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Another new year, and another Winter Ales Festival,
and no sign of the recession lessening. However, all
is not gloom. Despite one or two casualties, micro brew-
eries continue to flourish, while their newer cousins, mi-
cro pubs, are sprouting up everywhere, like green
shoots in spring. Thanet alone has half a dozen or so,
one of which the Conqueror, Ramsgate is on a short list
of four to be chosen as CAMRA National Pub of the
Year. And local pubs also feature strongly in the
CAMRA publication Great British Pubs, in which all our
county's representatives, including one from our own
branch come from East Kent (see page 44). Meanwhile
in Dover the White Horse and Golden Lion have re-
opened, and in Deal work is progressing on the new
Wetherspoon's outlet.

Nationally, CAMRA's campaign against the beer duty
escalator continues, all the time gathering pace, and the
increasing support of MPs — the December Mass Lobby
of Parliament especially, emphasising our case. MPs,
as well, are joining us to express concern about the le-
gal loophole, which allows the conversion of pubs to
shops without the requirement of planning consent, a
problem also not going unnoticed by local authorities, a
number of which are doing their best to limit its effects.
(See National News)

As a contrast to the beleaguered modern pub, this edi-
tion reprints some reminiscences of Dover's old Pier
District at the start of the 20™ century, an area which
then supported as many pubs as does the whole town
today. We also follow the progress of the Beery Boaters
on Midlands waterways in flood, a day out enjoying
Kentish ale at some of our LocAle pubs, take a brief look
at a real ale success story, and offer a summary of what
Shepherd Neame had on handpump this winter.
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Branch Website

WHITE CLIFFS FESTIVAL OF WINTER ALES — DOVER TOWN HALL

AFRM Branch — trip to Butcher's Arms, Herne (12 noon) & Margate
(AFRM Web Site for details)

Branch Meeting & Beer Festival wash-up — Blakes, Dover.
Beer Festival — Berry, Walmer*

Northern Weekend, featuring selection of Cumbrian Ales — New Inn,
Canterbury*

Roger Marples Beer Festival — Royal Cinque Ports Yacht Club (non-
members please sign in — no problem, please ask)*

Ashford, Folkestone & Romney Marsh Branch — Micro Pub crawl in
Thanet (The Chapel 12 noon — See AFRM Web Site for details)

Branch Meeting — Deal Hoy, Deal

Easter Beer Festival — The Chambers, Folkestone*

PLANET THANET EASTER BEER FESTIVAL
AGM & Branch Meeting — Royal Cinque Ports Yacht Club
Beer Festival — Carpenters Arms, Coldred 12 Noon — 11pm Both Days*

Beer Festival — Five Bells, Eastry*

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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M embers of Parliament from across the political spectrum, were in the forefront
of opposition to the Beer Duty Escalator at CAMRA's mass lobby at Westmin-
ster in December.

“A false economy” that was “ripping the heart out of our communities when commu-
nities need them most,” was the assessment of Charlotte Leslie, Conservative MP
for Bristol NW. She was joined by former Home Office minister and MP for Salford
Hazel Blears who said: “I would say this to ministers — if | saw a turnout like this |
would know | was getting something wrong. We need to make sure this situation is
changed. It's punishing our pubs and leading to closures, it's not doing the job that
it is meant to. It's simply stupid.”

Greg Mulholland, Lib Dem MP for Leeds NW and chair of the All Parliamentary
Save the Pub group said: “Today has been incredibly powerful but please carry on
what you are doing locally...get more people behind this. You are campaigning not
only for the great British pub, you are campaigning for the nation.” His comments
were echoed by Burton MP Andrew Giriffith chairman of the All Parliamentary Beer
Group. “Today we have sent a strong message...we love our beer, we love our
pubs and we're going to fight to defend them. You can all be very proud that today
we have all played our part in saving the Great British pub and the Great British
pint.”

These were just a few of the comments from speeches made at a meeting in the
nearby Emmanuel Centre following the lobby by some 1,200 CAMRA members,
brewers and publicans. CAMRA chief executive Mike Benner summed up the day's
achievement. “Members should be proud he said, and remember this day:
12/12/12....the duty escalator made no sense, economic madness costing jobs,
money and communities”.

