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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 guest ales.
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 / 4211
blacksmithsarmstalkin@yahoo.co.uk
www.blacksmithstalkin.co.uk

Mitchell & Staff
Welcome all Old &
New Customers
New Chef New Menu
Easter Opening Times

Mon 5pm - close; Tue-Thu 12pm close; Fri 12pm-2pm, 5pm-close
Sat-Sun 12pm - close

Food Serving Times

Mon 5pm - close Curry Night;
Tue - Fri 12pm - 2pm, 5pm - 9pm;
Sat 12pm - 9pm; Sun 12pm - 8pm
Booking required at Weekends
Takeaways available

Two Real Ales available
Range of beers and
wines and spirits
Pool • Darts • Poker
Games Machines
Jukebox • Open Fire
Sky Sports • BT Sports

Great
Atmosphere
Great Local
2
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Beer Festival 2015
Will be held on the 1st May
Bank Holiday Weekend
Opening Times:
Friday 1st May
Saturday 2nd May
Sunday 3rd May
Monday 4th May

5-late
2-late
1-late
2-6

12 Cask ales & 2 Ciders
£2.90/Pint
5 Pints & Festival Glass £13.50
10 Pints & Festival Glass £25.00

Food Available

Cumwhitton
CA89EX
01228 560102
Find us on Facebook

pheasantinncumwhitton.co.uk
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Spring Pub of the Season
Highland Drove,
Great Salkeld

The Highland Drove at Great Salkeld, has been
around as a hostelry of one sort or another for
about 300 years (once being called, the
Highland Piper). As the name implies, it was a
stopping point for Scottish drovers taking their
beasts to market in the north of England and in
particular, Penrith.
Over the last sixteen years, Donald and
Christine Newton, have worked, lived and been
frustrated by planners, whilst restoring a derelict
pub to the fine establishment we see today.
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The Newtons have created an excellent village
pub, enhanced, with the addition of Kyloes
restaurant, that has gained a deserved
reputation as a fine eating establishment.
The Highland Drove is
situated just off the
main road through this
attractive village.
Entering the cosy bar
there is a comfortable
lounge to the left and a
games room to the right. The excellent Kyloes
restaurant is upstairs. The pub has been
renovated to a high standard with exposed
timbers and brickwork, Highland revival-style
soft furnishings and brass and copper
ornaments.

pool matches in various local leagues,
alongside other rural activities.
The Highland Drove
wins our pub of the
season award for the
third time having
previously won it in
winter 2004 and winter
2011. It was also the
winner of our Pub of the Year award in 2005 and
2006.
Donald and Christine’s son, Paul, selects the
real ales, even though he is now running the
sister pub, the Cross Keys at Carleton, another
fine drinking and eating venue. The real ales on
offer at the Drove, are: a changing guest beer,
Theakstons Black Bull Bitter and, the pubs
house beer, Eden Kyloes Kushie (“kushie” is
Cumbrian dialect for cow).
The Highland Drove has an excellent reputation
for food. The menu includes a “fishy dishy
platter”, consisting of smoked salmon, whitebait,
roll mops and crayfish tails plus fried calamari
and anchovies, all served with walnut bread.
Another long established dish is the Kyloes
slider platter, which gives a taste of several
burgers, with the choice of three different 3oz
burgers from the list, along with buns, fresh cut
chips, and salad, with Kyloes House relish.
Food is served from 12-2 (except Monday) and
from 6-9. The pub is open from 6-11 on Monday,
from 12-2:30 and 6 until late on Tuesday to
Friday, 12 to late on Saturday and 12-2.30 and
6-11 on Sunday.
We congratulate Donald
and Christine, on once
again, winning our Pub of
the Season award. We
will present the award, on
the night of April 10th
2015, probably about
10pm.
Paul Claringbold

The pub regularly hosts darts, dominoes, and
Ale Tales 11
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City Ale Trail
Each quarter, the Solway branch organises an
Ale Trail in Carlisle. This time we focussed on
the city centre.

shabby!

1. Last Zebra, Lowther Street
The Last Zebra re-opened in August last year
following a major revamp that saw its
metamorphosis from a Gilded Lily to the Last
Zebra! Whilst the new industrial chic adorned
by the (last?) zebra skin may not be to
everyone’s taste, the opening up of the original
glazed high roof has allowed lots of natural light
and gives the bar an airy, spacious feel. I quite
like it!

