Solway Branch of CAMRA
the Campaign for Real Ale

Autumn 2012

Brewing and wholesaling
beer since 1906

For all of your cask ale needs, please
contact: H B Clark, Unit 25a Solway
Trading Estate, Maryport, Cumbria,
CA15 8NF – 01900 819819.

The MAGPIE INN
The Magpie Inn is part of the Oakwell brewery. It is a
family run pub and mainly sells the Barnsley brewery’s
own beers. The local beers are very good and very cheap.

We welcome children and also
have a large bowling green and a
trampoline for children. Pool and
darts are available. Coal burning
fires in each room. The pub is one
of last still trading designed by
architect Harry Redfern.

Victoria Road, Botcherby, Carlisle, CA1 2UE
Telephone: 01228 539657
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The Swan Inn, Ulverston is the 2012
Cumbria CAMRA Pub of the Year, having
beaten off strong competition from the
county’s other 3 branches (including our
own pub of the year, Kings Head, Carlisle).
Warmest congratulations to Dave James
the licensee and manager on running
such a good local pub .The Swan is part
of the Top Lock (Lancs) group of pubs,
and we hear that the owner, Phil, is delighted too.
The Swan is a vibrant free house on the
A590 on the way into Ulverston. It boasts
10 regularly changing beers; the widest
selection of cask ales in the town. This

always includes at least one stout, porter
or cask lager.
/www.swaninnulverston.co.uk

atmosphere.
The Plough has a well-deserved, excellent
reputation for it’s food which is locally
sourced, wherever possible. Meals are
served between 12 and 2, Wednesday to
Sunday and between 6 and 9, Tuesday to
Sunday. Afternoon teas are available, but
must be booked.

Congratulations to Martyn Atkinson,
Melanie Dixon and staff at the Plough Inn,
Wreay for winning our Autumn Pub of the
Season award.
The Plough is situated five miles south of
Carlisle in the small, peaceful village of
Wreay (pronounced “Ree -a”). The pub is
a real gem having been tastefully extended and refurbished. It's now on two
levels, with the main entrance and bar on
ground level and the dining area down a
few steps. Handmade brickwork and
granite slabs add to the warm, relaxing
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The Plough features in CAMRA’s 2013
Good Beer Guide and has been LocAle
accredited by the Solway branch for the
it's local real ales. Local brewers Cumberland, Gelstdale and Hesket Newmarket
feature as do real ales from other Cumbrian brewers such as Hawkshead.
Opening Hours: Closed Mon; 12-2.30 (not
Tues); 6-11. Contact details: 01697
475770; info@wreayplough.co.uk. Web;
www.wreayplough.co.uk
AWARD PRESENTATION
9.30pm Fri 19th October 2012
All welcome
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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 round
over 150 outlets, even with wings! See
branch contacts for details of how to keep
in touch.
Congratulations go to Sara and Norman
from the
Pheasant at
Cumwhitton
who recently
tied the knot.
We hope to
see them at
this years
Beer Festival along with Christine. The
house beer, from Geltsdale brewery in
Brampton, was in excellent condition
when Bar Fly last visited as was the
Brampton Bitter.
The Linton Holme, Carlisle, has reopened after
a major refurbishment
following
damage in
the winter
from burst
water pipes.
Two Real Ales are always available.
Welcome to Susan Atkinson who has
taken on the
tenancy of
the Crown,
Stanwix,
Carlisle. This
is her first
venture into
the licensed
trade so we wish her well. Bar Fly has

made several visits to ensure that both the
Deuchars IPA, the permanent beer and an
ever changing guest continue to be kept in
top condition which they are. Susan has
recently added a third real ale; a changing
guest beer.
Mark Bell returned to the Greyhound at
Burgh-by-Sands, earlier this year having
previously been licensee. As a result Real
Ale sales are on the up again.
The Turf Inn, adjacent to the Sands Centre, Carlisle,
underwent a
major refurbishment
earlier this
year and now
has three
handpumps
serving Greene King IPA, Old Speckled
Hen and a guest.
The Black-a-Moor, Wigton, sells an ever
changing
Real Ale
and as
one of
only two
outlets in
the town
is worth a
visit.
Anthony at the Magpie, Botcherby, Carlisle, no
longer uses
CO2 on his
Barnsley Bitter as he is
selling so
much of it
now. He has
also re-introduced the Senior, also from
Oakwell brewery. He still has the cheap-

4 Support your local pub - don't give them an excuse to close it!

est beer in the City at only £1.90 per pint.

