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W

elcome to Issue 194 of the Darlington Drinker.
I am in the fortunate position of being guest
editor for this issue.
The DD has been for years Darlington
CAMRA’s way of keeping members informed of
changes in not only a national level but of local
concerns. By distributing this magazine to as
many outlets as we can, we hope to get people
increasingly involved in these issues that affect
each and everyone, whether they drink Real ale
or not. In this issue will be revealed our stance on
pub closures and change of use, the directive on
‘allergens’ and its effects on Beer Festivals, and
contributions from various members, including a
spotlight on Darlington Snooker Club and it’s special
celebrations this Spring, and the arrival of another
new Brewery in the town.
As intimated by the previous editor, Howard
Jones, the new Darlington CAMRA web-site is
up and running – www.darlo.camra.org. uk. It is
administered by Andy Grainger and Dave Till and is
full of information regarding Darlington CAMRA and
its activities. Please look if you are not a member of
CAMRA, another level is available to Members.
I, also, wish to give notiﬁcation to all of
Darlington CAMRA’s Real Ale Festival (see inside
for details) which will re-visit Darlington Forum from
Thursday 19th March through to Saturday 21st
March 2015. This is an intended return to the format
of two festivals per year.
A big thanks to all contributors, sponsors and
most of all our readers.
Cheers!

Garry Hewitt
Chairman and Guest Editor,
Darlington Drinker
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including local independents
Quality Home-Cooked Meals Lunch & Evenings
7 Days A Week | Bar Open All Day
Beer Garden | Function Room | En-Suite Accommodation

SUNDAY LUNCHTIME JAZZ
22nd February - Happy Chappies
8th March - The Big Easy
12th April - Tees Valley Jazz Men
26th April - Frisco Bay Hot Stompers

WWW.BUCKWATLASS.CO.UK
The Village Green, Thornton Watlass, HG4 4AH • 01677 422461

CONTACT DARLINGTON CAMRA
Website: www.darlocamra.org.uk
Twitter: @darloCAMRA Facebook: DarloCamra

OTHER CONTACTS
Campaign for Real Ale Ltd.
230 Hatﬁeld Road, St. Albans, Herts, AL1 4LW
t: 01727 867 201 • e: camra@camra.org.uk • www.camra.org.uk
Trading Standards
t: 01325 388799 • e: tradingstandards@darlington.gov.uk
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Capital Media Midlands Limited
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TWENTY TWO
- THE NEW
BREW
by Dave Till

D

arlington Branch has a new addition to
the burgeoning Brewing scene with Ralph
Wikinson of Number Twenty 2 Traditional
Ale House & Canteen installing a one-barrel (36
gallons) plant in the rear of the pub.
The enterprise has been a collaboration
between Ralph, John Braithwaite, (formerly of Hop
& Grape homebrew shop in Darlington), and Peter
Wesley, (who spent 20 years brewing at Theakstons
and several years with Nick Stafford at Hambleton).
According to Ralph the whole thing was made
possible by Johns plumbing skills as he untangled
the pipework and making a few modiﬁcations to
the kit. The kit from Elite Stainless Steel in Reading
arrived as a mass of pipes and valves with the
promise that ‘anyone with a basic knowledge of
plumbing’ could set it up.
All the beers will be made under the Village
Brewer banner, with reference to the brewer in the
name, thus the ﬁrst beer was Brew Twenty2, Wesley
No1, a 3.8% bitter using Pioneer and Fuggles hops
with the addition of a Munich Malt.
The second brew was Braithwaite No1, a 4.1%
bitter made using a Belgian aromatic malt.
It’s believed the legendary John Constable,
formerly of Butterknowle Brewery, will be tempted
out of brewing retirement giving rise to the possibility
of a return of the sorely-missed Conciliation Ale.

BRANCH WHO’S WHO?
Chairman: Garry Hewitt
e: garry.hewitt1@ntlworld.com
Secretary: Judith Betts
e: judithandtom@virginmedia.com
Membership Secretary: Fred Lawton
e: lawtonfred@aol.com
Treasurer: Dave Till
e: d.till@ntlworld.com
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Darlington CAMRA Chairman Garry Hewitt, with Number 22 owner and
new Brewery, with Wesley No. 1 – ﬁrst of the line

Once the brews have been brewed and tested
Ralph and his able assistant Graham Vasey, will
take over the brewing duties within the pub.
“I’ve been thinking about the microbrewery for
ages – a few years,” says Ralph.
“It’s never ever going to be a commercial entity,
but it’ll be nice to play with and create an interest
in the pub. It’s all about being a talking point and
increasing choice for the customer.
“We’ll be concentrating on session beers using
English hops. There won’t be any commercial
pressure so we’ll brew perhaps once a week or
every fortnight, whatever seems right. Nick Stafford
at Hambleton Brewery is considering using it as
a pilot plant to see how a new recipe might work,
rather than going straight into 20-barrel production.”
However the plans don’t stop with just a
Brewery, with plans to set up a small gin/vodka
distillery on the premises.
Ralph already has a diverse range of spirits
behind the bar and hopes that his home distilled
offerings will ﬁnd favour amongst the discerning
spirit drinkers in the town.
D.D. Editor (this edition): Garry Hewitt
e: garry.hewitt1@ntlworld.com
Social Secretary, Pubs Ofﬁcer & Cider Ofﬁcer:
Pete Fenwick
t: 01325 374817, 07889 167128
e: mithril58@btinternet.com
Website Admin: Dave Till & Andy Grainger
e: d.till@ntlworld.com & andrew.grainger@
ntlworld.com
www.darlocamra.org.uk
Twitter: @darloCAMRA Facebook: (search) DarloCAMRA
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SNOOKER CLUB
NE CLUB OF THE YEAR 2011-2014

