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The Duke of Cumberland
The Brown
Family welcome
you to 'The Duke'.

The Blacksmiths Arms offers all the hospitality and
comforts of a traditional Country Inn.
Enjoy tasty meals served in our bar
lounges or linger over dinner in our well
appointed restaurant.
Two regular real ales (Yates Bitter & Black Sheep)
and two local ales from the Geltsdale Brewery in
Brampton.
Open daily 12-3, 6-11.
The Jackson family extend their warm hospitality to all
who frequent the Blacksmith's Arms.

Talkin, Brampton, Cumbria, CA8 1LE
016977 3452
blacksmithsarmstalkin@yahoo.co.uk
www.blacksmithstalkin.co.uk

Mitchell, Michaela,
Alan & Staff
Welcome all Old &
New Customers
Winter Opening Times Two Real Ales available
Mon-Thu 5pm till close;
Range of beers and
Fri 12 - close ; Sat & Sun
wines and spirits
12 - close
Pool • Darts • Poker
Food Served
Games Machines
Tue-Fri 5-9, Sat-Sun 12-8 Jukebox • Open Fire
Takeaways available Sky Sports • BT Sports

Great
Atmosphere
Great Local
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The Duke is a perfect
unique example of the
modern English 'Free
House' offering an ever changing selection of locally sourced real ales, fine
wines, imported lagers and an exquisite
menu of heart warming food.
Opening hours Mon-Sun, 11am-12pm
Lunch 12 noon - 2.30pm Week days
Dinner 5.30pm - 8.30pm
Sunday 12 noon - 8pm
Please view our website for details of
up coming events and specials

Castle Carrock, Brampton, CA8 9LT
01228 670341
www.thedukeofcumberlandinn.com
dukeofcumberland@hotmail.co.uk

Winter Pub of the Season

Cumberland Inn, Alston

Congratulations to Helen and Guy Harmer and
staff for winning our winter pub of the season
award.
The Cumberland is no stranger to our branch
awards having previously been our branch pub
of the year three times (the only pub to win it so
many times), branch cider pub of the year twice
and pub of the season once. This time, the
Cumberland was nominated along with three
other pubs. When our branch members’ votes
were counted, it was the overwhelming choice.

from the window to the west is superb. Meals
are served in the bar and the separate
restaurant. The food is excellent and received a
very favourable review by a travel writer from
the Newcastle Chronicle. Meals are served from
12-9pm.

The Cumberland Inn has been owned and run
by Guy and Helen Harmer for 12 years. . Their
hospitality experience is very varied ranging
from 4 star hotels to a pair of 70ft narrow boats!
Helen and Guy provide a warm family welcome
based on old-fashioned hospitality, home made
food, comfortable accommodation and superb
real ales and ciders.
The Cumberland is an impressive Victorian
building, located on Townfoot (A686) at the foot
the very steep Front Street in the high market
town of Alston. In warmer weather you can take
advantage of the patio and enjoy a superb view
of the beautiful South Tyne valley.

The Cumberland’s regular real ale is the superb
Yates Bitter from Westnewton, near Aspatria. A
wide range of guest real ales is also available.
These often come from local breweries such as
Mordue, Allendale, High House Farm, Hesket
Newmarket and many others. Real ales are kept
in excellent condition.
Real ales are listed on the prominent pub notice
board that tells customers: the strength of each
beer, a brief description of what they taste like
and the location of each brewery! Very useful
when you encounter a new beer and wonder
what it’s like.
As well as real ale, the
Cumberland also sells
real ciders, including
Westons Old Rosie
and occasional
Cumbrian ciders and
perry.

Three star bed and breakfast accommodation is
available. The five comfortable bedrooms are
all en-suite.
The traditionally furnished bar is fairly large, but
retains a cosy, friendly atmosphere. The view
Ale Tales 10

The Cumberland is a
well-run, friendly inn
serving excellent food,
real ale and real ciders.
It is a worthy winner of
our winter award.
Winter 2015
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Carlisle Beer Festival
Well it does not seem that a year had passed
since the last one, but the Festival had duly
arrived.
Tuesday promised to be blustery and wet: it
was! We managed to get all the timber for the
bar and stillage from its annual hibernation into
the Hallmark Hotel, dry and complete. The
volunteer turnout was wonderful and much
appreciated. As the day ensued the beer and
cider arrived, although our largest delivery did
not come until late Tuesday afternoon, providing
some concern over the length of time we would
have to allow the beer to settle.

have discharged all their passengers, as the
queue seemed to be endless After the first
twenty minutes most of the tables were groaning
with the amount of ale on them; was prohibition
about to be declared in Carlisle tomorrow? .
Real ale was the drink of the moment and as the
afternoon went from pleasant mania to
organised chaos, more and more people,
seemed intent to drink us dry.

