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nother new year, another beer festival, and another

Channel Draught — welcome to our Winter edition
for 2014-2015, a change of year which, despite at the
time of writing has every prospect of some very wintry
weather, brings with some very positive expectations
about the future of pubs and real ale.

Despite nationally, pubs continuing to close, just at the
minute in our locality at least, we seem to be gaining
more than we are losing, the micro pub phenomenon
providing our Branch with currently half a dozen new
real ale outlets, with one or two more intended. A very
different story from much of the last ten to fifteen years,
when all the news seemed about closure. So we ap-
plaud the opening of the Lanes in Worthington Street,
the latest addition to the total and the 100" British micro
pub, which since the middle of December has been of-
fering us a warm welcome and some very fine ales and
cider.

This year's White Cliffs Festival of Winter Ales will be
our 22", and is just the start of a variety of events —
country rambles, visits to other towns, bus trips — which
our Branch organises throughout the year, to promote
the pub and real ale. One new feature this year will be
our Pub of the Season award (see page 26).

In the following pages, as well as local and national
news and other regular items, we include the story of a
great beer disaster in London, follow a long weekend
seeking out the best local pubs, print the first of a series
about pub signs, and relate the most recent exploits of
the Beery Boaters.

Find us on

Facebook |
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White Cliffs Festival of Winter Ales 2015

Dover Town Hall (Maison Dieu)

Beer Festival Take-down, Dover Town Hall (9am)
Branch Meeting & Festival Wash-up, Louis Armstrong
Winter Beer Festival, The Berry, Walmer*

Roger Marples Beer Festival, Royal Cinque Ports
Yacht Club*

Ramsgate Walk About (details — see Branch Web Site)
Branch Meeting, The Ship, Deal.

Beer Festival, The Chambers, Folkestone*

Planet Thanet Beer Festival, Winter Gardens, Margate
Beer Festival, Five Bells, Eastry*

AGM & Branch Meeting, Royal Cinque Ports Yacht Club
Rotary Beer Festival, The Fox, Temple Ewell*

Branch Meeting, Red Lion, St. Margaret'’s.

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
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Recent years have at last seen CAMRA's pressure and campaigning beginning to
pay big dividends. Communities now have the opportunity to declare their local pub
an Asset of Community Value with the prospect of possibly purchasing it, should its
continuing use as a pub be threatened, while the budget before last, saw the re-
moval of the damaging beer duty escalator. Now MPs are further backing CAMRA
and pressing for reform of the relationship between pubcos and their tenants, and
for a closure of the planning loophole which allows pubs to be demolished or con-
verted to other uses without planning consent.

In November last year the House of Commons voted to reform the relationship be-
tween the biggest pubcos and their tenants. A clause introduced into the Small
Business Bill will require that pubcos with more than 500 pubs will have to offer
tenants both a market-rent only option, and additionally allow them to buy beer
competitively on the open market. It is hoped that the bill will have received Royal
Assent by the end of January.

The reforms are directed at the larger pubcos with more than 500 pubs. Smaller
pub companies and family owned breweries below the 500 cap will be exempt from
the new regulations, allowing them to operate as before. If enacted the changes
will be phased in over five years, alongside rent reviews, lease renewals or the sale
of the pub. And support has come from the Federation of Small Businesses, whose
chairman John Allan said: “The freedom to stock a wider range of beers will pro-
vide a boost to local economies while giving consumers greater choice.”

At the time of writing, however, the change has yet to be enacted and CAMRA and
other groups are working hard to ensure that vested interests do not succeed in
overturning the proposal. The bill does not abolish the tie, as some have main-
tained, and the 500 cap will ensure that smaller pubcos and family brewers are
exempt from its provisions. CAMRA also emphasises that the reforms will not lead
to 1,400 pubs closing as has been claimed.

Meanwhile, 89 MPs have signed an Early Day Motion calling for the Government to
take action against the present system which allows pubs to be demolished or con-
verted to other uses without planning consent, and which is contributing to the clo-
sure of thirty one pubs a week. Currently the Government recommends that local
authorities use Article 4 Directions, which restrict permitted development rights but
these are expensive and time consuming. About forty councils have joined CAMRA
in saying that planning rules need to be changed nationally to better protect pubs,
and there is a very real chance that legislation may be enacted before the General
Election on 7" May. For more information on saving pubs go to
www.pubsmatter.org.uk. (see Channel View)

And further help for pubs has come from the Chancellor. In his autumn statement
George Osborne outlined plans for a further annual £500 business rate rebate for
smaller pubs over the next two years, while also capping the inflation-linked in-
crease in business rates to just 2%.
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Saturday May 23rd - MUSIC FESTIVAL
Charity Fundraising for Pilgrims Hospice in memory of
EDDIE CLAPSON
LIVE MUSIC ALL DAY

FINE ALES FROM THE

TRRTNTTe CARDEN © ENGLAND

BREWERY Tenterden Loyalty Card holders

{This offer is for orders colleciad direct from the brewsry].
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Mid December saw the opening of the
town's latest micro-pub, the Lanes in
Worthington St. at the junction with
Queen's Gardens. As we reported in
our autumn edition the pub is owned by
Debbie and Keith Lane and is a further
addition to the growing number of micro
-pubs in East Kent. Originally hoping to
open in the Autumn, planning permis-
sion was not finally granted until De-
cember 18", but all was ready, and the
Lanes opened the following day. Three
or four real ales are normally on tap,
plus of course cider and wine. The
opening night found a choice of RCH
Old Slug Porter, Skinners Ginger
Tosser and Alton’s Pride. Since, many
and varied beers have come and gone,
including the ever excellent Dogbolter
and, not quite as strong, a particularly
tasty, bitter style ale, called Big Ben.

