for this sort 
of business. � ere are 
loads of ideas to look at 

and lots of opportunities to pick up.
“We had the energy when we 

were in our thirties and although 
we’re still developing the business 
and looking at new opportunities, 
it would be lovely to retire – 
although you still have to know 
what you’re talking about.”
Ding ding – does that ring any bells?
www.hopandgrape.co.uk

John and Patsy 
Braithwaite are 
calling it a day to 
spend more time 
with the family after 
30 years in business

do together. It was a big step and we 
needed it to work, but it was 
about two or three years 

in – � ve last Saturday 

has got better and better too.”
More than half of Hop 
And Grape’s business is 

done online these days 
with a signi� cant 
interest from abroad 
where varying rules 
apply to doing it 

yourself. � ey have 
also dabbled in the 

social media world – 
Facebook and Twitter 
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BEER FESTIVALS

WYLAM

www.wylambrewery.co.uk
TEL: 0661 853377

JOIN THE REAL ALE REVOLUTION

DUTY PAID!

FOUND IN ALL THE BEST REAL ALE PUBS

BREWERY

PROPER

BEER
SINCE 2000

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

All Newcastle matches 
NOW shown 

The city’s largest screen for 
major sporting events

Good Beer Guide 2012

5 Handpulls featuring local 
and national real ales

Make Centurion your meeting 
place before or after your 

Christmas Party

Snug Bar available for private 
functions including Christmas 

parties

Private Meeting & 
Function Rooms

Grand Central Station, 
Neville Street, 

Newcastle Upon Tyne, 
NE1 5DG

Tel: 0191 2616611
www.centurion-newcastle.com

Bar & Deli

Real Ale,
Real Food,
Real People

Tel: 0191 2616611
www.centurion-newcastle.com

NEWCASTLE’S 
MOST IMPRESSIVE 
WATERING HOLE!!

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

Good Beer  
Guide 2012

6 Real Ales and a handpull cider 
always on tap Food served from 
6am - 7pm in C & C Hudson’s 

Cafe and the Grand Room

Watch the Olympics, Newcastle 
new season matches and many 

more Major sporting events on our 
NEW superbright 4m projector

Function rooms available for 
private hire

We look forward to seeing you!

A FRIENDLY WELCOME AWAITS

Summer’s 
beer at last
There’s a real varied beer festival programme this summer, so do 
yourself a favour and take a tour of some of the fi nest venues on offer 
– not to mention taking a few laps of the best of beer.

 BEER 
 FESTIVALS  FESTIVALS 

 CUMBERLAND ARMS  SUMMER BEER FESTIVAL 
The Cumberland Arms, James Place Street, 
Ouseburn, Newcastle NE6 1LD 
July 13-15

Around 30 beers which have won SIBA or Camra beer 
festivals in the past.
Details: www.thecumberlandarms.co.uk 
0191 265 6151

 THE SECOND BATTLESTEADS 
 BEER FESTIVAL
Battlesteads Hotel, Wark, Hexham, 
Northumberland NE48 3LS
July 13-15

Straw-coloured pale ales, nutty, 
ruby-red beers, a fruity cider and 
characterful bitters that pack a 
punch are in the beer line-up for the 
second annual Battlesteads Beer 
Fest at the popular Wark pub, hotel 
and restaurant. Popular ales from 
local breweries will be joined by 
beers, lagers and ciders from 
elsewhere in the UK and Europe, 
such as Thornbridge, Dark Star, 
Abbeydale and Rudgate, either in the 
marquee the walled garden or on 
handpull in the bar. Live music and 
delicious foodie treats, too. 
Battlesteads staff and customers will 
be raising money for the Tynedale 
Hospice throughout the event.
Tickets: www.battlesteads.com or 
01434 230 209 or from the hotel.

 THREE HORSESHOES BEER FESTIVAL 
The Three Horseshoes, High Horton, 
Cramlington NE24 4HF
July 13-15

A celebration of good beers, good music and good food 
with the barbies fi ring on hog roasts all weekend. Events, 
displays, disco and discovering the joys of 60 real ales. 
Details: www.threehorseshoes-horton.co.uk
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Five cask ales including guests
Friendly atmosphere
B&B all with en-suite
English heritage grade 2 listed

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

Five cask ales including guests

English heritage grade 2 listed

THE VICTORIA

The Butchers Arms
...well known for the quantity and 
quality of its beers, with seven real ale 
handpulls, it is the only traditional pub 
in the town

Middle Chare, Chester-le-Street, Co. Durham DH3 3QD
Telephone: 0191 388 3605 
www.butchersarms.org.uk

Home cooked food 
(Mon - Sat 11am - 2:30pm)

Sunday lunch (12pm - 2pm)

Accommodation availableAccommodation available

BERWICK FOOD FESTIVAL  
September 8th-9th

The Barracks, Berwick-upon-Tweed  
10.00 – 17.00

A Feast of Culture, Heritage & Food:
Producers’ Market, Beer Festival, Animal Farm, Children’s 

Activities, Cookery Demonstrations, Heritage Displays, 
Music, Museum Entry and much more

For full programme of events, visit: 
www.berwickfoodfestival.com

The Craster Arms Beer Festival is 
back this year, 28th & 29th July

We will have 14 local beers and ales, an out door bar, 
BBQ and family entertainment.

Craster Arms, Beadnell, Northumberland, NE67 5AX 
Telephone: 01665 720272

back this year, 28th & 29th July

We will have 14 local beers and ales, an out door bar, 

CELEBRATE THE MAGIC THAT IS BEER!!

BEER FESTIVAL
2012

The Craster Arms Beer Festival is 

 STEAMBOAT BEER FESTIVAL
The Steamboat, 27 Mill Dam, 
South Shields NE33 1EQ
August 2-5
Details: 0191 454 0134.

 CUMBERLAND ARMS 10TH ANNIVERSARY 
 BEER FESTIVAL
The Cumberland Arms, James Place Street, 
Ouseburn, Newcastle NE6 1LD 
August 12
Celebrating 10 years of Jo Hodson taking care 
of “the old lady”.
www.thecumberlandarms.co.uk 
0191 265 6151.

 BRUSSELS BEER FESTIVAL 
Grand Place, Brussels
Departs August 30

Four-night hotel break to Brussels Beer Festival 
on this short break, leaving from Newcastle. 
Cruise overnight from Newcastle with DFDS 
Seaways, arriving in Holland next morning with 
a short coach transfer to Brussels to check into 
a fi ve-star hotel before heading to The Grand 
Place, one of the most beautiful squares in the 
world to immerse yourself in Belgium’s fi nest 
offerings. Spend the next two days taking in the 
atmosphere of the festival and checking out 
some of Brussels’ highlights. And while you’re 
there, try some of the other things Belgium is 
famous for – chocolate and frites.
From £239pp, based on two sharing. Includes 
two nights in an en-suite cabin, two nights at the 
fi ve-star Sofi tel Le Louise and return coach 
transfers to Brussels. To book visit www.dfds.
co.uk or call 0871 522 9976.

 AMERICANA BEER FESTIVAL 
The Central Bar, Half Moon Lane, 
Gateshead NE8 2AN
July 20-22

From 12 noon on Friday 20 to closing 
time on Sunday 22. Extra handpulls will 
be installed and there will be at least 20 
real ales, including fi ve in the upstairs 
Red Room, all of which will have been 
produced using American hop varieties 
– crisp and tangy fl avour. Big-scale bar-
b-cue (subject to the weather) from 
Friday teatime and during the afternoon 
and evenings of the Saturday and Sunday.
Details: 0191 478 2543.
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PULLING POWER:  The Bishop of Durham opened 
the Black Paw Brewery in Bishop Auckland
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FEATURE: BEER AND RELIGION

Beer and religion have long made agreeable bedfellows. Alastair Gilmour 
takes a peek under the covers to celebrate recent new commissions

M ention alcohol and religion 
in the same breath and 
there are still those 
who will show the sign 

of the cross to ward o�  demons.
� ere are some committed Christians 

who preach its evils and those who adopt 
a “moderation in all things” attitude, 
however, mainstream religions have always 
taken a rather ambivalent view of strong 
drink and the Bible actually contains 
several hundred references to alcohol.

It’s refreshing to discover priests, vicars, 
archdeacons, ministers and canons with 
a relaxed disposition towards beer, wine 
and spirits. In recent weeks, Black Paw 
Brewery in Bishop Auckland has invited 
the Bishop of Durham to o�  cially open 
its premises – and Ampleforth Abbey 
near York has launched a new beer.

� e Reverend Godfrey Broster, vicar of 
Plumpton in Sussex, has since 1995, being 
running Rectory Ales Brewery to generate 
funds for the maintenance of the three 
churches in his parish. More than 100 
parishioners are shareholders in the 
brewery which supplies 12 pubs with 
beers called Parson’s Porter, Light Relief, 
Rector’s Regular and Rector’s Revenge.

A few years ago, Methodists reviewed 
their centuries-old alcohol ban: “I got 
tired of saying ‘no’ when an Anglican 
clergyman would say to me ‘Would 
you like a glass of sherry?’,” said Peter 
Graves, superintendent minister at 
Methodist Central Hall in Westminster.

� e upkeep of centres of worship is a 
continuing problem, not only con� ned to 
village churches, but also to some of the 
country’s best-loved cathedrals. � e more 
enterprising o�  cials at St Giles’ Cathedral 
in Edinburgh, She�  eld Cathedral and Ripon 
Cathedral have at some time launched 
their own beers to help raise money 
towards much-needed restoration work.

Ripon Jewel Ale is named after a small 
gold roundel inlaid with gemstones which is 

thought to originate from the 7th century 
when Saint Wilfrid built a basilica in the North 
Yorkshire town on the site of the present 
day cathedral. � e ale is brewed by Daleside 
Brewery in Harrogate with royalties going to 
the cathedral’s maintenance fund. � e Very 
Reverend John Methuen, Dean of Ripon when 
the beer was launched in 1999, reassured 
anybody who might � nd selling beer in a 
cathedral a strange activity with the reminder 

that there is all the world of a di� erence 
between the use and abuse of alcohol. 

“Christians do believe in celebration and 
in enjoyment and in a positive approach 
to living,” he said at the spectacular launch 
ceremony. “Our spirituality is deeply woven 
into social and community a� airs – not 
to say parties. Seriously, it’s important 

to remember that alcohol is associated 
with the most solemn and important 
activity that a Christian can participate 
in, namely the Holy Eucharist.”

Similarly, She�  eld’s Kelham Island 
Brewery – which won Champion 
Beer of Britain 2004 with Pale 
Rider – contributed to the £6.5m 
She�  eld Cathedral Development 
Campaign with a special brew. 
� e brewery said the beer, 
mashed-in by the Right Reverend 
Jack Nicholls, was the least 
She�  eld’s largest brewery could 
do to help fundraising e� orts.

Durham Brewery’s 
exemplary ales have, in the 
main, ecclesiastical roots. 