Join us to celebrate the buildings Centenary
& 100 years of trading with the

BIGGEST BEER FESTIVAL
IN DARLINGTON
26TH - 30TH FEBRUARY
100 BEERS • 100p (£1) Half • 200p
p (£2) Pint

• Mon to Thurs: 12 noon - Midnight • Fri: 12 noon - Late • Sat: 11am - Late • Sun: 11am - 11pm
ROAD, DARLINGTON, DL3 6AE • t: 01325
6 1 CORPORATION
| www.darlocamra.org.uk

241388 • e: peter147dsc@gmail.com
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100 NOT OUT
by Garry Hewitt

O

n 27th February 2015 the building that
houses the Darlington Snooker Club will be
one hundred years old. Originally purposebuilt as a billiard hall, it has had a number of
different incarnations during its long history, and
in 1978 it became a pool hall, thus bringing it back
close to its origins.
Peter Everitt gave up his ‘proper’ job as a chef
at Holme House Prison in Stockton to take a gamble
on running the Club, which is slightly unusual in that
he is a proprietorial owner, which means he owns
the club rather than the members doing so.
Peter and his family bought the lease on 23rd
December 1999, and the ﬁrst full trading day was
Christmas Eve. This created a certain amount of
chaos, with the solicitor having to rush through the
completion of the contract, and Peter’s nephew
and niece opening their piggy banks to provide a
ﬂoat. The family’s Christmas whisky was pressed
into service and the wholesaler agreed not to cash
his cheque until after Christmas. (Pete and Sarah
Everett behind the bar)
On the 24th the Club had the grand total of
four customers! Rita (Peter’s Mum) hung Christmas
lights in the window so people would know they
were open and this worked.

The bar of the Darlington
Snooker Club
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The ﬁrst handpump
had Abbot ale as
that was what the
wholesaler had in
stock. In four days,
Peter had sold two
casks and that was
the beginning of a
business that has
turned over three
thousand casks of
beer in ﬁfteen years.
In 2004 Peter became involved with CAMRA,
and served as Darlington Branch Chairman from
2007-2014. The Club has won NE Regional Club
of the Year 10 times and was in the last 4 nationally
last year. There are always four real ales on the bar
at a reasonable price and Peter runs several beer
festivals each year.
To celebrate the building’s centenary, there
will be a beer festival over four days from February
26th with one hundred beers, and in honour of the
occasion they will each be one hundred pennies for
a half pint (£2 a pint in new money). This will be one
of biggest festivals the areas has seen so put the
dates in your diary and make sure you don’t miss it!

100 Years
100 Beers
100 pennies!
www.darlocamra.org.uk

|

7

Darlington Drinker

DARLINGTON CAMPAIGN FOR REAL ALE

BRANCH
SOCIAL TRIP
by Jim Hagart

U

nlike a fair proportion of CAMRA members,
including some of the ‘regulars’ on the
Darlington branch’s monthly trips around half
a dozen of the pubs in and around Darlington,
I cannot wax lyrical on the more esoteric
aspects of real ale. I can, however, regurgitate
the standard deﬁnition when necessary: real ale
is brewed from traditional ingredients (malted
barley, hops water and yeast), matured by
secondary fermentation in the container from which
it is dispensed, and served without the use of
extraneous carbon dioxide.
Fortunately, I am more conversant, on the
basis of ﬁfteen years experience, with the fact that
real ale, especially when in prime condition, is full
of ﬂavour and a drink that is hard to beat. For that
reason, and a few others, my wife, Pat, and I are
among the ‘regulars’ on the monthly trips (2nd
Friday of each month).
Apart from the congenial company the other
draw factor that makes the trips appealing is the
extensive range of venues one can become familiar
with without the need to have your own limousine, a
designated driver, and a functioning sat-nav. For a
reasonably small layout in cash, the mini bus driver
and Pete Fenwick take care of all the chores.
Pete, the trip coordinator, wore a Christmas
sweater on this occasion, an indication not only
that the festive season was fast approaching but
that the December CAMRA trip might differ from
the norm. His handout, listing various pubs and
noting the beers they would likely serve, seemed
to conﬁrm this viewpoint – instead of the usual six
pubs, there were eight. The intention, of course, was
not to squeeze in an extra two pubs, forcing speedy
consumption, but simply offer a choice of venue in
a couple of the potential locations on the round trip,
dependent on which ales they had on offer.
Although this was one of the shorter trips
of the year, focussing on pubs around Newton
Aycliffe, Coatham Munderville, Great Stainton, and
Preston Le Skerne, as the evening progressed and
pints were sunk, and venue after venue arrived on
schedule, it became obvious the type of pubs visited

