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G

overnments may come and governments may go,
but some things just carry on as before so, as the
days lengthen and the weather possibly gets warmer,
here is the spring 2015 edition of Channel Draught, the
magazine of the Deal, Dover, Sandwich and District
Branch of CAMRA.
A quieter year so far in the branch area, compared with
last year, when there was the prospect of new pubs
opening and new breweries being set up. In fact we
seem to have returned to old territory with several more
pubs closing or under threat, and few proposals for anything to replace them (see Local News). However, on a
more positive note, the picture across the whole of Kent
is somewhat different, with news of new micropubs appearing and new micro-breweries opening, adding even
more to the extensive range of ales we now enjoy.
More locally our own new Pub of the Season award is
well under way, with final decision at our May branch
meeting. Also, as you will see from our front cover, we
have a new Branch Pub of Year, the Carpenters Arms at
Coldred, which has replaced the Berry, Walmer, winner
for the previous seven years. And the Carpenters is just
one of many pubs and venues to be holding a beer festival over the following months – see Branch Events Diary, opposite for those coming up shortly.
As well as the regular items, the following pages include
a portrait of our new Pub of the Year, some suggestions
on getting to pubs without driving, a visitor’s view of this
year’s White Cliffs Festival of Winter Ale, an alcoholic
fuelled sea voyage from the days of sail, and a fine day
out in Ramsgate.

Advertising Rates
Full page - £40
Back page + £50
½ page £20
Format: Microsoft Word /
Publisher/PDF or any common graphics format plus
printed copy.
Please submit copy for
Summer Edition by 30th
June 2015

Martin Atkins
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EVENTS DIARY
Mon 18 May
Tue 19 May
Thur 21 - Mon 25 May
Fri 22 - Sun 24 May
Fri 22 - Mon 25 May
Fri 22 - Mon 25 May
Mon 15 Jun
Fri 19 - Sat 20 Jun
Fri 26 - Sat 27 Jun
Fri 26 - Sat 27 Jun
Fri 10 - Sun 12 Jul
Mon 20 Jul
Thur 23 - Sat 25 Jul
Tue 11 - Sat 15 Aug
Mon 17 Aug
Fri 21 - Sun 23 Aug

Branch Meeting, Red Lion, St. Margaret's-at-Cliffe
Daddlums, Carpenter’s Arms, Coldred 19.30
Beer Festival, New Inn, Canterbury*
11th Crabble Mill Beer Festival, River, Dover.*
Beer Festival, Rose Inn, Wickhambreaux*
Beer Festival, Haywain, Bramling*
Branch Meeting, Five Bells, Eastry
Real Ale & Cider Festival, Kent & East Sussex Railway,
Tenterden
Beer Festival, Carpenter’s Arms, Coldred.*
GlastonBerry Music Festival Berry, Walmer*
Sandwich Folk & Ale Festival*
Branch Meeting, Wrong Turn, Barfrestone
41st Kent Beer Festival, Merton Farm, Canterbury
The Great British Beer Festival, Olympia, London
Branch Meeting, St. Crispin, Worth
2nd Pharos Beer Festival, Dover Grammar School for
Boys*

Branch Website

www.camra-dds.org.uk

Branch meetings are held every third Monday of each month and start at 7.30pm.
For full details about rural rambles & pub strolls, please email john@ramblingrumbler.plus.com or
call 01304 214153.
Events marked * are not organised by CAMRA

Page 3

PUBS - REASONS TO BE CHEERFUL

A

t last it seems that our legislators are beginning to understand the true worth of
pubs, and are showing support for CAMRA and others who are campaigning
and arguing for greater protection for this crucial part of British culture. In National
News we detail new rules brought in by the outgoing Government in April, which
gives added protection to pubs designated as Assets of Community Value and adjusts the tie in favour of tenants, but there is much else going on as well.
Probably the most widely publicised recent event was the Chancellor’s reduction of
beer duty by 1p a pint in his March budget – making a total reduction of 3p a pint
over the last three years. However, perhaps equally important is the Mayor of London’s initiative on pub protection. Boris Johnson has proposed new planning rules
that require boroughs to have policies which safeguard pubs as well as retaining,
managing and enhancing them.
With over 400 London pubs having been demolished in the ten years since 2003,
Conservative planning spokesman Steve O’Connell spoke of the need to introduce
rigorous market testing and viability tests before any development on pub sites can
be considered. Developers need to demonstrate that pub sites have been marketed for a reasonable time before planning permission can be considered, he said.
Further protection has been provided by a historic ruling by a tribunal judge. St Gabriel Properties had appealed against Lewisham Council’s decision to list the Windmill in Kirkdale as an Asset of Community Value, following its nomination by SE
London CAMRA branch in October 2013. The company had wanted to convert the
pub to a supermarket and argued that the branch was effectively a national body
and was therefore ineligible to make a nomination. However the judge threw out
the challenge on the basis that it was not a national organisation that had made the
nomination but a local branch. Judge Warren also rejected claims by the owner
that because the pub’s profitability was declining, it should not be given an ACV.
CAMRA planning advisor Matt Brown said: “This is a landmark judgement and
demonstrates the London Borough of Lewisham was right to accept SE London
branch as valid nominating group.” Formerly, some councils had refused to accept
nominations from CAMRA branches on the grounds that they were not local but
national.
The ruling illustrates the generally more positive approach that has been increasingly evident of late. The days when pubs were swept away without a thought, to
further some development, or because their owners had no more use for them, are
gratefully becoming fewer and fewer.
Examples of the new thinking are appearing all over the country. In Hereford, after
a campaign by locals and Herefordshire CAMRA branch, the County Council has
served an Article 4 Direction on the Broadleys, which was under threat of being
turned into a Co-op. Now any change of use will require planning permission.
Meanwhile in Cuxham, Oxfordshire, the local council has designated the 17th century Half Moon an AVC. Closed since September local campaigners are seeking
£200,000 to purchase the pub, and by late February had raised £76,000, mainly
from village residents.
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LOUIS ARMSTRONG
As featured in CAMRA’s “GREAT BRITISH PUBS”
Maison Dieu Road, Dover CT16 1RA 01304 204759
Mon - Sat 2pm to close
Sun 7pm to close

KENT REAL ALE

-

Hopdaemon Gadds
Whitstable Goachers Old Dairy Westerham
plus guests from around Britain
-------------------------------------------

WEDNESDAY SPRING SPECIALS
REAL ALE £2.50 MEALS £4.00
EDDIE CLAPSON TRIBUTE MUSIC FESTIVAL
Saturday 23rd May. 2pm till close.
All monies raised to Pilgrims Hospice.
OFFCUMDUMS MORRIS DANCERS
Evening—Tuesday July 14th

THE LANES
MICRO PUB
15 WORTHINGTON ST, DOVER, CT17 9AQ

100th British Micro Pub
English Real Ales Kent Wines & Ciders
Mon — Tues 12 noon - 8pm
Wed - Sun 12 noon - 11pm
(or as custom dictates)

A WARM WELCOME ALWAYS
Debbie Lane & Keith Lane
07504 258332
E-mail Debbie.lane1@ntlworld.com
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The Local News
Contributors - Martin Atkins, The Mcilroys,
John Pitcher, Tony Wells, Jim Green etc.
Please note that any views expressed herein are those of the contributors
and are not necessarily those of this branch or CAMRA Ltd

If you have any news about a pub in your area – new beers or different beer range, alterations
to the pub, beer festivals or anything that may be of interest to our readers , please email:

channel.draught@camra
channel.draught@camracamra-dds.org.uk
We are, of course, equally pleased to hear from landlords with news about their pub.
PUB OF THE YEAR

DOVER

Deal, Dover, Sandwich and District
CAMRA Branch Pub of the Year has
been awarded this year to the Carpenters Arms in Coldred. A runner up
last year the pub is a true village local,
relying on the sale of good ale and the
conversation of its regulars, a rarity
nowadays when so many pubs seem to
place food as the main priority. Run-

Arlington, Snargate Street: Despite
its recognition as a fine cider pub, news
in March was dominated by the sad
and unexpected death of Pauline Crawley, who re-opened the premises as a
pub in September, after ten or a dozen
years as a bistro/restaurant. A routine
hip operation led to complications from
which she did not recover. Our sincere
condolences to her family. Currently
the Arlington is being run by her son
Russell.

The Carpenters, Coldred

ners up in no particular order were Berry, Walmer, Just Reproach, Deal; the
Eight Bells and Louis Armstrong,
Dover; and the Crispin Inn, Sandwich
(see page 26).
Cider pub of the year winner was the
Mash Tun in Bench Street, chosen
from a selection of finalists comprising
also the Arlington, Dover; Berry,
Walmer; Rack of Ale, Dover; and the
Wrong Turn, Barfrestone.

Port of Call, Market Square: Following its closure in the new year it was
open again by February, in what was
initially described as French bistro
style, although no longer under the
management of Neil Middlebrook. Food
is certainly prominent, but a good selection of real ale is still available, much
of it from local and micro suppliers.
Around the corner at the Mash Tun in
Bench Street, as well as being awarded
Branch Cider Pub of the Year (see
above), Peter and Kathryn are maintaining a wide ranging selection of ale
from near and far, including its own ale
brewed by Hopdaemon. Particularly
welcoming was the Golgotha stout from
Wantsum, which was much enjoyed
one quiz evening in March. Next door
at the Duchess, real ale appears mainly
confined to Doom Bar.
Doom Bar is also the usual choice at
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the Golden Lion in Priory Place, however, around the corner in Worthington St.
at the Lanes, Debbie offers a somewhat wider selection. With thirty or forty
breweries now in Kent there is no problem sourcing local beers, including
some less often seen at this end of the
county, such as Pig and Porter, Musket
and Rocking Robin. Goodys and Canterbury Ales feature regularly, the latter’s single hop brews attracting their
usual favourable comments. And a particular mention must be made of Hoppy
Bomb from Hop Fuzz, available around
the time of the White Cliffs Festival,
which everyone who tasted it described
as superb. Choice, of course, is not
confined to Kent, where, in early April,
the appearance of beers from Oakham,
Triple FFF and Hop Back, recalled the
days of the Mogul.

found it “closed for renovation”, with
planned re-opening as “Journeys.” For
quite a while a Journeys sign has been
attached to the bottom of the existing
pub sign, which otherwise is as it was
in Sheps’ time.

In Castle Street Blakes now also offers
its own ale brewed for it by Millis –
Blakes Bitter at 3.7% ABV and very
palatable. Otherwise the choice is wide
and varied, selection over recent
months including a range of beers from
Welton, Whitstable and Cottage. Good
to see also Young's Winter Warmer
making an appearance: once a regular
over the winter months it seems rarely
seen these days.

In Charlton Green the Red Lion, has
gained Cask Marque accreditation.
Normally two real ales available – regularly the extremely palatable Good Old
Boy from West Berkshire Brewery,
which at the time of writing is accompanied by Black Sheep Bitter. More good
real ale along the road at the Louis
Armstrong, where three or four,
mainly local, brews are usually to be
found. Hopdaemon Skrimshander remains house bitter, supported by other
Hopdaemon beers as well as ales from
such as Gadds, Old Dairy, Westerham
and Goachers. The excellent Westerham 1965 (see Last Knockings) has
made a regular appearance over recent
months while a barrel of Goachers
Dark very rapidly disappeared at the
end of April.

White Horse, St James St: Harvey’s
Sussex Best Bitter remains the regular
real ale, and is normally accompanied
by one two others, recent visits finding
a varying selection including Adnams
Lighthouse and Woodforde's Wherry.
The Channel swimmers’ records on the
walls draw much comment and recently
featured in a TV programme about Dover’s fortifications.
At East Cliff uncertainty still hangs over
the future of the First & Last. Acquired
some years ago for use in connection
with a backpackers hostel on East Cliff
seafront, it has subsequently been
open and closed, and sometimes
boarded up. A visit in early March

Rack of Ale, Park Place: Ripple
Steam Best Bitter remains the house
beer, but there is normally a choice of
three other ales, plus a wide variety of
ciders. A quiz is held on the second
Monday of each month – a team from
the Branch, competing in April coming
second from bottom (although it was
our first attempt, and there were only
two of us. Beers, as well as Ripple
Best, were Blackhill Bottom Busty, Big
Lamp Summerhill Stout from the North
East and Eden Herdwick Pale from
Cumbria.