Magus is a golden, refreshing session bitter; 
White Friar is a citrus fruit-in� uenced, 
full-bodied ale; White Bishop uses malt 
normally associated with lager, and 
Cuthbert’s Cross is true to the Durham 
pale-coloured, but � avourful beer style.

And, the seal of the O�  cial of the Peculier 
of Masham – displayed proudly on � eakston 
beer labels – is conferred on the parish’s 
incumbent vicar. It was originated in the 
12th century to free the North Yorkshire 

Pious pints and 
holy halves

that there is all the world of a di� erence 
between the use and abuse of alcohol. 

“Christians do believe in celebration and 
in enjoyment and in a positive approach 
to living,” he said at the spectacular launch 
ceremony. “Our spirituality is deeply woven 
into social and community a� airs – not 
to say parties. Seriously, it’s important 

to remember that alcohol is associated 

town of “all the customs and claims of his 
archdeacons and o�  cials”.  Peculier is 
derived from the Norman French word for 
“particular” rather than meaning “odd”.

Canterbury Cathedral Ale was brewed until 
1828, but was resurrected in 2004 by Shepherd 
Neame, Britain’s oldest continuous brewer. It 
was described as “a fun thing” by Richard Marsh, 
the cathedral’s head of library and archives.

“It’s from on an old Kentish recipe,” 
he said. “When drunk in moderation, 
it will remind people of the fun and 
friendship of a visit to the cathedral.”

Kent-based Shepherd Neame also produces 
Bishop’s Finger which owes its name to 
medieval signposting along the Pilgrims’ 
Way to Canterbury. � e brewery hosts an 
annual Blessing of the Hops service.

Religion and beer haven’t always been best 
friends, however. In 1644, extreme English 
Protestants such as the Puritans, aimed 
to strip the Church of England of what it 

deemed as Catholic ceremony and outlawed 
wrestling, shooting, ringing of bells for pleasure 
(we’re with them so far), and “church ales”.

Fortunately, they were a more enlightened lot 
on the continent. Arnold, an 11th Century monk 
in the Abbey of St Médard, near Rheims in 
North-East France, was said to have immersed 
his cruci� x in a brew kettle at a time of plague 
to encourage the populace to drink beer rather 
than water. � e water had undoubtedly been 
carrying the infection, but beer – being boiled 
in production – was a much safer drink. � e 
plague ended immediately; Arnold was later 
named a bishop and was eventually elevated to 
Saint Arnold, patron saint of Belgian brewers.

“Christians do 
believe in celebration 
and in enjoyment 
and in a positive 
approach to living”

Abbey Beer’s aroma 
and palate are rich 
with creamy biscuity 
malt, dark raisin and 
sultana fruit, and a 
good, peppery hop 
note
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To this day, Belgium’s fame rests with Abbey 
Beers, Monastic Beers and Trappist Beers. � e 
links are fairly easy to unravel – in the days when 
the only long-distance travellers were pilgrims, 
abbeys served as hotels where guests, naturally, 
had to be o� ered a drink with their meals.

In Germany, there are still half-a-dozen abbey 
breweries run by Augustine, Franciscan and 
Benedictine monks – and, in two cases, nuns. 
Even the name Munich is a derivation of “monk”. 
In the days before universal education, the 
Church was a central instrument of learning and 
abbeys were havens of study. Several monks made 
important contributions to brewery science.

� ere are similar stories throughout 
Europe from Plzen in the Czech Republic, 
Hoegaarden in Belgium and Burton-upon-
Trent, while Belhaven Brewery in Dunbar 
continues to celebrate its Benedictine origins.

“It’s the tenth time I’ve been in a 
microbrewery,” said the Very Reverend Justin 
Welby, Bishop of Durham, at Black Paw’s opening 
last month. “� e other nine were on the same 
day. � e � rst three I can recall very clearly. 

“I was in Switzerland and a friend wanted to 
show me every microbrewery in Basel. � ere 
are a very large number of microbreweries in 
Basel and are all by the river. I just remember 
the river and not much after that.

“� ere are two things that monks do before 
they form a monastery. � e � rst thing is 
they usually issue a statement about tax and 
the second thing is they start brewing beer. 
� e two things are usually unconnected.”

Ampleforth Abbey has restored the 
monastic heritage of brewing with the � rst 
brew of Ampleforth Abbey Beer, brewed by the 
renowned brewer of organic beers Vim van 
der Spek at Little Valley Brewery near Hebden 
Bridge in West Yorkshire. History records that 
Benedictine monks needed income after being 
banished from England during the Reformation 
and settled in France. � at income came from 
brewing the � rst beer of its kind – la bière 
anglaise – to be brewed in France. Made with 
hops and barley, then “double-fermented” it 
was strong and “sparkled like champagne”.

Such was its appeal that the Duke of Loraine 
gave the monks money and materials to channel 
a spring right to the brewery in the monastery, 
creating the � rst water reservoir in France. � eir 
brew became famous and received patronage 
from none other than Louis XIV, the Sun King, 
and his successor Louis XV – that is, until 
the French Revolution in 1789 when, like the 
French king himself, the beer lost its head. 

� e monks managed to escape to England, 
taking their beer recipe with them. In 1802, they 

founded Ampleforth Abbey in the magni� cent 
Yorkshire valley where it stands today.

Procurator of Ampleforth Abbey, Father 
Wulstan Peterburs, has been leading the 
“Amplefroth” beer project from the start, working 
with the Little Vale Brewery spending time on 
research and gaining advice from his monastic 
colleagues who run Trappist breweries.

Roger Protz, editor of � e Good Beer Guide, 
described the beer as, “A russet-brown beer 
with a lively head of foam. � e aroma and 
palate are rich with creamy, biscuity malt, dark 
raisin and sultana fruit and a good peppery 
hop note. � e � nish has great length and is 
dominated by creamy malt, dark fruit and a 
lingering peppery and spicy hop character.”

At more of a community level, Britain’s � rst 
“Christian pub” opened in 2004 in the shadow 
of Bradford Cathedral. � e once-notorious 
Cock and Bottle had unpaid members of 
several local congregations serving behind 
the bar. Sadly, the momentum couldn’t be 
maintained and the pub soon closed.

Caledonian Brewery once produced a 
limited-edition beer – St Giles’ Ale – which was 
distributed through more than 150 Edinburgh 
pubs. � is was part of a campaign to raise 
£3m for restoration work at St Giles Cathedral 
on the Royal Mile in Edinburgh. � e idea for 
the beer came about from Bill Brockie, then 
minister at St Martin of Tours in the city 
and also Caledonian’s brewery chaplain. St 
Martin of Tours is incidentally – and possibly 
appropriately – the patron saint of coopers, 
innkeepers and penitent drunkards. 

� e project was commissioned by the 
Church of Scotland which had long denounced 
the demon drink and the utter damnation 
that association with alcohol would bring. 
A carrot of 20p a pint for the cathedral’s 
crumbling fabric softened attitudes.

Abbey Ales Brewery in Bath produces 
a regular hoppy ale in Bellringer, alongside 
seasonal beers Chorister, brewed in 
autumn; Black Friar, its winter brew; 
Twelfth Night, a Christmas ale, and 
Resurrection, an Easter o� ering.

And, John Winterburn, a homebrewing 
Campaign For Real Ale (Camra) member 
in Darlington – and founder member 
of the Darlington Brewing Group – 
said his original fermenters had been 
adapted from containers that � rst saw 
life as communion wine containers.

� e labels read: “� is wine is 
guaranteed in accordance with Canon 
924 of the 1983 Code of Canon Law”. 

“� ey’re perfect for the job,” he said. 
“We can’t possibly go wrong – the 
polypins have already been blessed.”

Camra’s annual Good Beer Guide, 
listing Britain’s best pubs and breweries, is 
often referred to as “the real ale bible”. 

� ose without a copy and who are 
unfamiliar with proceedings are advised 
join in hymn ISBN 978-1-85249-286-1.

“There are two things 
that monks do before 
they form a monastery. 
The first thing is 
they usually issue a 
statement about tax and 
the second thing is they 
start brewing beer.”

AMPLE FROTH Fr Wulstan and Fr 
Jeremy in Ampleforth’s shop.
Below: A stained glass window in 
Plzen, Czech Republic, depicts beer 
making and merriment
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COME AND CELEBRATE 30 YEARS 
OF CRAFT BREWING AT
the brewery, Newburn on

7th, 8th, 9th September

BIG LAMP 
BEER FESTIVAL

LIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERS

FOR FURTHER INFORMATION 
email: admin@biglampbrewers.co.uk

or ‘LIKE’ the keelman on facebook - Tel: 0191 2671689

SCRUMPY 
BAR

LIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERSLIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERSLIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERSLIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERS

Prebooking or party bookings welcome

email: admin@biglampbrewers.co.ukemail: admin@biglampbrewers.co.ukemail: admin@biglampbrewers.co.uk3030303030

30303030
OVER 50 REAL ALES INC. 

THE AMAZING
OVER 50 REAL ALES INC. 

LIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERSLIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERSLIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERSLIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERSLIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERSLIVE ENTERTAINMENT • LOCALLY MADE BEER SAUSAGE & BURGERS

MALT WHISKY 
& WINE BAR

3030

BIG LAMP BIG LAMP BIG LAMP BIG LAMP BIG LAMP BIG LAMP BIG LAMP BIG LAMP 
3030303030

Religion.indd   23 10/07/2012   11:15



24 cheers july/august 2012

why we go to the pub. If we simply wanted a 
drink we’d head for the o� -licence, but if we 
want to be social and meet other people we 
go to the pub. Dogs and humans are social 
animals and we need a friendly, sociable, 
comfortable context in which to meet.

“We don’t see many dogs walking straight 
past,” says Lesley Fyfe, licensee at the 
Tap & Spile in Framwellgate Moor 

near Durham (where our main 
picture was taken). Allowing 

dogs in is good for business 
as sometimes people 
wouldn’t bother if they 
couldn’t bring them along.”

A quiet pint after a 
hearty dog walk is one 

of life’s great pleasures 
but there are a few rules 
you both have to abide by 
to make life easier for all 
concerned – sta�  and fellow 
customers. It’s wise, then, 
to ask before you take your 
dog into a pub, though sometimes 
such polite queries are super� uous 
– you’ll walk into a country pub and 
see a labrador or two lolling under 

a table while sta�  dispense chews and titbits 
while they collect glasses. However, such 
hospitality is rarely extended to city-centre bars.

“Dog friendly is really the way it should 

be,” says Dave Carr at � e Brandling Villa in 
South Gosforth, Newcastle. “Pubs should have 
wooden � oors and dogs in front of the � re.”

Dave and the pub hit the international 
headlines last year with their mutt-friendly 
menu – food and drink. Bowser, a special beer 
designed for dogs, was accompanied by a 
Sunday roast covered in “cat-� avoured gravy”.

FEATURE: DOGS AND PUBS

The dog in the pub is as traditional as it gets 
and it’s defi nitely good for business

L egend has it that King Charles 
spaniels were given the freedom 
of every inn in the land by the 
17th century monarch. Whether 

that was a way of boosting pub business 
or promoting himself as a man of the 
people, we’ll never know, but dogs and 
pubs go together like love and marriage.