Our volunteer force received a considerable
boost when four giraffe-hatted CAMRA
members from Ayrshire arrived to help behind
the bar.
On Wednesday, the bar was built and the beer
racked on the stillage. The beer started to settle
and clear whilst final touches to the room layout
were completed.
With fingers crossed, Thursday arrived and then
it was a case of: are we ready? Our potential
problem was whether the beer had time to
settle.
Finally, five o’clock arrived and the doors were
opened to see Bobby George waiting at the front
of the queue, always our first customer every
year. Our worries were unwarranted as all but
one beer was found to be in excellent condition.
The opening session proved to be a busy one,
with customers enthusing about the choice and
wondering where to start with so many new and
exciting beers available.
On Friday lunchtime a couple of buses must
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Friday evening saw little respite in the amount of
drinkers, but all were as expected, wellbehaved, and a credit to all beer-loving drinkers.
Friday also saw
the presentation
of our Real Ale of
the Year, and the
City Pub of the
Year awards.
Congratulations
to Yates Golden
Ale and
Woodrow Wilson
(Wetherspoons)
the respective
winners. Both of
the awards were
met with
appreciation that
the winners
richly deserved.

Carlisle Beer Festival
After a busy all day session, it was with a sigh of
relief and sense of satisfaction that we could
close Day Two and wander off for a few hours of
rest.
Saturday dawned bright and dry with the
promise of a good day ahead. We girded
ourselves for another busy day and were not to
be disappointed. Some beers were proving very
popular, meaning that they ran out and our
“memorial” list of exhausted Festival beers
became longer. In the end it was easier, to tell
people what was still left!
Then the news came through, that Carlisle
United had been well and truly beaten by
Portsmouth. Ah well, we can’t win them all! At
least we had a few beers left, but the choice was
quickly diminishing. By the close of play, all we
had remaining were a few pints left in two
barrels whilst our customers had also made a
good-sized hole in our cider volume. So with a
resounding cry of “YES” we could finally say the
Festival was over and our hard work had
achieved its desired end.

see that the top beers and cider were all local.
BEER OF THE FESTIVAL: we have two joint
winners: Derwent Marshall Port Stout, and,
Hawkshead Green Juniper and Hemp. Local
brewer, Mark Johnston of Derwent brewery in
Silloth, was absolutely delighted when he heard
the news.
CIDER OF THE FESTIVAL: this went to
Waulkmill Muckle Toon Rosie. Waulkmill is
located just over the border near Langholm.
Once again, a massive thank you to all the
volunteers who gave their time freely and
helped make the Festival such a success. And
finally, our sincerest gratitude goes to the
Hallmark Hotel for allowing us to take over their
Ballroom for the week.
The 2015 Carlisle Beer Festival will take place in
the Hallmark Hotel from Thursday 5 to Saturday
7 November.

Throughout
the Festival,
raffles were
well
supported in
aid of the
Jigsaw
Appeal
(Cumbria
Children’s
Hospice).
Everyone was forthcoming with their hard
earned money, raising over £850, so well done
to all contributors. A heart-felt ”thank you”, to all
the generous people who donated prizes,
without whom, we could not have run the raffle.
Come Sunday and like a horde of scavengers,
everything was dismantled and placed into
storage until next year.
Thanks to all customers that voted for their
favourite beer and cider of the festival. When
the votes were counted, we were delighted to
Ale Tales 10
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Carlisle Pub of the Year 2014
Woodrow Wilson

If you go into this pub at any time of the day
whether for an early morning breakfast, an after
work drink or an evening outing is always busy.
In fact, it is the busiest pub in Cumbria and for
good reason. Like all Wetherspoons pubs, the
formula is simple: lots of beer choice, affordable
prices in pleasant surroundings. Anyone,
whatever their age, can feel comfortable in this
pub.