From the trade itself came many examples of the unnecessary hardship and suffer-
ing resulting from the tax. Licensee until last April, John Bellinger, and current
chairman of North Oxfordshire branch, said, that this “ridiculously unfair tax” had
contributed to making his business unviable, while Duncan Sambrook of Sam-
brook's Brewery in London made the point that brewing beer depended on pubs in
which to sell it. From Norfolk, Dawn Hopkins, who runs two pubs and a brewery in
Norwich said she was on the front line when it came to beer duty, and was sick of
being told that only bad pubs were struggling and closing. “I love working in my
pub,” she said, “I love the social life, | love the banter, | love my staff and | love
most of my customers. But in some cases love is not enough.”

Despite reports of dismissive arrogance by some MPs the vast majority showed
wholehearted support, making lobbyists tea and coffee, speaking to them for up to
an hour, or waiting for them as they slowly progressed through the queue. Parlia-
ment's next opportunity to tackle the Government over the issue comes via Early
Day Motion 703 which calls for a review of the economic and social impact of the
beer duty escalator, and which should report back to the Treasury before this
year's budget.
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DOVER was forced to call the Fire Brigade to let

White Horse, St James St: The pub
reopened, after three or four months
closure, just before Christmas, with
new licensees Tony and Janis Zammit.
Reports so far have three real ales
available: Harvey's Sussex Best,
Jennings Cumberland and Hobgoblin,
and all in fine condition. At Blakes the
festive period threw up some interest-
ing brews with plenty of local represen-
tation. From the new Goody Brewery
came Good Health and King
Wenceslas, and there was also
Gravesend Guzzler and Whitstable
EIPA. OId favourite Adnams Light-
house was also widely available.

Cullins Yard, Cambridge Rd: in mem-
ory of Roger Marples, the pub brewed
a special beer in the autumn — Jolly
Roger. It proved very popular and was
available also at the Royal Cinque
Ports Yacht Club. At the other end of
the Seafront a visit to Marine Court
early November found Spitfire and
Black Sheep Progress on the hand-
pumps, while in December a strange
occurrence was reported from the First
& Last at East CIliff. The new manager
undertaking some work to prepare for
the pub's re-opening found himself
looked in, when someone walking past,
locked the padlock, then used to se-
cure the door, while he was inside. He

him out.

Golden Lion, Priory Place: Also re-
opening shortly before Christmas, the
pub had received a makeover involving
a very prominent external repainting.
“Customers required” said a sign out-
side. Apparently two real ales are nor-
mally available — so far Greene King
IPA and Doom Bar. At the Falstaff,
doors and windows remain unshut-
tered, and work has started once again.
According to workman on site in late
January, it will be reopening as a pub
in a few months. In mid January at the
Prince Albert real ales were Doom Bar
and Landlord, and at the Priory
“something from Cottage”. A visit to the
Park Inn found Adnams OId Ale about
to go on alongside Spitfire. Already
available on the handpump was Harvis-
toun Haggis Hunter, a Burn’s Night ale,
and excellent to boot.

In London Rd., however, the King-
fisher (formerly aka the Cherry Tree)
has seen its days as a pub finally come
to an end. Having been closed for a
couple of years, at the time of writing
work is currently under way to convert it
to an outlet for bookmakers William Hill.
Better news from the Eagle where ex-
cellent Wadworth Henry IPA was on
the handpumps over Christmas, and in
Charlton Green it was particularly good
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to see a seasonal return for Bateman's
Rosey Nosey at the Red Lion. At the
Louis Armstrong we enjoyed a very
entertaining Daddlums evening in De-
cember, where we drank house bitter
Skrimshander, plus Dark Star Hophead
and Westerham Double Stout. Later,
over Christmas and New Year, we saw
a firkin of Gadds No 5 which disap-
peared almost overnight, a return of
Jackie's 50 Years Celebration Brew
from Goachers, and from Old Dairy -
Blue Top, Copper Top and Snowtop,
the latter a traditional winter old ale and
at 6% ABV best treated with a certain
discretion.

In Eaton Rd. at the Boar's Head, Dean
has installed a third handpump, and the
normal selection is now Young's, Doom
Bar and St Austell Tribute. And at Whit-
field, the Archer after all kinds of
guests, was selling Brakspear Bitter
again as appropriately it should, that
being the chain that owns it. Meanwhile
at Temple Ewell Sheffield Pride contin-
ues as standard at the Fox., whose
seasonal offerings included an exten-
sive range from St. Nicholas and Co. —
Cotleigh Red Nose, Bateman's Rosey
Nosey, Rudolph’s Revenge and Cot-
tage Steaming Santa, etc. — as well as
a mulled cider.

