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EVENTS DIARY
Fri 3 & Sat 4 Feb

White Cliffs Festival of Winter Ales – Dover Town Hall

Fri 17 & Sat 18 Feb

Beer Festival - London Brewers – Berry, Walmer (from
4pm Fri, Sat hours normal)*

Mon 20 Feb

Branch Meeting – Bohemian, Deal.

Fri 2 & Sat 3 Mar

Beer Festival – Royal Cinque Ports Yacht Club, Dover*

Mon 19 Mar

Branch Meeting – Three Cups, Dover.

Thur 5 to Mon 9 Apr

Beer Festival – Chambers, Folkestone*

Fr1 6 & Sat 7 Apr

Planet Thanet Beer Festival, Winter Gardens, Margate

Mon 16 Apr

AGM and Branch Meeting – Blakes of Dover

Fri 20 – Sun 22 Apr

Beer Festival – Unicorn, Bekesbourne*

Fri 20 – Mon 23 Apr

Beer Festival – Five Bells, Eastry*

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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LOBBYISTS AT WORK
C

AMRA has roundly condemned the government’s package of measures announced in the wake of the Business Select Committee’s report on pub companies, as too weak to save Britain’s pubs. Instead of adhering to a commitment to
implement the recommendations of the MPs’ damning report, which called for radical reform of the exploitative hold the national pubcos have over their tenants, the
government has opted for industry self regulation via the British Beer & Pub Association (BBPA). CAMRA says that while it offers some small steps forward, the government’s response has failed to address the key issues of lessees with a genuine
free-of-tie and guest beer option, and will not rebalance the relationship between
struggling licensees and large pub companies. Given pub companies’ history of
broken promises and abandoned commitments, even this limited package may not
be delivered on.
CAMRA’s chief executive Mike Benner said: “The government has been cavalier in
rejecting the recommendations of the Business Select Committee and instead putting its faith in the ability of the very companies accused of malpractice, to finally
put their house in order.” He added, the lack of consultation suggests a failure to
listen to all interested parties including the consumer, the package’s limitations
were a massive blow to the prime minister’s claim to being pub friendly. Pubs are
vitally important to the health of communities and the overall economy. Chairman
of the parliamentary Save the Pub Group, Greg Mulholland MP, commented:
“Ministers and officials have either taken the easy way out or have had the wool
pulled over their eyes by the very people so criticised by the select committee. The
response does nothing to address the fundamental point about the unfair share of
turnover pubcos take from pubs, which makes it impossible for many tenants to
make a living, even when their takings are at a decent level.”
According to the Independent in January, emails from the Department for Business, Innovation and Skills (BIS) obtained under the Freedom of Information Laws
by the Save the Pub Group, suggested that the BBPA exerted a heavy influence on
the Government. Apparently the department's civil servants preparing its response
to the Business Select Committee’s report copied chunks of a document from the
BBPA, in some cases cutting and pasting paragraphs without changing a word. In
September the department had concluded that the industry was incapable of reforming itself and was backing legislation. By November Business minister Ed
Davy said he was prepared to give self regulation another go by agreeing to a
tougher code of practice, which would be inserted into new “tied” contracts; the
department having apparently accepted the advice of a lawyer hired by the BBPA
that these would be legally binding.
The Save the Pub Group said there was “a wholly inappropriate relationship” between the Department and the BBPA. As well as being worryingly close, advice
was sought and taken by the Department “without any scrutiny and without consulting the licensee and consumer groups.” Both the BIS and BBPA refuted the claims.
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The Local News
Contributors - Martin Atkins, The Mcilroys, Roger Marples,
John Pitcher, Tony Wells, Jim Green and Mike Sutcliffe 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.