Yet, according to a survey by Winalot, 66% of 
British pubs don’t allow dogs to darken 
their door. Dogs – like children 
– can be a divisive presence in 
pubs. Some ban them for what 
they call “health reasons”, as if 
that small dog on a lead asleep 
beneath the table might be 
carrying bubonic plague. � e 
most common excuses about not 
allowing dogs are “it’s regulations”, 
or “Brussels”, or “mucky upholstery”. 
We know this is all it is – an excuse, 
as it is not actually illegal at all 
(except in the food preparation area).

But the growth of food-led 
pubs has also led licensees to 
quote health and safety concerns 
about the presence of dogs in 
their pubs. Wetherspoon’s bans 
dogs, for instance, though according to 
the pub chain’s boss Tim Martin this is for 
personal rather than health reasons.

“Like humans, dogs don’t always like 
each other,” he says. “In my � rst pub, 
a chap with a rottweiler called Satan 
tried to eat my dobermann. From then 
onwards it was only guide dogs and those 
that could be smuggled in handbags.” 

Dogs in the pub add a character and a 
sense of companionship. � ey are part of dog 
owners’ lives and if you’re a pub-goer then 
they will probably have been a � xture all your 
drinking life. � ey o� er entertainment and 
friendliness, whether it’s a terrier sitting on the 
bar stool eyeing its owner’s pint or a beautiful 
young white collie getting adoring looks from 
all and sundry. You don’t get that with cats.

Dogs in pubs reaches the very heart of 

But ironically, his own dog, Franco the beagle, 
doesn’t like the beer – and neither did he.

“It tastes of beef,” he says. “I didn’t want to 
give it to my dog without trying it � rst. It’s pretty 
revolting, but I’ve got enough people who drink 
my stock so it’s � ne if my dog doesn’t join in.

“Everyone else’s dogs love it. We have some 
regulars – she’ll have a Sauvignon Blanc, he has a 
pint of Budvar, and Charlie the dog has a dog beer.

“Customers’ dogs were drinking water and 
eating biscuits, so my chef Sammy Dee and 
me also created a dog menu, designed for dogs 
but based on traditional English dishes.”

Sammy also has a dog – a Jack Russell cross 
called Ladybird. Dishes include chicken à la 
franc and eggs ladybird. � is is all a modern twist 
on a traditional pastime, but it’s also a way of 
making a stand against rampant modernism.

Take the dog for a walk, be traditional, support 
your local dog-friendly pub. If it’s good enough 
for King Charles II, it’s good enough for we mere 
mortals – and your publican will win a lot.

BEST FRIENDS:  Nicola Anderson enjoys a 
pint with her Alaskan Malamutes Indiana 
and Montana. Pictured in the Tap& Spile, 
Framwellgate Moor, Durham

Dogs divide opinion 
among customers 
but many pub owners 
find that man’s best 
friends are good for 
business

Tap & Spile in Framwellgate Moor 
near Durham (where our main 

picture was taken). Allowing 
dogs in is good for business 

as sometimes people 
wouldn’t bother if they 
couldn’t bring them along.”

hearty dog walk is one 
of life’s great pleasures 
but there are a few rules 
you both have to abide by 

Yet, according to a survey by Winalot, 66% of 
British pubs don’t allow dogs to darken 

most common excuses about not 
allowing dogs are “it’s regulations”, 
or “Brussels”, or “mucky upholstery”. 

couldn’t bring them along.”

dog into a pub, though sometimes 
But ironically, his own dog, Franco the beagle, 

Framwellgate Moor, Durham

“A quiet pint after a 
hearty dog walk is one 
of life’s great pleasures.”

Lair of the dog
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BATTLESTEADS
Wark, Hexham, 
NE48 3LS
T. 01434 230209

BRANDLING VILLA
Haddricks Mill Road, 
South Gosforth, 
Newcastle Upon Tyne, 
NE3 1QL
T. 0191 2840490

BUTCHERS ARMS
Middle Chare, Chester le 
Street, DH3 3QB
T. 0191 3883605

CRASTER ARMS
2-4 The Wynding, 
Beadnell
Northumberland, 
NE67 5AX
T. 01665 720272

THE BOATHOUSE 
Wylam, 
Northumberland, 
NE41 8HR
T. 01661 853431

THE BOATSIDE INN
Warden, Hexham, 
NE46 4SQ
T. 01434 602233

THE CROSS KEYS INN
Thropton, Rothbury, 
NE65 7HX
T. 01669 620362

THE CUMBERLAND 
ARMS
James Place St, 
NE6 1LD
T. 0191 2656151

THE GREY HORSE
115 Sherburn Terrace, 
Consett, DH8 6NE
T. 01207 502585

THE PACKHORSE INN
Ellingham, Chathill, 
NE67 5HA
T. 01665 589292

THE PERCY ARMS
Queens Road, Walbottle, 
NE15 8JB
T. 0191 2648071

THE PRIORY
Front Street, 
Tynemouth, NE30 4DX
T. 0191 2578302

THE RAILWAY
Acklington, Morpeth, 
NE65 9BP
T. 01670 760320

THE ROBIN HOOD
East Wallhouses , 
Military Road, NE18 0LL
T. 01434 672273

THE STABLES
West Herrington, 
Houghton le Spring
DH4 4ND
T. 0191 5849226

THE VICTORIA INN         
86 Hallgarth Street, 
Durham, DH1 3AS
T. 0191 3860465

THE VILLAGE INN
Front Street, 
Longframlington, 
Morpeth, NE65 8AD
T. 01665 570268

THREE WHEATHEADS
Main street, Thropton, 
NE65 7LR
T. 01669 620262

YE OLDE ELM TREE
12 Crossgate, Durham, 
DH1 4PS
T. 0191 3864621

PAWS FOR DOG-FRIENDLY PUBS
glass or lick your plate - again obvious 
but we’ve all seen it done and it’s not only 
the environmental health people who go 
nuts about this. Don’t let your dog urinate 
or defecate inside the building. If your dog 
defecates in the beer garden, pick it up, bag 
it, and put it in the bin.

If your dog becomes barky or otherwise 
annoying, leave the room. You can always 
come back in if and when they – and your 
fellow customers – calm down.

Many pubs welcome dogs, some don’t. Ask 
if it’s OK to bring your dog in before actually 
doing so, but it’s best not to argue the toss – 
opinions can get heated over dogs.

Take them to the pub when they’re young. 
They’ll learn how to behave and make life a 
lot easier for you, the owner.

Don’t let your dog run amok, which is fairly 
obvious but in particular, do not allow it to 
wander behind the bar or into the kitchen.

Don’t let your dog drink from your 
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FEATURE: DOGS IN PUBS

Fossway Newcastle upon tyne ne6 4an

The fosse

TEL: 0191 276 9000

having a party?
Come and see our two recently 

modernised function rooms 
free to hire for any occasion

Eat for £1EvEry 
Monday night 5-7pM

booking required

all livE sporting EvEnts 

now shown 
including superb

with Karaoke, live Entertainment & free Jukebox 

you don’t want to Miss out!

the fosse ad 93w 135h_Layout 1  30/01/2012  15:15  Page 1

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

THE DOGS
Blue the dog’s canine adventures in beer

They’ve been trying to get out 
of me what I like about going 
to the pub. A dumb question, 
if there ever was one.

What makes my Master and 
Mistress think I’m any different from 
them? OK, I’ve got four legs, spots 
and a barking throat, but I’m more 
in tune with them than they think.

I like going to the pub because 
there’s always a crumb or two on the 
fl oor, whether it’s crushed Whatsits 
on the carpet, a square of cheese 
dropped from the bar, or a chew 
slipped under the table from a friendly 
barmaid. I always get a bowl to slurp 
from and though beer makes me 
giddy, I like the way I walk home funny.

Pubs, though, are where I can meet 
other canines. There’s always a terrier 
or two to stare out or a labrador to 
tease, but best of all there’s always 
the chance that a visiting weimaraner 
I sometimes bump into will wag her 
Teutonic tail in my direction and ask 
me sexy questions in a husky voice.

Anyway, I get fed up with you 
humans asking me why I’m called 
Blue when I’m quite obviously white 
with black spots. After several pints 
it gets worse – them not me.

“Bluesy woosey,” they’ll say, 
cupping my head as they lean over 
from their barstool. “Blue, Blue, 
Blue, you’ve been given the wrong 
name. You should be called Spot or 
Dottie, not Blue. You’re a dalmation 
with a bit of hell-raiser in you so 
maybe you should be called Helen 

– get it? Helen Dalmation. Hell and 
damnation. God I feel drunk.”

I get that sort of thing all the time 
– you folks call it banter, but it’s a bit 
of a bore to me, especially as Master 
and Mistress don’t like to offend and 
regard these comments as if it’s the 
fi rst time they’ve heard them. I’m 
called Blue because I have one blue 
eye. The other is brown, so there.

“I’m told I was going to be 
named Dave after David Bowie – 
remember his mismatched eyes? 
Well, that would probably have 
taken too much explaining every 
time we met someone new in the 
pub – and I suppose someone would 
eventually get tipsy and slaver: 
“Bowie. Bowie wowie. Bow wow.”

And this could easily take place in 
front of Wilma the weimaraner – and 
that would be sooo embarrassing. 
On the other hand, Blue is kind 
of cool, it’s moody, it reminds me 
of dingy drinking dens and gives 
me a certain level of street cred. 
Dave doesn’t, it’s a little bit silly 
for a dog, a bit too… human.

Listen. I can hear the pair of them 
getting ready. They’re arguing about 
which pub to go to – at least that’s 
the sort of argument I understand. 
Fingers crossed Wilma will be there 
and vanting a vite vine in her bowl 
under the table so I can sidle over and 
join her in a lapping of best bitter.

You never know, tonight might 
be the night – and tomorrow 
I’ll not mind if I feel… Ruff!
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NEWS

Wark, Hexham, Northumberland NE48 3LS. Tel: (01434) 230 209  Fax: (01434) 230 039  
Email: info@battlesteads.com  www.battlesteads.com

Friday 13th July 4pm till 11pm
Saturday 14th July 12 noon till 11pm
Sunday 15th July 12 noon until the beer runs out

• Admission £4 including programme and commemorative
• glass. CAMRA members £3!!
• Tickets available to buy online
• In aid of Tynedale Hospice
• Accommodation available 

Bands include
Friday Night - Mr Funkster
Saturday Afternoon - The Katy Freeway
Saturday Night - Alive and Kicking
Sunday Afternoon - The Happycats

Battlesteads
Beer fest

2 n d

Photo credit: Hexham Courant

17
beers to try, 

including lager
and cider

beer fest ad 128x190 2012_Layout 1  03/07/2012  10:13  Page 1

Still in the 
building

Community 
service

Rats still running

Elvis is still waiting in the wings, ready for 
a comeback in Cheers and more amorous 
adventures in the Brandling Villa. In the 
meantime, his “biographer” Jeff Price has 
been busy. A Toe in the Tarn is a collection 
of his poems written in the UK and France 
refl ecting on the duality of our lives.