The delayed opening of the Lanes, of
course, excluded it from the Dover
‘NouvAle’ walk-about on Saturday No-
vember 22" — a stroll around the new
and revised real ale outlets in the town
centre. Incongruously, we began our
trip at Blakes at around 11.30, hardly a
new venue for drinkers of real ale, but
those who wanted sustenance for the
forthcoming hours said it was a good
place to eat. Beers were Cottage Bent-
ley, Adnams Lighthouse and Whitstable

We then moved on to the Arlington, re
-instated as a pub in September, after
ten or a dozen years as a bistro/
restaurant. Owner Pauline has set it out
in micro-pub fashion, and we sat in
“Hellfire Corner” — next to the door with
WWII memorabilia — and drank from a
choice of Goachers Mild, Whitstable
Native, Hobgoblin and Gadds No.5.
Older readers may remember that war-
time memories are not new to this pub.
In its days as the Avenue models of
military aircraft hung from the ceiling.

Our path now led to the Mash Tun,
Peter and Kathryn Garstin's re-working
of the short lived Pier Three, where
sofas and armchairs offer a particularly
comfy welcome. Wantsum Black
Prince, Liverpool Craft American Red,
and the Mash Tun's House Bitter
brewed for the pub by Hopdaemon
were available. Across the road demoli-
tion had commenced on the back of
Centurion House — not yet forty years
old a fine illustration of transient mod-
ern culture, and which, a few weeks
later, was to offer excellent entertain-
ment as work progressed towards the
frontage.

Next stop was the former Bar Elle
premises, or at least the front part of it,
now renamed the Port of Call. Since

Page 6




Upcoming Events

Friday 20th-
Saturday 21st Febru-
ary—=8th Winter
Beer Festival. 15
. GaskAles, Food from
Multi-award Winning Pub Where You Tayberry Foods and

Will Find: Real Ale, Real Cider and a Live music
Real Fire! (Saturday evel
Unto 11 Cask Ales Plus 6 Key Keg & Nations Ragby
Rles.Always 6 Ciders Available [l hroughout February
Riso serving “Si’s Pies,” Delicious and March
Hand Made Pork Pies and Scotch ) )
Egas Live Music Saturday
21st March

Follow us on Facehook and Twitter
Quiz Nights: 2nd Fri-

Www.theberrywalmer.co.uk day of each month

Tel: 01304362411

Find us at
Canada Road, Walmer, Kent CT14 TEQ

E-mail berry_walmer@hotmail.co.uk
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opening in the summer there have
been various alterations of ownership
although day to day management re-
mained in the hands of Neil Middle-
brook, with much beer sourced locally.
However, at the time of writing the pub
is closed, and we understand it has
been sold — lease, freehold or what we
do not know. Nevertheless, on the day
of our stroll it was very much open, and
offering Gadds No 5, Goacher's Gold
Star and Real Mild, Time & Tide Smug-
gler's Stout, and Nelson Friggin in the
Riggin. Outside, in the Market Square
early festive season activities were in
full swing, but as someone remarked
the Port offered a fine haven from all
that “Christmas fayre commotion.”

Finally, as dusk descended, we made
our way to the Rack of Ale where we
found Goody Good Health, Canterbury
Torpedo, Wantsum Black Prince Mild,
Cornish Coaster and Ripple Black IPA.
Recollection suggests that place was
crowded, but seats were found and
more good ale drunk. In addition to real
ale, all five pubs offer a variety of ci-
ders, about which, conversation in due
course turned, particularly a discussion
of the various additives, allowed or oth-
erwise.....or accidental (see Bucolic
Ballads, page 19).

Of course, while all the new real ale
outlets give the town a new dimension
there are many existing pubs already
selling real ale. The Park, at the other
end of the terrace from the Rack, usu-
ally offers two real ales, but concen-
trates more on national brews, London
Pride and Doom Bar having been seen
recently. The Falstaff, next to the Fire
Station, is still closed with work appar-
ently suspended, and in Biggin St. the
Prince Albert also offers one or two
real ales, visits at the end of last year
finding Bombardier and London Pride.
The recently painted green Golden

Lion is currently seling Doom Bar,
while one real ale is usually available at
the Priory Hotel.

In London Rd. the Eagle, Sportsman
and Old Endeavour appear to be not
currently selling real ale, but it can be
found at the Bull at Buckland where
there is regularly one handpumped
brew . Visits in November found Hob-
goblin and JW Lees Cask Bitter.