8

|

www.darlocamra.org.uk

were wider in scope than on any of the other trips
I had been on over the past few years: a sports
bar, standard locals, traditional country hearth pub,
and those with a modern, refurbished, chrome and
veneer décor.
First off was the Bay Horse in Middridge,
where three real ales were on offer: Dogs Bollocks
5.2% and Hobgoblin 4.5% from Wychwood and
Marston’s Burton Bitter 3.8%. A name like Dog’s
Bollocks proves not only a bit of a mouthful but
rather off-putting to someone who prefers a
conservative/traditional ale so I settled for the
Hobgolin whilst my wife had the Burton Bitter. Both
were in good condition and set Pat and I up for the
evening, though nowadays we tend to expect – and
receive - good quality ales in all of the pubs Pete
includes on our itinerary. This wasn’t always the
case when I ﬁrst signed up for the trips; it seems
clear that in recent years pubs in general are getting
better at managing their cask ales. Whether that
is a cause or an effect of real ale becoming more
popular I cannot say, but whatever, I’m only too
pleased that I no longer feel as though I am taking
a chance whenever I order a pint without ﬁrst of all
asking for a taster.
Next on the ‘to do’ list was The Cobbler’s Hall.
Just off the A1(M) their web site notes that the pub
was built about seven years ago and fairly recently
been refurbished to a high standard. I would agree
with the latter statement as, is the case with most of
the Marston’s pubs in the region that I am familiar
with, it is modern and attractive whilst retaining a
traditional ambiance and décor. For those who like
a smoke on a nippy evening there was no need to
freeze as the pub also has a heated all-weather
beer garden with smoking facilities. Among the
ales on offer were Marston’s own Pedigree 3.8%
(one of my, nationally distributed, favourites) and
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Jenning’s Cumberland Ale 4.0%, and once again
Wychwood’s Hobgoblin 4.5%. Both the Pedigree
and the Cumberland were sampled and, as was the
case with the drinks in the Bay Horse earlier, were in
ﬁne condition.
The Turbinia was a new pub for Pat and I.
Unexpectedly they had live entertainment that
kicked off shortly after the CAMRA contingent
arrived. The duo were relatively loud, given that
the venue was only partially full at that time of the
evening, even after the addition of a dozen or so
CAMRA members, and not to everyone’s taste (with
one individual, whose name I won’t reveal, doing his
best to shield himself from the sound by removing
himself to the far end of the room and standing
behind a screen divider). Beer choice was limited
to a couple of ales, and I would have said this more
than I would have expected given the type of venue,
but the quality was ﬁne.
The DL5 sports and lounge bar was another
unlikely location to ﬁnd real ale as sports bars
generally tend to sell the same generic brands of
lager and cider. The lighting was dim and the range
of entertainment on screen dazzling: sports TV and
music videos, though the video didn’t sync with
the background music. As in The Turbinia, choice
was limited but, as might be expected, members
were more interested in the ales on offer than the
surroundings: Coalface 3.9% and Hook Norton
Hooky 3.5%. The Coalface, as might be inferred
from the name, was a dark ale and not to my taste
but I enjoyed the Hooky.
Priding itself as a late night entertainment
centre the DL5 was rather short of customers when
we arrived around 9.30 but the staff were welcoming
and, in due course, just before we departed for the
next venue on our trip, were keen to know what
we thought of the real ales on offer. Clearly this is
the type of venue whose management deserves
encouragement for offering real ale when their
traditional customer is most likely wedded to lager,
vodka slammers, etc.
So far so good, all the ales consumed had
been in good condition and the venues interesting.
Next on the selected list was the Forester’s Arms
in Coatham Munderville. The venue has changed
slightly since CAMRA’s last trip, around a year ago.
The blazing coal ﬁre that warmed customers on a
wintery evening had disappeared, replaced by a
modern electric simulation when the chimney ﬂue
became dangerous. The cheerful ambiance of this
traditional pub, just on the outskirts of Darlington,
was still evident, however. Serving Black Sheep
ISSUE 194 | SPRING 2015
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Best Bitter 3.8% and Robinsons Dizzy Blonde 3.8%,
I stuck with the Black Sheep whilst Pat, so far as I
can recollect, tried the Dizzy Blonde (fortunately, as
she recently changed her hair colouring from Blonde
to Red I found it easy to avoid casting aspersions on
her person).
The ﬁnal pub of the evening was the
Blacksmith’s Arms in Preston Le Skerne. On
offer was the prize winning Jarrow Rivet Catcher
4.0% and what seems to be a new favourite, as
I have noted it being served in various regions
thoughout the country: Sharp’s Doombar 4.0%.
Pat and I ﬁrst tried Doombar in the Hawes Inn, in
South Queensferry, just west of Edinburgh, a few
months ago. As the pints we were served were
in perfect condition, and a thorough pleasure to
consume, we have been keen to try it whenever we
have seen in offered on draft (it comes in bottles
also, in some venues such as The Toby Carvery, up
Yarm Road). Unfortunately, we have not yet been
as fortunate in ﬁnding another cask in the same
ideal condition. But, having said, that our purchases
were still enjoyable and once again there was some
entertainment, this time self-provided, in the form of
a game of darts.
By the end of the evening, just before we were
due to depart to return to our collection/drop-off
point outside the Dolphin Centre, the landlord drew
attention to the fact that another cask ale had just
been laid down and was ready for consumption.
Despite the fact I have forgotten what it was called,
that pint was on a par with my initial Doombar, good
enough to justify squeezing in an extra half just
before it was time to board the mini-bus to bring
another trip, and another year, to a close. Pete can
now tuck his Christmas sweater away for another
twelve months but I’m sure that 2015 will bring forth
another interesting set of trips around venues old
and new.
If you love real ale, and even if you don’t (there
are plenty of alternative drinks), come and join us.

www.darlocamra.org.uk
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THE GREAT
BRITISH PUMP
CLIP - AN
ENDANGERED
SPECIES?
by Dave Till

T

here was some concern towards the back end
of last year that this headline would be written
up by the Daily Mole or daily Perspex as a
real story, but fortunately it never came to pass. The
culprit behind this potential scare (look no further
than Brussels) was new regulations coming into
force on December 14th regarding clearer and more
consistent labelling of potential allergens in beer, the
Food Information for Consumer Directive.
The main allergens have been identiﬁed as:• Cereals (that puts most beers in the frame, although
there are Gluten free beer is available in bottle form
e.g. Hambleton GF Lager and GF Tawny.
• Crustaceans and molluscs (think of Oyster stout).
• Most ﬁsh (isinglass!!)
• Eggs (some beers are ﬁned using eggs)
• Nuts (inc. peanuts. soybeans)
• Seeds (inc. mustard and sesame seeds).

