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Wylam Brewery

Spring has sprung and we’re due an upturn 
in trading conditions – although we’ll have 
to see what chancellor George Osborne’s 
Budget on March 20 in� icts on our 
pubs and breweries before we can make 
de� nite plans.

Times are tough but as we highlighted 
last month, there are many positive signs 
and many individuals and pubcos are 
investing heavily in what is still a vibrant sector.

But it could be better and sometimes we don’t even help ourselves. 
During a particularly cold snap recently, a couple of us were dropped o�  at 
a Northumberland pub to catch up over a few pints. � e bar was possibly 
even colder than the car park, the barman couldn’t have been more surly – 
perhaps we’d upset his expected “quiet” night – and the velour upholstery 
was so frozen that it initially felt wet.

Little wonder we downed our ales swiftly and called a taxi.
Similarly in a Newcastle city centre pub which really should be heaving, 

rather than being sparsely populated like it is these days – there was no 
heating when we called in and the shivering barmaid wore a � eece top under 
a padded gilet. She pulled pints with gloved hands. We’re told she also wears 
thermal tights, but maybe that’s too much information.

� e total attendance at both pubs didn’t break into double � gures – 
including us – so the message is, make your customer feel at home, else that’s 
where he and she will stay.

Perhaps it’s a good time to invest a day and about 30 pints-worth of 
income into pub guru Edward � eakston’s Passion For Pubs session at � e 
Schooner in Gateshead on April 17 (see the announcement on page 5). 

You’re guaranteed to � nish with a warm glow.

Cheers,
Alastair Gilmour, editor

11 Jarrow goes 
back home

After pulling out of 
an ambitious move 
to brew in a South 
Tyneside church, 
Jarrow Brewery 
has been handed 
the keys for an 
impressive industrial 
unit. Get ready for 
the Jarrow march

14 View From Abroad
CzechBeerMan is 

back with a tour around 
a brewery, glassworks, 
hotel and spa at the ski 
resort of Harrachov. 
It sounds like 
the ideal visitor 
experience and 
he tells the 
tale in his own 
inimitable style

16 Chocs away 
with the beer

Luscious beer and 
gorgeous chocolate 
are crying out to be 
sampled together – and 
that’s exactly what a 
session at Harviestoun 
Brewery in Central 
Scotland involved. And it 
was even better than it 
sounds.

ENTERTAINMENT
What do you do with the 
large screens in your pub 
when there’s no big match 
on? The answer is to 
involve your customers in 
quizzes, games and other 
interactive pursuits. So, 
welcome ScreachTV. 
Fingers on buzzers

Maxim-um support
Minister put straight

Pub crawls
A-Z pub guide

Natural condition
Budvar goes native
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9 1 A  C L A Y P A T H
 D U R H A M
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5 3  C R O S S G A T E
 D U R H A M

Award-winning Northumberland 
licensees have made an impassioned 
plea for urgent help as local 
councillors consider plans for an 
opencast coal mine near their pubs.

Helen Greer and Rhian Cradock 
from The Feathers Inn at Hedley on 
the Hill believe the mine could destroy 
not only their business but others in 
the area and kill the region as a tourist 
destination. Similarly, Gavin and Karen 
Reay at The Anchor Inn, Whittonstall, 
are adamant it would cause the slow 
death of their peaceful village.

“If the application by UK Coal goes 
ahead it will have an adverse effect on 
businesses in the area which depends 
heavily on visitors,” says Helen Greer. 

She believes there would also 
be a loss of amenities such as 
pathways and bridleways, visual 

intrusion on a grand scale and the 
destruction of wildlife habitats.

“We’re working really hard to give 
people in the North East a reason to 
come out here,” says Helen. “We’re 
very proud of the area’s industrial 
heritage, but the future for us lies 
in tourism – as it is for everybody 
and every business in the area.

“What people really need to do is write 
to or email Northumberland Council, 
it’s the only way for them to object.”

Gavin Reay, owner of The Anchor 
Inn, which overlooks the proposed site, 
says: “The opencast mining will have 
a negative effect on the area not only 
the proximity to our children’s school, 
but also to local employment. Trade 
at our pub will defi nitely be affected 
with the likelihood of closure.  

“We currently employ more than 20 

staff and have over the last seven years 
trained several apprentices – this alone 
is more local jobs than the opencast will 
be likely to create over the same time. 
We have shelved plans to extend our 
popular letting accommodation which has 
attracted more than 3,000 visitors to the 
area as the fi nancial risk is too great. 

“The steel and mining industries 
in our area were dismantled on the 
back of imported coal – two million 
tonnes of coal would take a couple 
of months to import, not the seven 
years that our children, villages, and 
businesses would have to suffer.”

A spokesman for Northumberland 
County Council said the planning 
application by UK Coal is currently being 
discussed and a decision is likely to be 
made at the next planning meeting on 
March 5. Visit www.thefeathers.net 

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

£65.99 £69.99 £69.99£59.99 £69.99 £69.99 £69.99

MARCH SPECIALS IN STOCK NOW

Passionate 
about qualityWylam Brewery now seems 

like the elder brother in 
North East brewing, now 
that microbreweries are 
mushrooming all over the 
place. But that certainly doesn’t 
hinder innovation, development 
– and a surprise or two.

“We’re pretty much running 
at full capacity,” says business 
development manager Matt 
Boyle, “but we’re defi nitely 
keeping the interest out there 
with some terrifi c ideas.

“We trialled our new beer, 
Cascade, in keg at the Rat Inn at 
Anick and it went in one evening. 
It was offi cially launched at the 
Street Spice @ Life marquee in 
Newcastle at the start of the 
month. We’re getting involved in 
a lot of things like that – notably 
the Boiler Shop project at the 
Stephenson Works, also in 
Newcastle, which will feature a 
street food festival on the fi rst 
Friday of every month from 

April – with live music. We’re 
running the bar there and it looks 
like developing really well.”

Other projects include 
a collaboration with 
Northumberland-based Riley’s 
Fish Shack, a single-malt, 
triple-hop organic pale ale 
scheduled for April, and a 
range of limited edition, cask-
conditioned ale in bottles.

“We’ve been ‘messing around’ 
a bit lately,” says Matt, knowing 
that Wylam brewers such as 
Ben Wilkinson just love to get 
their noses into recipes and 
their hands into hop sacks.

Also on the horizon are a 
food festival in North Shields 
and the Hot Stuff Chilli Fest 
at Seaton Delaval Hall. A new 
beer, Magnifi cent 7 Pod, is 
being formulated for the Hot 
Stuff Chill Co which will be 
bottled and kegged unfi ltered 
– using some of the world’s 
hottest chillis in the brew.

Cheers North East has teamed up with Edward 
Theakston Associates to offer another training 
and advice session for publicans and staff. This 
unmissable event will take place on Wednesday 
April 17 at The Schooner, Gateshead NE8 3AF. 
The day (10am-4pm) will feature strategic 
planning, cellar tips for optimum effi ciency, staff 
training techniques, operational improvement, 
and piles of advice and initiatives. Regardless 
of whether a licensee is just starting out on a 
new career or reeling off the decades, there is 
always something to learn that will help make 
money at one end and stop it running out at the 
other. And, Edward Theakston – a man who is 
passionate about quality – does exactly that. 
It’s basically a day well spent on improving the 
bottom line and at a Cheers-subsidised £95 per 
delegate, is a real investment. Lunch is included.

To register an interest for the April 
17 session, or for further details, 
please contact edward.theakston@
edwardtheakstonassociates.
co.uk or tel 01677 460171.

Cheers editor Alastair Gilmour is also 
happy to advise (07930 144 846).

NEW BEERS: Ben Wilkinson, left, and Matt Boyle
NEW BEERS: Ben Wilkinson, left, and Matt Boyle
NEW BEERS: Ben Wilkinson, left, and Matt Boyle
NEW BEERS:

 HOT OLD TIME AT WYLAM 
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� invites you to attend a �
Beer & Food 
Festival
to celebrate the annual running
� Hedley Barrel Race�
� �Easter Weekend
Fri 29 to Mon 1 April

ALL
DAYS

SAT

SUNDAY LUNCHES

BARREL RACE
& ACTIVITIES MON

(PLEASE BOOK EARLY)

invites you to attend a 
THE FEATHERS INN

��
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� SATSATSATSATSATSATSATSAT
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(PLEASE BOOK EARLY)(PLEASE BOOK EARLY)(PLEASE BOOK EARLY)(PLEASE BOOK EARLY)FARMERS’      
MARKET       

01661 843607 . www.thefeathers.net 
The Feathers Inn, Hedley on the Hill, 

near Stocksfield NE43 7SW
NORTHUMBRIA DINING PUB OF THE YEAR 2013

New Easter ad 2012.indd   1 29/02/2012   11:06

Beer & Pie Festival
Thursday 28th March 7pm - Sunday 31st March

Over 40 great ales from 40 breweries across the UK

40 different pie recipes across the weekend developed 
in conjunction with New Zealand Gourmet Pie Co

Live music 8pm onwards

Thursday Grace Under Pressure – 
Free Entry – Classic Acoustic covers

Friday – Alex Butler + Support £5 entry
Saturday – False Poets + Support 

£3 entry 60’s Garage Rock
Sunday – 4pm Heavenly Thrillbillies free entry

The Central - Half Moon Lane, Gateshead NE82AN 
tel 0191 4782543

www.theheadofsteam.co.uk

13 Ales on sale at any one time, a huge selection of pies available

Beer & Pie Festival
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Award-winning Battlesteads 
Hotel at Wark, is taking part in 
Northumberland Restaurant 
Week from March 18-24 with 
a specially created menu. 
And wild rabbit is back on the 
list now that local supplier 
Dave Tully is back on his feet 
after a stint in hospital. 

“People have been asking 
for it but we prefer to use wild, 
locally caught rabbits, rather 
than farmed or imported,” says 
head gardener Kate Slade. She 
also explains the preparation 
work for the new spring season.

“February was spent ‘digging 
in’ manure into the kitchen garden 
vegetable beds and polytunnels 
and using the fruit and veg 
peelings from the kitchen for 
compost trenches for the legume 
beds and courgette bed,” she says.