J

ust like London buses, you can wait
for ages for a local brewery and
then two come along together. Unlike
the rest of Kent, where micro breweries
have been springing up all over the
place, the Deal, Dover, Sandwich and
District branch of CAMRA has waited in
vain for one to be established within its
boundaries. Now two have started, just
within the last couple of months. In Dover, Cullin's Yard installed a micro
brewery in their premises at Cambridge
Rd. last year, and after some hassle
with the local authority have finally
started brewing. At the time of writing
matters are at an experimental stage
and tastings are invited in return for a
contribution to brewery funds. The
other micro has been set up at Sutton
Vale, owners of the Plough at Ripple. It
is named the Ripple Steam Brewery,
and we understand that advice and
help has been received from London's
Meantime Brewery. It has produced a
couple of beers which have been on
sale at various local outlets over the
last month or so. Roger Marples adds
more detail of both in Kent Small Brewery News.
DOVER
The new start for the Wheelwright's
Arms on Buckland Estate appears
short lived. A planning application has
now been received from Wendy Be-

harry, who bought the pub with her
cousin Ralph last year, to convert the
property into four two bedroom flats.
Also now seemingly lost to the town's
pub stock is the Flagship, Snargate
St., which has now followed the Edward VII into becoming a convenience
store – the Last Stop Supermarket.
Elsewhere in Dover the roll call of
closed and disappearing pubs remains
much the same. In Folkestone Rd.
work continues on the conversion of
the Hare and Hounds and Orange
Tree to single dwellings, the latter, we
assume, currently retaining its bright
orange exterior and with pub sign in-

The remains of the Britannia

tact, still destined for residential use.
Meanwhile the Renaissance remains a
hostel. In the town centre the Falstaff
is boarded up and the Golden Lion
closed and for sale. Still also closed
and for sale is the Kingfisher, while a
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cleared site surrounded by boarding
marks the location of the former Britannia.
Blakes, Castle St: Adnams remains a
prime supplier with early November
seeing both Lighthouse and Broadside
available. Kentish beers have included
Bonfire and 1965 from Westerham,
Abigale Sampire, Nelson Cutlass and
the normal variety from Old Dairy and
Hopdaemon. At the end of the year we
were once again able to enjoy the very
drinkable Bank Top Dark Mild, as well
as Winter Ale from the very new Ripple
Steam Brewery. Around the corner at
the Castle in Russell St. there has
been no real ale on recent visits, although we understand there has been
talk of reintroducing it. At the White
Horse, St James St. Loddon Ferryman's Gold remains standard, backed
up by Harveys Sussex Best and Landlord. Otherwise it is the normal eclectic
selection, which has included the likes
of Tring Colley's Dog, Woodford
Wherry, Old Dairy Redtop and around
Christmas Caledonian Santa’s Little
Helper and Welton’s Stout. Of particular note was Goddards Fuddle dee dum
(4.8% ABV), darkish and full of malt
and hops – delicious.
First & Last, East Cliff: New leaseholder for the Shepherd Neame pub is
Visit Journeys which runs a hostel for
backpackers on East Cliff seafront.
Following refurbishment and after being
closed for three months, it re-opened in
November, under the day-to-day running of new landlord, Irishman Danny
McGhee. Speaking to the Dover Express before Christmas he said so far
trade had been good and he was looking to provide employment for six staff.
We understand that initially he is not
planning to do real ale, but look at it in
due course.

Funky Monkey, Bench St: The pub
may have the reputation as hang out
for the younger element (i.e. lager, bottles and shorts) but that doesn't stop it
keeping a good real ale – Bath Ales
Hare and Hop in early November. We
also hear that prices are lower than
Wetherspoons until 9pm, and that a
Tuesday loyalty card is available which
offers a free pint for every six bought.
Unfortunately at the Nelson, around
the corner the three handpumps were
standing idle and the pub had no real
ale. At the Flotilla Young London Gold
was available and later in the month
Black Sheep Bitter.
In Biggin St. recent reports suggest that
local brews have given way to national
brews at the Prince Albert which
changed hands in the autumn. Landlord, London Pride and Bombardier
have all been seen. Park Inn, Ladywell: Spitfire and Adnams Explorer remain standard ales with an ever changing guest. Of late these have included
Bombardier and the 5.7% ABV Old
Empire from Marstons.
Louis Armstrong, Maison Dieu Rd:
While Skrimshander remains pub bitter
we enjoy a fine selection, as always,
from other Kent breweries plus a few
from further afield – the latter featuring
among others Dark Star, West Berkshire and Burton Bridge. Kent choice
has included Gadds, Old Dairy,
Westerham and Goachers, with dark
beers in particular much in evidence.
Gadds Dark Conspiracy and Westerham Double Stout both retained their
usual popularity. To ensure supplies of
the much sought after brew, landlady
Jackie ordered several barrels of double stout in advance to cover the winter
months. Special success however, and
a certain surprise, must accompany
Goacher's Mild. Persuaded to get a
mild in by one of her regulars, Jackie
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Nosey from Batemans.
At Buckland both the Old Endeavour
and Bull are maintaining real ale on the
bar with normally a single beer available. Doom Bar has appeared at both
recently and in January the Bull was
selling a barrel of Adnams Old Ale.
DEAL
The Bull, Dover