Spinners Arms—Open For Business

Andy at the Gosling Bridge, Kingstown,
Carlisle, has taken over responsibility for
the Real
Ales and
with access
to the SIBA
list, as well
he is ringing the changes whenever possible with at least two ales always available.

A recent article in the Evening News &
Star carried a
story that the
Spinners
Arms, Cummersdale is
struggling.
Bar Fly has
visited the
pub and can tell you it is very much open
for business!

Congratulations to all the staff at the Howard Arms,
Brampton,
on being
awarded the
“Best Bar
None” for the
Carlisle Licensing area.
The Beehive, Warwick Road, Carlisle,
has been
given access
to the SIBA
ordering list
and so far
Geltsdale
beers have
been made
available alongside the Black Sheep Bitter
and Jennings Cumberland.
The Railway at Low Row is presently
closed and
has been put
up for sale at
the bargain
price of only
£125,000.
Ideal as a
first pub with
three bedroom accommodation and full
catering facilities.
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The Spinners is a popular, family-friendly
community pub with a welcoming real fire
on cold days. This classic pub was redesigned by the famous
Carlisle State Management Scheme architect,
Harry Redfern and has a
number of "Redfern" features. Excellent real ale is
another key feature and
this former-Pub of the
Season has become a regular entry in
CAMRA's Good Beer Guide.
Alain and Alison have done a superb job
of creating a
welcoming
atmosphere
at the Spinners. We are
sure they will
continue to
do so for
many years to come.
Sad to report that The Woolpack, Penrith
no longer sells Real Ale.
The Conservative Club, Brampton has
stopped selling Real Ale.
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Friday 6th July 2012 saw a full minibus
travel to the Kirkoswald Beer Festival.
Usually we visit 3 or 4 pubs on our Ale
Trail socials, but with up to 20 real ales
available at the KO Beer Festival, we
passed by a number of pubs on the way
so we could spend as much time as we
could at the Festival.
On arrival most people went to the Featherstone Arms (our
summer 2012 pub
of the season), but
about 6 of us went
to the Crown.
Whether this was
the right decision
we weren’t so sure
as we waited a while to get served. With
Fullers Summer Ale, Clarkes Blonde and
Harvistoun Dragonfly on offer, it was definitely worth it! I tried the Dragonfly; it was
excellent.
The Festival was also in full flow when we
went across the road to the Fethers; it
was very busy! The service, however,
was fast. I chose Everards Original which
at 5.2%, was probably not the right beer to
start with! It was, however, a good
choice. Hartleys Cumbrian XB also went
down well with our Ale Trail travellers.
Some of us
tried the aptly
named Red
Squirrel;
Cumbria being one of the
last strongholds for the
animal (although the beer is brewed in
Cheshire). The ale continued to flow and
everyone was having a good evening.

The night got
even better
when we
discovered
Cranston’s
pork pies
were being
sold at the
bar! Something to soak the liquid up!
All too soon it was time to head to Carlisle
and home. So, after a last “pit stop”, we
all trooped back on the bus and we were
delivered safe and sound back home.
All in all, a good night out and we look
forward to our next trip!
Paul Claringbold, Social Secretary