“Thanks to our two 
polytunnels, the garden team 
is able to supply a constant 
stream of varying micro herbs, 
even at this time of year. We’re 
now frantically sowing seeds for 
herbs, edible fl owers, spinach, 
broad beans, beetroot, salad 
leaves and sweet peas.”

Five months ago, Simon Ritson, 
award-winning manager of 
The Head Of Steam in Durham 
City, invited customers to take 
a 100 Beers Challenge at the 
pub – now widely-recognised 
for its huge range of quality 
beers from around the world. 
The 100 beers were largely 
from Belgium and the US, but 
included some rare examples. 
All customers who bought a 
bottle of every one of the beers 
over a fi ve-month period from 
September through to February 
were entered into a draw to win a 

bottle of rare Crown Ambassador 
Reserve 2010 (9.2% abv), a 
doppelbock from Melbourne. 
“We were astonished at the 
response,” says Simon. “We 
thought maybe a few beer 
fanatics would go for it, but it 
felt like the whole of Durham 
had joined in the fun.”
Eventually, 159 people entered 
the competition and four 
completed the 100 challenge, 
though there were lots of nearly 
complete cards. The winner 
was Ben Andrews (pictured), 
a Head of Steam regular.

Garden to 
plate in a few 
easy steps

A CENTURY IN FIVE MONTHS

HEAD GARDENER  
Kate Slade
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The Schooner, on South Shore Road, 
Gateshead, has had a new jukebox installed 
which has already become a great favourite 
for customers. Early indications are that 
the top three songs requested are: Louie 
Louie by The Sonics, Garbage Man by The 
Cramps and Do The Squat by Rudy Grazell.

“The one that’s never played is 
Shudduppa Ya Face by Joe Dolce,” 
says pub owner Dave Campbell.

Possibly no great surprise there. 
North East pubs are invited to submit 
their top three, most-played jukebox 
discs, plus a “never play”, for a regional 
roundup of musical tastes. Send them 
to alastair@cheersnortheast.co.uk

JUKEBOX 
JURY REVEALS 
NUMBER ONE
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Black Sheep Brewery has added a new 
pilsner to its range of brands on offer for 
trade customers – and celebrated the 
move with a special German-themed 
party. The Masham, North Yorkshire, 
brewery – along with Grapevine wholesale 
– are the main distributors in the North 
of England for Meister Pils (4.9% abv), 
a premium pilsner from Stuttgart-
based Dinkelacker Schwaben Bräu. 

Brewed from an old recipe, Meister 
Pils is sparkling, smooth pilsner with a 
hoppy fl avour. The Black Sheep visitor 

centre was decked out in German 
fl ags, while German-inspired canapés 
were served and traditional music 
helped customers get into the spirit.  

Jo Theakston, sales and marketing 
director at Black Sheep, said: “Meister 
Pils is a great new addition to our 
range for trade clients. We endeavour 
to give our customers a fantastic 
range of products, including our own 
beers and a high quality selection of 
complementary drinks, allowing them 
to stock their bar from one place.”  

Pils plugs a gap in the portfolio

MEISTERS left to right: Alan Lawrence, International Drinks Agency; Jo Theakston, Black 

Sheep Brewery and Christian Liess, Dinkelacker Schwaben Brau
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FEATURE: THE FUTURE ON SCREEN

8 cheers march 2013

When blankety-
blank is a turn-off
More and more of the region’s pubs are tuning in to a 
different way of utilising their television screens

TV TIMES 
Paul Rawlings has developed  
Schreach TV’s software
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“Even if we aren’t 
showing matches, 
customers can still 
use the screens 
and get involved 
with a range of 
interative games.”

W hen the big match is 
on, having a television 
screen in your pub 
can be the di� erence 

between a steady day and a heaving one
� at’s why more and more landlords 

are now installing several screens in the 
one room – to give everyone a chance to 
catch the action from wherever they’re 
sitting or leaning against the bar.

But what about those moments when the 
sport isn’t on? Do your screens sit around 
showing rolling news with the sound 
on mute, or do they hang from 
the wall looking blank?

Newcastle-based technology 
company Screach believes 
there’s a way to get people 
staring at your TVs even 
when our top teams aren’t 
playing. ScreachTV is a plug-
and-play box that gives pub 
owners the chance to create their 
own branded and personalised 
television channel that’s designed 
for their own customers.

Pubs can use ScreachTV to 
show their own adverts, display 
their messages and photos from 
Facebook, Instagram and Twitter, 
access live television, news feeds 
and YouTube, and even interact with games, pub 
quizzes or a jukebox feature using their phones.

“What we’re trying to do is encourage 
people to pay more attention to the 
screens when the football isn’t on,” says 
Screach chief executive Paul Rawlings. 

“What ScreachTV does is allow pub owners 
to create their own channel which features 
entertaining games, messages and other content 
that suits their customers. After all, they’re 
the ones who know who know them best.”

Screach started putting its ScreachTV 
boxes in pubs around the UK last year, and 
now has more than 100 dotted around the 
nation. Basically, pubs pay a set fee to rent the 

box and a monthly subscription to receive the 
content. � e company has been partnering 
North East gaming machine � rm Bob Rudd 
Leisure to get the word out to landlords and 
pub chains, and is on the lookout for more 
companies to join the list of ScreachTV users.

After hooking up their box to the TV 
and the internet, landlords can tailor what 
appears on the screen to make it more 
attractive to their regulars – and to make it 
as relevant as possible to where they are.

One Newcastle pub/restaurant taking 
advantage of the system is Paci� c House, 

near the city’s Haymarket. Harry 
Vaulkhard, owner of Paci� c 

House, reports that the system is 
proving very popular. “It means 
if we aren’t showing matches, 
customers can still use the 
screens and get involved with 

everything from a pub quiz to a 
range of other interactive games,” 

he says. He was quick to spot that 
basically what you put on the channel 
is the pub or club’s decision. 

Paul Rawlings explains: “You’re 
not stuck with whatever’s on the 
television schedules. � e cool thing 
is that the punters are putting things 
on the screens too, such as Twitter 
messages and Instagram photos.

“� is is about putting more entertainment in 
the venue, not just digital adverts. Advertising 
is a useful feature for pub owners, but it’s not 
all of it. You want to publicise your brand 
and your o� ers, but also to entertain your 
audience and not put them o� . You wouldn’t 
watch a TV channel that was all adverts at 
home, so why would you do it in the pub?”

Pub owners are also � nding di� erent ways to 
use ScreachTV. Some pubs like the pub quizzes 
and � nd regulars will hover at the bar trying to 
answer questions the quickest. Others make 
use of the opportunity to advertise drinks deals, 
while some have displays of tweets or pictures 
related to the pub or the local football team.
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“Even if we aren’t 

showing rolling news with the sound 

owners the chance to create their 

advantage of the system is Paci� c House, 
near the city’s Haymarket. Harry 

Vaulkhard, owner of Paci� c 
House, reports that the system is 

range of other interactive games,” 
he says. He was quick to spot that 

Two North East pubs have been named in the 
Budweiser Budvar Top 50 Gastropubs Awards. 
The Rat Inn at Anick, near Hexham (pictured), 
and Broad Chare on Newcastle’s Quayside 
made the prestigious list in the competition 
judged by industry experts – top chefs, food 
writers, pubco chiefs, pub-guide editors and 
major suppliers.
The overall winner was the Hand & Flowers in 
Marlow, Buckinghamshire, which took the title 
for the second year running. The Cheers advice 
is: Let’s make a combined regional effort now 
that these two great pubs have been recognised 
nationally for their quality – and spread the word 
loudly, so that next year one of our chefs could be 
bringing home the bacon. 
Joe Laventure, sales director of Gastropubs 
Awards sponsor Budweiser Budvar UK, says: 
“We cherish our role in this event. We run some 
of the best restaurants in the Czech Republic, so 
we understand the world of the gastropub as well 
as any brewer – and our beer is at its best when 
drunk with imaginatively prepared food. Budvar 
does great things when served with tapas, fi sh, 
chicken or ribs, as well as red meat.”

All of this brings us neatly into asking the 
question – does any pub duo fancy themselves 
as the region’s top gastropub team? Entries are 
invited from pub/restaurants for the North East 
Culinary Trade Association (NECTA) competition 
which takes place at Newcastle Civic Centre 
on May 8-9. The association promotes skills 
within the hospitality industry and the various 
competition categories, such as Chef of the Year, 
Junior Chef of the Year, Future Chef and Inter-
College will be judged by some of the country’s 
top chefs.
In the gastropub class, 60 minutes will be 
allowed for two chefs to prepare, cook and 
present two courses for two covers – a starter 
and main course of the competitors’ choice. All 
ingredients are to be provided by the competitors 
but the main course has to include Double 
Maxim Brown Ale. Now, that sounds like a real 
pub challenge.
Details: www.necta-chef.org

Tasty pair in top 
50 place settings

And a couple more
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NEWS

SUNDERLAND/ SOUTH TYNESIDE CAMRA 
PUB OF THE YEAR 2013

OPEN DAILY FROM 12 NOON
JARROW BREWERY PUB IN THE 

HEART OF SUNDERLAND CITY CENTRE

The Queens Head
Wallsend High Street, Newcastle Upon Tyne.

T: 0191 262 2348
www.thequeenshead-wallsend.co.uk

The Home of Sport
Showing all Newcastle United games LIVE 

Monday – Bingo with Big Cash Prizes

Tuesday – Free Pool & Jukebox

Wednesday – Quiz…with a twist

Thursday – Pool Competition Night

Friday – Race Afternoon

Saturday – Games Night

Sunday – Queens Lucky 13, be in it to win it

Everyday 9am-6pm  
Smiths £1.80 – Fosters £2
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Houghton le Spring-based 
Maxim brewery is preparingy 
for a visit from a Government 
minister – and no doubt he’ll 
be brought right up to date on 
the current state of the industry 
by director Mark Anderson.