found its appeal extensive and the first
barrel lasted just two days. Since then
it has made regular appearances. In
early December the Branch daddlums
table was brought into use when a successful evening saw a match between
local members and a group from St.
Margarets. At the Red Lion, London
Pride and Bombardier is the current
choice, but around Christmas we had
the benefit of the most excellent Rosey

Big news in Deal, of course, is the establishment of our Branch's first micro
pub in King St. The Just Reproach
opened just before Christmas and by
all accounts has been doing outstanding trade, being crowded most
evenings. See report on page 28.
Wetherspoons Controversy The proposal for a Wetherspoons in Queen St.
is receiving a mixed reception in the
town. Among leading objectors are
Debbie Doyle from the New Inn who
started a petition amongst her custom-

LOUIS ARMSTRONG
Maison Dieu Road, Dover CT16 1RA
01304 204759
Live Music Friday & Saturday
Live Jazz Every Sunday

JACKIE’S 50th YEAR CELEBRATIONS
Watch out for details
SATURDAY 25th FEBRUARY -

LONDON PUB NIGHT

SELECTION OF LONDON ALES, QUIZ, PIE & MASH,
TRADITIONAL PUB MUSIC, FANCY DRESS (Optional)
In support of Battersea Dogs Home

KENT REAL ALE

-

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

WEDNESDAY WINTER WARMERS REAL ALE £2.30
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MEALS £3.00

ers, “We haven't a hope in hell, how are
we going to compete with them selling
cheap beer? We can't even buy beer at
the prices they sell it” Paul Lynch from
the Hole in the Roof also objected, as
did Graham Stiles from the King's Head
who said, in a letter to the East Kent
Mercury: “It's just another nail in the
coffin of the independent traditional
public house.....The government and
the local authorities are forever telling
us publicans to stop encouraging the
yob and binge drinking culture, but I
believe letting this pub chain come into
town promoting their cheap beer and
spirits will end up with us local politicians having to pick up the pieces and
getting the blame for damage done to
the town.” Other objections have come
from the Port Arms, as well as local
residents worried about trouble from
customers.
However, other Deal residents were
supportive. “The scare-mongering by
local licensees is unfounded.” said one
“I was not aware that self interest was a
reason to refuse a premises licence.”
And an 83 year old welcomed Wetherspoon coming to the town, saying it
gave pensioners a chance to have a
pint and food “without breaking the
bank.” The Chamber of Commerce also
backed in principle the creation of 40
jobs and the £1m investment the
scheme would involve, while recognising the concerns of local residents and
other traders.
Deal Hoy: We hear the pub has
changed hands again, just before
Christmas with new tenants Ian and
Sharon Goodban taking up the reins on
Dec 20th. The pub remains wet trade
and tied to Shepherd Neame but the
couple hope to feature guest ales when
the tie allows. They intend to develop a
distinct nautical atmosphere (Ian is ex
RN, ex oil and gas industry, and the