At the Boar’s Head, Eaton Road in
late April, Bombardier, Doom Bar and
Young’s Bitter were on the handpumps
– the Youngs in particular outstandingly
good, and in March, visits to the Bull at
Buckland found Spitfire and Whitstable
Bay available. Although, both Sheps’
brews, the pub selects beers from
breweries across the country.
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Three Cups, Crabble Hill: Former
landlord Greg left the pub during the
winter, and new landlord is Ben Bristow. Normally offering one real ale, mid
-March found Harvey’s Sussex, with
Bombardier and Ripple Steam to follow.
At the Fox, Temple Ewell the May Day
Bank Holiday weekend saw the annual
beer festival in support of the Rotary
organisation. Normal real ale choice
varies with three or four beers usually
available, regularly including Butcombe
and Kelham Island Pride of Sheffield.
DEAL
Lighthouse, Walmer: Since reopening as a music and arts centre at the
end of 2013, the former Lord Nelson
has become one of the town’s major
music venues, leaving perhaps other
aspects of artistic endeavour somewhat
in the shade. However, Valentine’s Day

saw a production of the worldrenowned Vagina Monologues, in aid of
local charity Cordomus, that helps families in crisis. Producer was professional
actor Fen Wilson, who also played one
of the cast of seven women, and the
specific target the end of violence
against women and children. Two or
three real ales are normally available,
with strong representation from Kent
and Sussex. Visits earlier in the year
found Time & Tide and Ripple Steam
from the immediate locality, together
with Hop Fuzz and Mad Cat, and from
Sussex, Burning Sky and Brighton Bier.
Brighton Bier also at the Berry, where
Thirty Three Black drew the comment
“a really good pint with a surprising
taste for such a low strength beer.”
Otherwise, the pub continues to provide its normal eclectic and extensive
selection of beers from across the
country, including brews from some
lesser known and distant micros such
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as Cumberland, First Chop and High
House Farm. Of course Harvey’s Sussex remains a regular, while the winter
months saw the appearance of its seasonal and very palatable stablemate
Harvey’s Old.
In Beach Street we understand that
Sheps have sold the Clarendon, which
is now encased in scaffolding with serious work being undertaken. Local
knowledge suggests that the ground
floor or part of it will be retained as a
pub or similar. Almost adjacent, the
Bohemian offers a mixture of local
and national brews – recent visits finding a selection including Wantsum
1381, Ripple Steam Best Bitter, Gadds
Uberhop and No 3, Landlord, Doom
Bar and Bombardier. We hear that the
pub offers a ‘weekday beer’ for £2.20 a
pint, usually Ripple.
Sir Norman Wisdom, Queen Street:
An interesting mixture of ales over re-

cent months. Brains SA and locals
Wantsum and Nelson mixing it with
more unusual brews – Robinson's Mojo
and Gwynt Y Ddriag Black Dragon, a
Welsh brew which comes apparently at
7.5% ABV. Also the now more rarely
seen Thornbridge Jaipur IPA.
Ship Inn, Middle Street: Venue for
our March Branch meeting we enjoyed
a fine selection of ales from Gadds and
Dark Star – No 5 and No 7, and Hophead and American Pale Ale. Seemed
particularly busy for a Monday night,
but with prices from around £2.50 a pint
perhaps no surprise. At the Prince Albert, a continuingly varying choice
is available in the cosy bar on the corner of Alfred Square. Recent months
have seen Ghost Ship and Lighthouse
from Adnams, Snow Star from Northumberland and from Wentworth and
Westerham respectively Imperial and
Finchcocks Original.

RACK OF ALE
Dover’s First Micropub

7 Park Place, Ladywell, Dover. CT16 1DF
(Opposite Dover Police Station)

Trish and Steve welcome you to The Rack of Ale.
You will always find a selection of Cask Conditioned Real Ales and
Local Cider mixed with a warm welcome
in pleasant surroundings.
Ales will change on a regular basis, with local Kentish
micro-breweries always featuring, together with a fine selection
from further afield.
If you haven’t experienced a Micropub before, pop in and see for
yourself. We promise you will not be disappointed!

www.rackofale.co.uk
email:- rackofale@live.co.uk
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Also in Alfred Square good reports from
Richard and Opel at the Saracen’s
Head. A visit in late March found
“Shepherd Neame Early Bird Beer
served in perfect condition.” Nice comments also about the pub’s food –
“Opal’s snacks well worth trying!” As
well as Early Bird, beers over the last
few months have included Master
Brew, Whitstable Bay and Bishop’s
Finger.
Magnet Inn, London Road: At the
end of February Whitstable Bay Pale
Ale was on the handpumps alongside
Master Brew Bitter, and in April Sheps’
St George’s Day beer Dragonfire,
made its annual appearance.
Sportsman, Sholden: A major refurbishment was carried out at the start of
the year, with the front bar now linked
round to the rear. A visit in late April
found Sharp’s Doom Bar and Theakston Mild. And at the Leather Bottle,
Mongeham, real ale is served straight
from barrel on the bar – recent beers
have included Young’s London Gold
and Deuchars IPA
SANDWICH & RURAL
At the Red Cow recent months have
seen a varying selection of ale including Old Speckled Hen and Golden Hen,
Doom Bar, Canterbury Brewers Seriously Saison and Adnams Saison
Herbalist. In March work was going on
at the closed Fleur-de-Lis with a notice recruiting waitresses, etc. A builder
on site thought it should be re-opening
soon as a hotel. At the Hop & Huffkin
were to be found Pig & Porter Irish Pale
Ale and Gadds No.5, a pint of which
though, retailed at £4.
Dog Inn, Wingham: An e-mail in midFebruary informed us that the pub was
under new management, and that the
Nano Brewery was currently brewing at
the time of writing and should be ready
in about two weeks, and will be a per-

manent feature from then on. The pub
was also permanently stocking two to
three real ales from Kent Brewery and
was looking to try other local ales as
well.
Elsewhere in Wingham, we understand
that the Red Lion remains closed, and
that an application has now been submitted to convert the property to residential use as a two storey dwelling
and three self-contained flats. A campaign has been started to save the pub.
Meanwhile, a sign outside the old station site, advertises a micropub. However, to the best of our knowledge, no
application for pub use has been submitted, and no pub use exists. At the
Anchor, among various other guest
ales, we have report of a barrel of Fife
and Drum from the Musket Brewery of
Linton near Maidstone – one of the
more recent additions to Kent’s beerage whose brews are now starting to
appear at this end of the county. In
Goodnestone, the Fitzwalter Arms has
been taken on by tenants of the Market
Inn, Sandwich, with so far very favourable reports.
Chequers, Ash: The Asset of Community status which had been granted
for the pub, has now been rescinded
following an appeal by its owner. Currently it remains closed with future uncertain. Also remaining closed are the
Charity at Woodnesborough, where
in March, a “forlorn note” was spotted
on the door informing anyone who
might be interested that, "We might be
back", and the Bull in Eastry where
despite change of use granted nothing
seems to have happened.
Plenty of activity, however, at the Five
Bells. Greene King IPA remains the
regular, but is supported by a wide
ranging selection of guest ales – usually one or two available at a time. A mixture of well known national brands and
lesser seen brews, the latter over recent months having included Camer-
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on's Strongarm, Exmoor Gold, Backyard Rob’s Revenge, Purity Mad
Goose, Leeds New Moon, Hogs Back
TEA, Salopian Darwins Origin and St
Austell Proper Job.

Sailor, now run by John Townsend
and son Mike, having relinquished the
Mill Inn, Deal. A visit earlier in the year
found Doom Bar and Thwaites Wainwright on the handpumps.

In Shepherdswell Shepherd Neame
have put the Bricklayers on the market.
It is registered as an Asset of Community Value and a campaign has started
to retain it as a pub. At the Bell Inn on
the Green, regular beers are Sharp’s
Doom Bar and Courage Director’s, a
pint of which on a visit in March drew
the most favourable comments. The
two are supported from time to time by
guest ales. At Woolage Green, normally two real ales also at the Two Sawyers – recently including Thwaites
Wainwright, Greene King IPA, Goody
Genesis and Tribute.

Hope Inn, St. Margaret’s: Closed and
put up for sale last year by Shepherd
Neame, an application was submitted
earlier this year for the conversion of
the pub into two dwellings, and the
erection of a detached dwelling and a
terrace of three dwellings in the
grounds. Attempts to give the pub Asset of Community Value status were
turned down by Dover District Council,
as also were similar proposals for the
Red Lion, Smugglers and Coastguard – the Council of the opinion, that
the pubs’ actual and current use failed
to satisfy the requirements of the Localism Act as sufficiently furthering “the
social wellbeing and interests of the
local community.”

Wrong Turn, Barfrestone: Wide
range of ales and ciders and plenty of
nice comments – “Two great ales at the
Wrong Turn”, about Spitting Feathers
Eighteen Sixty Two and XT Four. Local
brews are much in evidence with visits
over recent months finding among others Gadds No. 7, Hop Fuzz Martello
and English and Wantsum Black
Prince. From the other end of Kent
came Neither Nor and Big K from Pig &
Porter. Ciders have included Old Rosie,
Rosie’s Pig, Raspberry Twist, Forager,
Marmalade, Elderflower.
Five Bells, Ringwould: We hear that
the pub now serves real ale. No other
information available, and any further
details gratefully received. At the
Plough in Ripple, regulars Ripple
Steam Original and Fullers ESB have
been joined by a variety of guests including Youngs Gold, Bombardier,
Goddards Wight Squirrel, Youngs Gold,
Abbot and Charles Wells Burning Gold.
At Capel in mid-March the Royal Oak
was selling Bombardier, Master Brew
and John Bull, while Doom Bar and
Tribute were available at the Valiant

Meanwhile recent visits to the village
found three Beers from Orkney at the
Coastguard around New Year, Red
MacGregor, Clootie Dumpling, Dark
Island and later Goachers Imperial
Stout, Doom Bar and London Pride. At
the Red Lion ales have included Cross
Bay Nightfall, Hop Fuzz Zingiber and
Martello, and Goldsmiths.
CANTERBURY
Thomas Tallis, Northgate: At the
time of writing the opening of this new
Canterbury pub was due within the next
month or so. The project of Just Reproach owner Mark Robson and his
daughter Bronwen, it will be somewhat
larger than a micro pub, with three
rooms and they are describing it as an
ale house. We understand that there
will be a choice of traditional cask conditioned ale and beer served using the
more recent innovation key cask.
Phoenix, Old Dover Rd: As ever a
wide choice from near and far. Beers
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from Liverpool Craft have done well –
notably Toast and the excellent Quokka
(an Antipodean creature), very light and
hoppy. In a similar vein Rooster’s Yorkshire Pale also proved a success, and
from the same county those preferring
darker ale have recently been able to
enjoy Old Peculiar. From nearer home
beers from Brighton Bier have been
popular, while local suppliers have included Hop Fuzz and Wantsum, at
least one of whose ales are normally
available. Meanwhile the pub’s inhouse brewery is currently not in use
awaiting a keen brewer with the time to
operate it.
New Inn, Havelock St: The annual
Spring Bank Holiday festival is set to
start around 5pm on Thursday May
21st, and continue through to Monday
25th. Twenty to thirty real ales over the
weekend with a choice of ten to twelve
plus ciders at any one time. Of particular note are Downton chimera and
Thornbridge Jaipur. Music will come in
the form of live bands and old vinyl records.

and Crown Stelling Minnis in midMarch the choice was Young’s Bitter,
Hop Fuzz Martello and Goacher’s
Maidstone Dark, and at the Black Robin, Kingston Old Dairy Red Top,
Wantsum Hengist and Doom Bar.
FOLKESTONE
Guildhall, The Bayle: After forty
years in the trade, and a final six month
delay, Gilly and Stuart eventually relinquished the reins in March, we wish
them well for the future. All connections, however, are not severed. New
licensees Nikki and Peter are friends of
theirs and Stuart has initially been assisting with cellar work. Arrangements
for supply and choice of ale are
planned to remain the same.
Kipps’ Alehouse now serves food
from Wednesday to Sunday and offers
music on Sunday afternoon twice a
month. Beer range very wide. Visits in
February and early March found
Coastal Angelina, Williams Cock of the
Walk, Canterbury Merchants, Partners
Triple Hop, Titanic Mild and Gem Stone
Topaz Best

Spring Bank Holiday festivals also at
the Haywain Bramling and the Rose
Wickhambreaux, both from Friday May
22nd until Monday. At the Haywain the
choice will be 35 beers and ciders, with
music all weekend. At the Rose 16 ales
at the rear of the pub are backed up by
a rotating selection inside. Music is
planned for the whole weekend. Earlier
in the year a visit found Greene King
IPA, a spring brew from Shepherd Neame and a lovely pint of dark Merchants
Ale from Canterbury Ales.

In the Stade in early March the Ship
was selling London Pride, Doom Bar,
Wadworth 6X and Abbot with Pedigree,
Landlord, Harvey’s and Doom Bar at
the Mariner. Heavy local representation
at the Lifeboat, where Goodys, Ripple
Steam and Hop Fuzz have all been
available of late, although national
brews feature as well such as Tribute in
early March. At the East Cliff ales have
included Dark Star American Pale,
Gadds No.3, Skrimshander, Burton
Bridge Stairway to Heaven.