BRANCH DIARY
For further updates of events please visit
www.darlocamra.org.uk
FEBRUARY
Fri 13th - 2nd North Yorkshire Surveying
Trip. 7pm from Dolphin Centre, 7:15pm from
Aldbrough
Gilling West x 2, Smallways, Barningham, Ravensworth
& Kirby Hille.
MARCH
Fri 13th - 3rd North Yorkshire Surveying
Trip. 7pm from Dolphin Centre, 7.15pm from
Aldbrough.
Pubs to be conﬁrmed.
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• Milk (inc. non-fermenting lactose used to sweeten
some stouts).
• Celery & Lupin
• Sulphur Compounds (though not used in Beer
per se, but used in Wine production).
As an organisation CAMRA will have to obtain
from beer suppliers to a festival, a list of all the
allergens used in the production and be available
for members of the public to inspect at events or a
disclaimer that none have been used.
In addition as organisers of the event we have
to ensure that any food being sold by the vendor at
the event has the same disclaimer or declaration.
Quite an onerous task for Branches, but
hopefully the professional suppliers will be more
up to speed on this and getting the necessary
paperwork will not be too difﬁcult.
However it is worth bearing in mind that food
allergies affect around 1-2% of the adult population
and account for 4,500 hospital admissions and
10 deaths each year. The brewing industry is just
catching up with labelling already found on ready
meals.
APRIL
Fri 3rd - Cask Ale Weekend in Barbard Castle
with Beer Festival.
Fri 10th - 4th North Yorkshire Surveying
Trip. 7pm from Dolphin Centre, 6.45pm from
Aldbrough.
Pubs to be conﬁrmed.
All trips: Leave from round the corner from The Dolphin
Centre & return there and pick up from Aldbrough St John
by the church and return there. Open to members new and
old, visitors & non members - all made welcome.
If you need to cancel, remember if it’s within 48 hours of the
Trip then you will still have to pay for your seats in full.

For details of all trips please call Pete Fenwick
on 01325 374817 or 07889 167128
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REAL ALE & MUSIC BAR - LIVE MUSIC EVERY WEEK
ACOUSTIC MONDAYS (Open Mic)
Dave Cadman & friends: 16th Feb, 16th Mar, 13th Apr
Paul Dannett & friends:

2nd Feb, 2nd Mar, 30th Mar,
27th Apr

TUESDAYS

Fosters, Thatchers Gold, Budweiser Budvar, Marstons Oyster Stout,
Westons ‘Old Rosie Cider’ plus a selection of bottled ciders and lagers
also available. Wines and spirits also on offer.

We are proud to be the Darlington CAMRA Pub of the Year
2014 winner for the tenth time. We are also honoured to have
been awarded CAMRA North East Pub of the Year 2013.
We pride ourselves in the beer, the service and our music.
Check out the events page on our website for further info.
• Acoustic Night - Mondays open mic.
• Rock Night - Wednesdays (NO COVER CHARGE! FREE ENTRY).
• Busk-It - Monthly open mic style with a back-line & in house band on a
Tuesday - come & sing, play or just enjoy a listen.
• Folk Sessions - Last Thursday of the month (wih members of Steam Radio).
• Blues Lounge Sessions - Monthly blues open mic night on a Thursday
(hosted by Alex Fawcett & Danny Wragg).
• Laid Back Sundays - Guest slots from 5pm.
• Bluegrass/Skiffle Night - Last Sunday every month (with Willow Creek).

24th Mar - Whiskey Dick

ROCK WEDNESDAYS
4th

Doc Brown & the
Groovecatz
Deep Purple in
Rock

18th
25th

The Blueflies
Tin Pan Alley

4th
11th
18th

Shake the Snake
Jiab
Uncle Gilbert

25th

The Brian
Vasey Band

1st

The Brian
Rawson Band
The Steve
Ballantyne Band

15th Sister of Kings
22nd 101
29th Tumbling Dice

11th

8th

THURSDAYS
Quaker Folk session with members of Steam Radio:
26th Feb, 26th Mar, 30th Apr
The Blues Lounge Session hosted by Alex Fawcett &
Danny Wragg: 19th Feb, 19th Mar, 16th Apr

SATURDAYS
25th Apr

The-Quakerhouse
@TheQuakerhouse

8th
Dan Donnelly (5pm)
22nd Joe Solo (5pm) & Willow Creek (9pm)
8th
29th

Bad Bob Bates (5pm)
Al Hughes (5pm) & Willow Creek (9pm)

12th

Darlington Jazz Clubs first event at The
Quakerhouse! (5pm upstairs, entry charge
TBC)
Revolver (5pm) & Willow Creek (9pm)

APR

WWW.QUAKERHOUSE.CO.UK

Darlington Jazz ClubÊs Jazz Festival,
Event TBC.

LAID BACK SUNDAYS
MAR FEB

Open 7 Days a Week - from 11am.
Closing Times Vary - M - 11:30pm / Tu, Th
& Su - 11pm / W, F & Sa - Midnight

24th Feb, 31st Mar,
28th Apr

FEB

A rotating selection from all around the country.

Busk It! Open mic with in
house band

MAR

10 hand pulls - 9 real ales & 2 real ciders.