DEAL

On the Strand the Stag is now the only
remaining pub, of the four that existed
until recently. The Lifeboat was closed
and sold off as a house some time ago,
while the last couple of years saw the
Lord Clyde converted to a French res-
taurant, and the Lord Nelson, after
being closed for a while, destined for
residential use — most recently as two
flats, an application for conversion hav-
ing been submitted last November.
With the Granville now also closed,
only three of the seven pubs that were

trading in the area just ten years ago
now remain. As well as the Stag they
comprise the Cambridge Arms and
the Berry which regularly carries six
plus real ales, along with ciders, and
often, among the selection, beers you
will not find anywhere else locally. Of
particular note before Christmas were
brews from the East London Brewing
Company which landlord Chris has
featured before — the brewery's Night-
watchman and Quadrant Stout both
being acclaimed, with the latter addi-
tionally described as superb.

Elsewhere, Shepherd Neame's local
presence has been enhanced by the
acquisition of the King's Head in
Beach St. and the Zetland in
Kingsdown, the latter, at the time of
writing, due for re-opening in late Janu-
ary, having undergone substantial re-
furbishment. Nearby the Rising Sun
continues to offer a single real ale in
excellent condition, Sharp's Doom Bar
in late November. Also selling just the
one real ale is Dunkerleys where nor-
mally a fine pint of St Austell Tribute is
available, although occasionally other
beers are featured. In Queen St. work
continues on the new Wetherspoon's
outlet in the former job centre prem-
ises, a recently appeared sign inform-
ing us that it is to be called The Sir
Norman Wisdom.

A visit to the town in mid December
found plenty of pre Christmas spirit. At
the reopened Bohemian it was stand-
ing room only, and much the same at
the Just Reproach. Busy also at the
Saracen and the Hoy where was to be
found Sheps winter Porter, alongside
the regulars Master Brew and Spitfire.
At the Ship prices almost reflect a by-
gone age — an excellent pint of Gadds
Seasider at £2.60. On the bar also
were London Pride, Dark Star Hop-
head, Deuchars IPA and Gadds 7.
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Plenty of good ale also at the Prince
Albert where many Kentish brews
have been seen: Kent, Westerham,
Nelson, Whitstable and Ripple among
them. Particular praise was reserved
for a barrel of Ripple Steam Best Bitter
in November — “a beautiful pint”.

In Mongeham the Three Horse Shoes
has been ringing the changes in its
choice of real ale: St Austell Tribute,
Hook Norton Old Hooky, Wadworth 6X
and Ringwood Fortyniner all appearing
in the month or so before Christmas. At
a visit during the festive period itself
Hardy Hanson Rocking Rudolf was on
the handpumps. Up the road at the
Leather Bottle Caledonian Deuchars
IPA was available.

Railway, Walmer: A visit in late No-
vember found the Shepherd Neame
pub selling a beer called Kent Invicta.
Is this the same as Kent Best? Memory
recalls Invicta as being a Sheps brew

which had a fairly brief life about thirty
years ago. Anyway, the beer was in
good nick and apparently much en-
joyed.

SANDWICH & RURAL

Crispin, High St: As one of the first
pubs in the Branch's newly established
LocAle scheme, the pub always carries
a local Kentish brew. Recent months
have seen Hopdaemon Incubus and
Skrimshander, Gadds Rye Pale Ale,
Whitstable Pearl of Kent and Foundry
Helles. Other real ales normally include
a strong showing from Adnams, includ-
ing recently Broadside, Ghost Ship and
Old Ale. Opposite, at the now Sheps
owned Bell Hotel, visits in December
found Master Brew in excellent condi-
tion. More local ale also at the George
and Dragon where very good Want-
sum More's Head was enjoyed in early
December. Other recent brews have
included, also from Wantsum, Figgy

)

i, '
Becerternar
FrQq-rggg-

Traditional Country Pub = Greene King Fine Ales
Guest Ales every Thursday = Beer Garden = Meeting Rooms
Ample Car Parking = Charcoal Grill » Intimate Restaurant
Country Village Cooking = Wholesome Bar Menu
For Reservations, Business Lunches & Social Events
Telephone Q1227 721350