The Red Lion, Charlton Green, has
been offering the excellent West Berk-
shire Good Old Boy, alongside usually
Doom Bar, and there has been talk of
bringing back Timothy Taylor Golden
Best, which the pub sold for a period
last year. Around Christmas Rocking
Rudolph made an appearance. And
more winter/Christmas ales at the
Louis Armstrong over the festive pe-
riod and into the new year, including
Dark Star Original, Old Dairy Snow Top
and Gadds Little Cracker. The last two,
being respectively sweetish and rather
bitter, encouraged some drinkers to try
half and half mixed, when they were on
the handpumps together for a few days
— a combination which worked exceed-
ingly well and rapidly acquired the
name Top Cracker. The annual pre
Christmas quiz proved a great success,
the pub crammed with teams and £170
being raised for Crisis at Christmas.

The number of Christmas ales seems
to expand every year, with many new
names alongside the old regulars. A
good selection could be found at the
Fox, Temple Ewell, including Wad-
worth Dray Bells, Thwaites Yule Love It
and Brain's | See Santa. While for the
May Day Bank Holiday weekend the
pub will be hosting it's now annual Ro-
tary Beer Festival (See Branch Diary)

DEAL

The success of Dover's ‘NouvAle’ walk-
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about inspired a similar visit to the
pubs of north Deal. Lots of changes
here over recent years, and at one time
we might have started at the Sandown
Castle. However, some time ago it was
demolished to make way for housing,
meaning that the northernmost pub in
the town is now the Forester, which is
where six of us met up shortly after
midday on Saturday January 17". A
cosy and welcoming pub, we sat at a
couple of tables in the window and
drank Shepherd Neame Whitstable
Bay, looking out over a chilly sea.

With nine or ten pubs to visit we could
not stop too long, or drink too much
(mostly confining our consumption to
halves throughout the afternoon), and
around one o'clock headed for Alfred
Square and the Saracen's Head for
more Shepherd Neame and a bite to
eat, courtesy of Richard and Opal.

Beers were Master Brew, Whitstable
Bay and, all too rarely seen on hand-
pump, Bishops Finger.

The Prince Albert being closed in the
afternoon (except Sundays) we reluc-
tantly had to give it a miss, although
recent reports show the pub offering a
wide selection of ales including many
from Kent — Westerham, Wantsum,
Canterbury Ales, Nelson, Kent and
Whitstable all having appeared over
recent months. Instead we moved on to
one of Deal's newer bars, Bloody
Mary's. Modern, and of wine bar style,
it also offers real ale; that afternoon a
choice of Gadds Seasider and Little
Cracker, drawn straight from the barrel
behind the bar.

Real ale is no stranger to its manage-
ment. Many will remember one of its
two proprietors, Geoff, from his years
several decades ago, running the




Plough and Harrow in Tilmanstone, and
more recently the Deal Hoy — coinci-
dently our next stop. Here we found
Master Brew, Whitstable Bay and
Thatcher's Heritage on handpump, to-
gether with a Shep's beer unknown to
us, Amber Ale. From there it was no
distance to the Alma, around the cor-
ner in West St. where the selection was
Harveys Sussex, Ripple IPA, Thwaites
Wainwright and Timothy Taylor Land-
lord.

Back to the High St. for our next venue,
and the cavernous vaults of D's Steak
and Dive Bar, a restaurant and bar
where casual drinkers are welcome.
One or two real ales are normally avail-
able, on this occasion Adnams South-
wold. Among the decoration are striking
pictures of early rock and rollers Jerry
Lee Lewis, Gene Vincent and Ritchie
Valens (or maybe Ricky Valance) —
whichever, very impressive.

A few yards further along the road lies
Borough Wines, a combination of
wine shop and wine bar smaller than
many a micro-pub, but which also sells
a variety of bottle conditioned beers
and key keg ale from the Deal based
Time and Tide brewery. We tried Pale
Ale and Table Ale, and although the
system used is CAMRA accredited,
most of us felt the resulting beer was
too cold and too gassy, although well
flavoured (see below — Admiral Owen).
Late afternoon and the place was
crowded, largely we suspected by sec-
ond home owners down from the me-
tropolis.

Several of our number now decided to
call it a day, leaving just three of us to
finish off. First to the Ship, which per-
haps by chance, but more likely by
some sub-conscious calculation, we
arrived at, just as the pub's 5.30pm
happy half hour got underway. A pint of

Gadds No.7 at £1.20 took one back a
couple of decades, though before of
course Gadds was established. As
usual for this early evening tradition the
pub was rapidly filling up, but we found
seats in the back bar by the window. As
well as No.7 there was also from
Gadds No.5 and Dogbolter, and from
Dark Star, Hop Head and American
Pale Ale.

Lastly to the Just Reproach, handy for
bus and train as the three of us had to
get back to Dover, and which we found
as equally crowded as the last two ven-
ues — no call for real ale they say.
Choice lay between T&T Spratwaffler,
Ripple Black IPA, Kelham Island Easy
Rider, and Dark Star American Pale
Ale. We stayed for half an hour before
leaving to catch our transport home.