Chequers, Stone St: Regular ales are
Dark Star Hophead and Oakham Citra.
New stillage racks are being installed to
provide for four additional barrels – plus
three on handpump there will be a normal choice of four or five ales, perhaps
extended to six in summer. At the Rose

Chambers, Cheriton Place: Normal
wide ranging choice over recent
months. Ales have included Cottage
Resolution, Sharps Cornish Coaster,
Canterbury Ales Hosts, Gadds Seasider and Adnams Lighthouse. Easter
weekend saw the pubs annual beer
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festival, starting on Thursday 2nd April
and running through to bank holiday
Monday. A dozen different ales and
half a dozen or so ciders kept all those
who went very happy according to reports. Further selection along the road
at the Firkin Ale House where among
others have been seen Gadds Dr Sunshine, Red Squirrel Legally Blonde,
Tonbridge Traditional and L'Eroica,
Canterbury Agnus, Goachers Old 1066,
Tiny Rebel Fubar, Red Willow Endless
and Time &Tide Sprattwaffler. Cider
available as well of course.

brewery Hop Fuzz, with one of whose
beers the MP toasted to the future success of the pub.

Potting Shed, Hythe: The town’s first
micropub which has been operating in
the High Street since late summer last
year was officially opened by Folkestone and Hythe MP Damian Collins.
Among those attending were Branch
Chairman Bob Martin, CAMRA East
Kent Organiser Jeff Waller and Daryl
Stanford and Ed Tingley from local

Ship, Sandgate: Having acquired the
premises next door the pub is soon to
be expanded. This will create additional
cellar space and allow more handpumps to be installed, as well as
providing a function room. Recent ales
have included Dark Star Hop Head,
Incubus, Greene King IPA and Abbot,
Summer Lightning and the excellent
Long Man Old Man.

Real Ale
&
Cider
Festival
at the
Kent & East Sussex
Railway
Tenterden Town Station
Station Road
Tenterden
Kent
TN30 6HE
Fri 19th June 6pm -10.30pm
Sat 20th June 11am - 10.30pm

Elsewhere in Hythe, a visit in midMarch found Courage Best and
Young’s Bitter at the Carousel, Greene
King IPA and Tonbridge Blonde Ambition at the White Hart and, perhaps
appropriately, Hook Norton Lion and
Red Top at the Red Lion. At the Three
Mariners beers were Kent KGB, No
5, Golden Braid, Whitstable Native and
Young’ Bitter.

ELSEWHERE
From Canterbury, Herne Bay and Whitstable Branch we hear that the Ship
Centurion, Whitstable, has been
chosen as Branch Pub of the Year for
2015, with joint-runners up the Kings
Head, Canterbury and the Haywain,
Bramling.
Queen’s Arms, Cowden Pound:
Those of you who know the pub and
remember its long time licensee Elsie,
will be sad to hear that she died on
April 20th having just celebrated her 91st
birthday a month earlier. We gather
that current owner Jonathan Hancock,
says that things are going satisfactorily
with a decent level of custom, and he
intends to keep the pub running in the
way it always has, and this includes still
no lager.

(Or until the beer runs out)
Festival Entry £2 (Free entry to card carrying
CAMRA & K&ESR members)
http://camra-afrm.org.uk/camra-kesr-beer-festival
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The Golden Hind
85, Beach Street,
Deal, Kent, CT14 7JB
We pay top prices for antiquarian and good quality
and rare second hand books, in particular
LOCAL BOOKS; ANTIQUARIAN; MARITIME;
EARLY BIBLES, LEATHER-BOUND BOOKS etc.
This famous old bookshop, situated opposite the Royal Hotel, has
been a source of interesting books for over 30 years

Phone 01304 375086
E-mail: info@mcconnellfinebooks.com.
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KENT SMALL BREWERY NEWS
Canterbury Brewers, Canterbury 01227 455899
thefoundry@live.co.uk
Donated Endeavour hops from the farm trials by the British Hop Association were
used in Foundryman’s Dragon (ABV 3.9%) to give citrusy, almost loganberry,
flavours. Black lager, Kobald (ABV 5%) is in the pipeline – roasty flavours and is
dry hopped with Slovenian Celeia for the floral, noble flavours of European lager.
The Foundry will be holding a craft beer festival at the end of August, with their
friends from The Founders Brewery and Tiny Rebel.
Goachers, Maidstone 01622 682112 info@goachers.com
Summer seasonal, Silver Star (ABV 4.2%) is now available.
Goody Ales, Herne 01227 361555 karen@goodyales.co.uk
Good Health (ABV 3.8%) won Best Kentish Beer 2015 in the Taste of Kent Awards;
and Genesis (ABV 3.5%) won the Best Hopped Ale in Kent 2014-15 for the second
time in a row. A new beer, Dead Good, is being brewed in support of the Dead
Horse Morris dancers.
Hopdaemon, Newnham 01795 892078 info@hopdaemon.com
The brewery is flat out at the moment, with all the beers in their range selling well.
Kent Brewery, Birling 01634 780037 info@kentbrewery.com
American pale ale, Prohibition (ABV 4.8%), has been very well received and looks
like becoming permanent. Mad Cow (ABV 7.4%), a rich and creamy imperial milk
stout, has been maturing and is now available for sale. A collaboration with Gypsy
Hill Brewery has just been launched: Yuzu (ABV 5.2%), a Japanese pale ale, uses
Yuzu fruit and Sorachi Ace hops for a refreshing taste – perfect for spring. Yuzu is
also the first Kent beer to be bottled.
Nelson Brewery, Chatham 01634 832828 sales@nelsonbrewery.co.uk
Barley wine, Royal Sovereign (ABV 7%) has just been released after maturing for
four months in the cask. The strongest beer that Nelson have ever produced, it is
pale golden in colour and uses East Kent Goldings and Fuggles hops. It is
available in limited quantities in cask, pin or bottle.
Old Dairy Brewery, Tenterden 01580 763867 fineale@olddairybrewery.com
Brewery tours started in April on Thursdays and Saturdays and must be booked in
advance. Spring Top (ABV 4%) is now available in cask and imperial porter, Dark
Side of the Moo (ABV 7%), is available in bottles for a limited period. An on-line
shop will be available in the summer.
Pig and Porter, Tunbridge Wells 01424 893519 ask@pigandporter.co.uk
Sean is now working full-time at the brewery, and, brewing three times a fortnight,
has addressed two gaps in their range with Brown Sauce (ABV 4%), a brown beer
with Noble hops and English ale yeast, which should be in pubs in May; and a
session strength pale ale with fruity hops (ABV 3.5%ish). Summer seasonal Crab
and Winkle (ABV 3%) is now available. Strand Wines in Deal and Sandwich are
stocking the full range of bottled beer.
Ramsgate Brewery, Broadstairs 01843 868453 info@ramsgatebrewery.co.uk
Upcoming irregulars for May are: Thoroughly Modern Mild (ABV 6%), Old School
Mild (ABV 4%) and Shesells Seashells (ABV 4.7%). The 2014 Imperial Russian
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Stout has just been bottled and is on general release; and all bottles will be coming
out with ‘fancy new labels’ soon too.
Ripple Steam, Sutton 07917 037611 info@ripplesteambrewery.co.uk
A new beer, Pale Ale (ABV 4.2%), has been added to the range; this uses Admiral
hops to give a subtle orangey flavour and an overall crispness to the beer. Due to
increased demand the conditioning room is being expanded, and will allow the
brewery to consistently supply the core range all year round, whilst maintaining
freshness and flavour.
Wantsum Brewery, Hersden 0845 0405980
wantsumbrewery@googlemail.com
Expansion currently underway to incorporate a new office, fermenter and casks to
enable a 30% increase in production. Imperium (ABV 4%) is now a true Kent Best
Bitter, using only Kentish hops. Single hop beer, Amarillo (ABV 4.5%) has proved
so popular it is now being produced all year round. The next single hop offering will
be Mozaic, a citrusy American hop.
Westerham Brewery, Edenbridge 01732 864427
sales@westerhambrewery.co.uk
Single hop specials (ABV 4%) coming up are Palisade, Summer, Mosaic, Vic
Secret and Hallertau Tradition. New beers in the Craft Range in keg are Bohemian
Rhapsody (ABV 5%), a pilsner brewed with Czech Saaz hops, and Hop Rocket
IPA (ABV 5.5%), which has ten hop additions. Building plans for the new brewery
are progressing; once completed brewery tours will resume and there will be a
dedicated brewery tap and tasting room.
Whitstable Brewery, Grafty Green 01622 851007
whitstablebrewer@byconnect.com
The brewery is in the process of opening its own micropub in Preston Street,
Faversham, where it will serve a mix of their own cask ales alongside the ‘finest
guest ales’ from around Britain.
NEW EAST KENT BREWERIES
Romney Marsh Brewery, Greatstone. Planning consent granted to convert an
outhouse into a microbrewery. With a capacity of 650 litres plans are to brew up to
twice a week to supply local Romney Marsh pubs.
Sunshine Brewery, Smeeth. 200 litre brewery located at the rear of the
recently established micropub, the Dog House. Trial brews took place in January
and February. It was hoped to have its own beer on sale by the spring.
Margate Brewery, High Street, Margate. Renovation and refurbishment of the
former Cottage Pub closed since 2007, include a micro brewery in the cellar.
Attwells, St Nicholas at Wade. The brewery now has full authorisation by
HMRC and were hoping to start commercial production by Easter.
Four Candles, Broadstairs. Brewing equipment was installed at the micropub
last year and brewing should have started in October.
Isla Vale Alesmiths, Westbrook, Margate. Currently brewing about 100 litres
of ale every four days with a range of around six different beers.
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The National News
By Martin Atkins
Burton Ale Axed Burton Ale, one of
the leading brews that heralded the
resurgence of real ale in the 1970s,
and the big brewers’ apparent
conversion to the merits of real ale, has
been axed. Introduced by Allied
Breweries in 1976, as reportedly a cask
version of bottled Double Diamond, it
found immediate favour with real ale
drinkers and was very quickly on sale
in a substantial proportion of Allied’s
6,000 tied houses. In 1990 it won
Champion Beer of Britain at CAMRAs
Great British Beer Festival. However,
the demise of the major British brewers
during the 1990s and first years of the
current century, and their eventual
acquisition by foreign lager producers
saw it end up owned by Denmark’s
Carlsberg. Brewing having shifted to
Tetley’s in Leeds and subsequently
contacted out to J W Lees in

Manchester, Carlsberg’s UK arm have
now decided to discontinue production,
citing that old commercial favourite that
“demand had fallen to an unsustainable
level.” (See Last Knockings)
Pub of the Year CAMRA’s National
Pub of the Year has been chosen as
the Salutation in Ham, Gloucestershire.
It is run by former telecommunications
executive Peter Tiley and his wife
Claire, who took over the freehold
lease from its owners the Berkley
estate just two years ago in 2013.
Peter, now 31, says that his heart was
never in the telecommunications
business but he loved good beer and
really wanted to become a brewer,
however he felt that having a pub to
sell his beer from would be a necessary
requirement. Also known as the Sally,
the Salutation is a traditional rural pub
serving real ales, ciders and homemade food, and supporting local
producers and stockists, which under
Peter and Clair includes the pub itself.
Pigs and chickens are kept and
potatoes grown, and the brewery will
be open shortly.
The Salutation was chosen from a
short list of four super regional winners
– the Freshfield, Formby; Harewood
Arms, Broadbottom, and our own Kent
Pub of the Year the Windmill, Sutton
Weald.
Good Health One of the traditional
accompaniments to having a drink may
hold real truth and be more than just a
form of words. According to the
American Chemical Society’s Journal
of Agricultural and Food Chemistry,
xanthohumal (Xn) a chemical found in
hops could have beneficial effects on
the brain. Lab tests have shown that
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the compound could protect neuronal
cells and slow the development of brain
disorders. In 2010 German cancer
researchers found that Xn could also
help protect against breast and
prostate cancers.
Pub Protection From April 6 new
rules required that pubs listed as
Assets of Community Value needed
planning consent to be demolished or
converted to other uses. Previously
conversion to a shop or some other
uses could often be undertaken without
any permission being needed. CAMRA
had been campaigning for the
protection to cover all pubs, but the
Government argued that to include all
pubs would be a blanket regulation that
could lead to more empty buildings
around the country. The change now
gives local authorities a say in the
future of valued local pubs, and
hopefully will go some way to stemming
the loss of pubs by conversion to
convenience stores.
Threat to Cider Makers The
European Community is demanding
that the British Government remove the
duty exemption worth up to £2,700 a
year for cider producers whose annual
production is less than 70 hectolitres –
about 12,000 pints. The National
Association of Cider Makers calculates
that this accounts for about 80% of the
UK’s 480 cider makers. CAMRA has
called on the government to reject the
EU’s request and has launched a
campaign to support small cider
makers, campaigns manager Katie
McKelliget describing the proposal as
wholly disproportionate and a threat to
consumer choice if many small
producers are driven out of business.
You can support the campaign by
going to https://you.38degrees.org.uk/
petitions/protect-small-cider-producers1 and signing the petition.
Pubco Battle Nears Victory After
more than ten years of campaigning by

CAMRA Parliament has at last passed
legislation to reform the tie between
pubcos and their tenants. At the time of
writing just the Royal Assent was
required, but that needed to be given
before the General Election. However,
assuming that all went to plan, by the
time you read this the five year phasing
in of the new regulations will be
underway. Under the reforms tenants
of companies with more than 500 pubs
will have the choice of a market rent
only option (MRO), so that at review or
renewal, they can request an
independent rent assessment and opt
to pay that instead. The new law will
also allow tenants to buy beer on the
open market, which could save about
60p a pint. And with the exception of
MRO, tenants will initially retain the
protection of the code if the pub is sold
to a company not covered by the law.
Nationalised Pubs That’s a prospect
suggested by Christopher Snowden, a
research fellow at the Institute of
Economic Affairs. Red tape and a
variety of restrictions and expenses,
such as the smoking ban and alcohol
duties could make public houses no
longer viable businesses by 2020.
Since 1980 21,000 pubs have closed,
with half the total shutting since 2006.
Blaming
particularly
Government
intervention, he said: “if we distort the
market too much there will be no
market left,” and the state might be
forced to bail pubs out. In particular he
was concerned about the new tie
reforms (see above), criticising CAMRA
and the Save the Pub Group of MPs
whose lobbying did much to get the
legislation passed. Proponents argued
that this would bring back market
forces into an area that had become
“grotesquely
anti-competitive,”
but
there were claims from the industry that
it would lead to 1,400 further pub
closures.