Named after the
former president
of the United
States whose
mother came
from Carlisle, it
is situated in the
former Cooperative
building. Dating
from 1905 and
built in the
Renaissance
Revival Style
from grey
Northumbrian
sandstone faced
with Shap
granite, this pub is to be found on Botchergate
close to the railway station and the city centre.
With up to twelve real ales available, including
beers from local breweries and a choice of real
ciders, there is something for every drinker.
Good news for real ale drinkers is that the cellar
has recently been improved to accommodate a
further ten casks.
This very
popular pub has
won our title as
City Pub of the
Year for 2014.
The award was
presented to
manager, Andy
Hetherington, at
the recent
Carlisle Beer
Festival. Our
congratulations
go to Andy and
his staff.

Mike Tuer
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Solway Beer of the Year 2014
Yates Golden Ale

Each year, we invite our branch members to
vote for the beer
they believe has
been the best
over the year
from the
breweries in our
branch area.
Voting is usually
done via e-mail,
but, for those
without access
to a computer, a
postal or phone
vote is also
available.
Each CAMRA Brewery Liaison Officer is asked
to nominate two of “their” brewery’s beers for
consideration, the only stipulation being that
they must be part of the brewery’s ‘core’ range,
i.e. available all year round.
Competition is
always tough,
with some
excellent
beers being
produced in
our area and
this year was
no exception.
After counting
up the votes,
our most
established
brewer came
out on top,
with Yates
Golden Ale
taking the
accolade.
Golden Ale started out life as ‘Fever Pitch’,
however, when that national giant Marstons
made a return to Cumbria en masse, with the
takeover of Jennings, and with a World Cup
Ale Tales 10

tournament in the offing, they trademarked the
name and Yates were faced with the task of
finding an alternative.
The change of name made no difference to the
beer itself, as it remained as delicious as ever. It
is described as ‘extremely pale, fully rounded,
with a smooth, hoppy flavour, made using lager
malt and hops.’
It has twice been nominated for the Champion
beer of Britain Award, CAMRA’s flagship award
and is frequently available in those bars that
stock Yates fine beers.
Our congratulations go to Graeme and Caroline
on yet another well-deserved award!
Richard Weir
Winter 2015
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Fab Five Finalists

2015 Pub of the Year
finalists

The search for the pub that will be our 2015 pub
of the year is hotting up with the selection of five
finalists.
In order to make the process easier, we
regularly review pubs in the Solway branch in
four smaller areas: Carlisle, North, South and
West This produced a list of candidates for
each area These were further reviewed
resulting in four area winners. This short list will
now go forward, together with the 2014 Pub of
the Year winner, for consideration by branch
members over the next few months.

Our Finalists

2014 Pub of the Year: Fetherston
Arms, Kirkoswald.
Brothers,
Alan and
Michael
Collinson
took over
the Fethers
about five
years ago.
In that
time, they
have transformed a struggling pub into a thriving
village local. The pub itself has been
extensively altered and renovated.
When the Fethers won our award last year,
branch members commented on the high
standards of beer quality, friendly atmosphere
and excellent service and welcome. The pub
also
organises
a festival
that takes
place in
early July
each year.

8

Carlisle: Kings Head.
In going through to the final short list, the Kings
Head faced strong competition from Woodrow
Willson, our 2014 City Pub of the Year.
The
“Napper”
has won
more
CAMRA
awards
than any
other pub
in north
Cumbria
including the branch pub of the year in 2012.
Mike Vose took over the Kings Head in June
2001. He reintroduced real ale (Yates Bitter) in
2002 when the pub was refurbished.
Since then, the pub has gone from strength to
strength and has been the leading real ale
venue in the city for many years. Following
recent refurbishment, the Kings Head added yet
another hand pump! Mike’s commitment to
quality is obvious with real ales served in superb
condition. Some very interesting and obscure,
for Carlisle, real ales can be found here. The
pub has an eclectic clientele and is all the richer
for that. The pub is a live music venue and has
performed live theatre in the courtyard. All in all,
the Kings Head is everything a pub should be.
North: Duke of Cumberland, Castle
Carrock.