Three real ales are on sale. On our visit there
were: Cumberland Corby Fox, Lancaster
American Hop and Allendale Maison Mosaic. I
tried American Hop, which was very good.
The bar is open from 12pm-11pm Sunday to
Wednesday, 12pm-12am Thursday, and 12pm2am Friday and Saturday.
One of the big pluses for real ale fans was the
extension of the range of real ales to four. On
our visit these were: Carlisle Brewing Magic
Number, Derwent Carlisle State Bitter,
Lancaster Blueberry Ale and Timothy Taylor
Golden Best. I tried Magic Number and Golden
Best; both were in very good condition on our
visit.
The bar is open from 11.30am to “late”, seven
days a week and serves food from 12 until 9.
The staff kindly brought us a large plate of chips,
which was greatly appreciated.
2. Eaten by Monsters, Devonshire
Street
Eaten by Monsters is a bistro style cafe bar with
a labyrinth of subterranean rooms! The decor is
warm, featuring exposed brick and muted
coloured walls. One of our members described
it as “shabby chic”, but I’m not sure it’s that
4
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3. Thin White Duke, Devonshire Street
I’m old enough to
remember this pub as
the Friars Tavern!
Since then it’s had a
few style and name
changes. The current
name is, of course, a
reference to David
Bowie and the music
theme continues
throughout the bar. On
ground level, the bar is
located at the rear of a long L shaped room. The
basement is an atmospheric drinking and dining
area.
Two real ales were on sale when we visited:
Arbor Motueka and Pit Top Gold Drift; both were
in good condition on our visit.
There was much debate about where to go next!
The Sportsman, the Howard, the Board and the

City Ale Trail
Kings Head were all mentioned! We decided we
could only do two of those before finishing at the
Moo Bar!
4. Boardroom, Paternoster Row
The Board is a traditional city centre pub in the
historic quarter next to the cathedral. CAMRA
member, David Scott, has managed this single
room pub for many years.
The Board is open all day every day except
Sunday when it closes in the afternoon. Good
value bar meals are available at lunchtimes.
Two real ales were
on sale: Jennings
Cumberland Ale and
Brains First Gold.
Not being a lover of
Cumberland Ale, I
tried the guest beer;
it was in really good
condition and very
enjoyable.
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5. Kings Head, Fisher Street
The “napper” has
won more CAMRA
awards than any
other pub in north
Cumbria including
the branch pub of
the year in 2012.
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always in superb condition.

During the recent
refurbishment, the
Kings Head added
another hand
pump on its bar!
Real ales are

On our visit, Yates
Bitter, Yates Golden
Ale, Wild Beer
Company Yankee
Sandwich, Otley
O-Rosie and Gwynt Y
Ddraig Farmhouse
Scrumpy were on sale. This was the only real
Ale Tales 11

cider we encountered on our pub crawl!!
Having read the pump clip, I had to try the
Yankee Sandwich. It was described as peanut
butter milk stout! It was ... interesting! I couldn’t
taste peanut butter as I drank it, but it was there
in the aftertaste! I also tried one of my
favourites, Yates Golden Ale. As always with the
Kings Head, the real ale was superb.
6. Moo Bar, Devonshire Street
The Carlisle Moo opened last November with an
astonishing TWENTY-FOUR handpumps on the
bar and all were working! My first mistake on my
first visit to the Moo was ordering a pint as it was
only then that I realised I still had twenty-three
real ales to try! I didn’t manage it!

The pub is currently a single room with the bar
on the left and seating on the right. I’ve heard
that work is underway to open an upstairs room.
The Moo is a regular live music venue and our
Saturday afternoon visit was no different. The
place was mobbed when we got there.
I cannot even begin to list the real ales on sale;
on our visit: there were eighteen on tap! I tried
Fell Pale Lite, Cross Bay Nightfall and Atom
Pale Ale. All three were in excellent condition.
A good afternoon/early evening was had by all.
There was an excellent choice of thirty-three
real ales in the six pubs we visited! Although
most pubs were busy, the service was very
good. I’m looking forward to the next City Ale
Trail!
Alan Welsh
Spring 2015
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Pub of the Year 2015
Drovers Rest, Monkhill

Solway CAMRA’s Pub of the Year for 2015 is the
Drovers Rest at Monkhill. After only eighteen
months in their ownership, Bill, Linda, Sarah
and Sandy have transformed a declining and
rather bland (often closed) pub into what could
now be defined as a community asset. It serves
Monkhill and its rural hinterland as a useful
source of essential groceries. This service is
extended to walkers and campers in the
summer season. It offers a library serviccolle in
partnership with Cumbria Libraries as well as
being a collection point for the Carlisle Food
Bank.