Jeff reasons: “When people are scattered 
across the globe and families divided, we 
struggle to live with all the contradictions.”

His poems refl ect his own emotional 
and topographical struggles and are often 
thoughtful, sometimes humorous and 
occasionally irreverent. He has performed at 
venues and festivals throughout the UK and in 
France, Germany and the Czech Republic and 
this is his second collection.

Kate Fox, poet in residence on BBC Radio 
Four’s Saturday Live says: “A very readable, 
and, on occasions, heartfelt collection. Go and 
see Jeff read the poems in A Toe in the Tarn 
and buy his collection while you are there.”

The Cleveland branch of Camra 
has given its Community Pub of 
the Year award to the Cleveland 
Bay, Eaglescliffe. The Jo Powell 
Memorial Award 2012 – in 
memory of local member Jo 
Powell – was presented to 
licensees Barbara Caygill and 
Peter Rafferty two days before 
they celebrated their 19th 
anniversary at the pub.

Peter said of their secret to 
success: “There’s no secret. We 

treat people the way we would like 
to be treated when we go into other 
pubs. From your side of the bar, 
you see a pub, but from my side 
of the bar, I look around and I see 
my home and I want you to feel at 
home while you are here.

“We have four real ales on 
at any one time, all at the same 
price, whether it’s Ringwood’s Old 
Thumper at 5.6% abv or Greene 
King IPA at 3.6% abv – but we can 
run to seven on special occasions.”

In the June issue of Cheers North East we reported that beer and pub 
veteran Dick Attlee had retired from his Real Ale Technical Services 
(RATS) business. Not so, Dick informs us – he has merely stepped down 
from working behind the bar at the Wheatsheaf in Felling, Gateshead. 
Apologies to Dick and his many customers who were surprised at the 
news – and waiting for a problem to be solved.

Alternatively, visit www.zebrapublishing.co.uk
Visit www.ratsbeer.co.uk

His poems 
refl ect his own 
emotional and 
topographical 
struggles 
and are often 
thoughtful, 
sometimes 
humorous, and 
occasionally 
irreverent
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Community 
service
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Elvis is still waiting in the wings, ready for 
a comeback in Cheers and more amorous 

meantime, his “biographer” Jeff Price has 
been busy. A Toe in the Tarn is a collection 

The Cleveland branch of Camra 
has given its Community Pub of 
the Year award to the Cleveland 
Bay, Eaglescliffe. The Jo Powell 
Memorial Award 2012 – in 
memory of local member Jo 
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FEATURE: OBITUARY

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 a meal in our newly refurbished
restaurant or simply a drink in front of our cosy fire.
We hold regular themed nights, please check out our website for details’

RAILWAY INN

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

COUNTRY INN
HOLIDAY COTTAGES
& CARAVAN PARK

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:

Y ou know you’re at the top 
of your profession when 
people simply refer to you 
by the one name. Picasso, 

Pele, Cheryl, Bowie, Norman. 
Norman (Weatherburn), owner 
of the renowned Boathouse at 
Wylam, Northumberland, passed 
away in June but he’ll simply be 
forever Norman. From Edinburgh to 
Darlington, people would invariably 
ask: “How’s Norman?” � ey never 
had to qualify it with a surname, we 
all knew who we were talking about.

Norman was the quintessential 
landlord – welcoming, friendly, witty 
and generous. His nurturing of the 
Boathouse over virtually 20 years (and 
latterly Kings Manor in Newcastle) 
was an example to all publicans – give 
customers a quality experience and 
they’ll not only return time after time but 
they’ll tell their friends to do likewise.

He built the pub up to feature a 
forest of 15 handpulled ales and was 
rightly regularly selected to represent 
the region in the Campaign For Real 
Ale (Camra) search for its national pub 
of the year. More local awards came, 
year in, year out – all deservedly. � e 
Boathouse beer festivals were stu�  
of legend and his love of live music 

One man, 
countless friends

made the pub a must for bands and 
impromptu folk and blues sessions.

An entrepreneur, Norman’s actual 
trade was in precision engineering and at 
one time he juggled running pubs with 
working for the likes of Twinings and SSL 
Industries – often all over the country – 
where he was highly regarded. But he was 
dedicated to the hospitality business and 
was a caring father to Mark and Lyndsey 
as well as being a proud grandfather.

To celebrate the life of a super 
guy, several friends have contributed 
a few words in his memory.

“Norman was of the best friends 
Sarah and I have ever had. I’ve enjoyed 
beer festivals, meals and trips away 
with him and have great memories. 
I hope you’re enjoying your king 
prawn vindaloo in heaven, mate. 
And I hope we meet again one day.”

Dave and Sarah Cook, 
� e Sun Inn, Swalwell.

“My main memory is of always 
staying longer at the Boathouse and 
hardly ever being sober. Norman 
always seemed to have a habit of 
chatting away to you just as the train 
was due. I missed lots of trains.”
Pete Fenwick, Mithril Brewery.

“In � e Bridge one time Norman 
started singing, ‘� ere’s a tiny 
house by a tiny stream’ and soon 
virtually the whole pub had joined 
in. Typically, he supped up and left 
them to it.”
Neil Amos, � e Newcastle Arms.

“Norman was one of the best 
mates I’ve ever had. I wouldn’t be 
doing what I’m doing were in not 
for him. � e knowledge he passed 
on to me was just amazing and the 
legacy he left at the Boathouse is 
something that will go on forever. 
Everything I know about this 
business and everything I do came 

The North East lost a great character and the 
pub industry is very much the poorer with the 
passing of Norman Weatherburn

from him – everything. He was just 
an amazing man.”
Jay Bennett, manager,
� e Boathouse.

“Norman was always 
welcoming and always wanting to 
buy you a pint when you walked 
through the door. Having visited 
the Boathouse over the last dozen 
years or so, I got to know Norman 
well and I could also see how 
popular the pub was. � is was 
down to the excellent reputation 
both he and his sta�  had created. 
I’ve lost count of the number of 
times I’ve had to miss trains due 

NORMAN WEATHERBURN     
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www.hawksheadbrewery.co.uk 01539 825260
Mill Yard • Staveley • Cumbria • LA8 9LR

HawksheadBrewery
The Beer Hall

Bar open 12 noon
Beer Tapas & Main Meals • Speciality Beer Shop

Brewery Tours

Live Music • Beer Festivals
Catered Functions & Conferences

Catered Functions

Summer Beer Festival
19th - 21st July

Over 60 Beers All on Handpull
Three Bars • Live Music on the Friday & Saturday Evenings

www.hawksheadbrewery.co.uk   01539 825260

Mill Yard • Staveley • Cumbria LA8 9LR

DON’T 
FORGET

SUNDAY LUNCH 
NOW SERVED

Slaley, Hexham, NE46 1TT  -  Tel: 01434 673 231
e: info@travellersrestslaley.com  -  www.travellersrestslaley.come: info@travellersrestslaley.com  -  e: info@travellersrestslaley.com  -  e: info@travellersrestslaley.com  -  e: info@travellersrestslaley.com  -  e: info@travellersrestslaley.com  -  e: info@travellersrestslaley.com  -  

 NOW on Facebook Like us at ‘travellersrestslaley’

Come along and enjoy 
freshly prepared roasts 
served with homemade 
yorkshire puddings and 
real gravy

NEW FOR 2012 
As well as our superb rustic 
adventure playground we 
now have a giant childrens 
in� atable (weather 
permitting)

(12 noon - 9pm)

FAMILY 
FUN DAY

15th JULY
noon 

onwards
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T H E  T R AV E L L E R S  RE ST

to Norman’s hospitality.” 
Darlington Camra 
member Ian Jackson.

“I remember about 10 of us 
going for a meal at the Big Mussel in 
Newcastle, where you get a whole 
kilo of mussels, a good sized bowl 
of hand-cut chips and a fresh baked 
bread bun with a mayonnaise dip. It’s 
substantial by anyone’s standards.

“Norman said he wouldn’t 
come for a drink with the rest of 
us after as he’d arranged to meet 
an old workmate for a curry 
and that he had felt awful about 
putting him o� several times, so 
we went our separate ways.

Back in the Boathouse about 
10.15pm, the door opened and 
in came Norm. He ordered a half 
which took him the best part of an 
hour to drink. His evening had gone 
very well but not wanting to let this 
guy down or appear out of sorts, 
he didn’t tell him about the earlier 
bucketful of mussels. In the Indian 
restaurant he had ordered the only 
curry I ever knew him to choose 
over the 27 years I knew him – king 
prawn butter�y with popadoms 
and pickles, king prawn vindaloo, 
vegetable pilau, garlic naan and 

for good measure, a side dish 
of Bombay aloo. What a guy, 
he’d eaten the lot – he would do 
anything not to disappoint or let 
people down. RIP Norman.” 
Martin Hamill, Hadrian 
Border Brewery.

Finally, to celebrate Norman’s 
sense of humour, most Boathouse 
regulars will never forget his 
karaoke rendition of All My 
Loving – only he sang All My 
Washing, which was always 
hilarious. But you had to be there.

An all-time favourite, though, 
was when he said he’d got a 
job on the dodgems at �e 
Hoppings but eventually got the 
sack. He took his employers to 
an industrial tribunal and won 
his case for funfair dismissal.

Again, you had to be there 
– and that was the essence of 
Norman and �e Boathouse. 
You had to be there.

Long-term friend Neil Amos 
sums Norman up:  “I wish we’d had 
the chance to tell him how much 
we thought of him. He was loved by 
so many; a genuinely good man.”

Cheers, Norman.
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Two years 
of Cheers
Cheers is two years old this month. 
Wallowing in self-indulgence, we take 
a look at where we’ve been

Ideas are easy. It’s the journey 
to stark-naked reality that’s the 
di�  cult bit. And, when an idea 
becomes an obsession there’s no 

other way but to do something about it. 
� at’s the story of Cheers – an idea 

hatched by North East journalist Alastair 
Gilmour and nurtured by former regional 
media colleagues at O� stone Publishing. 
Cheers is a free, ten-times-a-year publication 
distributed to 240 top pubs, several micro-
breweries, numerous tourist information 
centres and selected specialist outlets 
around the North East of England. 

It’s raison d’être is to remind people what 
a valuable resource we have in � e Great 
British Pub. We love pubs, we adore their 
place in society, and we care for who and 
what is inside them (our monthly editorial 
and sales meeting are even held in the pub, 
because it’s what we do). We are indebted 
to our supporters – advertisers, sponsors, 
commercial partners and the general 
public – without whom 
Cheers couldn’t exist.

On this page you 
can see what we’ve 
been doing since July 
2010 – and who we’ve 
been doing it with. In 
that time, Cheers has 
been given a fantastic 
level of support by 
businesses in the region 
while public reaction 
has been overwhelming 
– “Wowee, it’s 
awesome” being just 
one comment. It makes 
that little idea well 
worth all the hard work, 
footslog and worry.