Robert Whigham
fnnkeeper
The Red Lion, Stodmarsh, Nr. Canterbury, Kent
Telephone 01227 721339
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Pudding and Imperium, Harveys Sus-
sex and Butcombe Bitter,

Elsewhere in Sandwich the Market Inn
was selling Late Red and Spooks Ale
alongside Master Brew in early Decem-
ber and in the Fleur-de-Lis Doom Bar
and Adnam's Lighthouse were avail-
able. Visits to the Red Cow one Tues-
day in November found Adnams Broad-
side, Banks' Mild, Charles Wells Bom-
bardier and Marston's Pedigree, and in
mid December Banks Mild, Old Dairy
Blue Top, Everards Tiger and Bombar-
dier.

Blue Pigeons, Worth: London Pride
appears to be the standard real ale but
as a LocAle pub local brews are receiv-
ing good representation. Canterbury
Ales and Wantsum are main suppliers,
Wife of Bath and Figgy Pudding having
been found on visits before Christmas.

Bull, Eastry: An application last year
for conversion to a home for recovering
alcoholics, drew considerable local op-
position, arguments over its viability,
and suggestions that there had been
other bids which would have retained
its use as a pub. Deal, Dover, Sand-
wich and District branch wrote to the
Council requesting that a decision be
delayed while these matters could be
looked at. However, all to no avail, and
permission was granted at the Decem-
ber Planning Committee meeting.
Meanwhile the Five Bells continues to
offer a varying and interesting selection
at consistently top quality — among oth-
ers, last November's beers included
Old Speckled Hen, Gadds No 5, Hob-
goblin, Harveys Sussex Best and Mar-
ston's Pedigree.

At Ripple the Plough, as unofficial
“Tap” for Ripple Steam Brewery, offers
a main outlet for its beers, with usually
at least a couple available. Visits during
November and December found Ripple

Steam Best Bitter and the fearsome
Black IPA (5.8% ABV) normally in resi-
dence. Accompanying brews included
a good showing from Adnams — both
Bitter and Broadside.

Carpenter's Arms, Coldred: A centen-
ary beer festival is planned for 19/20
April (see Branch Diary), to commemo-
rate 100 years in the same family. 12
beers will be available over the two
days and the pub will be open 12 noon
to 11pm on both days.

FOLKESTONE & HYTHE

LocAle Each edition of Marsh Mash,
the newsletter of our neighbouring
branch Ashford, Folkestone and Rom-
ney Marsh publishes a list of the Lo-
cAle pubs in their area, that is pubs
guaranteeing to normally have local
real ale available. The current list is as
follows:-

Hythe Three Mariners
Wittersham  Swan
Folkestone  Chambers
Sandgate Ship

Snargate Red Lion
Rolvenden  Star
Hastingleigh Bowl

New Romney Cinque Ports Arms
Elham Kings Arms
Woodchurch Six Bells
Brabourne Five Bells
Mersham Farriers Arms
Hythe White Hart
Hythe Britannia
Ashford Locomotive
Newenden  Hart
Kennington  Old Mill
Stowting Tiger Inn

As we reported in our autumn issue,
Folkestone's first micro pub, the Firkin
Ale House, opened in mid November,
in Cheriton Place. Licensee is Neil
King, former landlord of the Telegraph
pub in Deal, and he aims to create a
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community pub, with the emphasis on
good conversation and the consump-
tion of traditional local products. Like
other Kent micro-pubs mobile phones
are restricted and there is no musak or
television, and no lager, spirits or alco-

The Firkin Ale House, Folkestone

pops — just up to four ales from Kent
micros together with cider, perry, a few
wines and a selection of snacks. Open-
ing hours are Tuesday to Saturday
11.30 to 2.30pm and 4.30 to 9pm
(10pm on Friday and Saturday) and
Sunday 11.30 to 3pm.

Just along the road is the renowned
Chambers where Chris is now offering
a wide selection of ales, both local and
from more distant parts. Regulars dur-
ing the last months of 2012 were Ad-
nam’s Lighthouse and Wantsum 1381,
and guests have included Cotleigh Tri-
umph, Gadd's Dark Conspiracy,
Santa’'s Steaming ale from Cottage,
and more Adnams, Bitter and Broad-
side.