Oh and I almost forgot, it’s the local pub too!
They serve a good range of real ales, from a
wide variety of breweries, through four
handpumps draped with luggage tags outlining
tasting notes; a novel, but very useful, feature.
Sandy strives to introduce drinkers to an eclectic
range of real ales often never encountered in
the area. A veritable cornucopia of choice and
variety! In fact, in the last eighteen months, 143
different beers have been offered from 47
breweries. Sandy tells me that, over time, he
aims to offer a full range of beers from all
Cumbrian and other northern breweries. A
labour of love indeed! Customers are also
invited to make their suggestions for future
beers.
Not only is real ale becoming a part of the
Drovers renown, the food is gaining a reputation
for exceptional quality and value for money. The
menu stretches from full meals (Sunday lunch is
especially popular) via a phenomenal range of
burgers named after fells in Cumbria and
6
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Dumfries to my favourite, the combination
plates.

The pub itself dates back 400 years. In 1916, it
was taken over by the State Management
Scheme, introduced as a part of the Defence of
the Realm Act (1916). When the Carlisle
Experiment finished in 1972, the Drovers
became a Jennings tied house. In August 2013,
Bill, Linda, Sarah and Sandy acquired the
freehold.
It is an exemplary country pub attracting a
mixture of locals and those from further afield to
its open bar with distinct drinking areas,
focussing in part on an open fire and of course
the welcoming atmosphere. The conviviality is
enhanced by Mac the Collie who, I suspect,
really runs the Drovers!
To be chosen as Pub of the Year from a dreary
state of mediocrity, in a year and a half, is no
mean feat. How could this be possible?
I asked Sandy to share his
secret formula. His reply was
truly inspirational: “I’d say we
attribute our success to our
customers. We wouldn’t be
doing so well without them.
Also they’re willing to try all our
different beers, rather than just
drink the same thing every
visit. It challenges us to keep
finding new and better beers for them to drink!”
Well done Sandy, Sarah, Bill and Linda.
Mick Jones

Brewer on the Hop!
Alain Davis, Carlisle Brewing
When did your brewery start?
September 2013
Why did you want to be a brewer?
To provide our pub, the Spinners Arms
in Cummersdale, with high quality, low
cost ales.
What did you do before you were a brewer?
I’ve had a few different jobs from gardener to
residential worker, to social worker, to publican
and then to brewer!
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How are things going at the brewery?
Things are going well; it’s very encouraging. We
have pubs seeking us out at the moment to
stock our beer.
What real ales are you currently brewing?
Flaxen, Spun Gold, Magic Number, Carlisle Nut
Brown, Carlisle Pale Ale and Oatmeal Stout.
What are the pros and cons of brewing
where you brew?
Brewing at the Spinners Arms means no rent to
pay, but very little room to work.
What awards have your real ales won?
Spun Gold won Beer of the Festival at Carlisle in
2013.
How do you develop recipes for your real
ales?
I look at the strength, colour, bitterness, and
flavours I want in there and aim towards that end
with malts and hops. Sometimes it’s bang on
first time and sometimes it takes a couple of
brews.
What plans do you have for new brews over
the next few months?
I’m presently looking at doing a special or two;
possibly something very pale and stupidly bitter
and hoppy.
What changes would you like the
Government to make to help the brewing
industry?
Lower rates of VAT and beer duty
Any embarrassing/funny brewing incidents?
Ale Tales 11

Just the time I got caught having a custard bath
in one of the fermenters - only joking folks!
Your ales aside, what are your favourite five
real ales?
Fave beers, not my own - ouch that’s hard! I
think I’d have to go with, and they’re not in any
order:
Hadrian Centurion, a northeast beer that they
unfortunately don’t make any more.
Timothy Taylor Landlord - an absolute classic.
Hawkshead Brodies Prime - dark and evil, yum,
what flavours - I might have to marry it!
Mordue Workie Ticket - it does what it says on
the tin! It also reminds me of The Aletaster in
Gateshead, where I used to drink. What a
cracking pint!
Hopback Summer Lightning - a hoppy taste
explosion, an all round awesome summer beer.
Looking at that list, there’s not one of them
under 4% ABV and a couple at the ‘Magic
Number’ of 4.5% or thereabouts.