FEATURE: TWO YEARS AND COUNTING

THANKS TO EVERYONE – HERE’S TO ANOTHER YEAR
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Still tasty after 
all these years

FEATURE: HAPPY ANNIVERSARY

Two of Newcastle’s most celebrated beer businesses 
celebrate signifi cant anniversaries this year. Alastair Gilmour 
digs into where they came from and where they’re going

Thirty years ago, the Ford 
Sierra was launched 
to replace the Cortina; 
Sony introduced the � rst 

consumer compact disc; Henry VIII’s 
� agship – the Mary Rose – was raised, 
and Culture Club topped the charts 
with Do You Really Want To Hurt Me? 
And, yes we do, beer was 62p a pint. 

At the same time, a new 
microbrewery mashed in its � rst brew 
at a former undertakers’ on Westgate 
Hill in Newcastle – and Big Lamp has 
been illuminating the cask-conditioned 
beer sector ever since, adding lustre 
to the real ale cluster, so to speak.

Big Lamp, named in honour of 
the area that boasted one of the city’s 
� rst electric street lamps, has long 
since moved a few miles west to a 
Grade II-listed Victorian pumping 
station at Newburn on the edge of 
the Tyne Riverside Country Park. Its 
beers were good quarter of a century 
ago and are even better today. 

� e Big Lamp Brewery Company 
was formed in 1982 by � ve real ale 
enthusiasts, Terry Hanson, Tom 
Hanson, Norman Bell, John Tomlinson 
and Paul Needham, with a capital of 
£5,000. Following a di�  cult trading 
period in the late 1980s the company 
changed recipes and ownership. 

It’s perhaps fair to say that the original 
business was run by enthusiasts who 
brewed what they wanted to drink – 
nothing wrong with that – whereas the 
present company has an acute nose for 
customer needs, an unshakeable regard 
for quality, and a passion for putting 
hops, water, malted barley and yeast 
together in very distinctive styles.

Lee Goulding joined the � ve founding 
Big Lamp partners in 1987 and George 

The brewery sits 
within the Engine 
House of the  
refurbished, rather 
austere 19th century 
former Newburn 
Pumping Station

The Cumberland 
Arms offers seven 
handpulls rotating 
great beer from 
breweries across 
the British Isles

Storey, whom he knew from their days 
together at Joshua Tetley’s Cavalier Inns 
division, signed up a year later. � e pair 
bought the business outright in 1990.

� is was at the time when the 
Tap & Spile chain was starting to 
� ourish and the brewery was putting 
out four 36-gallon casks (288 gallons) 
a month of Big Lamp Bitter for them 
which was a lot of beer in those days.

Big Lamp added the Keelman pub 
to its operation when Lee and George 
realised the potential of what was 
at � rst a cask-washing area handily 
situated through the wall from the 
brewery. � en came the six-bedroomed 
Keelman Lodge accommodation and 
the Salmon Lodge – eight rooms on 
two � oors – just across the car park. 

� e brewery sits within the Engine 
House of the restored, rather austere, 
19th century, former Newburn Pumping 
Station and is � tted out as a traditional 
tower operation. Simple gravity does 
most of the work – the grain is mashed 
at the top level and is 
sent into the copper to 
boil before it drops down 
a � oor to the fermenters; 
then � nally to conditioning 
tanks at the bottom 
where it’s delivered into casks. 

It was originally built by the Whittle 
Dene Water Company in 1855 to serve the 
needs of industrial revolution Newcastle. 
� e water supply from the tidal Tyne was 
subject to varying degrees of saltiness 
and though the pump house was fed from 
the river through a gravel � lter channel it 
wasn’t particularly clean – the supply from 
the lower Tyne was the suspected cause of 
1,527 deaths in a cholera epidemic in 1853.

� e Engine House was dismantled 
stone by stone in 1996 to house the 

brewery. � ey were numbered and, when 
new foundations were laid, reassembled 
in their original positions. Substantial 
girders were inserted to support the 
weight of up to 12 tonnes of beer in 
the � rst-� oor fermenting room. 

Today, Big Lamp is something of a 
North East institution. Its 
core ales are Prince Bishop, 
� rst brewed in 1986 for 
the Durham Beer Festival, 
Sunnydaze, Summerhill 
Stout and the occasional 

but mighty Blackout (11% abv). � e 
future is clear – more of the same with its 
� nger � rmly on the region’s beer pulse.

One of Big Lamp’s � rst customers was 
the Cumberland Arms in Byker, Newcastle, 
which sits high over the Ouseburn Valley. 
� is year the Cumberland Arms has cause 
for two celebrations. � e much-loved 
pub � rst secured a license to sell beer in 
1862 and this summer marks 10 years 
of Jo Hodson taking over the business 
and nudging it along with – thankfully – 
one foot trailing 150 years in the past. 

In the early days it was one of a 

The brewery sits 

Storey, whom he knew from their days 
together at Joshua Tetley’s Cavalier Inns 
division, signed up a year later. � e pair 
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• For all details of what’s on over the summer visit 
www.thecumberlandarms.co.uk or follow on twitter @
thecumby

• The Cumberland Arms, James Place Street, Ouseburn, 
Newcastle. NE6 1LD or tel: 0191 265 6151.

number of pubs that opened around the 
Ouseburn to cater for the in� ux of working-
class families attracted to the area in search 
of employment. It was owned at one time by 
entrepreneur “Jocker” Wood (who also operated 
the neighbouring Mason’s Arms and � e Duke 
of York, both now demolished). He was a world 
champion quoits player, bagatelle champion, 
golfer, pigeon-fancier and noted cyclist who once 
pedalled from John O’Groats to Land’s End.

Nowadays, the Cumberland’s courtyard 
overlooks the Ouseburn Valley and far over the 
Tyne. � e basic interior has stripped wooden 
� oorboards, bench seating along one wall, 
timbered panelling, a large � replace – very 
active in winter – well-stocked bookshelves 
and a dogs’ water bowl tucked under the 
brass footrail. � e bar and gantry from the 
legendary Haymarket Hotel in Newcastle 
has been installed in the upstairs bar. 

It’s been ten years since Jo Hodson arrived 
at � e Cumberland Arms and even she 
couldn’t have anticipated the developments 
that have made it the place pub goers love. 

She says: “It’s been a fantastic journey for me, 
the pub and the customers, and this summer 
we will celebrate 10 years of great music, 

beer, cider and food. It’s the love and passion 
that everyone has put into the pub, whether 
they’ve been performing or just sat back and 
enjoyed that has made it the place it is today.”

It has been an exciting decade. � e 
Cumberland Arms now o� ers seven handpulled 
real ales rotating exceptional beer from breweries 
spanning the British Isles – a far cry from the 

one ale of 10 years ago. And, from serving no 
real cider to winning Camra’s Regional Cider 
Pub of � e Year for four consecutive years, 
customers now have a great selection to savour. 

“� e Cumberland has developed some 
amazing relationships with breweries across 
the years and is continually looking for 
new and exciting beers to bring home to 
share with customers.,” says Jo Hodson.

“Our annual Beer & Cider Festival is a 
fantastic way to show these o�  and this 
years’ event on July 13-15 will be a real 
celebration of what is great about the past, 
present and future of British brewing. 

“It’s not just been about the beer either; in 2009 
� e Cumberland opened its doors to a wonderful 
little gem – four en-suite bed-and-breakfast rooms 
with south-facing views over the Ouseburn, super 
king size beds, and with its relaxed atmosphere it 
has been a perfect addition to the pub, welcoming 
visitors from across the world to Newcastle.” 

� e Cumberland Arms will continue its 
reputation as one of Newcastle’s longest-
standing music venues, from the regular 
folk sessions in the back bar – some with 
a heritage going back over 20 years – or to 
an upstairs gig featuring everything from 
acoustic and indie to rock and jazz. 

Add that to some great evenings of 
poetry, ping-pong, comedy, and events 
such as craft markets and book fairs 
and you’ve caught the Cumby vibe.

“Big Lamp is 
something of a North 
East institution. The 
future is clear - more 
of the same.”

HIP HIP Hooray for Big Lamp Brewery, above, 
to the right of The Keelman’s pub.
Right: The Cumberland Arms is a place to relax

“It has been a fantastic 
journey. The pub will 
celebrate 10 years 
of great music, beer, 
cider and food.”
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INTERVIEW: DAVID SMITH, BREWING CONSULTANT

I s the beer in your hand a� ected by 
its source of origin? � e French use 
the word “terroir”, a catch-all wine 
term for in� uences that include 

geography, weather, soil conditions and 
human je ne sais quoi, so why not beer?

If you’re starting o�  a brewery from scratch, 
the most straightforward way is to move into 
an industrial unit where the electrics, drainage, 
access and surrounding infrastructure are in 
place. You wouldn’t make things di�  cult at every 
step, would you? Leaf through the 30-plus strong 
projects that brewing consultant David Smith is 
currently working through, however, and uncover 
a list that could make a television series called 
� e British Isles’ Most Unusual Breweries.

At the moment he is involved with a 
brewery in a church and one in a swimming 
pool – complete with sloping � oor – alongside 
having completed “ordinary” barn conversions, 

In at the deep end

a stately home, motorcycle showroom and 
dockside warehouse. � is is surely “terroir” 
at work, only in a pint glass rather than a � ute.

In the North East, he has worked for some 
years with Jarrow and High House Farm breweries, 
as well as, in the 1990s, being consulted on one 
at Whitworth Hall, near Spennymoor, County 
Durham, and with Brewlab in Sunderland. High 
House Farm, near Matfen in Northumberland, 
sits in a Grade II-listed building, while Jarrow is 
about to shift production from a former dairy 
in South Shields to a Scottish Presbyterian 
church in Hebburn, South Tyneside.

Since 1988 DA Smith Brewing 
Services & Consultancy has been 
involved with more than 100 brewery 
commissions in the UK and overseas.

“I’m involved with quite big projects and 
no two are the same,” says York-based David. 
“I start with the building itself, that’s why I love 

Making life easy isn’t high on one brewing 
consultant’s CV, writes Alastair Gilmour

Hadrian Border Brewery
Deliveries every week to Edinburgh

in the north, Darlington and
Middlesbrough in the south

and across the Scottish Borders,
County Durham – and of course
daily around Tyne & Wear and

Northumberland.

NOW delivering fortnightly to York, 
North Yorkshire and Dales

Phone 0191 264 9000
for a list of our products 

www.hadrian-border-brewery.co.uk

INNOVATIVE:  David Smith

a stately home, motorcycle showroom and 
dockside warehouse. � is is surely “terroir” 
at work, only in a pint glass rather than a � ute.
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KINGS 
MANOR

Hadrian Border 
Brewery Tap

CAMRA 2012 South West Northumberland and 
overall Northumberland Pub of the Year Winner

Come and join us to celebrate Norman Weatherburns life and commitment to GREAT pubs and GREAT beers!
Friday 7th September at the Kings Manor from 7pm onwards

Bank Holiday Twin Beer Festival: Friday 24th - Monday 27th August
Featuring all the popular Ales from Hadrian Border PLUS the launch of an EXCLUSIVE New Ale 
for the Boathouse and Kings Manor

Station Road, Wylam, NE41 8HR Tel: 01661 853431  
email: theboathousewylam@live.co.uk www.boathousewylam.info

Open 11am till 11pm everyday except Sun 12pm till 10.30pm

Kings Manor: 132 - 140 New Bridge Street
Newcastle upon Tyne, NE1 5SZ 

Telephone 0191 2321618

being involved with the likes of Jarrow Brewery.
“� e Maltings was still a dairy when I � rst 

saw it and the brewery was going to be where 
the pub is now – upstairs – but we swapped 
around. It was good to take an old building in the 
middle of South Shields and breathe life into it. 