3rd Feb, 3rd Mar,
7th Apr

APR

SCAN ME!

Phil the PipeÊs Music Quiz
(£1pp entry, max 4 in a team)

26th

EASTER WEEKEND - APRIL
Fri 3rd
Sat 4th
Sun 5th

The Alex Fawcett Band
The Lewis Hamilton Band
Phil Cox (5pm) & Groovetrain (8.30pm)

2ISSUE
Mechanics
Yard2015
| Darlington | DL3 7QF | t: 01325 245052 | e: info@quakerhouse.co.uk
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CHAIRSPEAK
by Garry Hewitt

T

here was a programme on ITV a few weeks
ago (December 14th) with the title of ‘Save
Our Local’. Whilst conﬁned to just 30 mins
it did try to pack as much information, balanced
viewpoints, heartbreak and victory on a subject that
regularly hits our screens and newspapers i.e. the
closure on a daily basis of between 30 and 40 pubs
per day, www.itv.com/news/2014-12-18/tonightlosing-your-local/
Those are the headlines but little is done
in follow up information i.e. the number of pubs
opening (and their nature), the numbers to tenanted,
leased and individually owned premises were
closed, and how many of these were identiﬁed of
being of value to the community.
CAMRA has done its best to tackle what
appears to many, as one of the main reasons for
lease/tenant losses - the beer tie. A successful
campaign has resulted in the relaxing of these rigid
arrangements (I know from experience how rigid
these can be), but only applies to organisations
with less than 500 outlets. That in itself is a massive
indication into the many ways CAMRA can have
in the life or passing of any pub, real ale or not.
There are however occasions where this effort has
not been has not been successful, particularly at a
local level, and covers a multitude of communities
throughout the land. There a number of pubs that
have closed in Darlington CAMRA’s are over the last
few years, though not speciﬁcally Real Ale pubs recall The Brown Trout, Cockerton, The Caledonian,
North Rd, The Globe and The Railway, Whessoe
Road, and more recently The Speedwell, Victoria
Rd and further out of town but in our area: The Lord
Nelson, Gainford and The White Swan at Startforth.
The TV programme referred above covered
this sort of change of use, and although there were
accusations of ‘behind our back tactics’, the end
result was a convenience mini-supermarket, with
a well known trading name. There were empty
pubs mentioned, speciﬁcally one that had been
run initially successfully on a lease, (I noticed at
least two CAMRA awards behind the interviewed
lessees). The reason for closure resulted in cross
accusations of ever increasing buying in beer prices
(the return for ﬁnancial help from the PubCo) at a
time when recession hit everyone’s pockets. I hope I
12
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The Speedwell, Victoria Rd. Long regarded as an eyesore and closed
for 3 years, ﬁnally got planning permission to turn the downstairs as a
Lighting Store. The question remains, and due to previous residential
applications being turned down, what is to stop that store being altered in
future for residential purposes?

am wrong but this couple became the only licensees
receiving Tax Credits, stating they were existing on
£185 per week - I may not be wrong. CAMRA did
have it’s say on the programme, highlighting that
due to a more relaxed trading practice, pubs may
thrive in reduced costs, and employ more staff. On
the other hand the representative from the PubCo
organisation gave directly the opposite picture albeit
not on an ‘apocalyptic’ scale. Only time will tell who
is going to be Pinnochio.
All was not doomsday! There were two
examples of communities getting together, one
keeping a local open by buying it, the other opening
and converting a closed estate pub (apparently
due to anti-social behaviour and not through
uneconomic trading), by a £10 share issue to the
local community and generously topped up by
Government grants. The local priest was a main
mover in this transformation, who not only blessed
the three Real Ales on view, but saw the pub as
a Community focus embracing coffee mornings,
library and shop.
The signiﬁcant factor is Community
involvement. This ties in with CAMRA’s National
Manifesto for 2015, which covers the type of support
that CAMRA can provide by means of lobbying
MPs, agreeing a basic consultation with local
planning ofﬁcers and providing consumers with the
opportunity of choice.
Darlington CAMRA has now through
negotiation encompassed these matters, but our
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difﬁculty will always lay in the esteem by which your
local is held by its customers. There will be many
reasons why a pub closes, not least in regards
to commercial viability. However, if a pub is well
run, provides a regular customer base and is an
important focal point for community activities - we
need to know if this is your pub! We need to know
if there are any rumours regarding change of use,
and that involves members living in that community
being aware and contacting us – use it or lose it.

CAMRA’S NATIONAL
MANIFESTO 2015
Beer and pubs are close to the hearts of many
millions of voters. CAMRA is asking General Election
candidates to pledge their support for Britain’s pub goers
and beer drinkers.
To ﬁnd out more
about this campiagn and
how you can help please
visit the website

www.ge2015.camra.org.uk
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SHALL
DUNSINANE
WOOD
MOVE TO
DARLINGTON?
by Rob Shacklock, Chairman SPBW
North East