PRINCE OF WALES
Foxfield, Broughton in Furness, Cumbria

Tel: 01229 716238
Four en-suite B&B rooms
plus sitting room and breakfast room
One night bookings accepted
£34 Single Rooms, £52 Double Rooms
(Discount for CAMRA Members £30 Single, £46 Double)
The Duddon Valley & Black Coombe are on
the doorstep and only 10 miles from Coniston
with 6 more real ale pubs close by

CAMRA Beer Style Promotion
Pub of the Year 2010
Joint Winner CAMRA National
Cider Pub of the Year 2010
CAMRA Cumbria Pub of the Year 2014
CAMRA West Pennines Regional
Pub of the Year 2014

www.princeofwalesfoxfield.co.uk
Spring 2015
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Go wild for mild
‘A pint of mild?’, I hear you say incredulously.
Yes, that almost forgotten classic British beer
style is still around and still finding plenty of fans.
Once the most popular style of beer in Britain, it
has been through some dark times, pardon the
pun. In less enlightened times, it was notorious
for having all the ‘slops’ tipped back into it by
unscrupulous landlords . Fortunately, it is now
finding favour with brewers and drinkers alike,
as the ‘beer revolution’ continues throughout the
country.
Here in Cumbria, we have a good number of
brewers who regularly produce one: Derwent,
Great Gable, Barngates and Winster Valley, to
name but a few with Foxfield Dark Mild,
deserving special mention for its exceptional
quality.

Cumbrian brewing scene, Chadwick of Kendal,
produce a superb Dark Mild, which has been on
sale in Moo Bar, Carlisle and other local outlets.
It is a superb “chocolatey” dark beer, with some
nutty sweetness and, as a classic mild should
have, just a hint of bitterness in the aftertaste.
Some brewers prefer not to use the word ‘mild’
on their pump clips, perhaps a little fearful of its
former negative reputation. In these more
enlightened times, I say, ‘be proud to brew a
mild and let landlords and drinkers know you
do!’
May is CAMRA’s Mild month, when we try and
promote the style, nationally, as much as
possible. Seek out those dark (and occasionally
pale) delights whenever and wherever you can
and give your taste buds a treat.

One of the more recent additions to the

Richard Weir

Ten Years Ago
Bar Fly carried an update on pubs and clubs
affected by the early January floods in and
around Carlisle. The Globe in Carlisle had reopened (sadly closed now), as had the Stag at
Crosby. It was also reported that Carlisle Rugby
Club were expecting to re-open early July! Both
the Stag and the Rugby Club still sell real ale.
Bar Fly also commented on the appearance of
real Marstons Pedigree on the bar at the
Crossings, Roweltown. This excellent pub now
serves a changing guest real ale.
Bar Fly welcomed new hosts to the Near Boot,
Carlisle commenting on the four real ales on
sale. This pub has seen a fairly recent change
in publican and now sells three real ales, usually
from Caledonian brewery.
Jennings takeover?
An article commented on speculation that
“Britain’s biggest regional brewer,

8
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Wolverhampton & Dudley Breweries (Ed - now
known as Marstons), is in takeover talks with
Jennings.
The usual assurances about the future of a
brewery during takeovers were given, and, to be
honest, have been kept, so far.
Spring 2005 Pub of the Season
This was awarded to the Snooty Fox, Uldale. At
that time, real ales on sale were: Derwent State
Bitter, Hesket Newmarket Uld Ale, Jennings
Cumberland Ale and Theakstons Black Bull.
The Snooty Fox still sells real ale.
Wild about Mild!
The long-standing CAMRA campaign to “make
May a mild month” saw our regular spring article
about this sadly neglected beer style.
The article lamented the fact that only six pubs
in our area sold real mild. Looking at the list, I
don’t think any of them do now!