“We’re hoping to host the 
minister for pubs, Brandon 
Lewis, on March 15,” says 
Mark (pictured). “Our local 
MP Bridget Philipson will 
also be here. We’d like to give 
him some of the background 
behind the diffi culties brewers 
and pubs face at the moment 
– and over the past 20 years.

“We also plan to take 
him to the Cross Keys at 
Sherburn Village to see how 
a real community pub works 
and how different levels of 
duty, legislation, tax and VAT 
can affect a business.

“Government legislation is all 
wrong and pubs need some sort 
of discretionary rates relief and 
allowances like other businesses 
get. This, apparently, comes out 
of local councils’ budgets but 
they don’t promote it – it’s within 
the letter of the law, but not in 
the spirit of local communities.

“The Cross Keys is trying to 
get small business rates relief 
but is having to go through a 

whole rigmarole of application 
rather than the council sending 
a note around saying, “’Did 
you know you can apply…?’

“Our beer tax is ridiculous 
compared to the rest of Europe 
and it’s put 40p a pint on the 
price of a pint over the bar in the 
last four years – and it’s going 
to go up again this month.”

Away from legislation and tax 
– important as it is for a business 
like Maxim – Mark Anderson is 
confi dent that the beers they 
are producing will continue to 
excite customers. The American 
IPA that was launched last 
year has been brewed again 
and most of it is pre-sold.

“It’s a lovely position to be 
in,” he says. “But we’re still not 
going to overproduce it, it’s a 
seasonal but a very expensive 
beer to make due to the huge 
amount of American hops used.”

Other new beers are fi nding 
enthusiastic customers and 
the hint is to look out for more 
experimentation from the 
Maxim brewhouse crew.

So, get ready for Black 
Maxim Stout for St Patrick’s 
Day and the return of 
the chocolate-infl uenced 
Boxing Hare for Easter. It’s 
Maxim-um satisfaction.

No minister, let’s be fair

Ant: “We’re not really druggy people, that’s the 
thing. I think you either go into that crowd as a kid 
or you don’t – and we didn’t. We found the love of 
alcohol very early on and we stayed with it.”
Dec: “There’s a real pub culture where we’re from 
in Newcastle, so we’re more boozy people.”

  QUOTE
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1300 Units...
And never a hangover!
Industrial Premises in 65 locations 

throughout the North East

For all your property requirements

throughout the North East

BERWICK 
UPON 

TWEED

ALNWICK

NEWCASTLE
HALTWHISTLE

DURHAM

MIDDLESBROUGHDARLINGTON

“Fresh as 
a Daisy!” 

after supplying 
industrial units to SME’s 

and microbreweries 
for over 20 years
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The long search for Jarrow Brewery to fi nd 
a new home is over. A high-specifi cation, 
5,180sq ft unit on Bede Industrial Estate 
in Jarrow has been secured and a 10-year 
lease agreed with Whittle Jones North 
East which acts as managing agents for 
Northern Trust Company Ltd, the freehold 
owners of the premises. It’s expected that 
brewing will still continue at The Maltings in 
South Shields while a signifi cant expansion 
programme to produce 62,000 pints of 
Rivet Catcher a week will kick in at the new 
40-barrel (11,520 pints) capacity brewery.
“It’ll make a big difference to the way we work,” 
says Jarrow co-owner Jess McConnell. “The 
Maltings isn’t set up as a production line.
“We’re running at full capacity where we are at 

the moment and just can’t produce enough beer 
to meet demand. We haven’t bottled any beer for 
a couple of years as a result and it’ll be good to 
send it out of the North East again – up till now 
we’ve been looking after local customers. Beers 
like Venerable Bede have just had to wait.”
The construction of a cold room, mezzanine 
and offi ce space alongside the brewhouse 
means there’s still a long way to go and 
brewing consultant Dave Smith reckoned in 
mid-February that Jarrow was three months 
away from actually producing beer. But at least 
there’s some light on the horizon after the 
disappointment of being refused permission 
to brew at St Andrews Church at Hebburn, 
South Tyneside. The protracted negotiations 
cost Jarrow Brewery an estimated £48,000.

Jess McConnell says: “We’ll be taking on 
three new staff initially and 14 over the next 
two years. We’re happy with the way things 
are going with our pubs too. Isis has just won 
Sunderland & South Tyneside pub of the 
year, the Robin Hood and the Maltings are 
going well, and the Magnesia Bank is about 
three-quarters to where we want it to be.
“But it’s great to be back in 
Jarrow to produce beer.”
*Northern Trust is one of the country’s largest 
privately owned providers of commercial and 
industrial property. It has been established 
for over 50 years and is owned by the well-
known builder-turned-entrepreneur Trevor 
Hemmings, possibly even more famous as 
the owner of Grand National winners.

Jarrow at home – in Jarrow

TICK BOX: Brewer 
Michaela McConnell 
checks the new kit.
Right: Jess MnConnell 
(background, right) 
receives the keys from 
Steve Brown of Whittle 
Jones. Foreground ltor: 
Paul Minnikin, Business 
Legal Finance; David 
Brown, Beaumont Brown 
architects, Dave Smith, 
brewing consultant.
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Durham’s Hill Island brewery celebrated 
its 10th anniversary last September with 
collaboration between beer and curry. 
And, the combination proved so successful 
that it prompted a whole new venture.
“I opened a real ale off-license in Durham 
Indoor Market, shared with a business called 
The Curry Shop,” says brewery owner Michael 
Griffi n. “We started doing curry and beer deals 
such as Malty Balti and Beeriani and the stall 
went so well that we’ve expanded and moved 
to a larger shop, still within the Indoor Market 
and only two minutes’ walk from the brewery. 
“The Curry Shop now offers takeaways and I 
have installed a hand-pump selling draught 
beer, as well as in bottles and mini-casks.
“We also hold joint events at Alington 
House, a community centre in Durham 
City. Events feature hot curries with rice 
and Hill Island Brewery real ales, as well 
as live music. The next, ‘A Jig, a Jar, and 
Tikka Masala’, is on Saturday March 16 to 
celebrate St Patrick’s Day that weekend.” 
Tickets cost £4, available from The Curry 
Shop stall in Durham Indoor Market.

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

Our bottle range is available 
in all good outlets and online

Hadrian Border Brewery
Tel. 0191 2649000
www.hadrian-border-brewery.co.uk

Beer wi’ 
nowt 
taken out
Budweiser Budvar’s unpasteurised yeast beer 
has been a terrifi c success since its launch 
in the UK. However, a comment by Good 
Beer Guide editor Roger Protz that the beer 
would only reach brewing perfection if it were 
completely unfi ltered, stung the Czech brewing 
giant into action.

Adam Broz, Budvar’s brewmaster, returned 
to the drawing board at the end of last year 
with brewer Ales Dvorak (designer of Budvar’s 
dark lager) to see if they could brew a version 
that would achieve Protz-approval. They liked 
what they tasted and now this new treat for beer 
enthusiasts will completely supersede yeast 
beer version number one.

Being unfi ltered means Budvar yeast beer 
becomes a little hazy in appearance, rather like 

GOAL Brewer Ales Dvorak

a classic wheat beer. Adam Broz emphasises 
that the hazy-look is produced by the completely 
natural action of the yeast and not the result of 
adding substances such as pectin which some 
brewers use to simply follow fad and fashion. 
Budvar’s yeast beer will now, he says, take 
drinkers a major step closer to the ultimate 
goal of making its beers taste like they have 
just been drawn from the Southern Bohemian 
brewery cellars.

According to Budvar UK’s sales director Joe 
Laventure there were plenty of sceptics who 
said, in effect, that Budvar’s unpasteurised yeast 
beer would never catch on because of what they 
alleged were the almost insuperable diffi culties 
involved in handling a living product. Adam Broz 
and Ales Dvorak have proved them wrong. 

12 cheers march 2013

 A JIG, A JAR AND 
 A TIKKA MASALA 
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Young Dylan Skelton is 
proving to be something of a 
connoisseur if this photo of 
him with a Stables Brewery 
pumpclip is anything to go by.

THE LAUNDRY 
THAT DELIVERS
...everything!!

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

Bath mats, Bathrobes

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

know our customers do too. 

Looking to change suppliers or sick of doing your own? 

Call us for a no obligation quote

Collection & Delivery throughout the North East

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

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

JDC
Domestic & Commercial 

Laundry Service & Linen Hire
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Take-overs tap 
into demand
The Bacchus in Newcastle may 
have relinquished its long run 
of Tyneside Pub of the Year 
titles to The Free Trade Inn, 
but manager Andy Hickson, 
pictured, is determined to drive 
business forward with some 
innovative events.

A Highland Brewing Tap-
Takeover early this month sees 11 
cask beers from the Orkney-based 
brewery available which includes a 
rather special two-year-old cask of 
Old Norway Barley Wine (9.0% abv). 
Others to look out for are Orkney 
Blast (6.0% abv), Sneaky Wee 
Orkney Stout (4.2% abv), St Magnus 
(5.2% abv), Scapa Special (4.2% 
abv) and The Duke IPA (5.2% abv).

“We reckon it’s the biggest 
offering at the one time in 
Newcastle for one of the city’s 
favourite breweries,” says Andy. 
“In mid-March we’ll have a mini-
takeover with beers from The Hop 
Studio in York – fi ve cask beers 
and one keg which will include 
Blonde, a 3.5% abv light, crisp 
and hoppy beer with a hint of 
Sauvignon, and the very special 
fl oral and complex XS at 5.5% abv.

“The brewery’s keg Pilsner 
at 4.0% abv is an antidote to 
mass-produced lagers. The 
Hop Studio is a really promising 
young brewery and we’re very 
much looking forward to trying 
the beers.”

INNOVATOR Andy Hickson

Hair today, 
gone 
tomorrow

The General Havelock Inn at 
Haydon Bridge, Northumberland 
was packed one evening last 
month with customers eager 
to witness a Charity Wax. 
Regular Carl Eales offered his 
body for a good cause while 
Haydon Bridge beautician Tanya 
Fowler administered the pain. 
Together with a charity quiz, 
the fun event raised more than 
£900 for Hexham’s pre-school 
education centre for children 
with Down’s Syndrome.