Page 23

Thwaites Sells Brewing Business
More than 200 years as a brewing
centre is to end in Blackburn as Daniel
Thwaites has sold its beer business to
Marston’s in a cash deal worth more
than £25 million. The deal includes two
ales, Wainwright
and Lancaster
Bomber, as well as most of the firm’s
150 strong team of sales, marketing
and distribution staff. Some brewing will
be retained at Blackburn in the
company’s Crafty Dan microbrewing
plant, which was installed in 2011,
although it is understood this could
move to a new site. Last year, Thwaites
announced it would be moving to a
seven-acre greenfield site at Mellor just
outside Blackburn and build a £10m
brewery, visitor centre and head office.
It is understood development plans are
intended to be submitted by June, with
construction work beginning in January
2016
and
the
new
brewery
commencing operations in April 2017.

Thwaites brewery liaison officer Mike
Kershaw said: “I’m disappointed to see
Thwaites sell off its massive free trade
business and its growing, flagship cask
beer brands to Marston’s. I’m pleased
to see the quality cask Signature
Range will continue to be brewed in the
micro-brewery in Blackburn.” Mike is
fearful for brands such as Nutty Black
Mild which will also be brewed in the
Crafty Dab brewery. CAMRA interim
head of communications Tom Stainer
said CAMRA would watch closely any
changes to be Thwaites beer range.
“While Marston’s has a relatively good
history….when it has previously
acquired beer brands or breweries
CAMRA will be paying close attention
to its plans for the Thwaites brands.
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THE CARPENTERS ARMS, COLDRED
Branch Pub of the Year 2015

T

he Carpenter’s Arms in
Coldred has been voted by
CAMRA members as Dover, Deal
and Sandwich Branch Pub of the
Year, putting to an end the seven
year winning run by the Berry in
Walmer. The award recognises
landlord Colin Fagg’s commitment
to real ale and keeping the pub at
the centre of the local community.
Dating back to the 18th century,
the Carpenter’s is idyllically situated in the tiny village of Coldred,
overlooking the duck pond and village green. In 2013 the pub celebrated 100 years
in the Fagg family, with Colin taking full charge almost five years ago following the
death of his mother, Daphne.
The interior of the pub has remained largely unchanged for over 50 years. The old
handpumps and till, well-worn stone slab steps, and silhouettes and pictures of
locals leave you in no doubt of the pub’s rich heritage and its importance to earlier
generations. Indeed, the pub maintains and encourages one of the key elements of
the rural tradition: the exchanging of news and conversation, where every traveller’s story is welcome and of interest.
Before Colin became actively involved in its running, the Carpenter’s was not especially renowned for the quality of
Colin Fagg (centre) behind the bar
its beer. But with the encouragement and support of a friendly local crowd, Colin has gradually
turned this around: initially trialling
polypins of Shepherd Neame, before introducing beers from local
micros such as Hopdaemon Incubus and Gadd’s No 5 on cask.
Today, the pub offers perhaps the
most eclectic and interesting beer
range outside of the urban centres: actively supporting local
breweries as well offering beers
from some of the best across the rest of the UK, such as Hawkshead and Moor
Beer
A key element of the Carpenter’s Arms’ success is the local community. Darts and
skittles teams are represented; quizzes, village meetings and charity auctions are
hosted; cocktail parties and village fetes are supported – the list goes on, it is a true
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community pub, the locals sup- Straightforward gravity dispense
port the pub, use it, and help from the cask at the Carpenters
Colin to run it when he has
other engagements. At a time
when many rural pubs are
struggling to survive and closing, the Carpenter’s is thriving
purely through wet sales. We
would therefore like to offer our
congratulations to Colin and
family and his merry band of
locals, who all help to make
the Carpenter’s Arms a real
success and one of the must
visit pubs in our branch.
The Carpenter’s Arms is then, a worthy Pub of the Year Award winner, but we must
also take our hats off to the other finalists in this year’s competition. In particular,
the Berry, Walmer, which has set the bar so high over the last seven years and, in
no particular order, the Just Reproach, Deal; the Eight Bells and Louis Armstrong,
Dover; and the Crispin Inn, Sandwich - all of which are serving very good real ale,
are very different in style, and are all excellent pubs in their own right. If I have one
word of advice for you, my friends, it is to try them all and enjoy them all. Cheers!

Richard Haynes
Dan welcomes you to

THE LEATHER BOTTLE
FREEHOUSE
Great Mongeham, Deal
Fine Ales & Lagers & large Beer Garden.

REAL ALES POURED STRAIGHT
FROM THE CASK
OPEN FROM 5pm MON, 6.30pm TUES, 5pm WED to FRI, 4pm SAT,
12.30 pm SAT*
*Open Saturday lunchtimes for certain sport fixtures.
Please check board or ask inside for details.

SKY SPORTS, BT & FREE WIFI
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RAMBLINGS &
RUMBLINGS
Fri 13 Feb – Derby Beer Festival Held in the former Train Turning Shed. Don’t
know how and where they turn trains now, but it’s handy for the station
Sat 14 Feb – Post Office Vaults, Brum (Salopian Oracle + others) On borrowed time sadly. The new city centre tramline will pass nearby meaning that deliveries won’t be possible without obstructing the lines. Wellington (Black Country
BFG, Pig on the Wall)
Sat 21 Feb – Firkin, Folkestone (Tonbridge Rustic, Red Willow Directionless,
Kent Beyond the Pale)
Expensive coming here, was fined for inputting beer
scores in my toy phone. Unfortunately the place was so quiet that my bleeps could
be heard. How do you turn them off I wonder? Kipps (Coastal Angelina, Williams
Cock of the Walk, Canterbury Merchants) Nice post-concert venue. A fair few in
late, but plenty of room
Mon 23 Fe b – Norman Wisdom (Nelson Temptress) Monday is Mexican night.
Enjoyed my burrito, and after eating plenty of chillis even the underwhelming beer
improved. Berry – Cider fact-finding mission (Kentish Pip Medium Dry, Lily the
Pink, Old Rosie Cloudy, also Ginger Cider and Country Perry, followed by Oakham
Inferno + others) Sounds a particularly good evening – Ed.
Tues 24 Feb – Chance (Greene King London Glory) Another pool table removed
–They ‘couldn’t afford to keep it’
Wed 25 Feb – Wrong Turn (Wantsum Black Prince, XT4, Spitting Feathers,
Curious Brew Lager, Old Rosie, Rosie’s Pig, Raspberry Twist, Forager, Marmalade, Elderflower) Very cosy but…phew, the boiler stoked up to cope with cold
weather, and then you get a mild snap. But at least the surprise arrival of our
Branch Chairman bearing Channel Draughts cooled one down (? – Ed). Ingoldsby
(Brains SA + others). Phoenix (Welton’s English Pride, Wantsum One hop, Rockin
Robin Red Best) Place full for Quiz Nite. Who was the Irish politician who liked to
relax by trampolining naked with his dog I wonder? Had to leave before the answer
came Fox. (Butcombe bitter, Wadworth Swordfish, Pride of Sheffield)
Fri 27 Feb – Parcels Yard, King’s Cross (Fuller’s Olive’s Island + others) Eyewatering London prices of course (£4.50 a pint I hear – Ed), but very impressed
with the ‘authentic’ style here. City Gent, Bradford (City Gent Ale - Saltaire +
others) Huge ornate former bank almost deserted Fri night. Ideal for conversion to
Wetherspoons possibly but unlikely as they are already catered for.
Sat 28 Feb – The afternoon stint at Bradford Beer Festival – behind the bar.
Perfect setting in the imposing Victoria Hall, Saltaire, a development ironically
founded on strong temperance principles in days gone by. Cap & Collar, Saltaire
(Ay Up Dancing duck, Saltaire Blackberry, Hazelnut Coffee Porter) Recently
opened in former shop, not micro as we know it as there’s a bar, but plenty of enthusiasm. Impressed that tourists from Kent were already darkening their door!
Bradford Brewery (BAD Comfortably Numb, Newark Norwegian Blue) New
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micro brewery and (maxi) pub just opened in derelict factory. Clearly the place to
be seen, heaving with people young enough to be one’s grandchildren, but friendly
enough.
Mon 2 Mar – Bree Louise, Euston (Dorset Brewing New forest + others) Horrendous rail journey home. Finding ourselves unexpectedly at Faversham, attempted Elephant, but it was Monday, wasn’t it!
Tues 3 Mar – Mash Tun not re-opening until tomorrow, went to Arlington which
was closed at 1950, thence to Blakes (Cottage Clifton, Weltons English Pride, Winter Warmer, Lighthouse) Fascinating ‘tropical fish’ tank behind the bar, or was I
taken in by tricks of the light? Eight Bells (Wantsum Black Prince, Westerham Bulldog, Wychwood Piledriver, Abbot, Old Hooky, Brains SA, Broadside, Doom Bar
coming soon!
Mon 9 Mar – White Horse, Chilham (House bitter, Land Lord, Master Brew).
Foundry (Foundry Gold, Haka). Cherry Tree (Hop Fuzz Martello + others). Buttermarket (Nicholsons House Bitter, + others)
Fri 13 Mar – One in the Wood, Petts Wood (KGB Kent bitter + others) Door
Hinge, Welling (Jarrow Caulker, Fuzzy Duck Thumb Ducker, Adnams Mosaic)
A geezers’ micro boozer. Penny Farthing, Crayford More inclusive micro establishment
Sun 22 Mar – Shepherd & Crook, Burmarsh (Old Dairy Crooked Top, Hop
Fuzz Northern Star) Very quiet Sunday afternoon but enjoyed food. Ship, Sandgate
(Long Man Old Man, Dark Star Hop Head, Incubus, Greene King IPA, Abbot, Summer Lightning)
Mon 23 Mar – Admiral Owen (Canterbury Ales Knight's Ale, Whitstable Goldings) Nice comfy armchairs but jacket kept falling on floor. Any coat hooks, I wonder? Plough & Harrow (Master Brew, Early Bird). Rack (Spitting Feathers Thirst
Quencher)
Sat 28 Mar – Britannia, Dungeness First ever visit but full of wedding guest
types, so rather than stand in long queue for Master Brew, walked 20 mins to Pilot,
Lydd-on-Sea (Charles Wells DNA 4 – £4 a pint!!, Doom Bar, Broadside) a very
popular caff/restaurant mainly, but possible to drink only I suppose. Ship, Dymchurch (Harvey’s Best, Broadside)
Sat 11 Apr – Louis Armstrong (Skrimshander, Butcombe Bitter, Brunel Gadds
5) Sat night heavy metal noise, but metal got lighter as pints sunk
Sun 12 Apr – Botany Bay, Kingsgate (Early Bird @ £4 !!, Whitstable Bay, Master Brew) formerly the Fayreness, now Sheps. I suppose you're paying for the panoramic sea views, and at least you can see the sea as you're higher than the cars!
cf Zetland where you can't. Yard of Ale, St Peters (Fuzzy Duck Thumb Duckin,
Skinners Lushington, Mighty Oak (Essex) I am the Eggman, RCH Old Slug) First
ever visit to yet another Thanet micro, open a year ago in former undertaker's yard.
Just won Thanet POTY apparently. Rack of Ale (Exeter Lighterman, Big Lamp
Summerhill Stout, Hellhound Twisted Sister, Ripple Steam Best)