Pubs Matter
demolition or change of use involving the loss of
a pub would require planning permission.
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This small change would give communities a
powerful new weapon in the battle to protect
their pubs.
In January this year, CAMRA ran a campaign for
an amendment to the Infrastructure Bill with the
aim of closing planning loopholes.
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For some time now, CAMRA has been
campaigning to urge the Government to close
national planning loopholes that threaten the
future of pubs across the country.
The campaign, called ‘Pubs Matter’, has sought
to give power back to local communities by
ensuring planning permission is always required
before the change of use or demolition of a pub.
Local pubs are closing at an alarming rate and
every week two pubs are converted into
supermarkets. CAMRA says the current
planning system too often leaves local
communities powerless to act in the face of big
companies and developers using planning
loopholes to close pubs.

Almost 4,000 CAMRA members lobbied their
MP before the debate and CAMRA also secured
excellent national media coverage. This
campaigning effort resulted in the Government
making an unexpected announcement that they
would extend planning protection to pubs listed
as Assets of Community Value (ACV).
This is a step in the right direction, but
communities are still at threat of losing their
pubs if they don’t act now to get them ACV
registered. To support the campaign please go
to www.pubsmattter.org.uk

Honest homemade food served dail

Without requiring planning permission, English
planning law has allowed pubs to be demolished
or converted into several other uses including
supermarkets and estate agents. CAMRA thinks
this is a ludicrous situation.
Tom Stainer, CAMRA Head of Communications
said: “Popular and profitable pubs are being left
vulnerable by gaps in English planning
legislation as pubs are increasingly being
targeted by those wishing to take advantage of
the absence of proper planning control”.

Food served between 12noon - 2pm and 5pm - 8pm
‘Roast of the Day’ served on Sunday

“It is wrong that communities are left powerless
when a popular local pub is threatened with
demolition or conversion into a store”.
“It is time for the Government to stop standing
by while pubs are being targeted due to gaps in
planning law.”
With a simple amendment to the law, any
Ale Tales 11

Large Car Park • Bar area • Lounge area
Front Beer Garden • Regular Events

Under New
Management

Spring 2015
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What’s Brewing?
Andrews Ales
Nothing to report.

Rob Ryan

Carlisle

The newest offering from the Carlisle Brewing
Co is ‘Herkules’ (4.8% ABV). It is a lager style
beer named after the hop variety. It is currently
only available at the brewery tap, the Spinners
Arms at Cummersdale. It is proving very popular
with lager drinkers.
A very successful and well supported Beer and
Food matching event took place in January in
association with Tullie House. It featured a
different Carlisle Brewing beer with each
course.

Eden

Eden are currently making a new beer called
Embalmer (ABV 5.5%). Jason, the brewer, tells
“Ale Tales” that, “some oxymorons are just a bit
too ... well, moronic! Like calling a black beer an
IPA just because it’s hoppy and strong. For the
record, we just don’t believe there is such a
thing. So the Embalmer isn’t an IPA, in fact it’s
an NPA (Not a Pale Ale). It is buzzing with
American Chinook, Cascade and El Dorado
hops and bursting with citrus and pine flavours.”
It will be launched as a cask beer later this year.
They will also be the only Cumbrian brewery
providing beers for the 50th harvest of Maris
Otter malting barley to be held in Norwich.

Carlisle beers can be found in a steadily
increasing number of outlets and are a regular
feature at the Moo Bar, Carlisle.

Eden produced a special beer, Drover’s Gold
(ABV 4%) to mark English Tourism Week in
March.
David Currington

Work has just been completed at the Spinners
Arms to relocate keg taps to make way for a
bank of five hand pumps enabling the core
range of beers to be permanently showcased.

Hesket Newmarket

Penny and Dick Crack

Cumberland

All five real ales are in regular production with
sales of their newest beer, Corby Amber, doing
well. There is a possibility of a sixth beer being
added to the range, but this is still in its infancy
at the moment.
The brewery continues to have a good presence
in the North East with deliveries being made to
the area twice a week.
Richard Weir

Derwent

As you may know, the superb Derwent Marshall
Port Stout was voted joint Beer of the Festival by
customers at the Carlisle Beer Festival last
November.
Recently, Beer Festival organiser, Paul
Claringbold, presented this award to Mark
Johnston, brewer and owner of Derwent
Brewery.
Colin Lister
10
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Hesket brewery had a quiet January, typical of
the usual post-Christmas lull. At a time when
pubs and breweries need custom, the popularity
of “Dry January” probably didn’t help.
Hesket is also planning to brew seasonal beers.
Paul Claringbold