Whatever 
necks?

 A JIG, A JAR AND 
 A TIKKA MASALA 

Young Dylan Skelton is 
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VIEW FROM ABROAD: HARRACHOV, CZECH REPUBLIC
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Bath to 
the future
Our special reporter Libor Vojacek, 
also known as CzechBeerMan, 
takes us on a tour of Microbrewery 
Novosad in Harrachov, near the 
Czech border with Poland    

Dear british readers , dear beer lovers,  
This time we will visit Krkonose Mountain – Giant 
Mountain. Every person acquainted a little bit in 
ski jumping should know the name Harrachov 
Resort, one of the sport‘s most famous resorts. 

So there, under the mammoth ski jump you can fi nd 
one of the most interesting microbreweries ever. Its offi cial 
name sounds a bit long and very break-necky – Sklarna 
a minipivovar Novosad & Syn Harrachov s.r.o. Czech 
Republic, which means Glass factory and microbrewery 
Novosad & Syn Harrachov Ltd, Czech Republic. 

Our special reporter Libor Vojacek, 

HAPPY MAN Libor Vojacek

115 Sherburn Terrace, Consett, County Durham, DH8 6NE  |  Telephone 01207 502585

Live music with Mambo Jambo - 
Saturday March 23rd

St. Patrick’s Day Party
Sunday March 17thFree entrance

Live music
Free food
Consett Stout only £1.90 a pintdon’t miss the Craic

Beer Festival

Easter Weekend

Friday March 29th to Monday April 1st

10 beers three ciders on mobile bar

Eight Hand pulls on main bar

Including our 

award winning Consett Ales

Lots of free bar snacks
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All Newcastle matches 
NOW shown 

The city’s largest screen for 
major sporting events

Good Beer Guide 2012

5 Handpulls featuring local 
and national real ales

Make Centurion your meeting 
place before or after your 

Christmas Party

Snug Bar available for private 
functions including Christmas 

parties

Private Meeting & 
Function Rooms

Grand Central Station, 
Neville Street, 

Newcastle Upon Tyne, 
NE1 5DG

Tel: 0191 2616611
www.centurion-newcastle.com

Bar & Deli

Real Ale,
Real Food,
Real People

Tel: 0191 2616611
www.centurion-newcastle.com

The City’s Best  
St Patrick’s  

Weekend Party

LIVE at Centurion Bar,  
Grand Central Station, Newcastle

Craic’in Atmosphere

Friday 15th March 
5pm - 8pm 

The Paddy  
Bottom Boys

SATURDAY 16th March 
5.pm - 8 pm 

Allan Kelly And  
The Dogs Of Tralee 

FREE bowl of Irish stew 
when you buy a pint of Guinness 

(Available from 3pm 
and available while stocks last)

Sunday 17th March 
4pm - 6pm 

The Happy Cats

£100 Voucher

£100 Voucher

£100 Voucher00 V00 Voucouc00 V00 Vouc00 V00 V hhoucouchoucouc erer
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They have bit more activities there than 
just brewing the beers and we are now 
guided by the brewer Mr Libor Soukup. 

The whole complex of the Novosad 
estate is very extensive and sprawling. 
It contains a glass factory, brewery, 
beer bath, restaurant and hotel. 

In the brewery we see the boiling kettles 
located in the corner of the restaurant, 
and a wall chart shows how the beer is 
made – just follow the arrows till you end 
on Toilet and you release Your Tension. 
Everybody should understand. 

The fi rst test brew was made here 
on November 23 2001, but at this time 
not the whole establishments was 
completed. The restaurant, seating 180, is 
a spacious and tastefully furnished room 
in light wooden panelling. You can drink 

well, you can eat well, no mistake.  
From the restaurant you walk throught 

the door and you can watch the glassmakers 
working by the oven. And I have to tell you, it 
is worth coming. This is like a great concert, 
like a symphony. This is what I call real craft. 
The glass is twisting like a live snake; they 
blow on it, cooling it or heating it up again 
in order to make a better and more perfect 
shape. They cut it normally by 
scissors like you cut your spaghetti 
on the plate. And, still hot and 
melted, they glue it and connect 
it all together – simply amazing. 

And they are drinking, while 
working, the local Hutska 
(Glassmaker’s) 8° beer. I am sure 
if this is seen by some dry EU 
commissioner, his hair would stand on its ends. 

Now to the place where the beer is made 
– but as I am saying, whatever fantastical 
shape a nice glass is, it is only nice if there is 
a big and dense white beer “cap” on the top. 

In the brewery cellar you can fi nd some 
three fermenting tanks, 11 lagering maturing 
tanks and six over-pressuring tanks, all in 
stainless steel. They go to nearby Konrád 
Brewery (a big industrial brewery) for their 
yeast and the water is from the local Bily 

(White) Hill. It has been fl owing underground 
for decades in old pipes made of elmtree. 

Mr Soukup is talking and talking, you can 
see he enjoys it and he likes his job. His beer is 
good, with a good head. He brews three regular 
standard beers – light Hutska 8 (Glassmaker’s 
) 8°, light lager Frantiskuv Lezak (Frank’s 
Lager) 12°, a black Certovske Pivo (Devil’s 
Beer), and if there is reason or some annual 

jubilee, then special brews are made. 
Doctor František Novosad who 

is the owner of brewery and factory 
is not resting on his laurels; he is 
always coming up with new ideas. 

As a visitor you can go to the 
Museum of Glass, or you can take 
a beer spa. This is a special room 
with a bath tub full of hot beer. 

Two beers are included in the price. You can 
even choose from two options – if you are 
alone, it is a standard 20 minutes for 700 CZK 
(£24), or even better when you come with 
your secret lover (with your husband or wife 
it would be boring, right?). On offer is a Love 
Story Spa for two for 1,300 CZK (£45), so if 
you have a lover, take him or her with you! 

www.sklarnaharrachov.cz
*Visit CzechBeerMan http://

album.inmail.cz(@beer-articles

They have bit more activities there than 
just brewing the beers and we are now 

well, you can eat well, no mistake.  

the door and you can watch the glassmakers 
working by the oven. And I have to tell you, it 
is worth coming. This is like a great concert, 
like a symphony. This is what I call real craft. 
The glass is twisting like a live snake; they 
blow on it, cooling it or heating it up again 
in order to make a better and more perfect 
shape. They cut it normally by 
scissors like you cut your spaghetti 

Whatever 
fantastical shape 
a nice glass is, it is 
only nice if there 
is a big white beer 
‘cap’ on the top
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FEATURE: THE BOOZE BOX

Traditional family 
run pub since 1975

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

Sun: 12pm - 3pm & from 7pm

BRIDGE END INN, Ovingham 01661 832219

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

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

Regular Music & Folk Nights

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:

Dipton Mill Inn
A

All you’d want a country pub to be...

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

www.diptonmill.co.uk

12-Dipton Mill ad:Layout 1 12/9/12 10:17
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Spirit of 
adventure
The local drinks 
we try abroad 
don’t often travel well, 
as Stan Abbott reports
Some friends of ours, poised to 
emigrate to Australia, arrived at the 
farewell dinner we’d arranged with a 
large box and an olive tree in a pot. 

The box contained a selection of intriguing 
alcoholic drinks that bore testimony to their 
travels. We combined this unexpected arrival 
of alcoholic ephemera with the contents of 
our own drinks cupboard. And then, two years 
later, I thought it might be a good idea to clean 
up, rationalise and reorganise said collection.

The process proved a magical mystery 
tour across continents, over oceans and 
though a lifetime of rekindled memories.

Ah, the inviting translucent green of 
the Sette Herbe del Monte Fileremo, 
paradoxically produced on the island of 
Rhodes, rather than in Italy. Just half an 
inch left, so we must have actually drunk 
this more than once in its 24-year shelf life. 
Magnifi co! Its unsubtle liquorice and herbal 
overtones still evoke the dusky interior of 
the pre-disco days of that historic isle.

I recall a wonderful farmhouse souvlaki, 
washed down with artisanal retsina, 
that king of drinks-that-taste-best-in-
their-homeland. Into which category 
sits neatly the post-prandial raki.

Raki’s pungent aniseediness manifests 
itself in lands from Turkey to France. It 
was in the former, camping in an orchard 

by the Bosphorus, that a surfeit of raki 
long ago led me to attempt to befriend a 
giant hedgehog. And here is its more legal 
French cousin, a Pastis 51 that recalls 
lazy Luberon afternoons, glass in hand, 
and herbal aromas on the salty breeze.

Enter its northern half-cousin, an unlabelled 
and illegal 80% abv calvados, undiluted from 
the still that was parked in the lane near my 
French friends’ farm. Now there’s a story – 
the distillateur ambulant is quite literally a 
dying breed, sacrifi ced on the worthy altar 
of liver preservation. Time was when these 
self-suffi cient souls would ply the byways 
of Normandy or the Garonne, converting 
the quantity of cider or wine permitted each 
paysan by law into eau-de-vie – or brandy 
– of which calvados is the apple variety.

I won’t last, however; the distiller’s tax-
free exemption these days goes to the 
grave with him and partial tax concessions 
on the spirit fi nally ended in December.

There are ways to take the edge off 
these occasionally brutal raw spirits – 
my one-time fl atmate simply poured it 
into the stew each night until I caught 
him at it, but a bottle of rhum arrangé 
from the Seychelles still contains the 
cinnamon, vanilla and citronella leaves and 
seedpods it was bottled with in 1995.
The potted olive tree lives on!

 SIGN OF 
 THE TIMES     
There’s no doubt about this message from 
The Butterfl y Cabinet café in Heaton, Newcastle. 
Thanks to Jenifer Hanover for this one. 
Send daft signs to 
alastair@cheersnortheast.co.uk

The Butterfl y Cabinet café in Heaton, Newcastle. 

THE PERCY ARMS

THE PERCY ARMS

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

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

Queens Rd, Walbottle, NE15 8JB 

Telephone:  01912648071

EASTER EGGSTRAVAGANZA
1st April 
Easter Bonnet competition, Easter Egg 
hunt - lots of fun for all the family!