son of a Deal boatman, as well as a
keen diver and fisherman) with an emphasis on local history. Quiz nights are
anticipated and they will maintain the
local artists’ displays. Sunday live music has been replaced with free bar
food, and local meat, fish and veg raffles to encourage people to shop locally. Live music on a Wednesday will
continue and they want to develop a
reputation for an eclectic mix of good
acoustic music. The aim is for a relaxed, friendly, local pub that will appeal to residents and visitors alike, and
welcome all real ale drinkers.
Guest ales had already been in evidence the previous month. Early November found Sheps Spooky Ale, Master Brew and Spitfire together with St
Austell Trelawney. “My first visit for a
while” commented our reporter, and
beer not cheap, however he added “I
have always liked this pub over the
years – through all its changes of style.
Maybe it’s the lay-out but it always
seemed less cliquey than other places.”
A couple of weeks later guests were
Shannon IPA and Gales Seafarer. Anyway we will see how Ian and Sharon
fare. Around the corner at the Alma
beers were World’s Biggest Liar from
Jennings, Doom Bar, Master Brew.
Arriving around 12.30 it was good to
see bar staff pulling off pints before
serving them, a start of the day procedure unfortunately neglected by some
pubs.
Mill Inn, Mill Hill: Impressed to note
three beers on handpump during a
short visit. Our branch “bus-crawl” before Christmas found 1648 Champion,
Ruby Mild and Tribute. Although the
only Deal pub included in the itinerary,
landlord John disappointed at not seeing ‘we CAMRA types’ more often.
Must do our best to make amends.
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Prince Albert, Alfred Square: Recent
visits have found the pub retains its
broad selection of beers from across
the country, with three real ales normally available. Brews from Adnams
feature regularly, including at one time
last November, the Suffolk brewer's
most excellent Old Ale. Alongside it on
the handpumps was Finchcock's from
Westerham. At the Ship “consistently
good beer” is one of our member's
comment on the quality of the pub's
real ale – normal range No.7 and Seasider from Gadds, Dark Star Hop Head,
Deuchar's and London Pride.

Brains Merlin Oak, Adnams Spiced
Winter Ale, Ringwood Bitter and Doom
Bar.
Red Cow, Sandwich: Heavy involvement with local ales, the new Canterbury Brewery is a regular – Foundry
Man’s Gold, Torpedo, Canterbury
Wheat , Haka, Canterbury Wheat and
Single Hopped Pale Ale all having been
available over recent months and all
receiving very good reports. Pride of
place, though, must go the brewery's
Foundry Red Cow, brewed for the pub
at the time of last summer's Sandwich
festival. Unfortunately, it didn't clear in
time, put perhaps all the better, because once sorted out, one of our
members described it as superb, and
voted it maximum points in the CAMRA
beer scoring system.
Chequer Inn, Ash: Mid November and
pub's new incumbent installed, and on
this occasion, besieged by hoard of
(mainly tea and coffee drinking) ramblers. However, he apparently remained cheery enough. Beers were
London Pride, Greene King IPA and
Doom Bar. At the nearby Frog and
Orange, Shatterling, choice is less dependent on national ales – another November visit finding Gold Top and Copper Top from Old Dairy and Theakston
Double Cross.

The Ship, Deal

SANDWICH & RURAL
In Sandwich, at the time of writing we
understand that the Fleur de Lis is
closed and being refurbished. The revitalised Crispin continues to attract
trade. One of our members making an
unscheduled afternoon visit as bus
home didn’t show up one Saturday in
November, found the pub “quite lively
for the time of day” – real ales being

Five Bells, Eastry: The venue for our
Branch Christmas Social on Saturday
Dec10th where we enjoyed an excellent
Christmas lunch. Beers were Adnams
Bitter and Greene King IPA in the pub
bar and barrels of Gadds Seasider and
Little Cracker plus a cider in the function room where the event was held.
Work is taking place at Eastry's other
pub, the Bull, with a view to reopening
in the near future. It has been closed
since last April, and we understand that
the couple currently running the Eagle
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in Deal will additionally be taking it on.
Also due to re-open, is the Charity at
Woodnesborough. Set for Fri Jan 20 a
free buffet was planned. Proprietor we
hear is one Graham Stiles, who may, or
may not be, involved with the Kings
Head in Deal.
Carpenters Arms, Coldred: A report in
January described the pub remaining
moderately busy despite the festive
season being over. Being the social
centre of the village benefits trade as it
plays host to several interest groups,
such as the literary society and the village forum. Colin continues to serve a