Fab Five Finalists
The Duke of Cumberland came top in our north
area although it faced stern competition from
the Blacksmiths Arms, Talkin and the
Wheatsheaf, Wetheral.
The Duke was closed for many years until the
Brown family reopened it in 2009. The pub was
extensively renovated and real ales were
introduced. The pub has a welcoming and
friendly atmosphere with excellent service. The
Duke is very much a community pub and even
operates as a post office on a Tuesday morning.
It is the focal point for the annual Music on the
Marr festival each July. Geltsdale ales were a
regular feature here before the recent sad loss
of the brewery.
South: Cumberland Inn, Alston.
The Cumberland is our finalist for the south area
having faced stiff competition from the Highland
Drove, Great Salkeld.
The Cumberland is the only pub to have won our
branch pub of the year award three times! It is
also our winter pub of the season.
Owned by
Helen and
Guy
Harmer, it is
an oasis for
quality real
ales and
ciders in
the north
Pennines.
Helen and Guy provide a warm family welcome
based on good hospitality, home made food,
comfortable accommodation and superb real
ales. Available real ales are listed on the
prominent pub notice board that informs the
discerning drinker the strength of each beer,
tasting notes and the location of each brewery!
West: Drovers Rest, Monkhill.
The Drovers is the finalist for our west area
having won through against intense competition
from the Spinners Arms, Cummersdale and the
Royal Oak, Curthwaite
Ale Tales 10

The Robinson family and Sandy Williamson
bought and reopened the Drovers in August
2013. Prior to their arrival, the pub had been in
sad decline for a number of years. They have
worked extremely hard to develop the pub and
maintain an essential community asset. The
Drovers is the epitome of a village pub. As well
as being the local pub, it also serves as the
village shop and Carlisle Food Bank collection
point. Open all day, an increasingly rare practice
amongst rural pubs, thirsty ramblers walking the
Hadrian’s Wall Path, will find this a vital
diversion.
The
Drovers is
an oasis
for lots of
different
and
sometimes
obscure
real ales.
Sandy has
put a lot of effort into sourcing beers, many of
which we haven’t encountered anywhere near
Carlisle! It’s very much a labour of love. A very
useful and unusual feature is the use of luggage
tags for beer tasting notes. These are attached
to the appropriate handpumps.

Decision Time

So, who receive our top pub award this year?
Will it be a one of three previous winners or
somewhere new?
Our five finalists will go handpump to handpump
to win the competition. The pubs will be judged
on a range of factors including their ambience,
service, community focus, value for money and,
most importantly, beer quality.
With the winner due to be announced in the
spring edition of Ale Tales, it will be a nervous
few weeks for our Fab Five.
Good luck to you all!.

Winter 2015
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Andrews Ales

What’s Brewing?
tremendous help and we are sincerely grateful.

Andrew is focussing on his three core beers:
Supus Lupus (3.6%), Cummertrees Pale Ale
(4%), and, Into the Darkness (4.3%). He did
produce a Christmas beer, but it may be long
gone by the time Ale Tales is published!
Rob Ryan

Carlisle

The brewery continues to develop with the
acquisition of additional barrels which enables
brewing to full capacity.
Pop up bars are going well with appearances in
the city centre, Small businesses and Rheged.
It’s good to see that Carlisle produced beer can
usually be found in the city itself at the Moo Bar
in Devonshire Street.
Penny and Dick Crack

Cumberland

Cumberland Breweries launched a new beer in
October, to take their range of cask ales up to
five.
Corby Amber is a 4% beer and is described as ‘a
traditional northern dark amber ale, with a
smooth creamy head. It is brewed with both
English and American hops, to give a hoppy
taste and soft fruit flavours’.
It was initially available at The Queen Inn, Corby
and both The Wheatsheaf and Crown Hotel,
Wetheral - all regular outlets for the brewery’s
beers. It was available at the Carlisle Beer
Festival.
There may be a further beer added to the range
in 2015, but for the moment, all five Cumberland
Breweries beers are permanently available.
The Cumberland Brewery have been very
supportive of the Solway branch of CAMRA as
they store our bar and stillage at their brewery.
They have also offered to take our beer agency
cask delivery next year and to deliver these and
the bar and stillage to the Hallmark Hotel - a
10

Richard Weir

Derwent

Sales are going really well at Derwent brewery.
As reported elsewhere in this edition, Derwents
excellent Marshall Port Stout (5.2% ABV)
shared the Beer of the Festival award with
Hawksheads Green Juniper and Hemp 7.5% at
the Carlisle Beer Festival.
All of Derwents bottled beers will soon be
available as bottled real ale . The five bottleconditioned beers will be d: Cote Light, State
Bitter, Derwent Blonde, Marshall Port Stout and
Auld Kendal. Look out for a new beer around
Easter.
Colin Lister