Stroller
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CHANNEL VIEW
Two-Tier CAMRA A continuing problem for CAMRA is the increasing average age of the membership. It has been
discussed at length at our Kent regional
meetings, and no doubt extensively
elsewhere. In the following article, first
published in What’s Brewing February
2015, Kevin Travers, Pubs Officer for
Surrey Hants Borders branch and Deputy Regional Director for Surrey offers his
own observations.
“It’s an undeniable fact that we are all
getting older. When I first got actively
involved with CAMRA in the early 1990s
as membership secretary for the Cardiff
branch, I was the youngest person on
the branch committee. Now more than
20 years later as pubs officer for Surrey
Hants Borders branch, guess what? Yes
I am still the youngest committee member.
My branch is, I believe, the ninth biggest
in the country, with a membership of
more than 1,800. Last year our total
membership increased by more than
5%, but the number of members aged
between 19-26 fell by nearly 20% from
60 to just 49; less than 3%.
We don’t have a branch chairman and
also have vacancies on our committee
for social secretary public affairs officer,
young members’ coordinator and public
transport officer. These are the stark
facts, the impact of this is we are increasingly struggling to be an effective
campaigning voice locally.
While at national level our campaigns go
from strength to strength with resounding success on beer tax and the pub tie,
together with an ever burgeoning membership, at a local level we are failing to
engage with new blood, notably young
people. As a result more and more re-

sponsibility is falling on fewer and fewer
people. This, coupled with an increasing age profile, is not sustainable for
much longer.
CAMRA is in danger of becoming a two
tier organisation, strong and relevant
with government and able to influence
policy on pubs and beer, but at the
same time less capable of making an
impact locally. But does this matter, as
this national presence is of immense
value and we are very well regarded? I
would say yes it does. CAMRA has its
foundations established firmly at grass
roots level and without people campaigning for their pubs, promoting real
ale to the wider community at beer festivals and through newsletters, we will
wither and die.
It is clear to me we need to engage
more strongly with young people, but
how to do this effectively? I have recently been to events at Siren Craft and
Orbit breweries, both were vibrant and
full of people in their 20s and 30s enjoying good beer. So there is undoubtedly a great enthusiasm for beer at this
level. However, much of this beer wasn’t real ale. There was smoked alt, a
pumpkin beer, a spiced chocolate porter and a black pepper stout. All superb
beers in my opinion, but not beers that
CAMRA actively support. While we
cling to our narrow real ale niche, I fear
it is going to be difficult to show how we
are relevant to these young beer drinkers.
For long-term stability and continuing
success as an effective campaigning
organisation the issue CAMRA needs
to address is can we capture of the
enthusiasm for good beer that young
people have, to get them involved in

Page 32

activities in their local branch, while
maintaining what many see as our fundamental principle.
If you were hoping I was going to finish
with some great words of wisdom or an
answer to this conundrum, sadly I don’t
have one; but hope greater minds than
mine on our National Executive can
find one, to secure the long term future
of our wonderful organisation.”
Kevin Travers views were picked up by
Kent CAMRA member Paul Bailey, who
found the situation reflected in his own,
West Kent branch, where the principle
officers and active members are all mid
50’s plus, and committee posts are
increasingly hard to fill – situations that
are untenable not only in the medium
term, but increasingly in the short term
as well. While he is sure there are
branches where this is not the case, for
branches like his, what is the way forward? When he joined CAMRA, as a
student, over 40 years ago, it was by
and large a young person’s organisation, today it is predominantly late middle-aged and male.
Paul supports Kevin’s view about engaging with young people involved in
the flourishing craft beer scene, and
says that many in West Kent feel the
same. However, the official CAMRA
line is that craft beer, and especially
“Craft Keg” is a total anathema, even
though he suspects that many in
charge of the organisation might privately admit that there are many of excellent “non-real” beers. “…..because
CAMRA has boxed itself into a corner
by its narrow definition of ‘Real Ale’,
they are unable to come out in support
of these beers,” he says.
“The new generation of young beer
enthusiasts have no such restrictions,”
he continues, “and base their judgement of a beer on what it tastes like in
the glass, rather than on an out-dated
and increasingly irrelevant definition

based on post-brewing processing and
dispense.” He fears that without a seismic shift in policy, as the old guard depart and with no new blood coming
along the campaign will literally whither
on the vine, or maybe “hop-bine.”
To be honest the initial campaign was
more to do with the unsatisfactory nature of keg beer rather than a celebration of cask. Had keg shown the quality
that has always existed in some “nonreal” bottled beers, the case might well
have been less obvious. Having said
that though, with all due respect to both
Kevin and Paul, keg beer, however
good its ingredients, and however much
care is taken in brewing and looking
after it, is distinct from real ale – there is
a very special and unique quality imparted by secondary fermentation and
conditioning in the barrel that is impossible to replicate.
Maybe the problem is more a matter of
culture. There seems no lack of interest
in real ale, and CAMRA’s membership
is at an all-time high and continues to
grow. New real ale micro brewers continue to appear, the current micropub
revolution is based around real ale, and
we are told that real ale is the only part
of the beer market that is not declining.
All that real ale is not only being drunk
by the middle aged and old.
However, much has changed since
CAMRA was set up almost forty five
years ago, before the advent of mobile
phones, i-pads, the personal computer
and the internet. CAMRA, of course,
has embraced the new technology, but
its organisation and structure still reflects the time of its inception – the dry
dusty world of committee meetings,
AGMs, branch constitutions, etc., common to business and voluntary organisations alike. While essential perhaps
for the running of our society, not exactly a turn on for the more youthful, accustomed to the informality of the social
media.
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FIVE GO TO DOVER
A visitor’s view of a trip to Dover and the
2015 White Cliffs Festival of Winter Ales.
Regular readers of Channel Draught will be accustomed to our annual review of
the most recent White Cliffs Festival of Winter Ales. This year, for a change, our
report is supplied by a visitor – beer enthusiast John England.

W

hen I first floated the idea of a weekend jaunt to the historical Kentish port of
Dover I wasn’t expecting the most enthusiastic response from the future Mrs
Drink of England. And when I mentioned that my main motivation for visiting was
the 22nd White Cliffs Festival of Winter Ales I was probably pushing my luck.
So imagine my glee when the suggestion was met with unbridled encouragement.
Maybe it was the likely presence of cruise ships, which she adores. Or it could
have been the fact that I had raised the prospect during a merry night out just after
Christmas whilst enjoying the company of some equally intrepid suppers of real
ale. Either way, within days we had our room booked for February 7th and plans
were put in place to travel down early on the Saturday for some welcome sea air
and a jolly-up to boot.
The festival had started on the Friday and, heeding the advertised schedule, the
fear was that the beer stocks wouldn’t last through the lunchtime of our arrival. This
afforded us the perfect excuse to ditch the luggage at the hotel and make our way
through the busy town for an 11am start at the hugely impressive Maison Dieu, or
Town Hall if you please, which is decked-out in a number of old naval flags and
some fantastic paintings depicting such distinguished figures as Sir Winston
Churchill and the Queen Mother.
The main hall was already bustling with activity and we set
about filling our glasses with
halves originating from all corners of the country. The beer
stocks were in fact still in fairly
good shape and the good lady
took it upon herself to take
charge of ticking off our tipples
as we went, and crossing out
any that had perished. Not being an ale drinker of note she The stillage in the Stone Hall
initially set her sights on matters of stout and was particularly fond of the Over and Stout from Goose Eye brewery. However, her champion beer of the event was the 5.0 % Nero from Milton
brewery, which looked deliciously creamy.
The other member of the group not so accustomed to the ale was one I Worman,
but he wasted no time at all getting stuck in at the bar and can be commended for
opening proceedings with a pint, yes pint, of the full-bodied Double Header from
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RCH before plumping for Beowolf’s 5.0 % Mercian Shine as his favourite.
That left myself and the more ale-inclined A Riley and J Plume to explore the pale
ales, IPA’s and alike with merry abandon, although my dalliance with the 6.7 %
Black Mass strong stout, from Abbeydale, South Yorkshire, would doubtless later
contribute to my inevitable stupor! Mr Riley opted for the fruity Absolution (5.3%),
also from Abbeydale, as his champion whilst Jayne was adamant that Crouch
Vale’s strong golden tipple Amarillo (5.0%) had won the day, but we certainly were
not going to fall out over it. Although falling over couldn’t be ruled out in my case.
By this stage numbers in the hall
had swelled greatly, including in
our immediate vicinity a local university beer drinkers’ society. Entertainment consisted of a skilled
piano man accompanied in flits by
a local singer, although they were
frequently interrupted by a horn
announcing another Tombola winner. A band was also performing
in the bar area with great energy,
maybe they too were in the throes
of Black Mass-induced revelry.

The enthusiastic entertainment by the bar

Attention soon turned to our own lunch and we resolved to seek out a restaurant,
preferably with a sea view on what was a sunny winters afternoon, to refuel before
seeking out one or two of Dover’s micro-pub offerings, which are plentiful.
With a three-course late lunch under our belts, belts possible loosened, and a quick
turnaround at the hotel accompanied by a couple of rounds of Shepherd Neame’s
finest Spitfire we soon found ourselves at The Mash Tun, a micro-pub with a warm
welcome, plenty of character and no lack of custom either.
Events begin to cloud in my mind at this juncture but I do recall conversing with
some chaps from my old parish of Eltham, who were extolling the virtues of the
recently-opened micropub there, which I must pay a visit to soon. I’m told we
moved on to the Rack of Ale next but this old lush had seen better days and could
stand no more.
Of course, such excess is not recommended and often comes with consequences,
and it fell to the ladies of our touring party to call time on the imbibing exploits of Mr
Riley and myself by banishing us to our respective rooms in disgrace to sleep it off
whilst they ably carried on the festivities at the hotel bar with the outstanding I
Worman. Well-played to all three I must say!
And a hearty congratulations indeed to all those involved with putting on a fine
event at the Town Hall. I’m convinced we shall return to Dover again in the future.
Although, it’s probably only fair that next time the motivation switches from real ale
to a more nautical pursuit, given Mrs Drink of England’s love of a cruise ship. Failing that, I guess there’s always the option of a booze cruise…

John England
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DRINKING WITHOUT DRIVING
A shortened version of Jeff Tucker’s
praise for public transport

I

bet there are loads of pubs in Kent which you've never been to. You probably
think they are too far away or difficult to get to without somebody driving.

In a handful of cases, you may be right, but most are more accessible than you
think, using trains and buses. Why not make a day of it, and visit a selection of
lovely pubs in an area which you wouldn't normally go to. In this internet age, it is
so easy to find all the information you need.
Starting with the pubs, CAMRA's excellent Whatpub website whatpub.com. will
show all pubs in an area, including, in most cases, details of real ales, the allimportant opening hours, and the proximity of a train station and/or bus route. Just
put in the name of a town or village. If a village has only one pub and an hourly bus
or train service, it may be worth phoning the pub to make sure they're going to be
open!
Train times and fares can be found on nationalrail.co.uk . Rail trips are a bit restrictive in that you buy a return from A to B, although you can break your journey at
stations along the route. Southeastern offer a three-day rover, but no daily ticket.
Buses are more flexible, and the information is just as easy to find. You don't need
to buy separate tickets on each bus, as there is a great value day ticket, called an
Explorer, which can be bought on any Stagecoach or Arriva bus, and is valid at any
time of day on 99% of buses in Kent (and part of East Sussex). It costs, at the time
of writing, £6.30 from Stagecoach or £7.20 from Arriva. Any other day ticket isn't
valid on other operators' services, so beware!
To find where buses go put 'Kent bus map' into a search engine. Go to the
kent.gov.uk website, click on 'Find a bus route', and there are links to the comprehensive county map and individual town/area maps. Some routes have limited service – a few journeys per day or only certain days of the week. Evening and Sunday services can also be limited, but most trunk routes run at least hourly during
the daytime. The 'bus information' pages for each area on the KCC website will
give you this detail.
Travelinesoutheast.org.uk provides copies of actual timetables. I normally click on
'Find a timetable', then put in a town or village to get a list of all routes for that location, including, if you need it, detailed route maps with stops.
With an Explorer ticket, you can jump on and off buses as you wish, showing your
ticket to the driver. Stagecoach accept Arriva tickets, and vice versa, while most
smaller operators are KCC contract services and are obliged to accept Explorer
tickets – the KCC bus information pages indicate which.
Remember, not all pubs have a bus stop or train station right outside, so you may
have a bit of gentle walking to do to get to some truly great pubs. There are around
1500 pubs in Kent – go and find them!
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Saturday 23rd May -Curry Night 6pm-9pm
Sunday 24th May - Karaoke
Friday 5th June - Quizco 8pm
Friday19th June - Clairvoyant Evening 7.30pm
Sunday 21st June - Fathers Day Lunch
(£13.50 for 3 courses)
plus Joe Scott (easy listening 50’s & 60’s) 2.30pm-5.30pm
Saturday 27th June - Gold Top 8pm
Friday 3rd July - Dave’s Quiz 8pm
Sunday 5th July - Nick Kelly
(ballads, standards, folk & Irish) 2.20pm-5pm
Page 37