The Carpenters Arms, Coldred

variety of good local ales including
Hopdaemon's Incubus and Gadds No.
5. These have been supplemented by
guest ales from the likes of Dark Star,
Vale and West Berkshire. Oakham Ales
such as White Dwarf and Bishops
Farewell have also been available,
bringing back memories of the sadly
missed Mogul. And a delivery from
Scotland of a selection from Fyne Ales
was anticipated, so locals were looking
forward to Highlander, Maverick, Jarl
and Pipers Gold, in amongst the regular fine ales.
In Lydden the Hope remains closed
and up for sale, and the Bell seemingly
busy. Good to note a dart board has
been installed and that traditional pub
trade is being encouraged in addition to

The Lydden Bell, Lydden

diners. Recently real ales were Greene
King IPA and London's Glory.
Lighthouse, Capel: The plans reported
in our Autumn issue to re-open in November appear not to have come to
fruition. A visit in mid January found
much work having been carried on and
a pile of rubble outside, much of it
seemingly from the main bar/dining
area. The bar servery, however, remains intact with hand pumps in situ.
Cat & Custard Pot, Paddlesworth:
Once seemingly devoted to just Sheps
beers the usual range now appears to
be Master Brew plus guest. Visits in
December found this to include
Buntingford Stout, West Berkshire Leggat and Gadds Little Cracker.
FOLKESTONE & HYTHE
Mid January found Greene King IPA
and London's Pride at the Raglan, Dover Road's sole remaining pub, and just
Doom Bar available at the Lifeboat. In
the Stade the Mariners was selling
Harveys Sussex and Doom Bar and at
the Ship St Austell Tribute had been
added to usual selection of London
Pride and Abbot. The Happy Frenchman maintaining its single real ale policy had Hobgoblin on the Handpumps.
In Hythe the Three Mariners continues
with interesting choices. One Sunday
afternoon in November a moderately
busy bar was offering Brains SA Gold,
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CANTERBURY

The Three Mariners, Hythe

Tonbridge Ebony Gold, Youngs Bitter
and Abigale Wife of Bath; and just
before Christmas Old Dairy Silver Top,
Whitstable EIPA, Young's Bitter and
Westerham. At the White Hart it was
all Gadds, and at the Carousel Master
Brew, Old Speckled Hen, Deuchars,
Young's Bitter and Bellhaven. In Sandgate at the Ship Hophead, Summer
Lightning and Incubus vied with the
Greene King brews Abbot, London's
Glory and IPA., and at the Earl of
Clarendon beers were a suitably seasonal selection including Adnams
Spiced and Rudolph's Rocket fuel from
Naylor's together with Hooky Gold and
Wantsum Dynamo.
In Canterbury Rd. the Two Bells remains closed and boarded up (how
many years is that?), as does the Princess Royal down by the Harbour. Interestingly the Harbour pub itself is no
more, “in name” that is, the premises
now being called the True Britton,
which those of us not in their first flush,
might recall was the name of the adjoining pub into which the original Harbour PH was extended some twenty
odd years ago. In Cheriton the White
Lion remains apparently unused and
empty, ground floor doors and windows all bricked up, while the Moorhall too, gives every impression of
longer in use as a pub – please correct
us if this wrong.

Probably the major event in the city in
recent months has been the establishment of the Canterbury Brewery at
the Foundry in White Horse Lane, reported on in detail in the Autumn issue
of Channel Draught. Brewing started in
June last year, initially to supply the
three Canterbury's public houses in the
Stoneset Inns Group; the Foundry itself, the City Arms and the Beercart
Arms. However the brewery has rapidly
established itself and beer has now
been delivered to a variety of other outlets across East Kent, including the
Red Cow, Sandwich; the Carpenter’s
Arms, Coldred; the Conqueror, Ramsgate and the Lifeboat, Margate. Thurs
29th December saw the Foundry as
venue for CAMRA's Ashford, Folkestone and Romney Marsh Branch
Christmas meal. “My first visit here,
good food and service. Looking forward
to going again” commented our reporter – presumably good ale as well.
Both the Phoenix and New Inn hosted
pre Christmas beer festivals in December. A visit to the latter at lunchtime
Saturday 17th found Butcombe Bitter,
Dark Star Meltdown, Gadds Little
Cracker, plus a variety of other ales
available. Fairly quiet and a good selection of food and beer, especially apparently the ever popular ‘Jaipur’, on
which there had been a substantial run
the day before.
In mid January at the Unicorn, Bekesbourne beers were Shepherd Neame
Porter and Westerham Grasshopper.
The pub is planning a St. George's Day
festival in April. At Kingston the Black
Robin was selling Doom Bar and
Golden Braid.
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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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KENT SMALL BREWERY NEWS
By Roger Marples