Lola Rose

The brewery is currently concentrating
production on 1531 Red Ale.
At 4.3% ABV, Red Ale is a full-bodied slightly
sweet beer similar in style to Scottish 80/- beers
and is available in cask and bottles. Other beers
are likely to be added to the portfolio during the
course of the year.
Cask and bottle conditioned beers are produced
from full mash brews at this one barrel plant.
Cask beers are available at the Wanlockhead
Inn and can be supplied to others. Bottled beers
are available at the pub and in a small number of
shops.
1531 Blonde and 1531 Stout are still projects in
progress with slight modifications to both

What’s Brewing?
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recipes. Both beers are likely to enter regular
production during the course of the year.

fayres as well as bottling and packaging the
previous years’ cider and perry.

Brewing currently takes place once a week due
to restrictions regarding availability of
fermenting vessels. There are plans to increase
the number of fermenting vessels in order to
increase brewing volume and to allow the
regular brewing of other beers, such as 1531
Blonde and 1531 Stout.
Rob Ryan

February saw the first cider-making course of
2015 at Waulkmill. Tours and talks will continue
with the aim of promoting real cider and perry.

Sulwath

Sulwath beers are available at various farmers’
markets in Dumfries & Galloway including
Kirkcudbright, Dumfries and Moffat.
Sulwath has brewed a special ale for the Six
Nations rugby series called the Happy Hooker.
They are also brewing an Easter ale called the
Woozy Wabbit.
Keith Bruce

Tirril
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The New Inn, Brampton (the one near Appleby)
is due to become the tap house for Tirril
Brewery.
David Currington

Waulkmill Cider

What does a cider maker do this time of year?
All of last year’s fruit is now fully pressed and
has started to ferment. You would think that this
is the quietest time of year for a cider and perry
maker; I wish it was. As you know, real cider and
perry is made from real fruit from real apple and
pear trees. At this time of year, orchard
maintenance is vital.
To ensure the best crop each year you will find a
cider maker out in the orchards pruning and
readying the trees. New trees are planted or
grafted, sick or old trees removed, whilst
ground maintenance and soil preparation is
carried out.
In addition to the orchard work, the first of last
year’s cider is racked and the initial blending
begins. Oak casks are re-hydrated and repairs
carried out as required.
Cider makers are also attending markets and
Ale Tales 11

Negotiations on new and existing orchards, to
enable the continued growth of production take
place at this time of year.
Negotiations are also underway with wholesale
and retail customers. Already this year there has
been interest from Switzerland and Finland for
real Scottish cider.
Labelling law in the UK has, yet again, thrown
small food and drink businesses into turmoil!
New Labels are currently being designed at
Waulkmill.
This year Waulkmill Cider will be available at
most Cumbrian and Northumberland Festivals
and County shows.
Chris Harrison

Milbourne
Arms
Carlisle
Traditional Pub located near
Dixons Chimney
Food served Wed–Fri 5-7, Sat&Sun 12-7

Two real ales available
Log Burner/Darts/Pool
Davy and Julie offer a warm welcome
to all old and new Customers
The-Milbourne-Arms
150 Milbourne Street, Carlisle, CA2 5XB
Tel: 01228-541194
Spring 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.
ALSTON
The Cumberland Inn, winner of our winter Pub
of the Season award, has recently been voted
our Cider Pub of the Year for 2015. The pub
regularly sells three real ciders and perries.

(the owning pub company) to seek assurances
about the pub’s future. A company
representative stated that the Redfern is seen
as a ‘key part of their business and would reopen as soon as possible’. Good news indeed;
let’s hope real ale stays on sale when it does.
Welcome to, Annie and Graham Vallance, the
new publicans at the Coach and Horses,
Kingstown. Before moving to Carlisle, Annie
and Graham were stewards at a golf course
near Edinburgh and before that ran their own
restaurant on the Isle of Bute.

CARLISLE

Two changing real ales are on sale from
Theakstons and Caledonian: Black Bull Bitter
and Over the Bar when Bar Fly visited.
In the last edition, following comments from the
pub bar staff, Bar Fly reported that Hell Below
“no longer sells real ale”. It was very pleasing for
Bar Fly to discover that real ale is in fact alive
and well being served in this Devonshire Street
bar.