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

“A GAELLY GOOD
LAAL PINT”
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balanced bitterness – Fuggles/Challenger
hops. ABV 3.8%
Cold Fell – crisp, pale Winter ale. Solway
Beer of the Year 2009. ABV 3.9%.
Brampton Bitter – smooth, satisfying
Northern bitter. Challenger/Cascade hops.
ABV 4%.
Tarmonath – refreshing, golden bitter.
Citrus aroma and long-lasting bitterness –
Challenger/Goldings hops. ABV 4%.
In 2006 Fiona Deal did something truly
exceptional. She turned her passion for
home brewed ale into a career when she
opened the Geltsdale Brewery, in Brampton.
Having never worked for a commercial
brewery this was something of a leap of
faith – but one which, it seems, has paid
off both for Fiona and the fortunate customers for her seven excellent real ales
and one real lager. Originally housed in
one unit with a five-barrel plant on the site
of the Old Brampton Brewery that operated from 1785 until its sad demise in the
1940s, Fiona had to expand into another
unit & upgrade to a fifteen-barrel plant just
three years later, owing to demand.
Geltsdale produces roughly 1500 barrels*
annually, mainly supplying outlets along
the Hadrian’s Wall corridor from the West
Coast of Cumbria, through Dumfries and
Galloway to Northumbria with some additional outlets in Lancashire.
Beers on offer are all named after local
landmarks or locations and include:
Black Dub – dark, malty mild ale smoothly
bittered and easy drinking. Fuggles/
Challenger hops. ABV 3.6%.
King’s Forest Best Bitter – rounded, well

Bewcastle Brown – warm, nutty brown
ale, delicately bittered. Brewer’s Gold/
Challenger hops. ABV4%.
Hell Beck Ruby Ale – robust, satisfying
red bitter flavoured with crystal and amber
malts – Fuggles/East Kent Goldings hops.
ABV 4.2%.
Geltsdale Lager – only available in bottles
but soon to be tried in cask. ABV 4.5%.
Speciality ales are regularly brewed, such
as Galloway Stargazer, exclusively for the
Selkirk Arms Hotel to mark the award of
Dark Sky status to Galloway Forest Park.
Every other brew produced is Cold Fell,
clearly the most popular. Fiona says this
is because many of the outlet pubs are
isolated, so someone has to drive and the
pubs didn’t want strong, heavy beers.
As for Fiona? She is quite partial to a
glass of Black Dub, describing it as: ‘Dark,
but not heavy.’ Apparently, it goes well
with a bit of chocolate.
Geltsdale beers are available from over
150 outlets across the Region and also
direct from the Brewery – either bottled or
in polypins.
*1 barrel holds 36 gallons (288 pints) – so
1500 barrels is 432,000 pints!

8 Seek out LocAles in your local pubs. Support your local breweries.

Crown Inn
Stanwix
Real Ales: Caledonian Deuchars IPA and
Black Sheep Bitter and a guest ale every week
Opening times: Sunday-Thursday 1130-11pm,
Friday-Saturday open until midnight
Traditional home cooked food served daily
Quiz night every Tuesday night starting at 9pm
Entertainment every Saturday night

23 Scotland Road, Stanwix, Carlisle, CA3 9HS
(0)12 2851 2789
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Real Ales and Ciders
Opening Times
Thursday 5pm-11pm
Friday 12noon-5pm and 5pm-11pm
Saturday 12noon-5pm and 5pm-11pm

Entry including Programme
Non-members £3; Advanced tickets £2
from Kings Head, Carlisle
CAMRA members £1;
Free entry on Sat night!

Venue
The festival will again be held in the superb ballroom of the Hallmark Hotel next
to Carlisle Railway Station.

Stagecoach Carlisle Dayrider
Offer
On the three days of our Festival, Stagecoach have agreed to provide a 50% discount on a Carlisle Dayrider on production
of either a CAMRA membership card or a
Carlisle Beer Festival ticket. Advance
tickets can be bought at the Kings Head,
Carlisle.

Food
Food will be provided by the hotel at usual
bar meal times.