In the Bayle, at the Guildhall, regulars
Harvey's Best Bitter and Greene King
IPA were joined by a Christmas selec-
tion that included Bateman's Rosey
Nosey, Adnams Old Ale and Mordue
Howay in a Manger. More Rosey
Nosey at the British Lion where it was
on alongside another festive offering —
Frosty Bells, whose brewer eludes us.
In October The Pullman hosted a beer

festival featuring 24 beers. A visit
shortly before Christmas found Wester-
ham 1965 and God's Wallop, Tea and
Harveys Sussex. Classical jazz piano
was promised for weekends in Decem-
ber and January.

Elsewhere around Christmas the Rag-
lan was selling Cottage Sunbeam Ti-
ger; the East CIiff Golden Braid and
Dark Star; and the Lifeboat Hardy and
Hanson Bitter, Young's, Ruddles Best
and Morland Original. At the Mariners
beers were 6X and Pedigree and at the
Ship regulars Abbot and London Pride
were joined by Woodforde's Tinseltoes.

In Hythe the Saturday before Christmas
found excellent Sheps porter in the
King's Head, while further perusal of
this winter's Marsh Mash enables us to
inform readers that the Red Lion and
Carousel have been selling Old Dairy
beers, and that the Globe has installed
what is believed to be the only bar bil-
liard table in the town. From the same
source we learn that the Farriers Arms
Mersham, home to Old Forge Brewery,
appears now to be supplementing its in
-house beers by other Kentish brews
rather than national brands, and that at
the Tiger, Stowting local choice has
recently included beers from Old Dairy,
Abigale, Gadd’s and Hop Fuzz. At Ap-
pledore Station the adjoining Railway
Hotel is currently closed, and owners
Enterprise have put the freehold up for
sale at £365,000. Local speculation
suggests that attempts will be made to
develop the site for housing.

At Elham the Kings Arms, continues to
sell local ales from Hopdeamon in ex-
cellent condition, usually Golden Braid
and Incubus, although Skrimshander
has also been seen, alongside the
regular Harvey’'s Sussex Best. In the
next village the Coach and Horses,
Lyminge, is well worth seeking out. A
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visit in the autumn found excellent Har-
vey's Sussex Best, London Pride and
Hobgoblin.

CANTERBURY

Phoenix, Old Dover Rd: Interesting
news from one of the city's longest es-
tablished free houses, who from this
spring hope to be selling their own
beer. A micro brewery is in the process
of being set up, and first results are due
out in March/April. Help and advice is
coming from Darrel of Hop Fuzz. In
mid January ales from Whitstable,
Wantsum, Gadds and Dark Star were
due to appear shortly. At the New Inn
Burns Night found the pub celebrating
with the whole range from Scottish
brewer Fyne Ales, while a northern
weekend is planned for the end of Feb-
ruary — last Friday and Saturday — cen-
tred on six Cumbrian micro brews. On
the debit side however, another local

may well be calling last orders. An ap-
plication has been submitted to convert
the Black Horse in Orchard St. into
two pubs, although there are still hopes
that the downstairs might be retained
as a pub.

Outside the city a recent visit to Adi-
sham found things unchanged from
several years ago. Both pub premises
still in existence, but not as pubs. The
Bulls Head in the village is boarded up
and looking increasingly derelict, while
the Moors Head by the station appears
to have, or have had, some business
use.

Better news, however, from
Shalsmford St., Chartham where is
situated the long familiar watering hole,
the George. Closed, and boarded up,
for much of last year, it looked a prime
candidate for pubbus redevelopus, only
to re-open in autumn after refurbish-
ment.

BHiah Street

Rent

Open Ifires
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§ Time CAMRA Beanch Pub o the Tear! 20062012
The Berry!
8 Real Ales

&
4 Real Ciders

*Harveys Best Bitter
*Dark Star American Pale Ale
*Canterbury Brewers (Foundry Brew Pub) Pump
*Gadds' Pump
*PLUS.. 4 Guest ales!
*Up to 4 real ciders!