W

e see another two breweries added to this section, Cullen’s Yard in Dover
and Ripple Steam Brewery at Sutton Vale, both of which are in this branch
area. All breweries in this report are Kentish breweries that deliver directly to public
houses in our area – at this rate this section will be as long as that for Jim Green’s
canal holiday.

Abigale Brewery Ashford 01233 661310 james@abigale.plus.com
James has brewed a porter that will be the festival beer at the Leas Cliff Beer
Festival, which will be held in Folkestone 24 - 26 Feb.
Canterbury Ales Chartham 01227 732541 canterbrew@gmail.com
A new dark ale is called the Knight's Ale (4.6%
ABV), which has been going down well,
particularly at the Conqueror in Ramsgate. Martin
has started selling bottles of his core range (Wife
of Bath, Millers and Reeves) and sold quite a few
cases in the run up to Christmas. He has not
supplied any off licences in our area as yet, but
hopes to do so soon.
Canterbury Brewers Canterbury 01227 455899 thefoundry@live.co.uk
The four month old aged Wee Heavy has been racked into bottles and a cask for
Burns night, this is a 8.9% malty beer style to balance the oak and whiskey from
the cask. The brewery has started brewing lagers, a steam beer or California style
common ale with Northern Brewer and Hallertauer (Mittlefuh) hops and a Munich
Helles using malts and hops imported from Germany. These are available in both
cask and keg. Canterbury Brewers are looking to increase their oak ageing from
one cask to as many as they can squeeze in. If you have seen their brewery, which
is visible from the bar of The Foundry, you will see how much of a squeeze that this
will be.
Cullin’s Yard Brewery (The Tír Dhá Ghlas Brewery) 01304 211666
Jim Gleeson has installed a brand new 2½ barrel plant in Cullin’s
Yard restaurant / bar. This is the first brewery in Dover since
Alfred Leney’s Brewery ceased to brew beer in 1927.Cullin’s
yard are about to start their third experimental brew. The first
brew was a well balanced 5% ABV, the second at 3.4% ABV had
a good hop character but it was felt would have been improved
with a little more malt. The aim is to achieve an acceptable
middle of the road session bitter. Their first two brews have been
well received but the general feeling was that a bit more body
was required. This will be achieved soon and then they will start to bottle as well as
cask. The brewery can then also go on to experiment with the plant. There has
been an enormous interest from customers who all wish the enterprise to succeed.
I recommend that you call in and try the beer. Jim is always ready to listen to
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constructive criticism, as he strives towards the perfect pint.
P&DJ Goacher-Tovil, Maidstone 01622 682112
The Old Ale and Mild Ale both were CAMRA South East regional winners , and the
award was presented to Goacher’s at their Rifle Volunteers Public House in
Maidstone, in early January.
Hopdaemon Brewery, Newnham 01795 892078 info@hopdaemon.com
Sales have increased of all Hopdaemon beers. Dominator currently sold out, but
another brew will most likely be available soon.
Hopfuzz Brewery, West Hythe 07850 441267 daryl@hopfuzz.co.uk
The brewery is out of production at the moment, as the brewery is being
refurbished and this is taking longer than anticipated. They hope to be back in
production soon.
Kent Brewery, Birling 01634 780037 info@kentbrewery.com
Please see the separate article on Page 34.
Nelson Brewery, Chatham 01843 832828 sales@nelsonbrewingcompany.co.uk
The brewery is currently experiencing sustained growth, and
the recruitment of a salesman has been an outstanding
success with new business secured. Nelson have brewed two
new ales for January – Thunderer (4.2% ABV), “a well
balanced golden ale with citrus and floral aroma combined
with a soft bitter aftertaste" and Raging Storm (5.0% ABV),
“intense flavours from heaps of Admiral Hops combined with
late addition of East Kent Goldings Hops giving a lingering
bitterness to this amber ale”. Helmsman (3.5% ABV), an
amber ale brewed with lager yeast is on special offer as part of a multi buy deal.