Elsewhere in Deal the Clarendon in
Beach St. remains closed with future
uncertain/unknown, while a few doors
away the Bohemian continues to offer
three or four real ales with a heavy lo-
cal emphasis — Ripple Best Bitter, Old
Dairy Blue Top, Gadds No.3 and Whit-
stable Winkle Picker — though as some-
one pointed out the pub is especially
notable for the fine selection of Belgian
bottled beers.

At the Telegraph, sterling efforts by
customers during November and De-
cember saw over £7,000 raised for the
children's charity Make-A -Wish Foun-
dation. The heart of the fund raising
was a karaoke competition run over
several weeks, but other activities and
donations all contributed.

SANDWICH AND RURAL

Hop & Huffkin, New St: As reported
last year, the former Greyhound, con-
verted to a restaurant some years ago,
has now reconfigured itself into a res-
taurant and pub, offering a fine selec-
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tion of real ales straight from the cask
with a heavy emphasis on Kent brews,
although not cheap. Towards the end
of the year we enjoyed a very pleasing
few hours one Saturday afternoon
when it hosted our December branch
meeting and Christmas lunch. Beers
included Pig & Porter Ashburnham
Pale, Tonbridge Ebony, Wantsum
Figgy Pudding and Gadds Dark Con-
spiracy.

The Branch's January meeting was
also in Sandwich, at the Admiral
Owen, where we accomplished a fruit-
ful if constricted session crowded into
the raised area at the top end of the
pub. Among the beers was a fine brew
from Rockin Robin of Maidstone, and
Sam from Time & Tide Brewery joined
us briefly to give us a rough outline of
key keg, which left some of those pre-
sent with a certain doubt about its ac-
ceptability alongside real ale.

In Wingham the Red Lion remains
closed, and presumably still at risk from
conversion to residential, one applica-
tion for change of use to flats already
having been submitted and withdrawn
last year. A few doors along the road a
hanging sign has reappeared at the
Dog, but we have heard nothing of late
about the in house Black Dog Brewery
— any news gratefully received. At the
Anchor good real ale and live music
combine to offer a variety of beers and
regular bands and performers. A brief
visit one Sunday afternoon in January
found an excellent guitar three piece,
playing 'gypsy jazz'. Beers were from
Gadds and Doom Bar.

The Three Tuns (or whatever it was
more recently called) in Staple remains
closed with a ‘'for sale' sign outside,
while at Barnsole the Black Pig, closed
for a period in the latter half of last year
has now reopened. At Ash, to the best

of our knowledge, the Chequers re-
mains closed, as does the Charity at
Woodnesborough. In Eastry still no
sign of any activity at the Bull, closed
now for a couple of years, however
plenty at the thriving Five Bells, base
for last Autumn's real ale long weekend
(see Five Nights at the Five Bells page
34).

At Etchinghill the New Inn, closed now
for over a year, is due to re-open in
March under the ownership of the cur-
rent proprietors of the Jackdaw at
Denton and Duke of Cumberland, Bar-
ham. It will be free of tie and offering
local brews. It is also to be renamed
the Gatekeeper after its new owners
whose name is Gaskell, which means
keeper of the gate. Visits to the Jack-
daw and Cumberland at the start of
the year found Broadside, Spitfire, Lan-
caster Bomber and 49er at the former
and Greene King IPA, Harveys Sussex,
Tribute and Landlord at the latter.

In Lydden, the Bell its doing its best to
support local brews, Skrimshander and
two beers from Wantsum being on the
handpumps in late November. However
the Hope will not now be supporting
anyone, the battle to retain the property
as a pub being lost just before Christ-
mas, when permission was granted for
conversion to a dwelling.

At the Two Sawyers, Woolage Green
Adnams and Doom Bar were available
in early December and at the Bell,
Shepherdswell, regulars are Doom Bar
and Directors. From time to time a
guest is added to the selection. Mean-
while, in mid November a visit to the
Bricklayers found Sheps' Whitstable
Bay available, and at the Wrong Turn
Hop Fuzz Zinger, Buntingford Squad-
ron 92 and Gadds Dark Conspiracy.
And there was more Dark Conspiracy
here in the appropriately dark days be-
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tween Christmas and New Year, along
with Hop Head.

In St. Margarets Hop Fuzz ales appear
a regular at the Red Lion — two Hop
Fuzz brews on alongside Doom Bar in
late November — and the brewery's
very palatable Advent available just
before Christmas. At the Smugglers
Christmas selection was Charles Wells
Good Stuffing and Greene King Re-
serve, along with Greene King IPA, and
at the White Cliffs Hotel the choice
was Gadds Little Cracker and from Ta-
ble, Smugglers’ Stout and Calista from
Time and Tide. As far as we are aware
the Hope remains closed and up for
sale.

CANTERBURY

Thomas Tallis, Northgate: If you have
never heard of it, don't worry, at the
time of writing it has yet to open, and
you have not been missing out on a
good real ale outlet — although it has
every prospect of so being. The pro-
posed pub is the latest project of Just
Reproach owner Mark Robson and his
daughter Bronwen, but with three
rooms, and somewhat larger than a
micro pub, they are describing it as an
ale house. The name is taken from the
16" century English composer, with
strong connections to East Kent, who is
now probably best known for the
Vaughan Williams composition based
on one of his works.