The Coach is open all day, every day with food
available at lunchtime and in the evening except
on Monday. There is a quiz every Thursday and
monthly events are planned including comedy
nights, themed food evenings, live music, etc.
The outside of the pub will soon get a makeover
and there will be some improvements to internal
furnishing.
Planning permission has been given for work at
the Waiting Room in Carlisle railway station.
The new bar will be run by a partnership of the
Moo Bar and Settle Brewery. It’s expected the
bar will open this summer.

Following the sudden closure of the historic
Redfern Inn, Bar Fly contacted Punch Tavern
12
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Bar Fly has heard that the new Arts Venue (in
the old fire station) will be selling real ale when it
opens.
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Bar Fly Pub News
KIRKBRIDE
Bar Fly has heard that the long closed Bush Inn
at Kirkbride has been purchased and may be reopening.
KIRKOSWALD
Our 2014 Pub of the Year, the Fetherston Arms,
will be holding their annual beer festival on 3rd
to 5th July.

CHAMPION WINTER BEER OF BRITAIN
The overall champion winter beer
is Elland Brewery 1872 Porter. We
will do our best to source this beer
for the Carlisle Beer Festival in
November.
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BEER DAY BRITAIN - 15th JUNE
The first Beer Day Britain
will be held on Monday,
15th June to celebrate and
promote Britain’s national
drink. This is an industry
wide event supported by
CAMRA. Hopefully pubs and breweries in the
area will organise events. More information on:
www.beerdaybritain.co.uk

LAZONBY
The Midland at Lazonby closed its doors in
January. Bar Fly has heard that it is due to
reopen soon.

Cumbrian winners were Ulverston Brewery Fra
Diavolo, which received silver in the Old Ale/
Strong Mild class and Barngates Goodhews Dry
Stout, which received a silver in the Stout
category

MONKHILL

Our Pub of the
Year, the
Drovers Rest,
will be holding a
beer festival on
8th to 10th May.
The Festival will
feature twenty
beers including
many new to the area. Real cider will also be on
sale. Breweries will include Bowness Bay, Old
School and Fell.
PENRITH
Having re-opened a few months ago, both the
Lowther Arms and the Gloucester Arms are
closed again. Let’s hope new publicans can be
found soon and that they can bring some
stability to these pubs.
Ale Tales 11
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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.matelotmarketing.co.uk
Printed by Portland Print, Tel 01536 511 555

Deadline for Summer 2015 issue is
1st June 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@gmail.com
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 27 Apr - 8pm @ Milbourne Arms, Carlisle.
Mon 18 May - 8pm ANNUAL GENERAL MEETING
@ Kings Head, Carlisle.
Mon 29 Jun- 8pm @ Crown & Thistle, Carlisle.

SOCIALS

Socials usually visit several real ale pubs.
Members and non-members are welcome.
Please check our website for further details.
Fri 10 Apr - Ale Trail social and Pub of the Season
presentation.
Fri 8 May - Monkhill Beer Festival.
Fri 22 May - Ale Trail social.
Fri 12 Jun - Ale Trail social.
Sat 20 Jun - Carlisle Ale Trail

BEER FESTIVALS

1-4 May – Beer Festival, Pheasant Inn,
Cumwhitton.
8-10 May - Monkhill Beer Festival at the Drovers
Rest.
3-5 July - Kirkoswald Beer Festival at the
Fetherston Arms.
5-7 Nov 2015 - Carlisle Beer Festival at the
Hallmark Hotel, Court Sq, 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 Arms;
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, Hour Glass, Howard Arms, 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 Arms; Little Corby,
Haywain; Longtown, Graham Arms; Low Hesket,
Rose & Crown; Monkhill, Drovers Rest;
Mungrisdale, Mill Inn; Nenthead, Miners;
Newbiggin, Blue Bell; Newton Reigny, Sun; 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; Wreay, Plough.

Summer “Ale Tales” out in July

Eden Brewery
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Thirst quenching real ale
crafted in Cumbria
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Eden Brewery, Brougham Hall,
Brougham, Penrith, CA10 2DE

and

Call 01768 210565
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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

fe,

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)

ns;

20 minute walk from Lazonby train station

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

01768 898284

Ale Tales 11
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