Opening Hours.
Monday, Wednesday, Friday and Saturday: 11am to 11.30pim
Tuesday 5.30pm to 11.30pm,
Thursday 12 noon to 11:30pm Sunday 11.30am to 11pm

Follow us on
Faceboolk as "The Berry,; Walmer™
L.
Twitter as @Qtheberrvvwalmer
Wel: www.theberrywalmer. co.ul Canada Road, Walmer, Kent, CT14 7EQ

el. 01304 362411
Email. Berry_walmer #hotm ailea. uk
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s real ale continues to ™7 7

defy the general decline ' :
in beer sales, holding steady |
or actually increasing its vol- jis
umes, new outlets continue to 58
appear, and this is not just g2
confined to dedicated or tradi- §
tional real ale pubs, but in- &
cludes a variety of pubs who
for many years were content
to offer their customers keg
only. A fine example is Deal,
where King Street's success-
ful micro, the Just Reproach, [IsIlsREelWsI=Tale BE=Tale| [e]¥s]
and the soon to be opened [ERUEIIIEE: S
Wetherspoons in Queen St., —
were preceded some years earlier by the Mill Inn at Mill Hill. After a long period of
being restricted to keg, it was taken over in November 2009 by real ale lover John
Townsend, who many will remember from his days in Dover, at the Eagle, Carriers
Arms and the now defunct Edward VII.

The pub itself dates from the 1930s, and its origins can be traced back to the start
of the decade, when Walmer brewers Thompson & Son Ltd., offered to surrender
the licence of the White Horse at the junction of Queen St. and West St., so that
they could build a new pub, in what was referred to, in somewhat antiquated and
non-PC terms, as the “Miners’ settlement of Mill Hill.” For Thompsons, at a time
when fresh licences were hard to come by, if not effectively outlawed, the proposal
held distinct pragmatic considerations, as it was already being suggested that the
removal of the White Horse, which was eventually demolished for road widening in
the 1960s, would “enable improvements to a dangerous area or traffic”. However,
the new pub was opposed by the landlord of the nearby Yew Tree and the local
Temperance Society, and was refused. This was not the same Yew Tree that has
recently given way to a Tesco outlet, and was constructed in 1932 by Mackeson of
Hythe, but an earlier public house of that name, that had occupied an adjoining site
since the 1880s, and whose building is still there.

None-the-less a pub was built at Mill Hill by Thompsons, a few years later, on a plot
of land they purchased in 1932 for £800, with, by all accounts, the prospect of hav-
ing to pay a further £4,000 to £4,500 for its construction. A license was granted in
March 1933 and business commenced the following February, initially with a Ii-
cense held by the brewery's secretary, until a landlord could be found. In 1935 a
former Yorkshire miner became landlord but soon left complaining of lack of trade,
and was followed the same year by Sidney Hagger, and at the end of the decade
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by C J Uden and Norma L Robinson.

Edith Smith had the pub from 1942, and appears to have introduced music, singing
and dancing — an advertisement of 1943 announcing dancing to the Swingtette of
the Royal Marines Band. The years following World War Il saw Thompson and
Sons acquired by London brewer Charrington, and a succession of landlords at the
Mill Inn, with few staying longer than 7 or 8 years, recently including Peter Laidlaw,
Philip Cox and Nicholas Evans in 1998 and Alan Hicks, Julie Scott and Harold
Scott in 2000.

When John Townsend took over the pub, as a real ale drinker himself, he immedi-
ately reinstalled handpumps. It has proved a considerable success. From keeping
just the one real ale, over the following three years he has expanded to four hand-
pumps with up to three or four ales on at one time. St Austell Tribute has proved a
favourite, and beers from Sussex micro 1648 have been seen regularly. More re-
cently the Mill Inn has been one of the ever growing number of outlets for newly
established Ripple Steam Brewery.

Since the loss of the Yew Tree, and some years ago the Lord Warden, the Mill Inn
is the sole remaining pub in the Mill Hill area, and visits always find it well patron-
ised. It has a large garden and supports pool and darts teams, and is a regular mu-
sic venue with live bands/performers on Saturday evening. In January it hosted our
Branch Meeting with a choice of four ales — Brains Rev James, St Austell Tribute,
Ringwood 49er and Monty's MPA — and more sausage rolls, quiche, etc. than
could get through.

ll#
$ % %&
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THE ROGER MARPLES BEER FESTIVAL

To be held on
1*/ 2*! March 2013

at
THE ROYAL CINQUE PORTS YACHT CLUB

5 Waterloo Crescent Dover
CTI6 1LA
All Welcome

Opening Hours
12:00----23:00
Friday & Saturday

Good Selection of Real Ales
& Cider

Snacks Available

Page 15




The Cricketers

Crabble Avenue, Dover CT17 0JB

FUNCTION ROOM

* Birthdays * Christenings
* Wed{lings * Parties

T/?e l/f//dje P&(.{é
V- With a Great Atmosphere

GUINNESS.