Phoenix, Old Dover Rd: Local real ales
much to the fore with Wantsum a main
supplier — one or other of James
Sandy's brews normally available, at
the time of writing Black Prince and
Black Pig being lined up. Gadds, Hop-
daemon and Hop Fuzz also feature
prominently, but more distant brews are
not excluded such as Dark Star and
Weltons from Sussex and Cottage from
Somerset. In February the pub will be

celebrating Chinese New Year, and if
any budding or redundant brewers are
looking for work the pub's microbrewery
is currently standing idle awaiting atten-
tion.

New Inn, Havelock St: Regular beer is
Adnams Ghost Ship, but other popular
ales include St. Austell Trelawny and
Dark Star Revelation, which at 5.7%
ABV is normally saved for the week-
end. A barrel put on Friday evening will
usually be gone by Sunday. And local
ales are not excluded. Beers from Kent
Brewery have proved particularly suc-
cessful, and from nearer to home the
likes of Wantsum and Old Dairy are
often available. The last weekend of
the month normally sees a special
event, such as a range of beers from
one brewery or, as is due at the time of
writing, a selection of Scottish brews to
celebrate Burns Night.

At Ickham a visit to the Duke William
in early December found a clean sweep
for Kentish ale, featuring beers from
Old Dairy, Pig and Porter, Rockin
Robin and Sheps.

FOLKESTONE

Recent visits to the town found a pleas-
ingly extensive selection of real ale. At
the Firkin, Cheriton Place in mid No-
vember Burning Sky Plateau, Old Dairy
Gold Top and Gadds Dogbolter were
available, while at the East Cliff Tav-
ern there was a choice of Gadds Sea-
sider and Hopdaemon Leviathan, the
latter in particularly stunning condition.
And more Seasider across the railway
line at the Raglan in Dover Road a
month later, confounding fears that the
pub might be dispensing with real ale.
Alongside was Rosie's Pig cider from
Westons.

Quality too was generally of the best,
Rudgate Asgard at Kipps and Bath
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o THE MAGNET INN, DEAL ’)

A WARM WELCOME FROM US ALL

SHEPHERD NEAME REAL ALES AND LAGERS, VISITING ALES AND ALSO
FOSTERS, STRONGBOW AND GUINNESS

OPEN SEVEN DAYS A WEEK FROM 12PM
WE CAN CATER FOR ANY EVENT INCLUDING FOOD AND LIVE MUSIC
TEXAS HOLD ‘EM POKER EVERY FRIDAY NIGHT AT 8PM
POOL, DARTS AND BAR BILLIARDS
SKY AND BT SPORTS
BAR SNACK MENU AVAILABLE AT LUNCHTIMES

KEEP IN TOUCH WITH WHATS HAPPENING ON OUR FACEBOOK
PAGE...THE MAGNET

267 LONDON ROAD, TEL 01304 360842

Quality Ales | Fine Wines | Great Food | En-Suite Rooms | Quaint Village

The Plough Inn

Church Lane, Ripple
CT14 8JH
T: 01304 360209
www.theploughripple.co.uk
info@theploughripple.co.uk
We open daily from 11.59am.
We welcome friendly dogs, well behaved children and their owners.

At heart we're a friendly local pub,
boasting fantastic cosk ales and the best In British food.

** Classic Cars show last Sunday of each month **

n Jtheploughripple M:: @ploughripple

Quality Ales | Fine Wines | Great Food | En-Suite Rooms | Quaint Village
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Ales Forest Hare at the Guildhall both
attracting top marks. Further choice at
the Mariner in early December with
four ales available — Harveys Sussex,
Doom Bar, Hobgoblin and Landlord,
and at the Pullman where Black
Sheep, Brains, Doom Bar and Sharps
Atlantic could be found. At Harveys
Courage Best and Bombardier were on
the handpumps and at the Happy
Frenchman Doom Bar and Harveys
Sussex.

More variety in Hythe, where just be-
fore Christmas the Carousel was sell-
ing Young's Bitter and Rocking Ru-
dolph, the White Hart, Greene King
IPA and Skrimshander and Seasider
and the Red Lion, Hook Norton Lion
and Rocking Rudolph. At the Three
Mariners beers from the Tonbridge
Brewery are ever popular, a visit in
early November finding both Alsace
Gold and Rustic in excellent condition.
Greene King IPA and Doom Bar were
available at the Hope, and an all Kent
selection of Caveman Citra, Incubus
and Gadds 5, at the town's newest real
ale outlet, the Potting Shed micro-pub.

At the Ship in Sandgate Long Man
Beers from Sussex are still regular,
alongside the more established Hop
Head, Incubus, Summer Lightning and
Greene King brews. At this time of year
Long Man OIld Man was the choice,
and very good too, even though on one
occasion it was waiting to come on,
and there was a just a pre-taste cour-
tesy of the pub.

Still closed however, is the Richmond,
the Princess Royal and the forlorn Two
Bells with seemingly an ever widening
hole in the roof.