S

ociety for the Preservation of Beers from
the Wood a mouthful eh? So just call us the
SPBW. Beers from the wood? I hear you cry!
Is there still such a thing? Well yes there is, as it
happens but it’s mostly the container that we care
about, although if we are fortunate enough to get
beer from the wood it’s an added bonus!
When the society was founded in 1963 (yes
we pre date CAMRA by some 10 years or so),
traditional draught beer drawn from wooden casks
was under threat from major brewers. This time the
customers fought back! The SPBW was formed to
encourage the brewing and drinking of traditional
draught beer.
Today the SPBW is a small but thriving
organisation. We have branches throughout the
UK including here in the North East where our
branch area stretches up to Berwick in the north and
Darlington in the south and across to the Cumbrian
border. Well enough of the history lesson and on to
the day!
On Saturday 29th November we visited
Darlington for our ﬁfth branch meeting the venue
chosen this time was the award winning Darlington
Snooker Club. Three Kings brewer Ewan McCann
having brewed 6 different beers put some of them
into wooden casks and put a different one into each
of the venues to be visited. The ﬁrst venue was
the Darlington Snooker Club where the meeting
was to be held. The beer from the wood here was
Queen of Swords 4.2% which is a pale rye ale and
went down very well with the members. Peter had
also procured another beer from the wood from
Walls brewery in Northallerton, their Gun Dog,
which again was excellent! The business of the
meeting proceeded with the Chairman presenting
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new members with their Branch polo shirts and also
picking up a new member in Peter Everett.
We moved on down the road towards the town
centre and visited the Half Moon where we sampled
the English Sunshine 4.3% which is a single hopped
beer with overtones of grapefruit, John had also got
a beer from the wood from Walls as well, so again
two beers from the wood were sampled.
The next pub was more of a walk and we
arrived on Bondgate at the Old Yard Tapas bar
where we were greeted enthusiastically by the
manager. The beer here was Low Lights 3.9% which
is usually brewed as a house beer for the pub of the
same name in North Shields. Low Lights is a smooth
easy drinking beer made with a proportion of Munich
malts and also triple hopped. The England rugby
match was on the TV and we decided to stay and
have some tapas and watch the game as there was
an excellent atmosphere in the pub.
We moved on down Skinnergate passing the
famous Taylors pie shop which some of us had
patronised at the start of the day, and on to the
fabulous Number Twenty 2. We were greeted
warmly by the staff with the beer on offer here being
Easy Tiger 4.1% which is a hoppy marzen ale that
was also triple hopped and it was delicious! Some
of the members also made good use of the fantastic
range of beers on offer on the bar as well.
The next stop was the Voodoo Café, which
until the week before when I did a quick reccy, I
hadn’t been in before. This is another great drinking
establishment! I spent a great three hours or so the
week before chatting to the staff and trying their vast
array of gins! On offer this time, which unfortunately
quickly ran out, was Movember 4.1%, a beer with
citrus overtones with the brewer was also donating
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20p from the sale of every pint to the Movember
charity.
Last but by no means least, and the jewel in
Darlingtons crown, the Quakerhouse! Another
fabulous drinking establishment to go with all the
other great pubs visited today, Darlington should
be very proud of its pubs! This time Shelly had
arranged a mini tap takeover of Three Kings beers
giving drinkers the chance to compare the difference
between ordinary cask and that from the wood. The
beer from the wood this time was Angels Share
4.3%, which had been matured in an old bourbon
cask that had had bourbon in for 6 years and then
Ardmore single malt for 25 years. The ﬂavour was
amazing with a strong whiskey nose but the ﬁnish
was smooth with a thick creamy head.
A great day was had by all, ﬁnished off with a
visit to another of Darlingtons gems, The Old Vic
on Victoria Road on the way back to the station. A
very warm welcome was received
here and another great selection
of beers! On chatting to members
they had a great day and we are
already planning a return trip next
year.

Darlington
CAMRA’s
‘Teesdale Pub of
the Season
Winner 2011,
2012 & 2014’

The Old Well Inn
Drink well, eat well, sleep well...

Welcoming bar and lounge, private diningg room
room,
airy conservatory & a lovely enclosed beer garden.
10 en-suite bedrooms are beautifully and
individually furnished with character and charm.
Well behaved dogs & children welcome

5 Cask Ales
always kept
in tip top
condition

• Open Mic Night - Thursdays from 8.30pm
• Quiz night - Tuesdays from 8.30pm
• Real Ale & Music Festival - Every Easter & Late October

The Old Well Inn | 21 The Bank | Barnard Castle | DL12 8PH | 01833 690130

w ww. t h e o l d we l l i n n . co . u k
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A KENTISH
CRAWL
by Vron & Mike Burningham