MOTHERING SUNDAY
(booking essential)

2 courses £8.50 • 3 courses £10.50
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Easter Scottish 
Beer Festival

Hadrian Border 
Brewery Tap

including a selection of Fyne Ales

Thursday 28th March - Monday 1st April

40+ of the fi nest Scottish cask ales 
plus a selection of ciders

Food served from 12 noon

Live music - Saturday night with 
the Mudskippers - starts 8.30pm

Follow @BoathouseWylam    Like us on

Station Road, Wylam, NE41 8HR. 
Telephone 01661 853431

CAMRA 2013 Northumberland 
Pub of the Year Winner
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BEER MATCHING
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Celebrate Mothers Day with a fi ne Sunday Roast
Booking strongly recommended

Treat your Mam to a glass of bubbly for just £2
Serving locally sourced, home-made food 

from 12-9 Monday - Saturday. 
Sunday Lunch & Chefs Specials on Sunday 12-8. 

Open 7 days a week

01207 255 268  •  themanorhouseinn@gmail.com • www.themanorhouseinn.com
Carterway Heads, Shotley Bridge, Northumberland, DH8 9LX

Celebrate Mothers Day with a fi ne Sunday Roast

Treat your Mam to a glass of bubbly for just £2

01207 255 268  

Feel the force 
of nature
The chance to combine beer, whisky 
and chocolate was one that Alastair 
Gilmour could simply not turn down

Visiting Harviestoun Brewery 
in Alva, Clackmannanshire, 
recently was somehow like a 
Good Cop Bad Cop sequence. 

We were made to feel so 
welcome it was like being 
softened up for something 
yet to come, perhaps along 
the lines of “sorry folks, 
the tour’s cancelled and 
we’ve got no beer left”.

Then you’re presented with 
a lunch of lamb and black 
pudding casserole with leeks, 
garlic and a hint of rosemary, 
so that’s not it. You’re invited 
to take part in a Highland 
Park whisky tasting, before 
being asked to compare and 
contrast varying expressions 
of Ola Dubh porter (8.0% 
abv) with sublime, artisanal, 
small-batch chocolate. It 
quickly becomes clear that this 
particular drama is actually 

Good Cop Fantastic Cop.
Ola Dubh – pronounced 

“ola-doo” and Gaelic for “black 
oil” – is a development of 
Harviestoun’s Old Engine Oil 
porter (6.0% abv), a fabulous, 
roasted, liquorice-tinged 
black toffee combination. The 
silky-smooth body unveils 
dark cherries, molasses, 
espresso coffee and chocolate 
in an intricate balancing act. 

Head brewer Stuart Cail – 
once of Vaux in Sunderland 
– and his colleagues have 
been taking mouthfeel and 
flavour further up the scale by 
experimenting by maturing the 
well-balanced and pleasantly 
bitter beer in Highland Park 
oak casks that previously 
contained varying ages of 
whisky, from 12, 16 and 18 
years old. Add chocolate and 
here are the day’s results:
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11th March -  
Mothers Day Carvey (booking advisable)

16th & 17th March St Patricks Weekend  
Come and celebrate our Irish themed weekend, 

Irish music, food and not forgetting the hats

Live bands and entertainment every weekend
Quiz night & Key draw every Thursday

Live sports shown

Real Ales & Fresh Homemade Food
New menu now available served 12pm - 8pm

Carvery served every Sunday

THE GOLDEN LION  
Hill Street, Corbridge,  

Northumberland, NE45 5AA  
T: 01434 632216  

E: thegoldenlion77@gmail.com

Good Cop 1
Ola Dubh 12 presents a range of complex 
aromas and fl avours infl uenced by 
incarceration in American oak casks 
fi rst sent to Jerez to mature sherry 
in then sent to Orkney for a 12-year 
detention at Highland Park. It comes 
across like treacle toffee, light smoke 
and cherry chocolate with mature 
orange marmalade on the fi nish.
Good Cop 2
Edinburgh Chocolate Tree Ecuador Milk 
is made with native Arriba cacao from 
Ecuador – a fl oral chocolate with a clean, 
sweet and full fat milk palate. For the 
technically-minded, it consists of 50% 
cocoa beans, milk and coconut palm sugar.
Verdict: Book them.

Excellent Cop 1
Ola Dubh 16 is mellow, mellow, 
mellow. It has softened out, picking up 

characteristics from the whisky cask 
and despite its mellow roundness it 
reveals wonderful toasted fl avours with a 
backdrop of dried fruits to such an extent 
that it’s an all-year Christmas cake.
Excellent Cop 2
Edinburgh Chocolate Tree Peru 68% Criollo 
is a lightly fl avoured, dark chocolate made 
from white Peruvian cacao. This could 
be described as buttermint and damp 
wood, or is that too fanciful? Made with 
cacao, cocoa butter and cane sugar.
Verdict: Fine. Very, very fi ne.

Fantastic Cop 1
Ola Dubh 18. Aromas of whisky distillery 
warehouse – spirit, oak and time. Flavours 
of soft cherry and treacle toffee, muscovado 
sugar, chocolate digestive and dried 
dark fruit in a sensational combination.
Fantastic Cop 2
Edinburgh Chocolate Tree Madagascar 

75%. This bar is delicately crafted to balance the 
natural sweetness of the chocolate with highly 
fruity notes. We’re getting sensational swirls of 
contrasting bitter cocao to vibrant fruit cake. 
Verdict: Solitary’s too good for this pair.

We managed to sneak in a few samples of Highland 
Park’s various expressions – and lordy lordy, the 
18-year-old is as close to whisky perfection as 
it comes. The nose has a toffee sweetness and 
an almond nuttiness verging on marzipan. It’s 
a perfectly balanced single malt with a mellow 
palate and a mouthwateringly smoky fi nish.
In thanks, we genufl ect in the general direction 
of Orkney and whoever put this golden beauty 
together. Good Cop, you are now a Super.

The Central in Gateshead launches a Top 
of the Hops Beer and Pie Festival on March 
28 which will run through Easter Sunday 
or until the beer and pies run out. Some of 
the 40 breweries represented are Anarchy, 
Bradfi eld, Castle Rock, Dark Star and Sharp’s.
A 40-strong pie invasion will complement 
them – such delights as mixed game in 
red wine, BBQ pork and rum, hot-as-hell 
chilli, whisky peppered steak, chicken tikka 
massala, haggis and venison and sloe gin.

CASK ME ANOTHER Stuart Cail

BEERS TO PIE FOR
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11th March -  
Mothers Day Carvey (booking advisable)

16th & 17th March St Patricks Weekend  
Come and celebrate our Irish themed weekend, 

Irish music, food and not forgetting the hats

Live bands and entertainment every weekend
Quiz night & Key draw every Thursday

Live sports shown

Real Ales & Fresh Homemade Food
New menu now available served 12pm - 8pm

Carvery served every Sunday

THE GOLDEN LION  
Hill Street, Corbridge,  

Northumberland, NE45 5AA  
T: 01434 632216  

E: thegoldenlion77@gmail.com

Good Cop 1
Ola Dubh 12 presents a range of complex 
aromas and fl avours infl uenced by 
incarceration in American oak casks 
fi rst sent to Jerez to mature sherry 
in then sent to Orkney for a 12-year 
detention at Highland Park. It comes 
across like treacle toffee, light smoke 
and cherry chocolate with mature 
orange marmalade on the fi nish.
Good Cop 2
Edinburgh Chocolate Tree Ecuador Milk 
is made with native Arriba cacao from 
Ecuador – a fl oral chocolate with a clean, 
sweet and full fat milk palate. For the 
technically-minded, it consists of 50% 
cocoa beans, milk and coconut palm sugar.
Verdict: Book them.

Excellent Cop 1
Ola Dubh 16 is mellow, mellow, 
mellow. It has softened out, picking up 

characteristics from the whisky cask 
and despite its mellow roundness it 
reveals wonderful toasted fl avours with a 
backdrop of dried fruits to such an extent 
that it’s an all-year Christmas cake.
Excellent Cop 2
Edinburgh Chocolate Tree Peru 68% Criollo 
is a lightly fl avoured, dark chocolate made 
from white Peruvian cacao. This could 
be described as buttermint and damp 
wood, or is that too fanciful? Made with 
cacao, cocoa butter and cane sugar.
Verdict: Fine. Very, very fi ne.

Fantastic Cop 1
Ola Dubh 18. Aromas of whisky distillery 
warehouse – spirit, oak and time. Flavours 
of soft cherry and treacle toffee, muscovado 
sugar, chocolate digestive and dried 
dark fruit in a sensational combination.
Fantastic Cop 2
Edinburgh Chocolate Tree Madagascar 

75%. This bar is delicately crafted to balance the 
natural sweetness of the chocolate with highly 
fruity notes. We’re getting sensational swirls of 
contrasting bitter cocao to vibrant fruit cake. 
Verdict: Solitary’s too good for this pair.

We managed to sneak in a few samples of Highland 
Park’s various expressions – and lordy lordy, the 
18-year-old is as close to whisky perfection as 
it comes. The nose has a toffee sweetness and 
an almond nuttiness verging on marzipan. It’s 
a perfectly balanced single malt with a mellow 
palate and a mouthwateringly smoky fi nish.
In thanks, we genufl ect in the general direction 
of Orkney and whoever put this golden beauty 
together. Good Cop, you are now a Super.

The Central in Gateshead launches a Top 
of the Hops Beer and Pie Festival on March 
28 which will run through Easter Sunday 
or until the beer and pies run out. Some of 
the 40 breweries represented are Anarchy, 
Bradfi eld, Castle Rock, Dark Star and Sharp’s.
A 40-strong pie invasion will complement 
them – such delights as mixed game in 
red wine, BBQ pork and rum, hot-as-hell 
chilli, whisky peppered steak, chicken tikka 
massala, haggis and venison and sloe gin.