ELSEWHERE

The proposed micro-pub at Smeeth,
the Dog House, which we reported on

in our autumn issue duly opened in
November. We gather that a micro-
brewery has now been installed and a
trial beer brewed. We also hear that at
the adjoining village of Mersham, the
Old Forge Brewery, based at the Far-
riers Arms, will now be supplying
beers beyond the pub, and that in Ash-
ford, Spencer's Brewery has been
sold to an outfit called G2 Brewery, with
planned production starting again in
February.

On the Downs, the ever shrinking num-
ber of pubs, is threatened with another
possible loss, the Timber Batts at Bod-
sham. With active opposition from
AFRM CAMRA Branch, a first applica-
tion for change of use to residential has
been refused, but history predicts that
this is unlikely to be he end of the mat-
ter.

CAMPAIGN
FOR
REAL ALE
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) *$ % + +
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of Dover

52,Castle Street, Dover, Kent, CT16 1P]
01304202 194  wwwhlakesofdover.com
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fife

# Traditional, warm and inviting rustic cellar bar
# Selection of local & guest Real Ales/Ciders

@ Fine wines

# Food served daily 12-10pm

4 Sunday Roast now available

Winter Special: Free Pint with any main meal! * Find us on
Facebook!
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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.

The Three Mariners, Hythe

Traditional Free House, Completely Refurbished and Offering Up To
Seven Ever Changing Ales and Ciders From Around the Country

Live acoustic music every Sunday evening.

Traditional music; sing-along’ ‘play- along’
last Tuesday of every month.
Fun Ouiz night first Tuesday of every month.

Opening times.
Tuesdays — Sunday 12pm tll close.
Mondays 4pm till close.

Ne Food
No Juke Box

No Fruit Machines

No Pool Table THE THREE
No Distractions other than Good Beer and M AR[NERS
Good Company

Wateh the local press for details of both our March and August Bank Holidays
Beer and Music Festivals

37 Windmill Street, Hythe, Kent CT21 6BH 01303260406
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Towards the end of the 2014 Dover ‘NouvAle’ walk-about, in the Rack of Ale, con-
versation turned to the much-vexing question on whether additives should be al-
lowed into what CAMRA defines as Real Cider. The rumour of the odd dead rat or
two in traditional farmhouse cider came up, and it was suggested that a certain
amount of meat was sometimes added to ciders, and why waste good meat when
deceased rodents (or other creatures) would serve just as well to add some pro-
tein! The following is a folk ditty on that subject, of which there is an almost inex-
haustible well, or perhaps vat, to dip into. It was originally written and sung by
Trevor Crozier on the LP Trouble over Bridgewater and subsequently adapted and
performed by the Yetties, in an aloum with the apt name of Cider and Song.

DEAD DOG SCRUMPY

In the year of sixteen forty-two, in a little cider mill,

A poor old dog lay down to rest, 'cos he were feeling ill.
He chose a most precarious perch above the cider vat,
And in his sleep he tumbled in, and he drownded like a rat.

Chorus (after each verse):-
Dead Dog Scrumpy, Dead Dog Scrumpy, from the apple tree.
Dead Dog Scrumpy, Dead Dog Scrumpy, full of Pedigree!

Which caused his master for to grieve, likewise his mistress too,
Until their sorrows to relieve, they sampled of the brew.
“Odzoon” cried Farmer Attwater, “The like | n’ere did sup!

Go, summon all the neighbours round and bid them take a cup!”

So the neighbours came from far and near, the Parson and the Squire,
The Blacksmith and the Gamekeeper, and daft old Obadiah.

They wished the Farmer health and wealth and the Parson played his fife,
While the Squire he filled three flagons up for to take home to his wife.

Now, every man that drank that night got drunk as drunk could be,
And wondered how the scrumpy had acquired such potency.

The Farmer kept his counsel as he took another drop,

When suddenly the poor old dog come a-floating to the top!

Now, a silence come upon the room and every man did frown!
They recognised old Bendigo, though he were upside-down!
The Parson changed his colour and collapsed upon the floor,
And the Squire he lost his britches in the fight to reach the door!

“Fear not!” shouts Farmer Attwater, “For in all his life | vow
He never bit nor man nor child and he'll not bite no-one now!
And this shall be his epitaph, ‘Here lies poor faithful Ben,
Who perished in a scrumpy vat, and quickly rose again™.

So if you're down to Dev’n, and you goes into a bar,
Ask for Dead Dog Scrumpy, it's the best there is by far!
Refuse all imitations, and you'll sleep like a log.

You can always recognise it by the hair of the dog!

Page 19




s ¥
& - & (#
) & & S
. /0 -

THSH ST

% & (o )
r )

& - - .

$ -,/ )T

) ) 0% "%
1" #"

)

2%) 18) $ S%) 0%

/

$

Page 20




2l 9 6 ,,

Canterbury Ales, Chartham 01227 732541 canterbrew@gmail.com

The core range of six beers is now available in bottle as well as cask. The single
hop specials have proved very popular and will continue through 2015; the first
one, using Polish hop Sybilla, will be available in February. To Martin's relief,
assistant brewer, Rob, will be staying put despite being offered a job by Sharp’s to
brew Doom Bar! Martin quipped: ‘He clearly knows a decent pint when he brews
one....’