“High House Farm is a listed building 
and when I saw it for the � rst time there 
were tractor parts and oil everywhere. It’s 
now a cracking brewery and venue.

“Scottish Borders and Wold Top breweries are 
similar farm conversions. Scottish Borders is on the 
� ood plain of the River Teviot and that came with 
its own problems – � oodwater came two feet up the 
metal shutters and we had to install special drainage.

“Years ago at Whitworth Hall, it took all 
day to heat the water and I’d take a rowing 
boat out onto the lake while waiting for the 
copper to boil. I called it ‘gentlemanly brewing’ 
– it was never that commercial the owner just 
wanted something to sell in his tearoom.”

And it probably goes without saying that a 
brewery in a swimming pool is Irish. � e idea 
has the hallmarks of eccentricity and crazy 
ambition that David Smith thrives on.

He says: “When they � rst invited me, I asked 
how they were going to � ll it in. � ey said, ‘We’re 
not going to � ll it in, we want you to design it on the 
existing � oor – from shallow end to deep end’. � ey 
want visitors to be able to view the whole brewing 

process.” � e Wexford Brewing Co, a 10-barrel 
plant, was due to open in August, “but I don’t 
think it’ll make that date,” says David. “Everything 
has had to be designed with uneven legs.”

At Hebburn, the former St Andrew’s 
United Reformed Church – built in 1872 
for shipbuilder Andrew Leslie and whose 
spire still dominates the riverside skyline – is 
where beers such as Jarrow Rivet Catcher and 
Jobling’s Swinging Gibbet will be produced, as 
soon as planning problems are untangled.

“It’s dragging on and on,” says Jarrow Brewery 
owner Jess McConnell. “We’ve brewed from two 
places on South Tyneside no bother at all – at � e 
Robin Hood in Jarrow and � e Maltings in South 
Shields – but at Hebburn we’re faced with everything 
from noise to heritage issues. We’ve even had bat 
surveys done which told us we have no bats.”

One of David Smith’s � rst commissions was 
York Brewery – a former motorbike shop and 
furniture showroom, and his in� uence has been 
instrumental in the success of Fyne Ales, Isle of 
Skye, Arran, Coniston, Saltaire, Castle Rock and 
Le Brewery in Normandy, France. Strathbraan 
in Perthshire started brewing in February 
and has already gained a big reputation. 

“Older buildings have more infrastructure 
problems, but bringing them back to useful 
life makes it worthwhile. It’s very satisfying.”

www.brewingservices.co.uk
FAITH IN BEER: The former 
Andrew’s Church in Hebburn
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FAMOUSLY LOCALFAMOUSLY LOCALFAMOUSLY LOCAL
1 Gadwall Road  Houghton le Spring DH4 5NL 

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

JOIN THE WINNING TEAM
NEW IN 2012 - VISIT THE 

MAXIM BREWERY AND BAR

CALL 0191 5848844 FOR DETAILS

THIRST PLACE AVAILABLE NOW IN BOTTLES 
AND IN CASK FROM JULY
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FOOD: SWEET AND SOUR

Beer can make a great 
ingredient in cookery as 
well as being a versatile 
cooking medium

Do try this at home

This roadsign warns 
passers-by on the B6309 
between The Chelmsford 
pub in Ebchester, County 
Durham, and The Anchor 

Inn at Whittonstall in 
Northumberland, but it 
requires no explanation 

– it rather states the 
obvious, don’t you think?

BEER-SOAKED 
SWEET POTATOES
DIFFICULTY: EASY
TIME: SOAK: 30 MINUTES BAKE: 45 MINS
BEER: Any robust premium 
ale or brown ale
SERVES: 4-6

INGREDIENTS
11/2lbs sweet potatoes
1 bottle of brown ale or robust premium 
ale (we used Allendale Wolf)
3 tbsp olive oil or sunfl ower oil
2 large garlic cloves, fi nely minced
1 sprig fresh rosemary, fi nely chopped
1 tsp salt
Black pepper

Northumbria
Food & Wine
Festival 2012

Plan your day 
for August! 

full details at 
www.nfwf.co.uk

Two days of fi ne wine sampling and superb
local foods in a civilised rural setting

Full details and tickets www.nfwf.co.uk

Exhibitors from across Europe including Carruthers and Kent,
Pacta Connect, Fasol Menin, Bin 21 , Dennhofer Wines, Dillies

Wine talks from experts incuding Sarah Abbott,
Master of Wine; Helen Savage, wine writer and educator;
Karen Hardwick, WSET Educator of the Year 

Round off  your day with live music in the evening

Friday-Saturday 10, 11 August, Tynedale Park,
Corbridge NE45 5AY Enquiries 01661 842591  
Take the train – Corbridge station on the doorstep
Find us on                /               @nfoodandwine

A
RO

UND THE BAR IN 150 BEERS

Choose our 150th beer and win a crate of Maredsous!

The Head Of Steam, 3 Reform Place, 
North Road, Durham, DH1 4RZ

Tel: 0191 383 2173
durham@theheadofsteam.co.uk

O

1
BBAA

Sunday Carvery
12 noon - 4pm

£8.95 or 2 for £15

There is no such thing as a big enough selection of beers!
So...this July we will have 150 Belgian, Craft and World Beers

DIRECTIONS
Preheat the oven to 230°
Scrub sweet potatoes, and cut into 
decent “chip-size” pieces (your call 
as to size), leaving the skins on.
Soak the cut chips in the beer 
for 30 minutes in a pan or bowl, 
tossing two or three times
Drain the beer (shame) and 
toss the chips with the olive 
oil, garlic, rosemary, salt and 
pepper until well coated.
Line a large baking tray with 
parchment (optional, but nice 
for quick clean up) and spread 
the fries in a single layer. You 
don’t want them stacked.
Bake for 45 minutes (an hour 
if necessary), depending 
on how done you like them, 
turning three or four times. 
Add more salt and pepper 
to your liking.

Serve as part of a selection of snacks 
or with cold meats and salad.

SIGN OF THE TIMES
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EAT! is back with another invitation to join us in the kitchen, at the table and in the 
street, discovering our local food heroes. Cakebook Britain, part of London 2012 
Festival, kicks off the celebrations (Sun 15 July) featuring a giant edible map made 
by hundreds of have-a-go bakers. The new Speakeasy (Fri 13 – Sat 21 July) presents 
a programme of amazing events where alcohol is appreciated rather than merely 
drunk, but only if you can uncover the hidden location. Popular favourites such as 
Eat-a-long Movies and Secret Paladares return and the Big EAT! Weekend, which 
coincides with London 2012 Olympic Football at St James’ Park, closes the festival 
(Fri 27 – Sun 29 July) with three days of food discovery including Street Food, Chilli & 
Beer and the EAT! Cook School. 

TICKETS ARE ON SALE NOW  Find out more at www.EATNewcastleGateshead.com

EAT!

Produced by NewcastleGateshead Initiative

Funded by:Produced by: Media Partners:

NewcastleGateshead
FRI 13-SUN 29 JULY 2012

BIG EAT! WEEKEND 27 - 29 JULY
 

Any colour, as 
long as it’s green

FEATURE: CARBON-NEUTRAL WINES

There’s an awful lot of wine in Annfi eld Plain, 
writes Stan Abbott. It’s planet-friendly to boot

Tony Cleary sounds like 
a man with the solution 
to all our economic and 
environmental woes. 

In three decades he has built his 
Lanchester Wine Cellars enterprise 
from a front room start-
up into a business that he 
de� nes, breathlessly, by a 
simple set of superlatives 

It’s hard to disagree with the 
� rst, that this is “County Durham’s 
best kept secret”. Did you know, 
for example, that nearly 230 people 
were working three shifts a day, � ve 
days a week in a world-class drinks 

business on top of a hill near Stanley?
“We are the third-biggest bottling 

plant in the UK and the most modern 
in Europe,” he says. “� e biggest bottler 
of 187ml bottles in the world; the third 
biggest hamper company in the UK; 

the � rst operation in the UK 
to have a bottle-size Tetra 
packing line for wine.” 

“We” is the Lanchester 
Group, comprising the 
original Lanchester Wine 
Cellars, Lanchester Gifts 
and the ultra-modern 
Greencroft Bottling, which 
now accounts for the lion’s 

Family affar: Tony 
Cleary with his 
wife Veronica and 
daughter Alex are 
steering Lanchester 
Wine Cellars

were working three shifts a day, � ve 

the � rst operation in the UK 
to have a bottle-size Tetra 
packing line for wine.” 

Group, comprising the 
original Lanchester Wine 
Cellars, Lanchester Gifts 
and the ultra-modern 
Greencroft Bottling, which 

share of a £26m turnover that’s forecast 
to double in the next 12 months. Its 
newest bottling line will run at 24,000 
units an hour, sealing wines in a nitrogen 
environment to maximize shelf life.

“We want to be the greenest 
wine company in the world and 
by the end of the year we will be 
carbon-minus,” asserts Tony.

If all this is still news to you, well 
Greencroft Bottling is a little bit invisible: 
look closely at the next bottle of wine 
you buy at the supermarket and, if it 
bears the serial number W1740, it will 
have come o�  one of the state-of-the-art 
bottling lines at Ann� eld Plain. If you’re 
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GREEN CREDENTIALS 
Tony Cleary is doing 
everything he can to 
ensure his business is 
environmentally friendly

Dipton Mill Road, Hexham NE46 1YA
Tel: 01434 606577 www.hexhamshire.co.uk
Dipton Mill Road, Hexham NE46 1YA
Tel: 01434 606577 www.hexhamshire.co.uk

Dipton
Mill Inn

All you want a country
pub to be...

Dipton
Mill Inn

West Dipton Burn

Hexham
Racecourse

Eastgate
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Home of
Hexhamshire Beers

COUNTY DURHAM’S LATEST GASTRO INN

THE NEW LOOK

Three Horseshoes

FRESH FOOD EXPERTLY PREPARED BY OUR TEAM OF CHEFS
Visit www.glencairninns.co.uk to see our menu’s, latest offers and events

Private functions, garden with marquee hire available

Log �res • Private dining • Weddings • Garden • Parking • Cask Ale

Maiden Law, Lanchester, Durham DH7 0QT
01207 520900 • www.glencairninns.co.uk

ON THE DURHAM MOORS BUT ONLY A SHORT DRIVE 
FROM THE METRO CENTRE & DURHAM CITY 

LOCATED ON THE A6076 NEAR LANCHESTER

given one of those little baby bottles 
of wine on a � ight, chances are 
Tony’s team will have bottled it. 