CASK ME ANOTHER Stuart Cail

BEERS TO PIE FOR
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FEATURE: LICENSED TRADE INTERNATIONAL

A huge business and network event for the 
drinks sector is about to descend on the 
North East. Licensed Trade International 
is a concept that involves trade stands, 
demonstrations, conferences, and 
seminars relevant to every aspect of 
the hospitality industry. It takes place 
on April 9-10 at the Sage, Gateshead.

The organisers have recognised Newcastle 
and Gateshead’s importance in the UK’s 
leisure industry and the idea is to create new 
business opportunities for exhibitors wishing 

to break into the North Eastern and Scottish 
markets – and for local manufacturers and 
distributors to supply to a wider audience 
through national distribution channels.

Those attending will be a balance of 
national product manufacturers with 
national distributors, combined with 
local manufacturers, suppliers and 
distributors and the involvement of UK 
Trade and Investment (UKTI) allows 
suppliers to reach even wider markets.

Regional exhibitors include Sinton’s 

Solicitors, Durham Brewery, Anarchy Brew 
Co, Darwin Brewery, Crosbys, Lanchester 
Wines, Ringtons and Fentimans.

As well as presentations from key 
partners Heineken and Molson Coors, 
Washington-based LWC, the largest 
independent wholesaler of beers wines 
and spirits in the UK, will also be taking 
the stage. LWC delivers over 4,800 different 
products to 6,000 on-trade customers, 
seven days a week. The last five years has 
seen its annual sales grow from £80m to 
£150m. In this dynamic half-hour, LWC’s 
sales director Steven Brewer will share 
the top 10 things that will make your bar 
successful and accelerate the growth of 
your business in terms of sales and profit.

Licensed Trade International has full 
backing and support from all the local 
authorities which are also eager to improve 
standards in a trade which fundamentally 
increases profitability though increased 
tourism and footfall, currently turning over 
£250m and employing 7,000 people. The 
whole event will demonstrate creative ways 
to run pubs with the object of providing 
greater excitement – and profitability. It will 
culminate in a benevolent awards ceremony.

*Licensed Trade International 
takes place at the Sage, 
Gateshead, on April 9 and 10. 

It’s 
show 
time
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Sintons Solicitors 
www.sintons.co.uk
0191 226 7878  

Bishop Skinner 
www.bishop-skinner.co.uk 
0191 2328682

LWC North East  
www.lwc-drinks.co.uk 
0845 345 1055 

Anarchy Brewery 
www.anarchybrewco.com 
01670 789755

Lashbrooks 
www.lashbrooks.com 
01642 482629

1936 Biere 
www.1936biere.com 
07500001936

Heineken 
www.heineken.co.uk 
0131 528 1000

Among the new and innovative products 
to be experienced at the Licensed 
Trade International exhibition at The 
Sage, Gateshead (April 9-10), are some 
exciting new brands from Heineken. 

This month, Heineken announced 
the launch of Foster’s Radler, a 
new 2.0% abv Foster’s lager cut 
with natural lemon juice. 

Foster’s Radler combines the 
refreshment values of Foster’s lager 
with the natural refreshment of 
lemons, creating an easy-drinking 
lager ideal for occasions where 
consumers want something lighter. 

The latest production from the 
Heineken innovation pipeline, Foster’s 
Radler is being launched as part of a 
plan to reinvigorate the lager category 
– and lead the development of a new 
mid-strength category which could 
represent a £300m growth opportunity. 

Radler takes its name from the 
German word for “cyclist”, a term which 
dates back to the 1920s when cyclists 

would drink the mixed beer in the 
mountains when stopping for a rest.

Gayle Harrison, brand director, 
Foster’s at Heineken UK, said:  “Foster’s 
Radler is a refreshingly different 
cloudy lemon beer with a taste that 
consumers will seek out and love.”  

Heineken is also strengthening its 
range of Bulmers modern ciders with the 
launch of two fruit fl avoured products, 
Bulmers Cider Bold Black Cherry and 
Bulmers Cider Pressed Red Grape.

The new premium fl avoured ciders 
demonstrate the global giant’s 
commitment to delivering cider 
innovation by attracting drinkers with 
“a need for experimentation”.  

Both 4.0% abv variants will be available 
in single 568ml bottles. Bulmers Cider 
Bold Black Cherry is a crisp cider, 
cut with the taste of crushed black 
cherries, while Bulmers Cider Pressed 
Red Grape offers a tantalising blend 
of crisp apple cider and red grapes 
for a refreshing, smooth fl avour.  

Highlighted
exhibitors

Fruit to the fore 
in new products

Michael Caine’s 80th 
birthday celebrations
Tilleys Bar, Westgate 
Road, Newcastle NE1 4AG
March 7-14
“It’s my 80th birfday on 
March 14. Tilleys Bar are 
holding a fi lm festival in 
my honour where they will 
be screening some of my 
best Stevie Nicks, starting 
on March 7. The have got 
some Landan Ray Mears on 
the Ringo Starr and a few 
in the Stamford Bridge. Not 
a lot of people know that!”
Films include The Italian 

Job, Educating Rita, 
Zulu and Get Carter, 
while the food offering 
stars Piccadilly piccalilli 
pie, Big Ben burgers 
(with bell peppers and 
thyme) and The Ipcress 
Pile, an aubergine stack 
with goats’ cheese and 
tomatoes. Beers on the 
bar will feature some 
crackers from Sambrooks, 
Redemption and Gales 
breweries, with Kernel, 
Meantime and Fullers 
from the fridge.
Details: 0191 232 0692
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Local Real Ales,  Homecooked Food
4 � B&B Accommodation now available to book online

Homecooked bar menu served: 
Wednesday - Sunday 12pm til 2pm and 6:30pm til 9pm

also available ever popular specials board
Roast dinner available every Sunday 12pm till 2:30pm

Wednesday: OAP Lunch Special 
Live sports shown • Large beer garden • Free Wifi  available 

•  Large parties catered for

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

Available in fine 
North East pubs

www.copperdragon.uk.com

BRAND

NEW
ALE!

Want to be a 
stockist? Please

call Ian Vart on:
07814 964322

COPPER
DRAGON

CD CHEERS AD 100x93.5mm.indd   1 30/11/2012   09:19

Sunderland & South 
Tyneside CAMRA  
pub of the year, 3 

years running

DOG  
FRIENDLY  
PUB27 Mill Dam, South Shields, NE33 1EQ  

(0191) 454 0134

Spring Beer Festival 28th - 31st March
Over 25 ales available throughout the weekend  
plus real scrumpy and over 100 malts
Join us on the 28th to meet 3 local brewers and  

enjoy a buffet - tickets £4, 7:30pm start 

The Steamboat 

ST PATRICK’S DAY BEER 
FESTIVAL
The Cluny, Ouseburn, Newcastle 
NE1 2PQ
March 15 “till the beer runs out”
Rare Irish visitors from White 
Gypsy, Galway Hooker and 
Porterhouse Brewing Company.
Details: 0191 230 4474.

FLYING DOG WEEK
The Cluny, Ouseburn, Newcastle 
NE1 2PQ
March 25-31
Beers from the iconic American 
brewery, favourite of illustrator 
Ralph Steadman and “gonzo” 
journalist Hunter S Thompson 
(“Good people drink good beer.”). 
Festival includes a collector card 
promotion.
Details: 0191 230 4474.

STEAMBOAT BEER FESTIVAL
The Steamboat, Mill Dam, South 
Shields NE33 1EQ
March 28-31
Around 20 beers. Includes Meet 
The Brewer where Black Paw, 
Cullercoats and Northumberland 
breweries will be giving a 
20-minute talk each with samples 
(£4 covers the beers). 
Details 0191 454 0134.

THE BOATHOUSE SCOTTISH BEER 
FESTIVAL
The Boathouse, Wylam, 
Northumberland NE41 8HR
March 28-April 1
Tyneside & Northumberland’s pub 
of the year (once again) hosts its 
famous annual Scottish Beer 
Festival in association with Fyne 
Ales. Look out for some braw 
beauties from across the border 
– some regulars and some rare 
fi nds. It’s new host Lynsey’s fi rst 
beer festival, so she’s no doubt 
assured a huge amount of support.
Details: 01661 853431.

THE COURTYARD BEER FESTIVAL
The Courtyard Bar, Washington 
Arts Centre, Fatfi eld NE38 8AB
March 28-April 1
Around 50 real ales, including 
several from the Three Horseshoes 
Brewery at Leamside.
Details: 0191 417 0445.

FEATHERS INN BEER & FOOD 
FESTIVAL
Hedley on the Hill, Stocksfi eld, 
Northumberland
March 29 (Good Friday)
More than 20 real ales from local 
brewers.
Easter Monday (April 1), the famous 
Hedley Barrel Race, registration 
from 11am, race at 1pm.
Details: www.thefeathers.net

37TH NEWCASTLE BEER & CIDER 
FESTIVAL
Northumbria University Students’ 
Union
April 10-13
Beers from nationwide and closer 
to home, plus Battle of the Beers, a 
brewing competition to produce a 
beer (4.5%-5.0 abv) with two malts, 
two hops in any style.
Details: www.cannybevvy.co.uk

 BEER 
 FESTIVALS  FESTIVALS 

Cajolery in ale works
After much persuasion by 
customers and his own telesales 
department, Consett Ale Works 
brewer Rufus Thompson has 
agreed to bottle Red Dust (4.5% 
abv), Men of Steel (4.3% abv) and 
White Hot (4.0% abv). All are on 
sale now – and can be sampled 
at The Grey Horse, Consett, 
along with the Consett Ale Works 
range of hand-pulled ales.
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NEWS

The Courtyard

supported by Leamside Brewery

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.

Live music

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.

Easter Beer Festival -  
Thursday March 28th - Monday April 1st

CONTACT US...
JULIE@THE SCHOONERGATE.CO.UK
SOUTH SHORE ROAD
GATESHEAD - NE8 3AF
TEL: 0191 477 7404

@SCHOONERGATE
SCHOONER INN

RAILWAY INN

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

COUNTRY INN
HOLIDAY COTTAGES
& CARAVAN PARK

O�ering 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 �e Railway Inn whether it be for a bar meal, or simply a drink in front of 
our cosy �re. We hold regular themed nights, please check out our website for details’

MOUNTAINS OF FLAVOUR

Strangers on 
the right

Schiehallion Lager from 
Harviestoun Brewery has 
been awarded a bronze medal 
along with Natural Blonde 
at the International Beer 
Awards after a three-day 
judging session at the National 
Brewery Centre in Burton-
upon-Trent.