FROM ACROSS THE WATER
The pain and gain of the French real ale scene

A

t the time of my writing, the Rugby Six Nations is in its first week and it is hard
to believe that nearly four months has passed since I met with Martin in the
Mash Tun during a brief UK visit. I had a good evening with good company and
good beer in a good little boozer. I got to meet a few other of the lads also, and
now I can put some names to faces I was able to join Martin and the brothers Dave
and John in spirit as they took their last of the summer walks in issue 61.
My holiday in Stelling is booked for two weeks from the 22nd August and it would
be nice to join in a pub point to point (that`s pint to pint with a country accent), or
for a few jars again. My pub walks in Kent are something I greatly miss, as apart
from the four outlets for La Cloche, there are only French bars that are sparsely
decorated and filled with chrome, formica and fizz, while all the stone walls
are hidden under angle bead and cement render.
A country walk for its own sake is fraught with danger as the one never knows
where the hunt may be lurking and in what state of inebriation. When they immerge
from the woods they are patently clear, as for all the camouflage they wear, they
now have to wear day glow vests to stop them shooting each other. Anything not in
day glow; deer, wild boar and ramblers are fair game and last year’s death toll for
members of the public was 32 at last count, that included a passing motorist
and a woman in white gloves hanging out the washing, whose arms aloft were
mistaken as deer antlers.
It is funny how with living abroad one can soon lose the ability to spell one’s own
language. My ears pricked up the other day when my wife, Ann, started to read
to me an article from our English language national journal.
“There`s a beer festival in Arles sur Tech, isn`t that the place near Perpignan
where you built a pool. Yes! Yes!” I said, “Carry on reading.”
“Anyway” she continued “People all dress up in costume to commemorate the cornering and slaying of a renegade BEAR”….. Oh well, I do understand as I reckon
Martin’s main problem with editing my contribution must be the “speling mistayks”.
They say there`s no pleasure without pain and that seems to have been the case
at La Cloche brewery. Arnies Xmas Ale was a great success and he captured all
the tastes of Christmas desserts in a great balance. He did have concerns however
on over production but the glut is maturing nicely in its casks while the demand
remains high and it is a good demonstration to the French real ale novices how a
living beer matures and improves like a fine wine. It is a tasty 6%er and although
Arne has never tasted Christmas pud it has all that is right by an Xmas Ale. I wonder if Arne got the recipe from Channel Draught, issue 61 ????
Sadly the pain comes with recent experimentation and I watched with great sadness as Arne disposed of cask after cask of duff beer. Some of you may recall the
WB articles on rapid fining and conditioning additives a couple of years back. Well,
as far as the sad Arne wants to discuss it, I think he may have fallen foul of that
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process.
For purposes of demonstration Arne handed me a sample of beer the same colour
and brightness as Perl de Bors bitter. I thought it was a new beer I was trying as
the first flavours were that of a citrusy, single variety green hop. As a new beer I
didn`t think it was bad but my second taste within a minute the flavour changed to
that of the Perl. In amongst his moaning we discussed the event and the reasons,
but less than a minute later I took my third taste and my taste buds were assaulted
by a beer that had oxidised so rapidly to a vinegar that would have melted the
greasiest of underdone chips.
It has knocked a big hole in his production, for although La Cloche supplies four
outlets still, those outlets are now adding the other styles he produces, in particular
the Royal Oak which has added the Perl de Bors Bitter to the Vieux Battent Best as
well the continuation of the Xmas Ale.
Over the weekend I made a couple of visits to The Royal Oak at Mereuil and enjoyed some well served pints of Perl by the irrepressible and kindly John Bailey.
Always a good atmosphere, the same friendly banter and all added to by his very
capable daughters. There is no English bias to the pub, just a beamy bar of character enjoyed by the French and English alike.
Johns opening hours are as UK pubs and all week as opposed to La Cloche which
is Wednesday to Saturday 5 pm to 1 am. He does a nice Sunday roast as well
as good home-made Pizzas and the curry nights and take a ways are still drawing
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people in .Work in progress is guests accommodation but there is enough holiday
lets and hotels in the shadow of Mereuils ancient castle for the English visitor who
needs a life line to real ale. Web site is www.the-royal-oak-mereuil.123siteweb.fr
I had, what was, a good evening with Tony Barrett, (not Matthews as introduced by
Arne) former owner of Saffron Brewery in Essex and it seems as though he has a
hankering for firing up the coppers again. He has noticed an abundance of orchards going to waste in our area with apples turning into worm food instead of
cider.
Cider is mainly from Normandy and sells well in the shops locally and Tony is enthusiastic about producing a local cider, pure and with other fruits. Beer, strangely
enough, is mixed with fruit syrups (much like lager and lime in the UK) and peach,
strawberry, blackcurrant, raspberry, even almond and mint go into beer, so a discerningly made cider will not go amiss. Oak barrels are cheap here in France and it
would be a welcome to have him make cider and brew beer in any case, but can
you imagine it in oak?
Cheers to all

Stu

East Kent Railway Trust
Shepherdswell to Eythorne
1985 - 30th Anniversary Year - 2015
Future Events
•
•

Diesel Railbus Festival - Sunday 21st
June
20th Operational Year Anniversary &
7th Annual Beer Festival - Saturday 18th & Sunday 19th July

Normal Train Services running weekends from 21st April - Enquire for details
Nearest NR Station - Shepherds Well

Stagecoach Bus Services to all
Stations (check for details)

East Kent Railway Trust, Station Road, Shepherdswell CT15 7PD
www.eastkentrailway.co.uk
01304 832042
Facebook: The East Kent Railway
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John and Son Mike welcome you to our newest venture at

The Valiant Sailor,
New Dover Road in Folkestone CT187JJ
01303 621737

We will be keeping at least 2 ales on and 3 in summer months
Full food offer and a friendly welcome
All CAMRA members will receive a discount of 50p per pint.

The Sportsman
Freehouse & Restaurant
23 The Street
Sholden
Kent Ct14 0AL
Tel: 01304 374973
Family Restaurant
Luxury En-Suite Rooms
New Function Room

Green King IPA and alternately Directors & Tribute
Open:
Mon - Fri 11.30 - 3 & 6.30 -Close
Sat - Open All Day
Sun - 12 Noon - 5
Janice & Jamie Coleman
www.thesportsmansholden.com
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KENT CAMRA BEER
FESTIVAL
Merton Farm, Merton Lane
(off B2068 to Hythe),
Canterbury CT4 7BA.
Thu 23rd July
6.30pm - 11.00pm £5 pay on admission
Fri 24th July
12 noon to 4pm free admission
6.30pm to 11pm £8.00 Advance ticket only
Sat 25th July
12 noon - 9pm £5 pay on admission
http://www.kentbeerfestival.com

THE
HAYWAIN
Traditional Country Pub
Top Quality Real Ale
Award Winning Home Cooked Food
Roast on Sunday - Booking Advised
LARGE CAR PARK & BUS STOP OPPOSITE

BEER GARDEN

BRAMLING CANTERBURY CT3 1NB
Tel: 01227 720676

Email: thehaywain@hotmail.co.uk
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LETTERS TO THE EDITOR
White Cliffs Festival
We come down to Kent with friends, usually to the Thanet area, 2 or 3 times a
year, mostly to visit the wonderful micropubs there but we were in Dover for the
third year running for the winter ales fest which we thoroughly enjoy.
I have only recently become a CAMRA member (as I took over trying to run the
website last year) but my husband has been Chairman of Mid Chilterns Branch for
nearly 15 years now. He has yet to put in his scores for this year but will be doing
so soon.
I would like to pass on our thanks to your branch for your wonderful Beer Fest in
February and hopefully we will be able to come down again next year.
Cheers
Gill Badminton
Amersham
Thanks for your kind comments Gill. However, if you visit us again next year,
please give some of Dover’s own micropubs a try, as well as some of our excellent
traditional pubs – there are a dozen or so within 5 minutes walk or a little more from
the festival venue in the Town Hall.

The Cause is Altered
I have just read Paul Skelton’s article in Channel Draught, and have a possible
solution for the “Cause is Altered”. During the Peninsular War, the Middlesex Regiment spent some time in “La Casa Alta”, and the theory is that some soldiers went
into the pub business on their return home.
There are four pubs in Middlesex called “The Case is Altered”, (I actually managed
the one in Eastcote in 1981), which is generally believed to be a corruption of Casa
Alta, and the Cause is Altered could well have the same origin.
Best Regards,
Andy Gray (Ashford, Folkestone & Romney Marsh CAMRA member)
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BY TRISHA WELLS

CROSSWORD
Across
1.
7.
8.
10.
12.
13.
14.
18.
22.
23.
24.
26.
27.
28.

2.

Musical stationary (10,5)
Peregrinate (4)
Mother’s help (2,4)
Treasure store (5)
Start of play (7,2)
Novel by Sir Walter Scott
(7)
Port of Northern Spain (9)
Venetian painter (9)
Language (7)
Era following the
Victorian age (9)
Hanker after (5)
Deranged (6)
Arm or leg (4)
Book by Chaucer (10,5)

3.
4.
5.
6.
9.
11.
15.
16.
17.
19.
20.
21.
24.
25.

Casserole of lamb or mutton
(7)
War trumpet (7)
Depiction (9)
Surname of Venetian
explorer (4)
Italian city (4)
An analgesic (7)
Small purple flower (6)
Syria’s second city (6)
Truce (9)
Wife of senior peer (7)
College (7)
Unimportant (7)
Two or more episodes
combined (7)
Fashionable (4)
Conceited (4)

Down
1.

Percussion instruments (7)
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Answers on Page 61
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A DAY OUT IN RAMSGATE
A trip to the Isle of Thanet

A

lthough no more distant than Canterbury, Ramsgate, and in fact Thanet in general, often seems something of another world, somehow remote from the rest
of East Kent – perhaps it’s the island status. However, in the interests of greater
familiarity and the opportunity to visit some interesting pubs and drink some good
beer, a Saturday was set aside in early March to spend a few hours in the town.
Our short tour started at the Conqueror, East Kent’s second micropub after
Martyn Hillier’s original, the Butcher’s
Arms at Herne. Set up in November
2010 by the then chairman of Thanet
CAMRA branch, Colin Aris, it is now an
established part of the real ale circuit,
and the first three of us arrived at
about 12.15, having been dropped off
by the Dover bus just along the road.
The Conqueror is truly micro. A former
sweet shop, the bar area is approximately 15ft by 15ft, and many more
than a dozen customers would be a The Conqueror Alehouse, Grange Rd
crush. It is named after a twin funnelled
paddle steamer, once skippered by Colin’s grandfather. Three beers were available
that day – Westerham Grasshopper, Canterbury Ales Syblia (a special single hop
brew) and the very pleasing Time and Tide Smugglers Stout. I have to admit that
not all Time and Tide’s brew are quite to my taste but the Smugglers Stout is spot
on.
Over the next half hour various addi- The Australian Arms, Ashburnham Rd
tions to our group arrived, and it was
eight or ten of us who in due course
moved on to the Australian Arms. A
good community pub whose regular
quizzes are highly regarded, the pub
lies on a side street between Grange
Road and the main A253, and is easily
missed. However, it is well worth seeking out, especially with beer at £2.60 a
pint, which was what I paid for Gadds
N0.5. Other beers were Fullers ESB,
Abbot and Doom Bar.
Our route now led across Ramsgate town centre to the Montefiore Arms, about a
mile away, a distance, which to save legs and energy, and maybe a bit of time, we
covered by courtesy of the frequently running loop bus service.
Long an outstanding supplier of real ale to Thanet, the pub was recently acquired
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by Eddie Gadd after it was put up for sale by
former owner Andy Breeze. We found a choice
of five ales – Nos. 3, 5 and 7 from Gadds itself,
and Hophead and Dark Star Original from Dark
Star, and with prices once again very competitive, starting from around £2.50 a pint. The pub is
of traditional style, central bar servery with seating around the walls, and was decently crowded
with Saturday afternoon drinkers, including
Gadds’ delivery driver Graham.

Inside the Montiefiore
Arms, Trinity Place

The Ravensgate Arms, a quarter mile or so back
towards the town centre was rather different. A
more youthful enterprise, it is owned by recently
established London brewer Late Knights of
Penge, and is one of a chain of about half a dozen owned by the brewery, mainly in London. It
has about it the flavour of the currently fashionable craft beer movement, and there are plans for
a restaurant upstairs and to open up the garden at the rear. Here we met up with
John Pitcher, who had been delayed and had to miss the first three pubs.
Twelve draught beers were available – six described as cask and six as keg, although all were dispensed using gas pressure. The young lady behind the bar explained that, for the cask beers at least, the system was similar to that used in
many pubs where gas pressure helps push beer to the handpump, a special device
being employed to prevent contact between beer and gas.
I tried the cask conditioned Hop of the Morning stout, which in my judgement was
rather too cold and somewhat flat, so there seemed to be no problem there with
“gas contamination”, however I did wonder about the feasibility of keeping six cask
ales as well as six keg. The pub is quite small and even the most successful micropubs do not normally carry more than three or four on together.
Our next destination, was the revived Hovelling Boat in York Street, a stone’s throw
from the harbour. A former pub converted to a shop, it was reopened as a micropub a couple of years ago. Beers were Gadds
Black Pearl Oyster Stout, Nethergate Growler, Saltair
Challenger Special and Angelina from Coastal Brewery of Cornwall, plus a variety of ciders. Once again
we found a well patronised establishment.
The afternoon was now well progressed and two
pubs still remained on our itinerary, the Artillery and
the Churchill Tavern, while last bus for those wishing
to return to Sandwich or Dover was scheduled to
leave at 5.45. Some time after 4pm most of the party
left for the Artillery, but for myself and Dave Underdown, with drinks to finish, and comfortably settled in
at the Hovelling Boat, a last stop at Churchills
seemed quite enough. Reluctantly we gave the Artillery a miss, although the others subsequently confirmed it offered its normal warm welcome and excel-
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The Hovelling Boat, York St

lent selection of ales.
The last rays of the sun still illuminated the harbour as Dave
and myself walked up Royal
Parade, and found the side entrance into Churchills. In contrast
to our last few stops the place
was quiet, but on the wall a list
of forthcoming bands reminded
us that on a Saturday evening it The Churchill Tavern, Paragon
was likely to be anything but
quiet later on. The others were not there yet but arrived shortly after.
Half a dozen real ales were available, including Incubus, Highland Fling, Old Harry,
Golden Hen and Welton’s Sussex Pride, and we found a decent sized table to accommodate most of us for one last drink before going for the bus. Sprawled across
the floor next to us was a large St. Bernard whose owners told us was just two
years old, and surprisingly cheap to feed.
The light fading we made our way across the road to the bus stop, another Branch
day out successfully completed, with the prospect of more to come as summer approached. As usual, Ramsgate, with its interesting and varied selection of pubs
proving more than satisfying, inviting a return visit in the not too distant future.