Eden

In 2015, Eden Brewery will be adding to their
suite of beers with a “Hop Forward” range. Two
of these beers are now available, the third and
fourth have been tested and will come to market
in early 2015.
Atomic Blonde (4.1%) A hoppy English blonde
beer that uses Golding and the high alpha hop,
Admiral, for both flavour and aroma.
Dynamite (4.0%) American Pale, brewed with
Amarillio and Willamette
Green Bullet (4.2%) New Zealand Gold brewed
with green Bullet for both flavour and aroma.
Depth Charge (5.1%) True cold fermented
lager, in a cask, dry hopped for the extra kick
These beers will be available alongside Eden
Gold, Eden Best, First Emperor IPA and Eden
Fuggle.
David Currington

Hesket Newmarket

To commemorate fifteen years of the brewery
co-operative, Hesket is brewing “a proper old
fashioned ESB”. The brew also coincides with
brewer, Nathan, 200th brew.
The beer is called No. 15 Celebration. It’s a
4.8% ABV beer, full of complex malt and English

What’s Brewing?
hops. Grab it when you see it as it’s limited to
just a couple of brews.
Hesket Newmarket’s beers are now bottled in
Cockermouth and are carbonated.
The Solway branch of CAMRA is very grateful to
Hesket Newmarket brewery for their help in
loaning us their van before and after our Beer
Festival.
Paul Claringbold

Lola Rose

A new brewery has recently opened by publican,
Dean McKelvey at the Wanlockhead Inn,
Wanlockhead. The brewery was named after
his daughter, Lola Rose.
Lola Rose brands their beers, “1531 - beer with
altitude”, a reference to the height of
Wanlockhead’ above sea level! Wanlockhead is
the highest village in Scotland.
At present there are three beers: 1531 Red Ale
(4.3%), 1531 Blonde (4.1%), and, 1531 Stout
(4.2%).
1531 Red Ale is a full-bodied beer with a slightly
sweet complex flavour with solid roasted malt
and a deep molasses finish.
1531 Blonde is a slightly hoppy beer combining
refreshing wheat notes and a slightly zesty
nose.
1531 Stout is a robust ale with a complex depth
of flavour with lingering toffee and treacle notes.
Rob Ryan

Tirril

Tirril have carried out a re-badging operation of
their beers and adopted some stylish new
labelling on their bottles. Hopefully, we will have
a fuller report in the spring edition.
David Currington

Sulwath

A special ale, Saltire Cross, was brewed to
celebrate St Andrews day:. a pale, golden brown
beer with pronounced hops. Finely balanced, it
Ale Tales 10

has a pleasant bitterness leading to a sweetish
aftertaste; it was available at the Carlisle Beer
Festival.
The brewery again produced Christmas ale,
Reinbeer (4.5%), a delightfully spiced ale.
Sulwath Brewery Great Open Day was held just
before Christmas complete with mince pies,
chestnuts and burgers.
The brewery now has an “outside wedding bar”
available for happy couples tying the knot in
locations with limited facilities.
Sulwath has rebranded all its bottled beers with
new labels containing QR information.
Unfortunately, they have found there are
conflicting guidelines regarding data. This
problem, together with the proposed
requirement to add calorie details, will mean
considerable additional costs.
Keith Bruce

Waulkmill Cider

Waulkmill has substantially increased
production and now makes contract cider for
two new companies. “Bag in box” sales have
seen a significant increase in business. Trade
has increased in Cumbria, Northumberland and
central Scotland.
After winning the CAMRA Gold Award for
northern perry in 2014, all stocks of perry are
now exhausted for this year. The good news is
that Waulkmill have produced twice as much
ready for 2015!
To ease the demand for Moosehead perry,
Waulkmill has decided to make a pear cider.
With the new drink driving laws in Scotland,
Waulkmill has launched a low alcohol cider.
These were both added to the range in
December 2014.
Congratulations to Waulkmill Muckle Toon
Rosie cider winner of the Cider of the Festival
award at the recent Carlisle Beer Festival.
Chris Harrison
Winter 2015
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Bar Fly Pub News
If you are aware of any
changes taking place
in a pub in our area
then please let us
know. Bar Fly is good
but it is hard getting
around over 150
outlets, even with wings! See Branch Contact
for details of how to keep in touch.
Brampton
The Howard Arms now has four Thwaites real
ales on sale including a Thwaites seasonal
brew.