This year’s competition 
attracted almost 1,000 entries 
– a signifi cant increase on the 
fi eld in 2011, when the bi-annual 
event was last held. Beers and 
ciders were submitted from 
more than 45 countries by a 
broad spectrum of producers 
from regional microbrewers to 
multinational companies.

“We’re obviously delighted 
by our success at the IBA,” says 

Hadrian Border’s Tyneside 
Blonde is to feature in the House 
of Commons this month when 
fi ve casks will head for one of its 
most signifi cant bars.

It was the result of a 
conversation between the 
brewery’s Martin Hammill, the 
Strangers’ Bar manager and 
Hexham MP Guy Opperman 
following a visit to Westminster by 
professionals from the brewing 
industry and Campaign For Real 
Ale members concerned at the 
level of taxation imposed on beer 
– and likely to get worse before it 
gets better.

Conservative Guy Opperman 

Harviestoun’s Ewan McCowen. 
“It’s not that we’re glory-hunters, 
but to win two medals when pitted 
against nearly 1,000 entries is 
always going to be a nice feeling. 
And the IBA, in particular, has the 
strong element of peer validation, 
which is always going to give an 
added boost.”

Schiehallion (4.8% abv) is named 
after a Perthshire mountain which, 
due to its unusual conical shape, 
was selected to measure the mass 
of the Earth by Charles Mason in 
1774 – although the actual work 
was carried out by Astronomer 
Royal Nevil Maskelyne – and to 
develop contour lines for mapping 
by his assistant Charles Hutton.

A Natural Blonde is much 
trickier to determine.

says: “There is a bar in the 
basement of the Commons called 
the Strangers. It is about 30 foot by 
15 foot in size and it is an institution 
in Parliament. It is far less busy – 
so I’m told – than yesteryear but I 
would pop in about once a month. 

“I am delighted that the beer 
going to be on sale there shortly 
is from one of our local brewers in 
the North East – Tyneside Blonde 
from Hadrian Border. 

“Whether I can prise the prime 
minister out of Number 10 for a 
pint is a big ask, I suspect, as he 
has a lot on his plate right now 
– but it will not be for the lack 
of trying.”
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SUNDAY LUNCH

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

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

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

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

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

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

ANCHOR INN

Situated in Newbrough, 
Northumberland, The Red 
Lion boasts two restaurants, 
Beattie’s and the Stable, 
serving a selection of freshly 
made, high quality delicious 
food with a twist – and all at a 
sensible price. Sunday Lunch is 
£6.95 and served 12noon-2pm 
offering local meat and seasonal 
vegetables. Large selection of 
delicious starters and puddings 
are also available.

LOCATION: Stanegate Road, 
Newbrough, Hexham, 
Northumberland, NE47 5AR 
Tel: 01434 674226 

RED LION

Located in Bellingham, the 
Riverdale Hall Hotel’s restaurant 
provides a relaxed setting to 
sample award-winning cuisine. 
Sunday Lunches are a must, 
using quality local meat with 
fresh seasonal vegetables and 
some of the biggest home-made 
Yorkshires you’ll ever see. Once 
your meal is settled then take 
advantage of our free swim for 
diners offer. Two courses £10.50 
and three courses £13.50.

LOCATION: Riverdale Hall Country 
House Hotel, Bellingham,
Northumberland, NE48 2JT
www.riverdalehallhotel.co.uk

RIVERDALE 
HALL HOTEL

Located in the picturesque 
village of Mickley, the Blue Bell 
Inn serves home cooked fayre 
using local produce wherever 
possible. Sunday lunch, served 
from 12noon-3.30pm, offers a 
selection of roasts all served 
with fresh seasonal vegetables 
and Yorkshire puddings. A large 
beer garden enables you to 
enjoy your meal al fresco. Open 
Tue to Fri 12nonn-3pm, 6pm-
close, Sat & Sun 12noon-close.

LOCATION: West Mickley, 
Stocksfield, NE43 7LP
Tel 01661 843146

BLUE BELL INN

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

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

THE GARDEN HOUSE THE SUN INN

The Sun Inn is a cosy and 
traditional pub in historic 
Morpeth. All produce is 
sourced fresh from great local 
suppliers. There is an extensive 
menu  and classic roasts on 
Sunday. Nice to fi nd a pub with 
no frozen meals coming out of 
the kitchen! There is a range of 
speciality beers and fortnightly 
guest ales to be enjoyed in one 
of the cosy corners or the beer 
garden (weather permitting!).

LOCATION: High Church, Morpeth, 
NE61 2QT Tel: 01670 514153  
www.suninn-northumberland.co.uk
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The beer
 What a choice! Regular 
guest ales complement the 
impressive range from Sonnet 
43 Brew House. What with the 
microbrewery’s Steam Beer, 
American Pale Ale, Brown Ale, 
IPA – and several others – it 
defi nitely has something for 
every discerning beer drinker.

Where is it? Right on the A167 Durham (North) 
Road that connects Chester le Street and 
Birtley – with easy access to the A1M at both 
ends. Convenient for public transport too. It sits 
slightly back off the road, but is unmissable and 
will bonce again become a local landmark and 
reference point after its recent refurbishment.

Write a sonnet to this 
pub, it’s part of folklore

THE LAMBTON WORM, 
CHESTER LE STREET

PUB PROFILE
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OVERVIEW

A complete overhaul has 
transformed the pub into a quality 
dining and drinking destination. 
The boast is “good honest food 
that will make your heart sing” and 
that’s no idle quip – the emphasis is 
wholly on freshness, local sourcing, 
imagination and tradition. Unique 
twists mean rare-breed pork and 
North East lamb are totally traceable 
– straight back to “food heroes” who 
care passionately about what they 
supply. The pub is also proud to be 
the first Sonnet 43 Brew Pub and 
Restaurant, featuring craft beers 
created at its own microbrewery in 
County Durham.

General manager: Nick Price
The Lambton Worm, North 
Road, Chester le Street DH3 4AJ
t: 0191 387 1162
www.thelambton.com

North Easterners need no reminding of the original 
Lambton Worm – the mythical beast caught on the River 
Wear that had “greet big teeth, a greet big gob an’ great big 
goggly eyes”. And visitors will need those “attributes” for the 
newly-refurbished pub of the same name. It’s an impressive 
place stocked with some of the best constructed beers 
in the region – from Sonnet 43 Brew House (named after 
Elizabeth Barrett Browning’s famous stanza, written at 
Coxhoe Hall, close to the microbrewery’s base). � e menu 
is surely one of the widest and most tempting of any in the 
region and impressive enough to give top restaurants a run 
for their money. Much care and attention has been invested 
into the décor with the varying � oor surfaces even playing a 
harmonious part. Spread the word and don’t do as the song 
says: “Whisht lads haud yor gobs.”

The rest
An emphasis on local “food 
heroes” is impressive enough 
but the menu features some 
particularly creative dishes. 
From fresh oysters as a bar 
snack to a rabbit pie main 
and something as simple as 
grilled seafood, it’s serious 
cuisine – and fun.
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Samba for 
the weekend

Rio de Janeiro’s spectacular 
carnival celebrates the beginning 
of Lent and over the next few 
years we will be having 
all things Brazilian 
thrown at us with 
the World Cup 
next year and the 
Olympics in 2016.

Brazil is the 
largest country 
in Latin America, 
covering nearly half 
of the South American 
landmass, and with 
many differing climates, 
grapes will always fi nd 
somewhere to grow.

We were fortunate, 
towards the end of last year, to 
taste a range of wine from the 

South of Brazil. Most of Brazil is 
too hot and tropical for viticulture 
and most wine production is 

situated in the south of 
the country around 

Porto Alegre and 
towards the border 
with Uruguay. 

There is one 
area towards the 
north – in Sao 

Francisco – which 
harvests two vintages 

a year, thanks to the 
tropical climate. In the 
south, the climate is 
similar to Southern 
Europe, apart from 
the amount of rain 

– about 70 inches a year – and 
with the infl uence of hills, rivers 

WINE  WITH SUZANNE LOCK AND BILL OSWALD 

and coast, viticulture is diverse. 
There are no indigenous grapes 

in South America; all vines had to 
be imported at some time. The fi rst 
European settlers took grape vines 
with them, which were required for 
religious purposes and, in Brazil, 
families made wine for themselves 
until the end of the 19th century. 

In 1875, Italian immigrants 
settled in the region and began 
viticulture on a larger scale. They 
found the terrain similar to Veneto 
and Trentino, bringing Italian 
varieties with them, especially 
the sweet Moscato. By the 1950s 
there were three of four large 
co-operatives in the Vale Aurora, 
churning out everyday drinking 
wines and exporting them to the US.  

The potential of the Serra Grande 
region was realised during the 
1980s and with extensive soil and 
climate analysis, Brazilians found 
they could make quality wines from 
regular grape varieties chardonnay, 
sauvignon blanc, cabernet 
sauvignon, merlot and pinot noir.

To date there are more than 
1,100 small boutique wineries 
(around two hectares in size), 

 Brazilians found 
they could make 
quality wines
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of the South American 
landmass, and with 

situated in the south of 
the country around 
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towards the border 
with Uruguay. 

area towards the 
north – in Sao 

Francisco – which 
harvests two vintages 

a year, thanks to the 
tropical climate. In the 

The Secret Cinema Room
The Town Wall Pink Lane NE1 5HX

Available for bespoke Private Functions and Parties
whether it be for a works do, birthday celebration, leaving bash, bar mitzvah or 
anything in-between we can assist in tailoring your event to fit your every need...
For further info and availability email info@thetownwall.com

www.thetownwall.com
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Brazil is very much on the map through sport, culture 
and a booming economy, so do its wines match up?

either making their own wines 
or sending grapes to the Auroa 
Co-operative. All styles are 
made – from still to sparkling 
and even one or two winemakers 
are having a go at dessert 
wine styles. Perhaps the most 
successful are the traditional 
method sparkling wines – these 
are good quality and a match 
for young champagne. The 
Italian-style sparkling moscato 
is a defi nite rival for Asti.  