Cutlass (4.0% ABV) is now also available in bottles to add to the already extensive
range we sell. This year's new beers as monthly specials will be named after
battleships from the Battle of Trafalgar.
Old Dairy Brewery, Rolvenden 01580 243185 fineale@olddairybrewery.com
Things have been busy with sales greatly increasing over Christmas. Twice as
much of the winter warmer, Snow Top (6% ABV), was brewed this year and it sold
out as fast as it could be brewed. Plans are in place to install a bigger plant at the
current site, and the brewery has taken over and re-floored the old milking parlour
in preparation. Before Christmas a beer was made to a hundred year old recipe
from the long gone Russell’s brewery in Gravesend which they released as AK
1911 (4% ABV), a pale beer made with 100% Goldings hops and dry hopped in the
cask. Hop Top (9% AVB) is being brewed and you will have the opportunity to try
this excellent brew at our Festival of Winter Ales. Another new beer is planned
using a wild hop that a local hop farmer has cultivated, which a trial brew has
shown to have a very pleasant flavour. Old Dairy continued to win awards, with
Gold Top and Silver Top winning Gold and Silver respectively at Woking CAMRA
Beer festival in November and bottled Blue Top, which won its class in the regional
SIBA competition in the Summer, going forward to the national competition in
February.
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Ramsgate Brewery, Broadstairs 01843 580037 info@ramsgatebrewery.co.uk
Capacity is now ninety barrels per week. Eddie started with
ten barrels per week, ten years ago! 80/- ale is being
delivered to public houses as I write (early January). It is a
4.6% ABV Scottish Export style beer. Oatmeal Stout, at 4.6%
ABV, Eddie describes as a “smooth, silky, rich & handsome
little fellow”. Also being brewed at the time of writing is East
Kent India Pale Ale: “6.5% of the finest hops grown on earth
(East Kent Golding)”, according to Edie. It will be released in
February. Gadds' 2012 beer calendar can be viewed at:http://www.ramsgatebrewery.co.uk/GADDS-2012-Year-in-Beer.pdf
Ripple Steam Brewery
This brewery seems very secretive, and their website gives very little away. I
understand that they are located at Sutton Vale and have an interest in The Plough
at Ripple, where their beers might be sampled. Despite trying to contact the
brewery, and leaving a message, requesting information for this column, none has
been forthcoming. They have produced a first brew of Winter Ale, which I have
tried in Blake’s of Dover and The Berry in Walmer. It is a dark beer, at 4.1% and
their website suggests that they brew a bitter of a similar strength. In my opinion it
is pleasant, but rather ‘run of the mill’. However, this is early days and one should
not think that a first brew will be typical of future production. The beer has sold well
in The Berry, I understand.
Wantsum Brewery, Hersden 0845 0405980 wantsumbrewery@googlemail.com
No news this month.
Westerham Brewery, Crockham Hill, Edenbridge 01732 864427
sales@westerhambrewery.co.uk
For 2012, Olympic Year, the Westerham Brewery will extend its range of
International beers for monthly specials to celebrate the beer drinking nations of
the world, as well as producing a special beer, Jubilation, to celebrate the Queen’s
Diamond Jubilee. It will gone on sale in February and is made with nine different
Kent hops, representing hop breeding in Kent in every decade since the Queen
was born, including Sovereign released in 2006. Monthly specials will include a
Polish Gratzen, New Zealand Pale Ale, Australian Pale Ale, Czech Pilsner, Flemish
Tripel, Bavarian Helles, Dusseldorfer Alt Beer and a Wallonian Saison. British
Bulldog Gold will make a comeback for the two months of the Olympics and
Paralympics.
Whitstable Brewery, Grafty Green 01622 851007
whitstablebrewery@btconnect.com
The brewery are now bottling the East India Pale Ale (filtered) in 500ml and will be
bottling Native (3.7% ABV) as well as Kentish Reserve (5.0% ABV), also in 500ml,
in the next few weeks.