Canterbury Brewers, Canterbury 01227 455899 thefoundry@Ilive.co.uk

Following a successful Christmas — all the seasonals sold out before the big day! —
a mini-refurb was completed in January. An early special in 2015 will use the recipe
of the winner of the East Kent Amateur Brewers winter competition, Alistair
Christie: Reverence (ABV 4.5%) is an American brown ale packed full of American
hops and using Carafa for colour; apparently it is ‘cleaner and crisper than most
brown ales with lots of oats for mouthfeel’.

Caveman Brewery, Swanscombe 07900234644 cavemanbrewery@gmail.com
The regular offering is down to four beers from seven because of the space issues
of keeping seven beers in stock. The current range is now: Palaeolithic pale ale
(ABV 3.8%), Citra (ABV 4.1%), Neanderthal best (ABV 4.4%) and Cavedweller
porter (ABV 5.8%). A different yeast is being used to help the beers settle more
quickly; this has the knock-on effect of less finings being used. A new member of
the team has been taken on to help with delivery and distribution. Hopefully this will
allow James to spend more time on brewing.

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

Fourteen beers were available over Christmas including Twelfth Night (ABV 7.4%)
a 10 month aged Barley Wine, which won the London and South East regional final
of Champion Beer of Britain, and goes forward to the finals in February. Coming up
in the near future are a ‘special’ Imperial Stout, currently being aged, and the ever-
popular Simcoe single hop pale (ABV 4.5%).

Old Dairy Brewery, Tenterden 01580 763867 fineale@olddairybrewery.com
Imperial porter, Dark Side of the Moo (ABV 7%), will be available in bottles from
April for a limited period. Brewery tours will be starting in April at £10 a head for 1.5
hour tour. You can join the Old Dairy Top Club for a one off fee of £65! For this you
will receive: an e-newsletter, bespoke Top Club polo shirt, invitation to Top Club
events, 10% discount in the brewery shop, one brewery tour for two people and an
Old Dairy Brewery glass.

Pig and Porter, Tunbridge Wells 01424 893519 ask@pigandporter.co.uk

A new lease on the brewery has been signed and business is booming enough for
Sean to pack in his day job and work for Pig and Porter full-time. This is a big step
up for the brewery as it will allow them to focus on distribution outside of the South
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East. To look forward to in 2015: a prototype Coffee Stout (ABV 6%); a weaker
beer to sit between Ashburnham Pale (ABV 3.8%) and Crab and Winkle (ABV
2.8%); and a new bottled beer to look out for in March, Gothic (ABV 7%+), a stout
with a hint of sour cherry.

Ramsgate Brewery, Broadstairs 01843 868453 info@ramsgatebrewery.co.uk
Another ‘interesting Year in Beer is on the cards at Gadds' and it started in
January with the traditional lagerale, Uberhop (ABV 5.2%) and Oatmeal Stout (ABV
4.6%). Eddie and his team are very much looking forward to the first-time release
of Cobnut Brown Ale (ABV 4.9%) in February: ‘a rich, deep and warming brew
laced with nutty Kent goodness’...hmmmm!

Wantsum Brewery, Hersden 0845 0405980

wantsumbrewery@googlemail.com

Both Golgotha (ABV 5.5%) and current One Hop beer, Amarillo (ABV 4.5%), have
proved so popular they've been added to the regular line-up. The next seasonal
beer is Yellowtail (ABV 4.5%), which will be available from February. Also available
in February is the next beer in the One Hop series, Bullion, which uses hops grown
near Tenterden. A strong double hopped American IPA is planned for later in 2015:
it is likely to have an ABV of about 6.5%. A brewery manager, Mark, has been
appointed and will work closely with head brewer, James.

Westerham Brewery, Edenbridge 01732 864427
sales@westerhambrewery.co.uk

2015 has been declared the Year of the Hop by Westerham, and a range of ABV
4% single hop monthly specials has been developed to celebrate it, each packing
‘a hoppy punch’. First up for February is a pale ale called Sovereign, the
granddaughter of Pioneer hops, using hops grown in Kent. March will see the
release of the next in the series, Herkules, which uses German Hops. Specials for
later in the year can be found online at www.westerhambrewery.co.uk

Whitstable Brewery, Grafty Green 01622 851007
whitstablebrewer@byconnect.com

The Single Hop Ale range is continuing into 2015. The next hops to be used are:
the intensely fruity Citra, then Admiral (a powerfully flavoured English Hop)
followed by the citrusy and floral Centennial.

You can follow us on Twitter:
@DDSCAMRA.