Believe it or not, but it's still early days
(early September) for our beer list! We
don't expect it to be "finalised" for a few
more weeks. Even then it can be a bit
fluid! We do, however, have a rough idea
of some of the breweries we want to have
available
We hope to serve 50 or so real ales, and
ciders and perries
many of which will
be new to the Festival. We will continue our focus on
our excellent Cumbrian breweries
with roughly half
the beers coming
from our county.
We expect to have
beers from Cumbria's newest breweries
including Bowness Bay, Unsworth's Yard
and Eden.
North Cumbria is fortunate in having some
superb breweries all of whom are extremely supportive in helping us organise
and run the Festival. Certainly no Carlisle
Beer Festival organised by CAMRA would
be the complete without ales from local
brewers: Cumberland, Derwent, Geltsdale, Hesket Newmarket and Yates. This

10 Updates to beer festival details - www.heb-camra.org.uk

year will be no exception!
We also expect to have a reasonable
number of Yorkshire beers and a small
number from the Bristol area. Solway
Cider will be making it's regular appearance alongside others probably from the
Herefordshire and Worcestershire area.

Festival Awards
On Friday lunchtime, we will be presenting
two of our branch awards:
- SOLWAY REAL ALE OF THE YEAR
- CITY PUB OF THE YEAR
We also invite you to vote for your Beer of
the Festival.

Our Staff

CAMRA Stall
Our CAMRA stall will have some beer and
CAMRA related products on sale, but it’s
mainly there for you to come and have a
chat to learn more about CAMRA , real
ale and real ale pubs. Why not join
CAMRA at the Beer Festival?

The Festival is organised and run entirely
by CAMRA members who are all unpaid
volunteers.

Our Sponsors and Advertisers
Without the support of our sponsors and
programme advertisers the Festival could
not go ahead. If you would like to sponsor
a cask or take an advert in our programme, please contact Philip Tuer
(details below).

More Information
Our website will be updated with further
Festival information.
www.solwaycamra.org.uk/festival
For any enquiries please contact: Philip
Tuer 01228 522118 or
philip.tuer@virgin.net

ALE TALES AUTUMN 2012
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October is CAMRA’s national Cider and
Perry month which aims to promote real
cider and perry.

I presume that by now, most beer drinkers
have a good idea of what real ale is. But I
suspect that most, don’t know what constitutes real cider, compared to the keg version. So let me try to explain.
Cider is the easiest drink in the world to
produce. You start with apples, crush
them, squeeze out the juice and let it ferment using the fruit's own sugars and
natural wild yeast. And, hey presto, it
turns into cider. But it's not quite as simple
as that, which is why CAMRA has its own
definition of what we accept as being real
cider.
Let me start with explaining about the
fizzy, keg ciders that are found in almost
every pub in the UK. Most start with apple
concentrate, which can be imported from
almost anywhere in the world, although a
lot of the UK's apples are also turned into
concentrate for cider. This product is then
heavily diluted with water, and then has a
dose of something like sugar or corn
syrup added to allow it to ferment way
above the legal maximum strength of
8.5%. So it then needs to be diluted down
before it can be sold, resulting in a drink
with a considerable amount of water and
sugar water, with consumers having no
idea how much juice is actually in the final
product. Then it is filtered, pasteurised
and gas added. Certainly not a naturallyproduced drink.

become even more important now that we
are being swamped by a new phenomenon - cider either made or flavoured with
other fruit.
There is, of course, no legal definition of
what cider and perry actually is. The nearest you can get to this is the duty levied by
HM Revenue & Customs for various types
of alcohol. For these purposes, "ciders" or
"perries" made or flavoured with fruit other
than apples or pears are classed as
wines, and have wine duty levies on them.
And anyone who thinks that these drinks
are traditional ciders should certainly think
again. Currently you can get ciders labelled as melon, lychee, peach and the
ubiquitous tutti frutti flavour, to name just
some of them. Traditional they ain't!
CAMRA's definition for real cider and
perry is fairly straightforward. It should be
made from non-pasteurised apple or pear
juice with no concentrate used. Large
amounts of sugar or similar products must
not be used to ferment the juice way
above its natural strength. No water can
be added to deliberately increase the volume of juice. No pasteurisation can take
place, no colourings or flavourings can be
added or artificial carbonation. There can't
be any micro filtration (which takes out all
the yeast). Finally, a sweetener may be
added to the fully fermented drink to make
it medium or sweet.
It's not complicated at all, is it? We at
CAMRA are trying to promote a traditional, natural drink that we are proud to
support. Simple!
Mick Lewis,