SR 1304 204396

PooL DEAL AM D
DarTS DISTRICT
BAR BILLIARDS R TORCE L
FumM guiz MIGHT CLUB MEET
THIRD SUNDAY AT T.30PM

EVERY THURSDAY
AND AT 12 NOOMN
O THE SECOMND

SUMDAY OF
EACH MOMTH

OF EACH MOMNTH
AT B.30Ppm
IN AID OF CHARITY

FREE FUNMCTION
ROOM AVAILABL E

THE MAGNET INN, DEAL

SHEPHERD MEAME REAL ALES AND VISITING ALES
OPEM SEVEMN DAYS A WEEK FROM 11AM TILL LATE

WE CAN CATER FOR YOUR EVENT INCLUDING FOOD AND MUSIC

F.EEP IN TOUCH WITH WHAT' 'S HAPPEMIMNG OMN OUR
Facepook PAGE AT THE MAGHET MM

267 LonponN Roap, DeaL » TEL 01304 360 B42
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one are the days when the only real ale in a Sheps pub would be Master

Brew. As well as the other regular year round brews such as Spitfire, Kent's
Best and Bishop's Finger, there is an increasing range of seasonal and occasional
brews from both the main brewery and the pilot brewery. This winter is no excep-
tion and thanks to Shepherd Neame's CAMRA Brewery Liaison Officer, Bob
Thompson, here is a summary of the season's production.

MAIN BREWERY

Rudolph's Reward A 3.7% ABV Christmas beer that is produced for the M&B Pub
Co and Wetherspoons. A 4.0% bottled version has also been seen in a Budgen’s
store retailing at just £1!

Christmas Ale The first brew of the annual beer was racked in mid December and
Bob was very lucky to have an early taste. It was brewed to the same recipe as last
year and, for those who have not come across it, is a light coloured 5.0% ABV, with
a distinct festive flavour. Please note that the bottled Christmas Ale is brewed to a
completely different recipe and is 7.0% ABV.

Porter Bob says the reappearance of this beer is great news and proves the
power of the drinker's voice. He thanks everybody who contacted him to say how
they much missed the beer? He hoped that Sheps faith in the brew was supported
by licensees ordering it and for consumers drinking it. It was brewed to the same
4.8% recipe as had been produced from the Pilot brewery over the last few years.
It was racked at the end of November and was in the pubs a week or so before
Christmas.

Amber Ale As in the previous two years Amber Ale will be the
seasonal beer for January and February when it will be replaced
by Early Bird for March and April. It is 4.5% ABV and is golden-
brown in colour. Overall malty and fruity in taste but with a nicely
bitter after-taste and is brewed from pale, crystal and brown malts.

PILOT BREWERY

Burns Extra Special This 4.5% ABV ale was brewed on Monday 7th January. At
the time of writing Bob was uncertain whether or not it was to the same recipe as
the Burns Ale brewed previously.

Holly Hop Ale Commissioned by the Betsy Trotwood in Farringdon Rd., London
to commemorate the anniversary of the death of Buddy Holly, this is a 4.1% ABV
beer and was brewed a week after the Burns Extra Special. The pub, a music
venue, had previously ordered a bespoke beer to commemorate Elvis Presley. It
was also due to be supplied to the nearby Hoop and Grapes in Farringdon St., and
the Rose and Crown in Columbo St., Southwark.
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Triple Oat Stout Lined up for brewing the day after Holly Hop Ale this 4.2% ABV
stout is in the oatmeal style and general distribution.

Tenant’'s Ales In addition to the above, two tenant's ales are set to be brewed in
February. These are bespoke brews created by three or four tenants getting to-
gether with Sheps brewing staff to design a beer for their pubs. Each pub chooses
its own name for the beer, so each brew has several names. The first, a 4.5% ABV
beer, set for brewing on Monday 4th is for pubs in the Broadstairs area, while the
second a week later will go to pubs in East Sussex.

Heart Warmer A very unusual 4.2% ABV beer for St Valen-
tines Day on Thursday and follows the same recipe as last
year. It is very light in colour and apart from Pale and Amber
malts, also contains the petals of a dozen red roses and three
passion fruits. The latter are very noticeable in the aroma. It
will be brewed at the end of January.

42 The Bayle,
Folkestone

CT20 1SQ

Tel. 01303 251393
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