A

lthough we’re still in the coldest time of the
year many of us will be thinking of warmer
days and places to go for a bit of sun. The
south coast is rather warmer than our area and
towards the end of last year, we had a few days in
Folkstone.
There are a number of places to ﬁnd decent
ale in the town, the standout being the Firkin Ale
House in Cheriton Place, just off the High Street.
A micropub which has been open for less than two
years, it has the distinction of being voted Local
Pub of the Year 2014 by Ashford, Folkstone and
Romney Marsh Branch of CAMRA. There are
always three real ales,usually from local breweries,
which are served straight from the barrel. A board
lists the currently available ones, along with three
ciders. Wine is available, but there is no lager/
TV/music etc, just beer and chat. No mobiles are
allowed, with a small ﬁne for transgressors, which
goes to charity. Some tasty local cheeses are
on offer for snacking and there is also a carryout
service. We tried the Pig & Porter Ashburnham Pale
Ale 3.8%, Dark Star Hophead 3.8%, Farmer Jim’s
Farmyard Perry 4.5%, Kentish Pip Spiced Ginger
Cider 4.0%.
Kipps Alehouse also dispenses beers on
gravity, and when we were there we sampled Exe
Valley Devon Dawn, and Hop Fuzz English. Also on
were Hop Fuzz Ginger Star and N Y Brewing Fool’s
Gold, which is an organic beer.
Other places to try include Chambers Bar, a
cellar bar which
has 5 real ales,
again mostly local,
where we chose
Old Dairy Snow
Top 6%, and
Time and Tide
Smugglers Stout
5%. We also
tasted Canterbury
Ales The Host’s
Ale, though
the promised
16
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‘spiciness was not much in evidence.
Our hotel was near the harbour and we found
two good locals pubs, The Mariners, a lovely
friendly pub with Harvey’s Best Bitter, Sharp’s Doom
Bar, Taylor Landlord, and Wychwood Hobgoblin
on the bar. The Ship Inn also had four real ales
to choose from and we ﬁnished the evening with
Greene King IPA.
A short bus trip along the coast to Dover,
conﬁrmed that micropubs are very much in vogue
in the area. The wonderful Rack of Ale in Park
Place, off the High Street was run very much on the
lines of the Firkin Ale House, with a board listing the
beers and everything from the cask. We had Hop
Fuzz 1914 Brown Ale, Plassey Midnight Mild, a full
ﬂavoured dark mild, and Westerham Hop Rocket,
a classic IPA. Curried popcorn snacks, made by a
customer, were offered free of charge.
The Port of Call was discovered on the way
down to the seafront, another micropub, though with
a slightly larger ﬂoor area than the others, and a full
menu for lunchtime eating. Here we found Nelson
Pudding Ale, a dark ale with chocolate malt and a
spicy and citrusy ﬁnish, and Goachers Real Mild, the
standout mild on the trip.
On Maison Dieu Road, a little way up from the
Rack of Ale, the Louis Armstrong is a traditional
pub where we found Dark Star Dark Star (The
Original) 5.0%, and Hopdaemon Scrimshanker IPA
4.5% as well as two other real ales.
Venturing a little further aﬁeld to Canterbury,
The Thomas Ingoldsby, the largest Wetherspoons
in the area, came up with Whitstable Brewery Black
Lager 4.7% and Whitstable Brewery Bohemium (sic)
4.9%, also a real lager.
The Foundry Brew Pub, home of Canterbury
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The Foundry Brew
Pub, home of
Canterbury Brewers.

Brewers,
and housed
in a former
Victorian
iron foundry,
offered
ﬁve ales.
We chose
Foundryman’s Gold
4.0%, described as “A golden ale with strong
aromas of citrus and elderﬂower with a subtle,
lingering bitterness”, Biggleston’s Brown Ale 3.8%
“A Kent bitter made using East Kent Goldings and
Kentish Challenger hops grown locally on Syndale
farm. A traditional beer from the heartland of hops.”,
and Street Light Porter 5.8% “Dark, malty porter with
strong toffee-chocolates and a licorice ﬁnish. Hops:
Goldings & Floral Willemette”
This was just a small sample of the pubs and
ales on offer and we feel the area is certainly worth
a visit, or in our case, another visit.
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Langdon Beck Hotel
Forest-in-Teesdale | Co. Durham | DL12 0XP (On the B6277)
Tel: 01833 622267

A FINE SELECTION
OF REAL ALES

Regular beers include Rivet
Catcher (Jarrow Brewery’s award winning real ale)
& a variety of guest ales
Recommended in the Good Beer Guide from 2007-2014

DELICIOUS HOMEMADE MEALS
Available: Lunch 12-2pm, Dinner 7-9pm

STUNNING VIEWS OVER THE FELLS
ACCOMMODATION from £40
OPEN ALL DAY, TUES - SUN
Middleton - 7 miles, High Force & Cauldron Snout waterfalls - 3 miles

w w w .lan g d o n b e c k hotel .c om
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BREWERY
NEWS
by Howard Jones

T

here isn’t much to report on the brewery
front simply because of the Christmas break.
Whilst busting a gut and not just a few casks to
provide Christmas cheer, most of our local breweries
suspended brewing during the holiday period.
CRAFTY PINT
No news reported.
FOUR ALLS
No news reported.
GEORGE SAMUEL BREWING COMPANY
Another brewery that stopped over Christmas,
but indications are that brewing had recommenced
on Tuesday 13th January.
MITHRIL ALES

Pictured is the
award that arrived over
Christmas for winning 1st
place in the voting at the
last Richmond Beer Fest
for our beer Personal
Best 3.6%, a pale hoppy
beer named by The
Swaledale Runners for
the Richmond 10k race
that ﬁnished at the Beer
Fest.
The beers due out
over the next couple of months are :• Scrum Dog 4.1% - Brown Ale, named by
members of Darlington Rugby Club for their 1st Beer
Fest & the 1st game of the 6 Nations • Ball Game
3.8% - Amber Beer, named for the Mass Football
Game that happens every year on Shrove Tuesday
in Sedﬁeld. • Year of the Goat 3.9% - Golden
Beer, for the 15 days of Chinese New Year. Ruckin
Scumptious 4.0% - Pale Ale, for the 6 Nations
Rugby. Black Elf 4.4% - our popular stout. Twickers
Tipple 3.7% - Light Amber Ale, for the 6 Nations
Rugby. Slippery Wicket 3.7% - Golden Beer, for the
Cricket World Cup. Fool’s Gold 3.9% - Gold Beer,
for April Fools Day. Funny Bunny 3.8% - Chestnut
coloured Ale, for Easter.
18
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Plus a beer celebrating the Brewery being open
for 5 Years.
Peter will also be supplying a ﬁrkin towards
Darlington Snooker Club’s 100 Not Out Festival,
called Pot Black it will be an Imperial Stout with an
anticipated strength of between 8-10%.
NUMBER 22
Whilst featured in the magazine as a
separate article, Ralph also suspended brewing
for Christmas but will shortly re-commence. It
appears that there will be a re-run of the ﬁrst brew.
The idea of guest brewers being involved appeals,
especially considering the range of beers backed by
experience.
SCHOOLHOUSE BREWERY
Graham Gannaway, from Schoolhouse
Brewery indicated at our last Branch meeting that
he was commencing four brews between 3.5% 6%, including Abacus for Darlington Rugby Club’s
Festival (See below).
FESTIVALS COMING TO OUR AREA
•

100 NOT OUT, 100 BEERS FESTIVAL
Thursday 26th February - Sunday 1st March
2015 at Darlington Snooker Club
To celebrate 100 years as a Snooker Hall, Peter
Everett and staff are planning to host a 100 beer
Festival over this weekend. Everyone welcome,
volunteers to help serve and rack this impressive
attempt please contact Peter.