So CAMRA obviously needs it own definition to show what we accept as real cider
(and perry) compared to the massproduced industrial drinks, and this has

Mick is a member of CAMRA’s national
cider committee, Apple.
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If you want to know more, contact Garry at
his local pub, the Joiners Arms, Newton

Arlosh which sells his cider and perry.

Our area is lucky to have it’s own cider
producer, Solway Cider which was set up
a few years ago by our regional CAMRA
Apple rep, Garry Parsons.
Garry, originally from Bristol, has had a
taste for real cider from a young age.
He's been cider bar manger at Bristol
CAMRA beer festival for a number of
years and still plays that role.

Real cider outlets in our area are:
Cumberland, Alston;
Fetherston, Kirkoswald;
Joiners Arms, Newton Arlosh;
Old Crown, Hesket Newmarket;
Woodrows, Carlisle; and
William Rufus, Carlisle.
Of course, we will have real cider and
perry available at the Carlisle Beer Festival held from Thu1 to Sat 3 Nov in the
Hallmark Hotel

Garry used to help out at CAMRA award
winner Westcroft Cider picking apples/
pressing and learning the craft of cider
making. He uses cider apples and perry
pears for his blends of cider and perry, but
sometimes uses just one type of apple
making a single variety cider.
The juice is fermented for approx 6-8
months at Garry’s home near Newton
Arlosh. Sometimes he ferments his cider
in whisky or rum barrels which brings on a
different flavour to the cider. Garry prefers the taste that comes from using cider
apple varieties, but is looking to using
Cumbrian apples in the future.
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Cumberland , Great Corby
The brewery is just managing to match
supply with demand by
brewing six days a week.
Corby Blonde has now
overtaken Corby Bitter
for the most sales. A
major expansion into
another building is progressing with a number
of conditioning vessels already in place
but the mash tun is still to arrive. Once all
is complete the brewery will have an anticipated six-fold increase in capacity after
which it is hoped to be able to start a new
brew!
Philip Tuer, CAMRA Brewery Liaison Officer (BLO)
Derwent Brewery, Silloth

Following the
success of a few
'themed beers',
Fiona has made
over the last few
months, she has
decided to introduce a 'beer of
the month', starting in October. What better way to start is there than with an Oktoberfest style ale: a traditional 'Munich Marzen
bier'? This emphasises an
accentuated malty flavour
and deep mouth feel with
lovely German Hops. Keep
an eye out for forthcoming
publicity. Fiona says, "its
going to be a busy Autumn!"
Dan Metcalfe, BLO
Hesket Newmarket Brewery

Real ale sales have been consistently
good. Derwent continues to sell five bottled beers which are selling steadily. Their
3 bottle Christmas pack is a good present!
New outlets continue to be found with the
brewery’s beers popularity increasing.
Stuart Richardson is now the sole owner
and brewer. The advertising in all of Cumbria Branches magazines has proved successful.
Colin Lister, BLO
Geltsdale Brewery, Brampton
Despite being probably the wettest ever
on record, Geltsdale have still managed to
have quite a busy summer. They produced a celebratory beer for the Olympics, which, of course, didn't mention the
Olympics, 2012 or London!

Hesket Newmarket Brewery have testing
time
over
the socalled
summer!
They
have,
however, introduced a new 'cask' lager,
Harter Gold, for the Woolpack in Eskdale.
There are no plans at the moment to go
public with this, although a renamed version may be brewed. The website is being
revised at the moment and should be
ready shortly. The brewery's beers can
now be ordered online (when the website
is running again).
Paul Claringbold, BLO
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Ale Tales is published by the Solway
Branch of CAMRA, the Campaign for Real
Ale (© 2012) 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
Printed by Portland Print, Tel 01536 511 555

Deadline for Winter 2012/2013 issue is
Monday 1st December 2012.