Martin Atkins

THE CHEQUERS INN
Free House Pub and Restaurant
Stone Street, Petham CT4 5PW
Tel: 01227 700734
CAMRA Pub of the Year 2011
Canterbury, Herne Bay & Whitstable

A Real Ale Country Pub with Food
Always at least 3 Real Ales available + Ciders
Including Dark Star Hophead & Oakham’s Citra
Traditional English Carvery available every Sunday Lunch &
Wednesday Evenings
Steak Special on Saturday Evenings
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USS CONSTITUTION
W

e understand the following was extracted from the ship’s log. While we might
be rather surprised and somewhat abashed by the alleged success of a
comparatively small warship against the Royal Navy, the apparent consumption of
alcohol seems particularly excessive even by 18th century standards. But don’t let
that ruin a good story (or a handy piece of copy).
As we state below the USS Constitution is still very much afloat and a prominent
and much visited part of American history.
USS Constitution

The USS Constitution (Old Ironsides), as a
combat vessel, carried 48,600 gallons of
fresh water for her crew of 475 officers and
men. This was sufficient to last for six months
of sustained operations at sea. She carried
no evaporators (fresh water distillers or reverse osmosis plants).
However, let it be noted that, according to
her Ship’s Log, “On July 27 1798 the USS
Constitution sailed from Boston with a full
complement of 475 officers and men, 48,600
gallons of fresh water, 7,400 cannon shot,
11,600 pounds of black powder and 79,400
gallons of rum.”

Her mission: “To destroy and harass English shipping.”
Making Jamaica on 6 October, she took on 826 pounds of flour and 68,300 gallons
of rum. Then she headed for the Azores, arriving there on 12 November. She
provisioned with 550 pounds of beef and 64,300 gallons of Portuguese wine.
On 18 November, she set sail for England. In the ensuing days she defeated five
British men-of-war and scuttled twelve British merchant ships, salvaging only the
rum aboard each. By 26 January 1799 her powder and shot were exhausted.
Nevertheless, although unarmed, she made a night raid up the Firth of Clyde in
Scotland. Her landing party captured a whisky distillery and transferred 40,000 gallons of single malt Scotch whisky aboard by dawn. Then she headed home.
The USS Constitution arrived at Boston on 20 February 1799, with no cannon shot,
no powder, no food, no rum, no wine, and no whisky but with 38,600 gallons
of water!!
The United States Navy is now, of course, teetotal. In view of the remarkable voyage of the USS Constitution, one wonders whether their record in war would have
been better if they had remained otherwise.
Whilst HMS Victory is the oldest warship in the World still in commission, USS
Constitution is the World’s oldest commissioned warship still afloat.
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OUT FOR A DUCK
A look back at the Beery Boaters 1991
trip along the Grand Union to Aylesbury

I

t’s all gone blank! No, not Hon. Commodore (Unelected)’s brain, Hon Commodore (Unelected)’s records. Having faithfully described all the Beery Boaters’ Canal Trips from 1981 to 1990, for some reason I stopped doing some of them until
the appearance of Channel Draught and the insistence of the editor thereof in 2005
started it all off again. So a lot in between those dates will have to rely on fading
memory and photographs.
I’d actually planned this trip as a standby for the previous year just in case there
had been problems with the Warwick Ring, but as there hadn’t been I produced it
from the hat like the proverbial conjurer’s rabbit. I reckoned that we could get from
Rugby to Aylesbury and back in a week (but we very nearly didn’t as you will subsequently learn). Most of the usual suspects turned up at the Willow Wren base at
Rugby Wharf after the odd pint or so of Hoskins’s at the Peacock, but Skipper
Dave Green didn’t, much to the dismay of the elderly boat fitter, as Dave tended to
present him with a small bottle of rum before departure, sort of what one calls
keeping the staff happy. However, his smile reappeared when Hon. Commodore
(Unelected) produced the anticipated ‘bribe’!
The boats once again were the standard Willow Wren design 12-berth craft, this
time they were Teal and Crane, Ray Crane appropriately enough taking charge of
the latter one while Jeff Waller would skipper Teal (he had arranged to meet us
later on at Braunston). The boats were promptly nicknamed Squeal and Strain, and
someone modified the wren design on the side of Teal with Tipp-ex so that it became ‘The Bird with the Turd!’ Steve and Helen had made some pennants for us
depicting Aylesbury Ducks, so with these attached to our rudder arms we set off
south down the Oxford Canal towards Braunston.

As I said, Dave Green wasn’t there, neither was his son Mike, but we did have Ray
Crane, the Brothers Simpson, the Brothers Under- Teal & Crane outside the
down, Peter Broberg, Mike Admiral Nelson, Braunston
Ventham, John (or was it
Martin) Lucas, Paul Weddell
and two friends of Peter
Simpson
(one,
Trevor
Parkes, we called Noel because of a similarity to Noel
Coward – he even had a
yellow silk dressing gown
and a long cigarette holder,
the other, Richard, was a
Royal Navy chef on leave).
Oh, and Hon. Commodore
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(Unelected) of course. We had an uneventful cruise to Braunston, turned left on the
Grand Union Canal and went up the first three locks of the Braunston Flight, tying
up for the night outside the Admiral Nelson pub where Jeff joined us, thus completing the ships’ companies. Records show that the beer at the Admiral Nelson was
Greene King and Ruddles, but this was before the former brewery had taken over
the latter so it was ‘proper’ Ruddles.
Sunday morning, show a leg at 0600, up the remaining three Braunston Locks and
through the first of the two long tunnels on this trip, Braunston Tunnel being 2042
yards long (or just a touch short of 1 mile and 300 yards – I don’t do metres!). Then
a couple of miles to Norton Junction where the Leicester Arm goes off north, and
down the seven Buckby Locks. From here we were on what the old boaters called
the ‘Fifteen Mile Pound’ – fifteen lock-free miles to Stoke Bruerne.
But our Sunday lunchtime destination was the Narrow Boat, a Charles Wells pub
some five miles on from the bottom of Buckby Locks and just past Weedon (where
the Beery Boaters had first assembled back in 1981). We had made a reservation
for Sunday lunch here, roast beef, etc. I recall that Paul seemed to have designs
on a pretty young barmaid as desserts, but he had no luck in that direction.
The afternoon saw us complete the Fifteen Mile Pound,
which concludes almost at the
southern end with the other
long tunnel, Blisworth, at 3057
yards then the longest navigable canal tunnel in Great Britain but now third longest to
Standedge on the Huddersfield
Narrow (5698 yards) and Dudley on the BCN (3127 yards).
At Stoke Bruerne we tied up
outside the Boat Inn just above
the seven locks. Already
Taking on water at Stoke Bruerne
moored was narrow boat Rosie, with Dick Bates and Helen and Steve Bell. We had arranged to meet on this
trip, but I can’t recall now for how long or if at all Rosie stayed with us, as I have no
photographs to go on.
After the Stoke Bruerne Flight there was just a single lock to disturb our progress
towards Milton Keynes; Cosgrove Lock by the old Buckingham Branch, just lowering the canal by three and a bit feet. After this, Milton Keynes begins to encroach,
but not too unpleasantly as the urban environment treats the canal quite sympathetically. Many of the villages which the town has enveloped still seem to retain a
village feel about them. Our destination for Monday lunch-time beer was the Black
Horse at Great Linford. I recall that we arrived early and had to wait for opening
time. A local beer guide of the time shows the pub as having ABC (Aylesbury
Brewing Company), Everard’s and Ind Coope beers. It might have been here or on
the way back near here that we employed the culinary talents of our tame Royal
Navy chef, Richard. Ray had won a meat raffle at the Old Endeavour in Dover on
the Friday before, and Richard produced a superb lamb curry for us from the proceeds.
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Out of Milton Keynes in the afternoon. At Fenny Stratford there’s a ridiculous lock
that takes you up all of 1 foot 1 inch. It’s the sort of rise or fall that you might expect
on a stop lock where one canal meets another, but not in the centre of a canal.
There’s a pub next to the lock, the Red Lion, which for many years seemed as
much a mystery as the lock. No-one seemed to know anything about it and it
stayed on my Real Ale Lists to the Waterways as ‘details please’ just about longer
than any other pub anywhere. Now, since 2010, it’s been in every Good Beer
Guide but I’ve still never been into it!
The next ‘proper’ locks are
one at Stoke Hammond and
three at Soulbury. The canal
is now rising towards the
summit at Tring. The
lockside pub, the Three
Locks, is where we were
making for. If you have ever
seen the film, ‘The Bargee’,
starring Harry H Corbett and
Ronnie Barker, you may be
interested to know that
much of the action took
The Three Locks at
place at these locks and in
Soulbury
this pub. The beer at the
time of our visit was ABC
and Ind Coope. In my lorry driving days I visited the pub on many occasions as
there’s handy overnight parking, the Three Locks being on a lay-by formed when
the main road from Milton Keynes to Leighton Buzzard was straightened. On my
last visit the beers were Marston, Greene King, Wadworth and a guest ale. The
pub is by the middle lock, we tied up above the top lock and walked back.
Tuesday 30th April. Uneventful and no photographs between here and our
lunchtime stop, the canalside Red Lion at Marsworth. After the trio of locks at Soulbury there are four miles to Leighton Buzzard with the Globe at Linslade a hundred
yards or so before Leighton Lock. This is surely the most photographed pub on the
waterways. It’s very picturesque (and therefore somewhat commercialised) and it is
said to predate the canal by quite a few years. From Leighton Buzzard the canal
rises gradually for 8 miles and through 11 locks to Marsworth, no locks except the
last two being close enough to walk between. A further seven locks, taking the canal up to the Tring Summit (one of three summit pounds on the Grand Union between London and Birmingham) are more closely spaced, but this wasn’t to be our
route, as just after the Red Lion is Marsworth Junction where the Aylesbury Arm
descends through 16 narrow locks in 6½ miles to Aylesbury.
But this was where we very nearly didn’t get to Aylesbury! The Red Lion proved to
be our best pub of the week and has been in the Good Beer Guide many more
times than not. I’m sure that we were mostly drinking Hook Norton beers; in fact the
Hook Norton brewery lorry pulled up just after we arrived. Marsworth is quite near
the village of Ivinghoe where the late Bernard Miles (Sir Bernard Miles, afterwards
Lord Miles) hailed from. Prior to being a well-known Shakespearian actor he specialised in rustic monologues and the like, supposed to derive from stories that he
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learned around these parts as a boy, so the aspiring monologists among us, after
sufficient lubrication, took the floor to attempt some of his masterpieces, also those
of Stanley Holloway, and ‘The Little Yellow Idol’ and so forth, and the beer was so
good and we enjoyed ourselves so much that some of our crews didn’t want to go
any further. Eventually we left at about four and set off down the first two locks, a
staircase pair, towards Aylesbury.
We got there, I think, just as darkness was falling. The basin at Aylesbury was very
crowded with boats, but we managed to turn and find a space near the end to tie
Tern and Crane up alongside each other. It had started to rain and we didn’t go far
from the basin. Fortunately the Ship and the Brick- Teal aground near Cheddington
layer’s Arms were nearby.
The rain mostly stopped
overnight, but when we
got up on the Wednesday
what seemed to be a full
gale was in spate. It didn’t
have that much effect on
us on the narrow Aylesbury Arm with plenty of
sheltering hedges, but it
was a different story once
we emerged onto the
Grand Union Main line,
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much wider and with open fields on either side. Even a light breeze can have quite
an effect on a full-length narrow boat, particularly a slab-sided passenger craft, and
both boats were driven sideways into the shallows on many occasions, and once
aground and with the wind holding you there, it is usually difficult to get moving
again. On one occasion at least we had to get a rope ashore on the other side of
the canal to haul a boat off. Once British Waterways came to our assistance with a
passing tug.
However, we made it to Leighton Buzzard for lunch, stopping at the Globe at
Linslade which had Ruddles and Marstons on the pumps. Whilst we were recovering inside, the wind dropped and the clouds passed over. It remained sunny for the
rest of the week.
Back into Milton Keynes for the evening. The itinerary suggested looking at the
Red Lion (the ‘mystery’ pub referred to above) but for some reason we didn’t and
continued another mile to the Plough at Simpson, one of those villages taken over
by Milton Keynes. We moored here for the night and enjoyed Charles Wells beers.
I tend to think that it was now that we enjoyed our lamb curry rather than on the
previous Monday lunchtime.
Thursday morning. Simpson to Cosgrove. 11 miles, 1 lock. The Navigation is a
short distance above Cosgrove Lock, and has always been one of my favourite
canalside pubs, mainly because I moored up here on my very first canal trip in
about 1976 with an ex-Royal Marine friend and his children on a boat called Gayton Navigator from Napton Marina. This was when hire boats had porta-potty toilets
which needed to be emptied every day. This odorous task was allotted to the child
who had displeased us most on the previous day.
I think that it was also at this pub on this visit when, as we were crossing the pub
garden the pub canine came up to us, barking furiously. Dave U offered him his leg
which the dog promptly bit. Unfortunately for the dog, it was Dave’s tin one! Ray
and I amused the company by jogging up and down the lane outside clad in gaudy
track suits which I’d acquired during the course of one of my continental travels.
The Barley Mow is just down the road a bit nearer the lock close to an elaborate
bridge over the canal and an underpass beneath. I know that I’ve been there as
well and it was probably on this occasion. Both pubs were then current GBG entries.
A short afternoon’s cruise
ensued back to Stoke
Bruerne, despite the itinerary recommending going
on through Blisworth Tunnel to the Royal Oak. This
suggests that we may well
have spent some time at
Cosgrove. I think that we
must also have visited the
Navigation
at
Stoke
Bruerne as a photo shows
both boats moored up outside it, but we certainly
went up the next and final