•

1ST ANNUAL DRFC BEER FESTIVAL
6th to 8th February 2015
22 Cask Ales & Ciders, Live Music, Live Rugby

•

10 DAY BEER FESTIVAL, at the Old Well,
Barnard Castle will be held over Easter.

•

GLAXO SPORT & SOCIAL CLUB are aiming to
have their 1st Beer Festival in March - Details
will appear on Darlington CAMRA’s website
when the dates are conﬁrmed.

REACH 6000+ REAL ALE
DRINKERS & PUBGOERS
FULL PAGE £225.00 +vat
HALF PAGE: £125.00 +vat
QUARTER PAGE: 65.00 +vat
Book 4 editions & receive 10% discount. Free design.
To book call Capital Media on 01636 302 302
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QUAKER
TOURS
Quaker Tours are
social outings run
by Quakerhouse
regulars John Reed, left
in picture and Gordon Pentland.
FORTHCOMING QUAKER TOURS
Saturday 7th March
Hawkshead Spring Beer Fest at Hawkshead
Brewery, Stavely, Cumbria.
Departure time & cost of ticket TBC.
Saturday 18th April
Hull CAMRA Beer Festival.
Departure time & cost of ticket TBC.
All tours depart from outside the Dolphin Centre.
Tour tickets and further details available from
John 07807 321985, e: john.reed263@ntlworld.
com or Gordon on 07790 534412. Gordon &
John look forward to seeing faces old and new
these ‘not for proﬁt’ social outings.
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CAMRA
MEMBERS
INVESTMENTS
CLUB VISIT
PRAGUE
by Sheila Dunstone

T

his trip was advertised in What’s Brewing as a
“sentimental Czech return 30 years on”. There
were 48 Members in the group including 13
women, which made a really nice change for me.
We came from all over the country - but there were
some of the original CMIC founders who are still
involved in the club and the investments.
We also found some of the group had been on
a number of the previous beer trips over the years.
This was our ﬁrst - probably the attraction of visiting
Prague swung our decision.
Our ﬁrst trip was to Staropramen Brewery which was huge - followed the next day by a visit to
a microbrewery above a hotel cum restaurant cum
bar - U Medviku (means the 2 bears). We tried light
lager, dark lager and white beer
On Sunday we took the tram to visit the
Strahov Monastery - from the grounds there was a
marvellous panorama of Prague. We had goulash
and dumplings, a
favourite cheap
dish.
The gathering of the
group for Strahov
Monastery.

Drinks at Ceskomatavsky
brewery.
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The next day we took a coach to travel outside
Pragueto visit Krusovice Brewery - free beer was
on offer until 3pm unless one wanted to visit the
village.
Our last visit was to another monastery - the
Brevnov Brewery set up 2 years ago in what used
to be the stable block. Apart from tasting excellent
beers a welcome buffet of meats, cheeses and
breads was included.
We had a list of ten recommended bars to
visit that sell real ales - but we found bars were
numerous and provided excellent freshly cooked
meals very reasonably priced.
One notable bar was in the basement of the
baroque Municipal Hall - it was decorated in Art
Deco tiling and pictures. One could also go to
concerts held in the hall above Obecni Dum.
Another microbrewery had the novelty idea of
giving 8 small samples of the 8 beers they made.
They were on a roundel for ease of tasting. I really
liked the nettle beer. Excellent food too at the
Pivovarsky Dum.
Prague is small, compact, easy to travel
round on foot, tram, bus and metro. 3 day passes
are available. One does have to remember it’s a
popular venue for hen and stag parties and
an attraction to other tourists too.
We have been very satisﬁed with
our investment return over the years
and recommend other CAMRA members
consider investing on a monthly basis. We
hear some people are investing the full
allowed amount of £80 per month to build
up a pension.
For more details contact the club at
01772 457992 or CMIC.uk.com.
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GREENBANK
HOTEL

WWW.GREENBANKHOTEL.CO.UK
A family run Hotel/B&B,
based only 5 mins stroll from
the historic town centre.
We have 27 very comfortable
bedrooms with some superior
themed rooms. A welcoming
atmosphere awaits.
Enjoy an amazing display of
militaria whilst relaxing in our
well stocked bar.
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90 Greenbank Rd
Darlington
DL3 6EL
t: 01325 462624
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The Trade’s
Largest
Independent
Retailer

OPEN
Monday to
Saturday

H B CLARK’S OF TEESSIDE
Your Friendly One Stop Shop Supplier

S • ALCOPOPS • SPIRITS
BEERS • LAGERS • CIDERS • MINERALWARE • SUNDRIES
WINES • NUTS & CRISPS • GLASS

CALL US NOW ON

01642 786 078
HB CLARK • UNIT 8 COWTON WAY • DURHAM LANE INDUSTRIAL PARK
EAGLESCLIFFE • STOCKTON ON TEES • TS16 0RE