Branch Contact
Philip Tuer, Media & Pubs Liaison
Officer, 24 Carlton Gardens, Carlisle, CA3
9NR. Tel: 01228 522118, E-Mail:
philip.tuer@virgin.net, website:
www.solwaycamra.org.uk

Read Ale about it!
Find “Ale Tales” in the following real ale pubs:- Alston, Angel,
Cumberland, Turks Head; Armathwaite, Dukes Head, Fox &
Pheasant; Bolton Low Houses, Oddfellows Arms, Brampton,
Golf Club, Howard Arms, Nags Head, Shoulder of Mutton;
Broadfield, Crown; Brugh by Sands,Greyhound; Caldbeck,
Oddfellows; Calthwaite, Globe; Carleton, Cross Keys; Carlisle Rugby Club, Beehive, Boardroom, Coach & Horses,
Crown (Stanwix), Crown & Thistle, Cumberland, Gosling
Bridge, Griffin, Hour Glass, Howard, Joiners Arms; King’s
Head, Linton Holme, Magpie, Near Boot, Spinners Arms,
Sportsman, William Rufus, Woodrow Wilson; Castle Carrock,
Duke of Cumberland; Culgaith, Black Swan; Cumwhinton,
Lowther; Cumwhitton, Pheasant; Faugh, String of Horses;
Glasson, Highland Laddie; Great Corby, Corby Bridge; Great
Salkeld, Highland Drove; Hallbankgate, Belted Will; Hayton,
Lane End, Stone; Hesket Newmarket, Old Crown; Ireby, Lion;
Irthington, Salutation; Kirkoswald, Crown, Fetherston; Langwathby, Shepherds Inn; Lanercost, Cricket Club; Laversdale, Sportsman; Lazonby, Midland; Little Corby, Haywain;
Low Crosby, Stag; Low Hesket, Rose & Crown; Melmerby,
Shepherds; Nenthead, Miners; Newbiggin, Blue Bell; Ousby,
Fox; Penrith, Agricultural, George, Gloucester, Lowther,
Robin Hood, Royal; Penruddock, Herdwick; Penton, Bridge,
Port Carlisle, Hope & Anchor; Scotby, Royal Oak; Silloth,
Albion; Talkin, Blacksmiths Arms; Thursby, Ship; Uldale,
Snooty Fox; Welton, Royal Oak; Wetheral, Crown, Wheatsheaf; Wigton, Black-a-Moor,Throstle’s Nest; Wreay, Plough

Winter “Ale Tales” out in January

MEETINGS
Business includes: local breweries & pubs
news, pub awards, beer festivals, socials,
beer guides, etc.
Mon 22 Oct 8pm @ Magpie, Botcherby,
Carlisle.
Mon 26 Nov 8pm @ Howard Arms,
Lowther Street, Carlisle
Mon 7 Jan 8pm @ Boardroom, Castle
Street, Carlisle
SOCIALS
Socials usually visit several real ale pubs. Members
and non-members are welcome. Bus to socials from
The Crescent 7.30pm unless stated otherwise. Places
must be booked in advance.

Fri 19 Oct - Pub of the Season social –
Plough, Wreay

ALE TALES AUTUMN 2012

Nov 23 Nov – Ale Trail social to Talkin,
Castle Carrock and Cumwhinton
Sat 22 Dec - Christmas Dinner social at
the Pheasant, Cumwhinton
BEER FESTIVALS
5-7 Oct Broughton Festival of Beer
Festival takes place in the pubs of
Broughton-in-Furness and Foxfield
www.broughtonfestivalofbeer.org.uk
10-13 Oct CAMRA 19th Westmorland
Beer Festival, Town Hall, Kendal
www.camrawestmorland.org/
westmorlandfest.php
1-3 Nov CAMRA 22nd Carlisle Beer
Festival, Hallmark Hotel, Carlisle
www.solwaycamra.org.uk/festival
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