The Old Plough,
Braunston
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lock of the flight to tie up outside and spend most of the evening in the Boat where
Maltese Cross Dominoes made their traditional appearance. John Lucas denied
ever having played the game before but seemed to win most of the matches.
We now had one full day to go and we were still 27 miles and 13 locks short of our
traditional Friday night’s mooring at Hillmorton, so Hon. Commodore (Unelected)
warned everyone that we needed to press on a bit the next day.
So both boats were away at 6am on the Friday morning, and almost immediately
into Blisworth Tunnel. This came as quite a shock to Noel as he woke half way
through it and, noticing
that it was dark outside,
thought that we’d taken
the ‘pressing on’ a bit too
seriously and had set off
in the middle of the night.
It came as even more of a
shock to his system as we
emerged from the northern portal of the tunnel
and ‘The dawn came up
like thunder!’
But we did press on. The
itinerary called for stopping at the New Inn at the

The Beery Boaters in the
Narrow Boat, Stowe Hill, Weedon

The Fox
High Street Temple Ewell, Tel 01304 823598
Steve & Alyson would like to welcome you to The Fox
Open for lunch 12-2 and dinner 7-9
Opening hours 11.30-3.30 6-11 Mon to Sat
12-4 & 7-11 Sunday
Sunday Carvery 2 courses £8.95 Please book
DEAL, DOVER & SANDWICH CAMRA BRANCH
PUB OF THE YEAR 2005

Listed in the 2011 CAMRA Good Beer Guide
Small parties catered for.

Play area. Children welcome
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top of Buckby Locks, but we didn’t, which makes me think we might have noticed it
closed on the way out. So we carried on through Braunston Tunnel. We didn’t go
into the Admiral Nelson, either, but got to the Old Plough in Braunston Village at
around 2pm. Fortunately it remained open long enough for us to down a few pints,
probably of Ind Coope Burton.
Which just left us 8 miles or so to get to Hillmorton in the afternoon to tie up for the
last night, as we usually did when coming in that direction on the Oxford Canal, by
the railway bridges near the Old Royal Oak, then a free house selling Courage and
Marston beers (it’s now a Greene King ‘Hungry Horse’ pub – see Channel Draught
61). I seem to remember that we walked the half mile or so to the Bell and played
Northamptonshire Skittles with some of the Rugby CAMRA Branch.
And that was it for another year, apart from the three Hillmorton Locks and four
miles back to the Willow Wren base at Rugby Wharf on Saturday morning. Next
year, we thought, time to go north again. Incidentally, at 144 miles and 114 locks,
this was probably our second-longest canal trip (the East Midlands Ring in 1989
was 153 miles but only 103 locks).

Jim Green
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LAST KNOCKINGS
Westerham 1965 In February and March drinkers at the Louis Armstrong had
benefit of several barrels of Westerham 1965, a brew created by Westerham Brewery to commemorate three particular events of that year: the death of Winston
Churchill, whose home Chartwell is situated in Westerham, the birth of brewery
owner Robert Wicks, and the closure of the local Black Eagle Brewery, whose history can be traced back 300 years. In its latter days it supplied 125 pubs and even
provided beer to Chartwell. In the decades after World War II it was acquired by
national brewing giant Allied Breweries, and subsequently closed. However, in
1959, perhaps anticipating what the future held, brewer Bill Wickett deposited the
brewery’s yeast at the National Collection of Yeast Cultures (NCYC), where freeze
dried, it remained untouched until 45 years later Robert Wicks sought permission to
re-culture them, and use them in his newly established brewery. Combined with
Kent North Down Hops, Finchcocks Kent Goldings, Marris Otter Pale Ale malt and
Crystal 150, 1965 is, if not an exact recreation, very similar to Bill Wickett’s final
brew in March of that year. Testimony to its quality can be found at the Fox,
Broadwell in the Cotswolds which takes 1965 as a regular alongside a couple of
beers from the local Donnington brewery. At 4.8% ABV, the Good Beer Guide describes the beer as a clean, refreshing bitter with a full bodied flavour – some might
just call it a good old fashioned best bitter.
Gone for a Burton By contrast we hear that Carlsberg UK has finally axed
Burton Ale (see National News). I can’t say I’m surprised, the writing’s been on the
wall ever since it left Burton. Having been switched from brewery to brewery and
been very difficult to find, the last couple of times I came across the beer it seemed
a mere shadow of the brew that had such success in 1990. At its best Burton Ale
was superb, as good as anything else brewed in the country, whether by a national
giant, family brewer or micro. It’s probably not worth asking about the level of
Carlsberg’s commitment. A big brand lager producer, it now brews no real ale itself
in the UK, (Burton’s final days were spent contracted out to J W Lees), and no
doubt could not find a place for a beer whose sales were limited to Britain, and was
not conducive to modern mass marketing.
White Cliffs Festival Recently coming across a copy of our 2003 Festival Edition of Channel Draught a brief perusal proved instructive. This was in the days
when somehow we managed to produce a special festival issue alongside our normal winter edition, although as about 40% comprised adverts it was not perhaps an
unduly onerous undertaking. That year was both our tenth festival and also, the
800 year anniversary of its venue Maison Dieu, and in celebration, the magazine
informs us (and I had entirely forgotten), that five Kentish breweries had each produced a special Maison Dieu ale. Among other articles Jim Green reminisced on
the first festival, whose origins were conceived by the loss of the winter ale festival
that used to be held at the old Wemyss Barracks in Canterbury, and local journalist
Bob Hollingsbee provided a brief history of Maison Dieu. Inside the back cover, a
photograph of the 2002 stillage, with barrels tapped and awaiting customers, re-
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minds us that in the early years the bar was set up between the two doors into the
Connaught hall – opposite the present location. There are also notes of sadness.
Included as advertisers we find the now closed Yew Tree, Barfrestone; Butcher’s
Arms, Ashley; Admiral Penn on Deal seafront; and Mogul in Dover – and as contributors the late Dave Routh and late Roger Marples.
The Barley Mow, Clifton Hampden Another recollection was inspired by a
calendar from 2008 with pictures of old English Pubs. The featured pub for September was the thatched Barley Mow at Clifton Hampden on the Thames between
Abingdon and Wallingford, and three years later in 2011 the Beery Boaters visited
it on that year’s End of the Year Trip. The pub has a certain reputation. It is one of
the oldest pubs in the country, part of it dating from 1350 (about the time of the
Black Death) and is featured in Jerome K Jerome’s 1889 humorous novel Three
Men in a Boat, where it is described as “the quaintest, most old-world inn up the
river” having “quite a story book appearance.” Today Jerome K Jerome might well
not recognise it – it is certainly unlikely that it would attract the same description.
Outside a busy road passes a few feet from its aged The Barley Mow, Clifton Hampden
walls, and swerves round
one corner, while inside it
displays all the originality
of the pub-chain pub that it
is: four handpumps offering a selection of national
brews, dining space seemingly a priority, and the on
the walls photos of “olde
times.” It was early October and Christmas bookings were already being
advertised. A hundred and
twenty years of progress?
Take Care of the Pence A penny off a pint announces the Chancellor in his
March budget, and the news is dutifully reported by the media – but what exactly
does this mean. The duty on beer varies according to its strength, so to what level
of strength does the duty cut relate. One might expect some kind of analysis from
reporting journalists, after all plenty of time is devoted to investigating and explaining the implications of changes to income tax and benefits. However, there is a
strange lack of curiosity. Informed opinion, however, tells me that it always relates
to the lowest duty level – presumably then nowadays that means the bottom end of
normal duty before extra low duty kicks in at 2.8% and below. Anyway, to whatever
level the penny off relates, don’t expect to see any drop in the price of your pint.
Although infinitely preferable to the regular duty rise which former Chancellor
Alistair Darling felt he could extract from a struggling industry, and offering a little
respite to hard pressed pub landlords, it does little to rectify Britain’s unwelcome
number one place as top beer tax payer in the European Community
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CROSSWORD
ANSWERS

National Contacts
Nationally CAMRA can be contacted at:
CAMRA, 230 Hatfield Rd, St Albans,
Herts., AL1 4LW.
For enquiries, phone 01727 867201
Web www.camra.org.uk

Adjacent Branches
Ashford Folkestone & Romney Marsh
branchcontact@camra-afrm.org.uk
Canterbury
Gerry Keay
01227 463478
gillandgerrykeay@btinternet.com
Thanet
Debbie Aris 01843 591731 (h)
debbie@thanet-camra.org.uk

Local Information &
Useful Numbers
Dover Tourist Info
Folk Tourist Info
Dover Police Stn
Folk Police Stn

01304 205108
01303 258594
01303 240055
01303 850055

Dover Taxis
A2B
Central
Star
Heritage

01304 225588
01304 204040
01304 228822
01304 228888

Deal Taxis
AI Cars
Castle Taxis
Direct Cars
Jacks Cars

01304 363636
01304 374000
01304 382222
01304 362299

Sandwich Taxis
Sandwich Cars

01304 617424

Folkestone Taxis
Channel Cars
Chris’s Taxis
Folk. Taxi
Premier Cars

01303 252252
01303 226490
01303 252000
01303 279900

National Express
Stagecoach
National Rail Enq.

0870 5808080
0870 2433711
08457 484950

Trading Standards Office (East Kent)
01843 223380
Trading Standards Office (Mid Kent)
01303 850294

All numbers on this page were believed
correct at time of going to press.
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Kent Beer Festival
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King's Head, Canterbury
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Lanes, Dover
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Crown Inn, Finglesham

28

Magnet Inn, Deal
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East Kent Railway
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Old Dairy Brewery

9

Elephant, Faversham
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Plough, Ripple

15

Five Bells, Eastry

37

Rack of Ale, Dover
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Fox, Temple Ewell

55

Rose Inn, Wickhambreaux

31

GB Promotional Products

21

Royal Oak, Nonnington

45

Golden Hind

18

Sportsman, Sholden

41

Great British Beer Festival

24

Three Mariners, Hythe

18

Harvey’s Brewery

12

Valiant Sailor, Folkestone

41

And Finally..............Lager, now they are giving the stuff away.
Real Ale drinkers have often failed to see the attraction of mass-produced lager
and now it seems Carlsberg may be worried other groups are falling out of love
with their product. So now they are quite literally giving it away. Carlsberg has a
history of memorable advertising and it managed to gain worldwide attention with
its latest marketing stunt – a billboard dispensing free beer.
The poster, which was erected near to the Old Truman Brewery in Brick Lane,
Shoreditch, London, offered visitors a half pint of lager from a tap located under
the slogan “Probably the best poster in the world” the tag line which has been revived this year by Carlsberg, after being dropped in 2011 after nearly four decades
Curious drinkers were happy to help themselves to the free booze but were limited
to only one beer – and there was a plain-clothes security guard on hand to enforce
this rule and keep order. Carlsberg marketing bosses said the promotion will be
rolled out across the country but I guess most CAMRA members will give it a miss.
Now if you come across a poster sporting a real ale handpump – and you conveniently just happen to have a pint glass on you – now probably that really would be
the best poster in the world!
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