At less than 1% of the world 
wine market, Brazil has a long 
way to go and at present cannot 
be competitive. Time will tell as 
the vines grow older and wine-
making skills improve whether 
Brazil will deliver us some 
real wine wonders to savour.
Suzanne Lock and Bill Oswald 
are Advintage which hosts 
regular wine tastings throughout 
the North East. Next event is a 
fi ve-course wine dinner with fi ve 
wines, including champagne, at 
The New Kent Hotel, Jesmond, 
Newcastle, on Saturday March 
16. £39.99 per person. Details: 
www.advintage.co.uk
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A-Z PUB GUIDE
THE QUAYS
5 Tubwell Row,
 Darlington, DL1 1NU
t: 01325 461448

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

NORTH YORKSHIRE

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

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

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

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

NORTHUMBERLAND

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

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

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

BARRELS
59-61 Bridge Street, Berwick, 
TD15 1ES
t:01289 308013
  
BATTLESTEADS HOTEL
Wark, Hexham, NE48 3LS
t: 01434 230209
www.battlesteads.com
  
BEADNELL TOWERS HOTEL
Beadnell, NE67 5AY
t: 01665 721211
  
CROSS KEYS
Thropton, Rothbury, NE65 7HX
t: 01669 620362 

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

DOCTOR SYNTAX
New Ridley Road, Stocksfi eld, 
NE43 7RG
t: 01661 842383
 
DUKE OF WELLINGTON
Newton, NE43 7UL
t: 01661 844446 

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

MINERS ARMS
Main Street, Acomb, NE46 4PW
t: 01434 603909

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

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

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

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

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

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

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

3 WISE MONKEYS
24 Fenkle Street, Alnwick
NE66 1HR

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

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

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

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

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

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

THE BLACK BULL
Bridge Street, Warkworth,
NE65 0XB
t: 01665 711367

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

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

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

THE BLUE BELL
Mount Pleasant, West Mickley, 
Stocksfi eld NE43 7LP
t:01661 843146

THE BOATHOUSE
Wylam, NE41 8HR
t: 01661 853431

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

THE BRIDGE END INN
West Road, Ovingham 
Prudhoe
NE42 6BN
t:01661 832219

THE BURNSIDE
Longhoughton, NE66 3JQ
t: 01665 577303

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

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

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

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

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

THE DYVELS INN
Station Road, Corbridge, 
NE45 5AY
t: 01434 633 633

THE FEATHERS INN
Hedley on the Hill, 
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  
 
THE JOINERS ARMS
Newton-by-the-Sea, NE66 3EA
t: 01665 576 239
 
THE LINDISFARNE INN
Beal, TD15 2PD
t: 01289 381 223 

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

THE MANOR INN
Main Street, Haltwhistle,
NE49 0BS
t: 01434 322588 

THE 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 

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

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

COUNTY DURHAM

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

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

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

GREENBANK HOTEL
90 Greenbank Road, 
Darlington, DL3 6EL
t: 01325 462624

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

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

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

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

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

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

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

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

THE BLACK LION
Wolsingham, 
Bishop Auckland, DL13 3EN
t: 01388 527772

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

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

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

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

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

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

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 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

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

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

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

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

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

THE LAMBTON WORM
North Road, Chester le 
StreeT, DH3 4AJ
t: 0191 3871162

THE MANOR HOUSE HOTEL
The Green, West Auckland, 
DL14 9HW 
t: 01388 834834

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

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

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

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

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

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

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

THE PLOUGH
Mountsett, Burnopfi eld, 
NE16 6BA
t: 01207 570346

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

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

BARCA ART CAFE
68 Front Street, Tynemouth,
NE30 4BT
t: 0191 272 8357

BENTON ALE HOUSE
Front Street, Longbenton
NE7 7XE
t: 0191 2661512

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

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

GOSFORTH HOTEL
High Street, Gosforth
NE3 1HQ
t: 0191 2856617 
HUGOS
29 Front Street, Tynemouth 
NE30 4DZ
 t: 0191 2578956

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

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

LOLA JEANS
The Arcade, Front Street,
Tynemouth, NE30 4BS
t: 0191 257 7601

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

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

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

ODDFELLOWS
7 Albion Road, North Shields, 
NE30 2RJ t: 0191 2574288

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

THE CHILLINGHAM
Chillingham Road, 
Newcastle Upon Tyne, NE1 
1RQ
t: 0191 265 3992

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

THE GRAND HOTEL
Grand Parade, Tynemouth
NE30 4ER t: 0191 293 6666

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

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

THE 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,  
Red House Farm Estate, 
Gosforth, NE3 2AH
t: 0191 2856793

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

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

THE PAVILION 
Hotspur North, 
Backworth, NE27 0BJ
t: 0191 2680711 

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

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

THE POTTERS WHEEL
Sun Street, 
Sunniside, NE16 5EE
t: 0191 4888068

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

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

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

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

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

THE SCHOONER
South Shore Road, Gateshead, 
NE8 3AF
t: 0191 477 7404

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

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

The Three Tuns
Sheriffs Highway, 

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

reat ran e of real ales 
and ies

i e usic  ni hts a week

o ed  lub  1st Sunda  of 
e er  onth.

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

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

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

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

THE TOWN WALL

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

The Dirty Dozen
Twelve teasers to question your sanity

North East pub quiz setters are 
invited to contribute a more 
challenging set of questions. Are 
you hard enough? Email them to 
alastair@cheersnortheast.co.uk?

1 What famous phrase was fi rst used at the 
Louisiana Hayride theatre on December 
15 1956 by Horace Lee Hogan?

2 What is a matchlock?

3 Who sang “He’s A Tramp” in Walt Disney’s 
“Lady And The Tramp”?

4 What is Al Pacino’s full fi rst name?

5 Of which empire was Nebuchadnezzar 
king?

6  To whom did Dolly Parton plead: “Please 
don’t take my man.”

7  What is the main language spoken in 
Hungary?

8  Who said: “I never had any problems with 
drugs, only policemen”?

9 In Dire Strait’s Sultans of Swing, who 
“knows all the chords”?

10  Who was the mother of the fi rst Queen 
Elizabeth?

11 Who asked for the head of John the 
Baptist?

12 What is saccharine derived from?

PUB 
QUIZ

THE DOGS
Blue’s adventures in beer

My fears that The Master and 
Mistress are slowly going mad 
have been confi rmed by their latest 
plan. They’re organising the pub 
barbecue – outside. It’s winter and 
they’re hoping that lots of people 
will sit in the “fresh” air, drinking 
beer and eating burnt sausages.

Not me, I can tell you. I love going 
to the pub with them, particularly 
when that feisty little Bedlington is 
there. Then there’s Sunday lunchtime 

when there are probably more dogs 
than humans in the bar – but a 
freezing barbecue? Now she’s on 
with her list, ticking off sausages, 
chops and burgers. “How may dogs 
will we need,” she shouts to The 
Master. My ears prick up. Are there 
going to be lots of my canine friends 
and fancies invited?

“We’ll be eating them all night, so 
you’ll have to cater for loads,” comes 
his reply. Eating them all night? Did I 

hear that correctly? Eating dogs?
“Most people will smother them 

in mustard and tomato sauce to 
disguise their real fl avour,” he adds, 
can of Red Stripe in hand. Smother 
in mustard? What the heck are they 
on about? It sounds rather pleasant 
but... eating dogs? 

This must be some mistake – they 
normally roast peppers and veggie 
stuff like that at all the barbecues 
they’ve held at our house, because 

they’re posh. They must be showing 
off for the pub barbecue – I can’t 
imagine many vegetarians among 
that lot who prop up the bar with their 
baggy-bummed trousers and stupid 
jokes.

“I’ll get the hot dogs from M&S,” 
says The Mistress in that low voice 
she uses when she doesn’t want The 
Master to hear. Hot dogs – of course, 
those things, phew. But from M&S? 
Told you they were posh.

Picture Quiz
One for beer and brewery geeks in 
particular. Where – from Yorkshire to 
Scotland – are these brewing vessels?

QUIZ ANSWERS 
 1 “Elvis has left the building.” 2 A type of gun. 3 Peggy Lee. 
4 Alfonso. 5 Babylonia. 6 Jolene. 7 Magyar. 8 Keith Richards. 
9 Guitar George. 10 Anne Boleyn. 11 Salome. 12 Coal or coal tar.

PICTURE QUIZ ANSWERS 
1 Ship Inn Low Newton, Northumberland. 2 Black Sheep, 
Masham, North Yorkshire. 3 Harviestoun, Alva, 
Clackmannanshire. 4 Caledonian, Edinburgh.

1.

3. 4.

2.
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Beer-Inn Print (Est 1997)

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

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

Specialists in Beer Books, Postcards,
Posters & Signs

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

order online at: www.beerinnprint.co.uk

G.A. WEDDERBURN & CO. LTD.

Tony Franklin
Tel: (023) 8022 7645

www.wedderburn.co.uk

• EPOS SYSTEMS

CASH REGISTERS

LICENCED TRADE SPECIALIST

SERVING THE N.E. FOR 15 YEARS

•

•

•

Lashbrooks.com

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

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

EPOS SYSTEMS & CASH REGISTERS
TILL ROLLS & CONSUMABLES

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

CLASSIFIED

Our Knowledge =

YOUR SUCCESS
DICK ATTLEE

Real Ale Technical Services

T: 0191 597 9668

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

WYLAM

www.wylambrewery.co.uk
TEL: 01661 853377

JOIN THE REAL ALE REVOLUTION

DUTY PAID!

FOUND IN ALL THE BEST REAL ALE PUBS

BREWERY

PROPER

BEER
SINCE 2000

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