You may well also drink one 
of Tony’s own-label wines, such 
as Waters Edge, down your local, 
or � nd one of Lanchester Wine 
Cellars’ fruit wines complementing 
the hand-pulled ales at a Tap and 
Spile or Head of Steam pub.  

“We’ll make £2m pro� t on a 
turnover of £33m this year and that’s 
not bad for a family business,” he 
says. “Yes, of course, people want 
to buy me out – I call them the 
vulture capitalists. But this business 
is absolutely not for sale – we are 
building something for the future.

“We have always left the money 
in the business and that’s why 
we are still here – it’s all about 
making the business stronger 
and employing more local people. 
We should have more than 300 
people by this time next year.”

Tony’s wife Veronica looks after 
the group’s property side at the 
Ann� eld Plain site and daughter, 
Alex (one of three o� spring), has 
worked for the company since 
graduating. For Tony, sustainability 
means more than just not blowing 

the pro� ts on fast cars (he’s been 
running the same Volvo for 19 
years). It’s about building the 
Lanchester USPs of quality and, 
increasingly, sustainability.

Temperature in the Lanchester 
o�  ces is modulated by a heat 
pump, while solar panels make 
inroads into the electricity bills. 
Soon, two wind turbines will 
begin turning on the exposed site, 
generating an estimated 2.4MW, 
against usage of 1.8MW. But it is 
with the advent of Tetra packs 
that Tony Cleary expects to really 
improve his green credentials. 

He says: “It will be very 
sustainable – Fair Trade South 
African wine in green packaging 
that’s cheaper to buy and 
easier to recycle than glass.

“Because the packs are square, 
we save 29 lorry trips for every 
million litres of wine, which 
equates to 20 tonnes of carbon.”

Wine in cartons? Some of us 
haven’t got used to screw caps 
yet. But, as Tony says, 8.8% of 
the European market is already 
supplied that way “if you put 
something good into a Tetra pack 
you get something good out”.
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VIEW FROM ABROAD: PORTLAND, OREGON

� e Grey Horse
115 Sherburn Terrace,
Consett, County Durham, DH8 6NE
Telephone 01207 502585

HOME TO CONSETT ALEWORKS

Summer
Beer Festival

August Bank Holiday Weekend
Friday 24th - Monday 27th

12 handpulls on mobile bar in the lounge.
Great selection of beers and ciders from 

around the country & lots of free bar snacks.

Our AWARD WINNING Consett Ale Works 
on main bar and a wide range of continental 

beers and ciders

LIVE ENTERTAINMENT 
EVERY THURSDAY

Quiz every Wednesday - Free food

Winner of Great British Pub Award
North East & Yorkshire 2011

Set in the heart of Tynemouth village The Priory is a 
traditional pub with a quirky twist.

Big comfy sofas to enjoy a glass of wine, freshly 
ground coffee or a pint of the finest.

Fresh food served daily including specials and on 
Sunday, our famous roasts dinner are served

Live music every Friday, Saturday and Sunday

We are a dog friendly pub, so when the North East 
wind blows on Tynemouth beach come on in after 
your walk and relax, get warm, with you four legged 

friend (free treats for dogs)

The Priory | 26 Front Street | Tynemouth | NE30 4DX 
Tel. 0191 2578302 | www.priorypub.co.uk

Young man 
goes west

T urning 21 in the US still means 
something. And for a drinker 
it means liberation – even 
more so for someone who has 

for the last three years already been 
enjoying pints in pubs back in Blighty.

Studying in the America was an opportunity 
not to be passed up and the fact that I would 
be hitting the legal drinking age while in 
Portland, Oregon, was the icing on the cake.

One thing that can strike a British visitor 
to this country is how unappealing bars 
look, in stark contrast to an inviting country 
pub. Many have blacked-out windows with 
large red signs on the door warning: No 
Minors Allowed and We ID. Not that one 
can blame them – alcohol consumption by 

people who are under 21 is taken seriously. 
Unfortunately, however, that can mean 

that even those who are old enough may feel 
a reluctance to go inside, as though entering 
a bar were on a par with entering an “adult” 
bookshop. But this is what’s refreshing about 
Portland’s microbreweries and bars. Although 
you will certainly be asked for ID if you look 
young – in some cases even if you do not – 
they look more inviting and welcoming. � ey 
are not places you should be ashamed to be 
seen entering – rather, if anything, they are 
a part of the community with local people 
and tourists alike conversing and something 
any good watering hole should be.

Soon after choosing to study in Oregon, 
I learnt that Portland is home to more than 

RETREAT: the Deschutes brewpub

America’s west coast is a great place to reach 
drinking age, writes Harry Jackson
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Main Street, Acomb, Hexham,
Northumberland, NE46 4PW
Tel: 01434 602934,
email: info@thesuninnacomb.co.uk
www.thesuninn-acomb.co.uk

EAT  -  DRINK  -  ENJOY
Local Real Ales • Homecooked Food • Freshly Blended Coffee

Wednesday, Thursday, Friday - OAP’s Lunchtime Special
1 course £6.25 2 course £7.50 3 course £8.95, (12 - 2pm)

Thursday, Friday, Saturday - Steak Night £8.95, (6.30pm - 8.45pm)
Sunday Lunch £7.50 - (12pm - 4pm)

Live football shown every weekend

Live entertainment last Saturday of the month

Local Real Ales and Fine Wines, Traditional Great British Menu, Comfortable 
lounge with leather seating and real log burner, Beer garden - Accommodation

The Bay Horse, Stamfordham, NE18 0PB, Tel 01661 855469
email: info@bayhorsestamfordham.co.uk · www.bayhorsestamfordham.co.uk

OPEN 7 DAYS FROM 
12 NOON

THE BAY HORSE
Stamfordham

NEW 
LOOK &
NOW 
OPEN

The Steamboat
Beer Festival 2nd August - 5th August 

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

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

Sunderland & South 
Tyneside CAMRA  
pub of the year, 3 

years running

DOG  
FRIENDLY  
PUBunscienti� c observation is anything 

to go by, Portland’s brewpub market 
is thriving. Many of the beers are  
bottle-conditioned which, of course, 
can result in complex � avours and 
strong alcohol content, something 
which was becoming apparent when 
I decided I should call it a day.

Portland’s brewing history is 
almost as old as the city itself, for 
this is a mountainous region with 
just the right sort of soft, clear 
water that is needed to brew beer. 
But prohibition-era laws banning 
restaurants with onsite breweries 
were not repealed until the 1980s. 
Since then though, the brewing 
industry has been thriving and it 
is hard to � nd yourself more than 
a couple of blocks away from a 
microbrewery while downtown. 

� e microbreweries are not just 
con� ned to Portland. According to 
the Oregon Brewers Guild, the whole 
state has 87 and there are more than 
140 places you can go to and drink 
an Oregon-brewed beer owned by 
an Oregon brewery. Deschutes, for 
example, was actually established in 
Bend, about 170 miles from Portland. 

But you don’t have to visit a 
microbrewery to enjoy the state’s 
� nest beers – in most Oregon 
general stores the alcohol shelves 
are full of local brews and many 
restaurants feature a selection 
of the more famous names.

� ere are also many beers 
from around the world easily 
available, including Boddingtons 
and Newcastle Brown Ale. 

But it is a must for visitors to 
sample the local ales. � e Paci� c 
North West has a reputation for 
terri� c wine and great co� ee, but 
it can also hold its own against all-
comers when it comes to beer.

STUDENT  Harry Jackson is pictured left

30 breweries, apparently more 
than any other city on Earth. 
I was liking this city before I 
had ever stepped foot in it. 

A priority visit for me after 
my landmark birthday was the 
Deschutes brewpub, located 
downtown, which claims to fuse 
a distinct North West and classic 
Scottish pub feel. Having frequented 
far more English pubs than Scottish 
or Paci� c North-Western ones I 
was prepared to take their word for 
it, but it was certainly a welcome 
retreat from the hustle and bustle 
of the city to enjoy a quiet beer, 
even on a rare nice day in a city 
known for its persistent rain. 

My � rst choice was Inversion IPA, 
an American North West-style India 
Pale Ale. � is was a very hoppy beer 
and as a fan of IPAs I was looking 
forward to the taste test, but I 
must confess I found it not unlike 
the English variant. � e Inversion 
went down so well, though, that 
I found myself tempted to order 
another. Instead, I plumped for 
Black Butte Porter, the Deschutes 
� agship brand, and it certainly has 
a distinctive � avour. � e hops are 
the � rst thing to hit you, giving it a 
slight bitterness upfront, though this 
soon gives way to be more malty and 
meaty – overly malty for my taste.

Fighting the urge to stay and 
see away the afternoon trying all 
the beers on o� er, I made my way 
across the Willamette River to the 
Hair of the Dog Brewing Company. 
I chose Ruth, a light and refreshing 
American ale with a very distinctive 
� oral aroma to it and a sweet taste, 
with a very low malt pro� le. 

It was encouraging to see that 
both Deschutes and Hair of the Dog 
were well patronised. If this very 

STUDENT Harry Jackson is pictured left
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The beer
As impressive a range of ales 
as can be found anywhere 
in Newcastle. The current 
management continues to 
develop the reputation for 
quality and diversity that The 
Hotspur has in buckets. Beer 
festivals are now very much 
part of the offer.

The rest
Large-screen televisions 
show the major sports 
events but are not intrusive 
in between times and allow 
conversation and banter 
to fl ow. It’s a terrifi c pub to 
people-watch both inside 
and out on the busy Percy 
Street thoroughfare.

Where is it? Appropriately enough on 
Newcastle’s Percy Street, opposite the 
Haymarket bus station and Metro. Harry Hotspur 
was the nickname of late 14th century Sir Henry 
Percy, 2nd Earl of Northumberland. The pub’s 
hanging sign depicts his death in 1403 when 
an arrow struck him in the face at the Battle of 
Shrewsbury.

A pub that cares for 
its customers

THE HOTSPUR, NEWCASTLE
PUB PROFILE
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OVERVIEW

The Hotspur is a 1901 rebuild of 
the original Hotspur Hotel when 
Newcastle Breweries redeveloped its 
Haymarket Brewery site. Its bar and 
buffet were where town and gown 
met, given the pub’s proximity to the 
university.
It’s well worth standing back and 
taking in the architecture which is a 
fine reminder of what Newcastle city 
centre has been deprived of, following 
much insensitive redevelopment. 
Its red brick exterior with sandstone 
trimmings is set off by a glorious 
timber street-level frontage. A 
makeover in 1993 was one of the first 
of S&N’s T&J Bernard-branded pubs.