The Auctioneer on the Rosehill Industrial
Estate is selling real ales brewed by Allendale.
On a recent visit by Bar Fly, the Black Lion at
Durdar was selling Thwaites Wainwright.
Castle Carrock
The Duke of Cumberland has added a real
cider to its two real ales.
Cumwhitton
Bar Fly has heard that the Pheasant is now
selling a real ale from the new Pit Top Brewery.

Carlisle
As just about everyone who drinks real ale in the
north of the county will know, the Moo Bar
opened on 13 November with 24 real ales on
handpump.

Great Corby
The Corby Bridge Inn is for sale.
Hesket Newmarket
Welcome to George Brown, the new manager at
the Old Crown. Hesket Newmarket Brewery
beers were in excellent condition when Bar Fly
visited recently.
Also on Devonshire Street, Hell Below no
longer sells real ale.
Along the road in Lowther Street, the Last
Zebra has installed a fourth handpump. Bar Fly
heard that this was to stock a changing beer
from the Pit Top Brewery, but this has not been
confirmed.
A new bar called the Waiting Room is planned
at Carlisle Railway Station. It is a joint venture
between Nigel Tarn of the Moo Bar and Settle
Brewery. The bar intends showcasing the best
Cumbria has to offer in terms of food and drink.
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Langwathby
Welcome to Vicky and Paul Francis, the new
publicans at the Shepherds Inn.

Welcome also to Mark and Lucy who have taken
over at the Lowther Arms.
Roweltown
The Crossings Inn has a guest ale on sale.
This recently included Timothy Taylors
Boltmaker, the Champion Beer of Britain. Bar
Fly has heard the real ale is kept in excellent
condition and is looking forward to a visit in the
near future.

Mungrisdale
The Mill Inn was selling four Robinsons real
ales on Bar Fly’s recent visit including their
Christmas beer, Indulgence
Newton Reigny
The Sun Inn has reopened and is being run by
the Jakeman family who also run the Kings
Arms at Stainton.
Penrith
The Board & Elbow now has two real ales on
sale, both changing guest beers.

The Famous
Old Crown

Hesket Newmarket

The Gloucester Arms is under new
management as we welcome Chris Little and
Jonathan Howe.

Britain’s first
co-operatively
owned pub
A favorite pub of Prince Charles
Real ales from our own brewery
Quality pub food served daily

CA7 8JG

016974 78288

theoldcrownpub.co.uk
Ale Tales 10
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Ale Tales

Ale Tales is published by the Solway Branch of
CAMRA, the Campaign for Real Ale (© 2015) All
rights reserved.
Views or comments expressed in this
publication may not necessarily be those of the
Editor or of CAMRA.
To Advertise To place an advert or enquire
about our rates please contact:
Neil Richards, 01536 358670 or N.Richards@
btinternet.com
www.matellotmarketing.co.uk
Printed by Portland Print, Tel 01536 511 555
Deadline for Spring 2015 issue is
1st March 2015.

Branch Contacts

Paul Claringbold, Vice-Chairman, Beer Festival
Organiser and Social Secretary
Tel 01228 593253
Richard Weir, Press and Publicity Officer
Tel 07826 523360
E-mail: SolwayCAMRA@hotmail.co.uk
Website: www.solwaycamra.org.uk
FB: facebook.com/solway.camra

Branch Diary
MEETINGS

Business includes: breweries & pubs news, pub
awards, beer festivals, socials, beer guides, etc.

Mon 26 Jan - 8pm @ Kings Head, Carlisle.
Mon 23 Feb - 8pm @ William Rufus. Carlisle.
Mon 30 Mar- 8pm @ Drovers Rest, Monkhill.
Bus: Stanwix 7.20pm, The Crescent 7.30pm.
SOCIALS
Socials usually visit several real ale pubs.
Members and non-members are welcome.
Please check our website for further details.