We'll be using Twitter to publish information about the
pubs and real ale events in our branch area as well as
other stuff we think you might be interested in. Let us know
what you would like us to publish information about.
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Real Food
Real Coffee
Real Fires
Real Music
Real People

&\\Q Anch()r 100 Real Ales

High Street, Wingham CT3 183  Real Publ
Tel: 01227 720392

Lunch 12-3pm  Dinner 6:00 - 9pm

Sunday Lunch 12-4pm
2 courses £9.95 (Children £6.75)

Steak Night
Every Thursday 6-9pm
Rump, Sirloin or Gammon
with all the trimmings £10

Fish ‘n” Chips - Friday
Lunch & Evening £6
2 course Senior citizen Lunch

Mondays & Tuesdays 12 til 3pm
£7.95

Function Room available for parties of

up to 90 people
Large Family Friendly Garden

Bat & Trap, Petanque, Bar Billiards,
Darts.

Ukulele club every Tuesday night @
7‘ sol’l.ll‘

Anchor TwAnchors Jamming
First Tuesday of the Month 8pm

Fun Quiz
Alternate Wednesdays 8pm

Open Mic Night
Last Friday of each month

MARLENE DIETRICH
Saturday 28" February 8pm
Anchor Arts £8/£10

KING SIZED SLIM
Sunday 1*' February 4pm
HOWLIN MATT
Saturday 7" February 8pm
CHARITY POKER NIGHT

Saturday 7" Feb (Anchor Arts) 8pm

MIKEY KENNEY
Sunday 8" February 4pm
HANNAH BUTCHER
Saturday 14" February 8pm
ASH MANDRAKE
Sunday 15" February 4pm
DESERT TURKEYS
Friday 20" February 8pm
LUCKY JACKSON
Sunday 22" February 8pm
JIM REYNOLDS
Sunday 1™ March 4pm
BANDE-APART
Saturday 7" March 8pm
HIM n HER
Sunday 8" March 4pm
DAVE FERRA
Friday 13" March 8pm
DALLAHAN
Sunday 15" March 4pm
THE ELBEATS
Saturday 21" March 8pm
POCKET BLUES BAND
Sunday 22" March 4pm
TWO MAN TING
Sunday 29™ March 4pm
SALLY IRONMONGER
Friday 3" April 8pm
BRENDAN POWER

Sunday 5™ April 4pm

The best Sunday Lunch and Steak Night in East Kent? You decide

ﬂ\. o
Facebook F i =) 4
i SEEROOY. mail abbotimichelle8 @aol.com www.theanchoratwingham.com

WINNERS of Britain's Best Entertainment Pub 2014
Publicans Mornina Advertiser.
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National Pub of the Year The hunt to
find the National Pub of the Year 2015
is nearing completion, with the winner
being announced in February, and with
a Kent pub, the Windmill at Sevenoaks
Weald being one of the four super-
regional finalists. The remaining three
are Freshfield, Formby, Merseyside
and Cheshire; The Harewood Arms,
Broadbottom, Greater Manchester; and
the Salutation, Ham, Gloucestershire.
And the Windmill is also through to the
final of BBC Countryfile's Rural Pub of
the Year 2014/15.

Red Lion at Ampney St. Peter Sad
news from Gloucestershire, where we
here of the death at 86 of John
Barnard, landlord of the Red Lion at
Ampney St Peter, a pub much loved by
devotees of those places that eschew
the trappings and conveniences of
modern culture. The Ilate Roger
Marples description below follows a
visit in 2009. The main drinking room
has no bar, just one long table
surrounded by benches and seats.
There is an open fire and not a lot of
room, but the atmosphere is friendly
and cosy, and conversation flows.
Incongruously, the beer comes all the
way from Yorkshire, and is well kept
Timothy Taylor's Landlord and Golden
Best, and is delivered from two pumps
in the corner of the room. We
understand that the prospects of the
property now continuing as a pub are
not particularly good.

West Berkshire Expansion David
Bruce's latest enterprise, the well
regarded West Berkshire Brewery is
seeking to raise £4 through the
Government's Enterprise Investment

Scheme to build a new brewery. The
company currently brews at Yattendon,
having moved there in 2011, after
starting in 1995 at Frilsham. However
sales are growing rapidly, like for likes
up 17% in the six months to September
2014, and the brewery is expecting to
outgrow its present site within two
years. Bruce said: “We have great
ambitions for the brewery......and are
ready to take our high quality range of
British brewed premium beers to a
larger audience than ever before.”
West Berkshire also plans to purchase
its first freehold pub as a showcase for
its beers.”

Greene King Acquires Spirit As
widely anticipated Greene King has
bought the Spirit Pub Company,
thereby adding 1,200 pubs to its estate.
At one time the Beer Orders would
have required it to relinquish direct
control of half of the total over 2,000,
but those laws were repealed many
years ago. Consequently, as the law
stands, there is nothing to stop Greene
King, Marstons or any other brewery
growing to the gigantic proportions of
the old big six, save the intervention of
the statutory monopoly authorities. Will
a merged Greene King/Spirit be good
for real ale drinkers? — difficult to say,
but as a further 1,000 plus pubs now
have the prospect of being supplied by
one single brewer the popular answer
would probably be no. Interestingly
most press and media comments on
the takeover, including CAMRA's own
What's Brewing, refer to Greene King in
terms of its Hungry Horse and Loch
Fyne chains — no mention of beer
brands, real ale or otherwise.
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