Manager: Gareth Frazer
The Hotspur, 103 Percy Street, 
Newcastle NE1 7RY
Tel: 0191 232 4342
www.leopardleisure.com

One of Newcastle’s � nest traditional pubs. A well-elbowed 
counter, classic back gantry, huge mirrors and an original 
� replace are welcoming features, but the highly polished 
� oor leaves an immediate impression. � is is a pub 
that cares for its customers – a varied cross-section of 
regulars, foot-sore shoppers and beer a� cionados. Up to 
six permanent handpulls o� er a wide range of styles and 
strengths, plus two traditional ciders from Westons. It’s run 
by Leopard Leisure which also operates several acclaimed 
real ale outlets, including � e Empress and Rosie’s in 
Newcastle, � e High Crown in Chester-le-Street, and the 
Queen Victoria in Gosforth.
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120 Varieties of Cask Beers 
40 Ciders & Perries 

Bottled Beers 

Thurs 30th August: 12pm—11pm £3 Entry
Fri 31st August: 11am—11pm £3 Entry 

Sat 1st September: 11am—9pm Free Entry 
CAMRA Members Free 

For more information, contact festival@camradurham.org.uk 
Or visit Durham CAMRAs website www.camradurham.org.uk 

Join CAMRA Durham group on Facebook 
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Festival Sponsors 

This year the festival will be 
supporting: 

Battle of the Beers 
A competition for breweries to brew a 

new beer especially for the our festival. Come along 
and sample a few. 

WINE WITH SUZANNE LOCK AND BILL OSWALD

Bordeaux satellites 
Advintage’s wine holiday this 
year is to South West France – 
the Dordogne, so loved by the 
British for summer holidays, 
to be precise. The area is a 
haven for camping, caravanning 
and a great place for activity 
holidays – and of course a 
mecca for wine lovers.   

Looking for locally-made beers 
isn’t easy, but locally-made wine 
is to be found in abundance. There 
is something to suit everyone 
– elegant dry white (known as 
blanc sec); tasty, refreshing and 
fragrant rosé; fruity, heavy 
reds, and the special 
white dessert wine 
from the Monbazillac 
appellation. 

The area around 
the medieval town of 
Bergerac produces 
wines for everyday 
drinking and is relatively 
unknown in Britain. 
Wines are of decent quality; fruity, 
well balanced and reasonably 
priced, they are snapped up 
by the French themselves, 
while larger producers have 
markets in Belgium, Holland, 
Scandinavia and Asia.  

Bergerac is in very close 
proximity to Bordeaux – in 
fact, some of the vineyards 
actually overlap in places. Often 
referred to as “The Bordeaux 
Satellites”, there are many 
similarities between the two 
regions, such as climate, terroir 
(soil) and grape varieties. 

Local rivalry remains as high 
as it was in medieval times, but 
unfortunately for Bergerac, the 
location of the city of Bordeaux 

on the River Gironde meant 
that wines from that region 
were shipped out fi rst to other 
European countries, whilst wines 
from Bergerac were held back in 
the warehouses waiting for the 
next consignment. Nevertheless, 
Bergerac soldiered on; its many 
chateaux concentrating on 
agriculture, forestry and wine 
production. Today there are 93 
communes around the region 
producing merlot, malbec 
and sauvignon blanc. Chateau 

Corbiac, which can trace 
its ancestors back to 
Cyrano de Bergerac 
in the 18th century, 

stands out. Located 
on the edge of town 
in the Pecharment 
appellation, they have 
a modern approach to 
wine making and sales, 
having a shop in town 
that sells local produce 

as well as their own wines. 
Producers on the whole are 

cutting down on using pesticides 
and fungicides and not all 
are registered as organic, as 
usually these vines have limited 
production. One in particular, 
Chateau La Grande Pleyssade, 
where Stephane Dupuy and his 
father defy the odds – making 
more than a million bottles of 
wine a year under the “culture 
raisonnée” umbrella, where 
only natural materials and no 
preservatives are used. The 
Dupuys produce everything from 
“bag in box” to a local sparkling 
plonk, and their enthusiasm 
and pride shines through.
Visit www.Advintagewine.co.uk

“The area around 
Bergerac produces 
wine for everyday 
drinking.”

WINE WITH SUZANNE LOCK AND BILL OSWALD

Bordeaux satellites 

blanc sec); tasty, refreshing and 
fragrant rosé; fruity, heavy 

Corbiac, which can trace 
its ancestors back to 
Cyrano de Bergerac 
in the 18th century, 

stands out. Located 
on the edge of town 
in the Pecharment 
appellation, they have “The area around 

Pub Profile.indd   43 10/07/2012   09:53



44 cheers may 2012

A-Z PUB GUIDE
THE RED LION
North Bitchburn Terrace, 
North Bitchburn, DL15 8AL
t: 01388 763561 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

NORTH YORKSHIRE

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

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

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

CUMBRIA

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

NORTHUMBERLAND

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

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

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

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

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

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

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

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

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

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

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

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

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

 NEWCASTLE HOTEL
Front Street, Rothbury, 
NE65 7UT
t: 01669 620334 

OLIVERS
60 Bridge Street, Blyth, 
NE24 2AP
t: 01670 540356 

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

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

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

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

3 WISE MONKEYS
24 Fenkle Street, Alnwick
NE66 1HR

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

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

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

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

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

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

The Black Bull

Bridge Street, 
ar worth, 

NE  B
 
t:  7 3 7
 

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

THE BLACK BULL
Main Street, Wark, NE48 
t: 01434 230239

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

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

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

THE BOATHOUSE
Wylam, NE41 8HR
t: 01661 853431
THE BOATSIDE INN
Warden, Hexham, NE46 4SQ
t: 01434 602233

THE BURNSIDE
Longhoughton, NE66 3JQ
t: 01665 577303

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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 

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

COUNTY DURHAM

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

THE QUAKERHOUSE
2 Mechanics Yard, 
Darlington, DL3 7QF
t: 07783 960 105

THE QUAYS
5 Tubwell Row, Darlington, 
DL1 1NU
t: 01325 461448
e: info@the-quays.info
www.the-quays.info
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THE RIDLEY ARMS
Stannington, Morpeth, NE61 6EL
t: 01670 789216

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

TOBY BARNES
Durham Road, Sunderland
SR2 7RB
t: 0191 5285644

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

THE DUKE OF WELLINGTON
High Bridge, 
Newcastle Ne1 1EN
t: 0191 261 8852

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

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

THE FOSSE
Fossway, Newcastle, NE6 4AN
t: 0191 2769000

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

Old Penshaw 
Village, Penshaw, 
DH4 7ER

t: 0191 5126080

THE GREY HORSE

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

The Th ee Tu
Sheriffs Highway, 

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

reat ran e of real ales 
and ies

i e usic  ni hts a week

o ed  lub  1st Sunda  of 
e er  onth.

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

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

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

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

THE TOWN WALL
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Beer-Inn Print (Est 1997)

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

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

Specialists in Beer Books, Postcards,
Posters & Signs

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

order online at: www.beerinnprint.co.uk

Are you wasting money without knowing?

For all your Stocktaking, Bookeeping and Payroll needs call
Margaret Tully on 01670 783942 or visit www.margaret-tully.co.uk 

A good stocktake could save you thousands - optimising sales, 
reducing wasteage and maximising profit.
We have over 20 years of experience in the licensed trade working with the regions top 
real ale houses. Professional and friendly we offer a first class, personal service at highly 
competitive rates.Whatever the size of your business we can
help to keep you financially healthy.

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

Red Lion St, Redcar TS10 3HF
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

Est 1979

HOME BREW 
BUSINESS
Large turnover, shop 

and mail order. 
Large craft brewing following. 

Very Good Web Presence.
National and International 

Reputation.
North East based.

For sale as a going concern 
due to retirement.

Details from Knightsbridge 
Business Sales Ltd.

01204 555050

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

CLASSIFIED

Our Knowledge =

YOUR SUCCESS
DICK ATTLEE

Real Ale Technical Services

T: 0191 597 9668

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

The tickets, which are worth £20 each, include an 
engraved tasting glass and 12 wine tokens for the 
festival, which will bring together a group of the 
region’s leading chefs and wine experts for two 
days of tastings, demos and events.
The gastronomic extravaganza will feature wine 
and food tours and tastings plus live music and 
gourmet activities.

Cheers are giving a lucky reader 
the chance to win two tickets for the 
Northumberland Food and Wine Festival 
on August 10 and 11 at Tynedale Park, 
Corbridge.

COMPETITION

cheersNORTH EAST

CLOSING DATE - July 30, usual competion rules apply - available on request. Winner published in the next edition of cheers

 WIN TICKETS  WORTH £40 FOR    
 THE FOOD AND WINE FESTIVAL  

The festival, organised by the Feathers Inn, 
Hedley on the Hill, and wine merchant Stuart 
Colmer will celebrate the finest produce and 
culinary talent in the region.

For your chance to win, simply answer the 
following question:
Q: What is the price of a ticket for the Food and 
Wine Festival?

Email your answer to  
competitions@cheersnortheast.co.uk
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FUN STUFF

The Dirty Dozen
Twelve brain teasers to set you thinking

1.  What instrument, named from the Italian 
word for small, is traditionally considered to 
be the highest-pitched in an orchestra? 

2.  Which human blood group can receive blood 
from any other blood group? 

3.  What controversial artist designed the 
Chupa Chups lollipop logo?

4.  What is the eastern seaboard of Nicaragua 
and south Honduras, named after its Native 
American Indian people and now known by 
its misunderstood form?

5.  The port of Drammen is in which European 
country?

6.  What measure of thermal resistance used in 

the textile industry is said to derive from the 
name of a Roman garment?

7.  Which sporting champion and airline 
founder featured on an Austrian postage 
stamp in 2005?

8.  Which singer and actor’s epitaph is The 
Best is Yet to Come? 

9.  Mirabelle is a variety of which fruit?

10.  In which year was the euro introduced into 
the world fi nancial markets? 

11. What colour is the mineral rock malachite?

12. The Wombles made their debut television 
appearance on which children’s television 
programme?

PUB 
QUIZPicture Quiz

Where in the North East are these pub 
interiors? Some are straightforward but there 
are one or two that need a little bit of thinking 
about. Answers below.

QUIZ ANSWERS 
1 Piccolo. 2 AB. 3 Salvador Dali. 4 The Miskito Coast (Mosquito Coast). 5 Norway. 6 Tog (from toga). 7 Niki Lauda. 8 Frank Sinatra. 
9 Plum. 10 1999. 11 Green. 12 Jackanory (1973).

PICTURE QUIZ ANSWERS 
1 The Central, Gateshead. 2 The Maltings, South Shields. 3 No22 Coniscliffe Road, Darlington. 4 Crown Posada, 
Newcastle. 5 Twice Brewed Inn, Bardon Mill. 6 The Victoria, Durham. 7 The Centurion, Newcastle.

1. 5.

2.

3.

6.

7.

4.

The number of the advice in the 110 Rules of Civility 
and Decent Behaviour in Company and Conversation 
written by George Washington: “Drink to nor talk with 
your mouth full, neither Gaze about you while you are a 
Drinking.”
An ice cream cone with a Cadbury’s Chocolate Flake 
inserted.
The number of bottles of beer on the wall in an American 
folk song (predictably, the numbers descend, so it’s a 
song best sung “merrily”).

  EEH! NUMBERS 99
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