Fri 9 Jan - Ale Trail social.
Fri 27 Feb - Ale Trail social.
Fri 13 Mar - Ale Trail social.
BEER FESTIVALS
5-7 Nov 2015 - Carlisle Beer Festival at the
Hallmark Hotel, Court Square, Carlisle (next
to the railway station).
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Read Ale about it!

Find “Ale Tales” in the following real ale pubs:
Abbeytown, Wheatsheaf; Aikton, Aikton Arms;
Alston, Angel, Cumberland, Nent House Hotel,
Turks Head; Armathwaite, Dukes Head, Fox &
Pheasant; Blencow, Clickham Inn; Bolton Low
Houses, Oddfellows, Bowness on Solway, Kings
Ams; Bowscar, Stoneybeck Inn; Brampton, Golf
Club, Howard Arms, Shoulder of Mutton;
Broadfield, Crown; Burgh by Sands, Greyhound;
Caldbeck, Oddfellows; Carlisle, Beehive,
Boardroom, Carlisle Rugby Club, Coach & Horses,
Crown (Stanwix), Crown & Thistle, Eaten by
Monsters, Gosling Bridge, Griffin, Hell Below, Hour
Glass, Joiners Arms, Jovial Sailor, King’s Head,
Linton Holme, Moo Bar, Milbourne Arms, Near
Boot, Redfern, Spinners Arms, Sportsman, William
Rufus, Woodrow Wilson; Castle Carrock, Duke of
Cumberland; Crosby on Eden, Stag; Culgaith,
Black Swan; Cumwhinton, Lowther; Cumwhitton,
Pheasant; Curthwaite, Royal Oak; Dalston, Blue
Bell, Bridge End; Eamont Bridge, Beehive; Faugh,
String of Horses; Glasson, Highland Laddie; Great
Corby, Corby Bridge, Queen Inn; Great Orton,
Wellington; Great Salkeld, Highland Drove;
Greystoke, Boot & Shoe; Hallbankgate, Belted
Will; Hayton, Lane End, Stone; Hesket Newmarket,
Old Crown; Hethersgill, Black Lion; Irthington,
Salutation; Kirkoswald, Crown, Fetherston;
Langwathby, Shepherds; Laversdale, Sportsman;
Lazonby, Joiners, Midland; Little Corby, Haywain;
Longtown, Graham Arms; Low Hesket, Rose &
Crown; Monkhill, Drovers Rest; Mungrisdale, Mill
Inn; Nenthead, Miners; Newbiggin, Blue Bell;
Oulton, Bird in Hand; Penrith, Agricultural, Board &
Elbow, British Legion Club, Cross Keys, Dog Beck
Inn, Druids, Foundry 34, General Wolfe, George,
Lowther, Moo Bar, North Lakes Hotel, Robin Hood,
Royal; Penruddock, Herdwick; Penton, Bridge;
Port Carlisle, Hope & Anchor; Red Dial, Sun;
Rockcliffe, Crown & Thistle; Roweltown, Crossings
Inn; Ruleholme, Golden Fleece; Scotby, Royal
Oak; Sebergham, Sour Nook; Skelton, Dog & Gun;
Silloth, Albion, Cumberland, Golf Hotel; Talkin,
Blacksmiths Arms; Thursby, Ship; Troutbeck,
Sportsman; Uldale, Snooty Fox; Warwick, Queens;
Wetheral, Crown, Fantails, Wheatsheaf; Wigton,
Black-a-Moor, Hare & Hounds, Throstles Nest;
Wreay, Plough.

Spring “Ale Tales” out in April

Eden Brewery

Thirst quenching real ale
crafted in Cumbria

Eden Brewery, Brougham Hall,
Brougham, Penrith, CA10 2DE

Call 01768 210565
info@edenbrewery.com

Hesket Newmarket Brewery Ltd
Old Crown Barn, Hesket Newmarket,
Cumbria CA7 8JG Tel: 016974 78066
info@hesketbrewery.co.uk

Black Sail, Beer of the Year 2012,
Best of the Best,
awarded by Solway CAMRA

The Fetherston Arms

Kirkoswald

4 hand pulled
real ales and
hand pulled
cider
Great home cooked food
Open Mon-Fri 4pm-midnight,
Sat-Sun 12 noon-midnight.
Food served everyday
(except Mon & Tue)
20 minute walk from Lazonby train station

We look forward to welcoming you
The Square, Kirkoswald, CA10 1DQ

01768 898284
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