Roger Marples
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The National News
By Martin Atkins
RBS Sells Its Pubs
Yes, that is RBS the bank and it does
(or did) own pubs. News to us, and
probably news to you, the financial
institution had acquired the 918 pubs
forming the Galaxy Pub Estate in
happier times in the last century, but
the current economic situation and its
own problems made continuing
ownership less attractive than the
£422m it was able to raise by selling it
to Scottish and Newcastle. The brewer
and pub chain owner, now owned by
Heineken, had in any case been
running Galaxy since 1999 under a
management agreement, and the
purchase will join its existing estate of
462 pubs. It is likely that there will be
some rationalisation with blocks of
freehold pubs being put up for sale.
According to the Independent Galaxy
pubs include Guy Ritchie's Punch Bowl,
the Cabbage Patch in Twickenham and
the Ship Tavern in Holborn.
Minimum Pricing
The Scottish government has outlined
plans to impose a minimum price per
unit of alcohol, which if imposed would
see the end of supermarkets selling
beer at heavily discounted prices,
which can be a fifth of that charged in
the pub. If applied the new proposals
would see the maximum difference
reduced to about one third. CAMRA
national chairman Colin Valentine, in a
letter to the Scotsman stated that “the
C am paign ab hor s t he c urre nt
supermarket practice of selling lowquality alcohol as cheaply as possible.”
H e c o m m e nd e d t he S c o t t i s h

government's initiative and added “It is
surely no coincidence that, as
supermarkets have increased their
market share, alcohol related crime and
disorder and hospital admissions have
also increased.” He called for minimum
unit price of 45p, which would not
unduly penalise responsible drinkers,
and would have no impact on pub
prices. His view was underlined by
Green Party MSP Patrick Harvie who,
in a recent event at the Scottish
Parliament attended by CAMRA,
highlighted the importance of pubs as
being the solution and not the cause of
alcohol abuse. At present for England
and Wales, current specific proposals
are limited to a suggested banning of
the sale of alcoholic drinks at less than
the tax paid on them. However, it was
reported shortly after Christmas that
the Government is considering some
form of minimum pricing here as well,
probably much in line with Scottish
plans, although a scheme involving
adjustments to the tax and duty is
apparently being considered as well.
Small Brewers Expand
If the British economy was judged by
the investment plans and financial
condition of our smaller brewers
George Osborne would be presiding
over boom conditions, for whatever the
general malaise real ale continues to
grow apace. In the west country Bath
Ales is planning to double volumes
over the next two years and be four
times its current size within five years.
Production of its winter ale Festivity is
set to increase by 30% to keep up with

Page 17

demand, a new warehouse has been
opened, and a new brew house is
planned for eighteen months time. In
Warwickshire Purity has seen a 26%
sales rise over the last year and is
planning a new beer and replacement
brew house for 2012. Further north
Titanic has acquired its sixth pub, the
Roebuck in Leek on which it has spent
£ 1 0 0 , 0 0 0 , w hi l e i n S he f f i e l d
Thornbridge has added two new pubs
to its estate over the last year. In
Hartlepool Camerons is forecasting
bumper profits from its 72 pubs and the
benefits of new contract brewing. In
Scotland Fraserburgh brewer Brewdog
is planning construction of a new
brewery and the opening of five new
beer bars next year, the isle of Arran's
eponymous brewer is planning a new
brewery and looking to open a racking
and bottling facility on the mainland,
and Innis and Gunn is to double its
workforce following a 68% rise in
turnover in the year to the end of
September 2011.
Chop for Sow & Pigs?
The historic Sow and Pigs at
Toddington, Bedfordshire, well known
to those making the short trip between
the M1 and A5, is set to become a
luxury house and four flats if its owner
Greene King gets its way. Currently
closed, for many years it was a regular
entry in the Good Beer Guide based,
we understand solely on the quality of
its Greene King IPA. Objecting to the
proposal, South Bedfordshire branch
secretary Mike Coombes said, “We
believe that with the right kind of owner
and a landlord with appropriate
freedoms the Sow and Pigs can thrive
once again.”
Schooners Becalmed
Two thirds of a pint Australian style
schooners have so far stayed firmly in

the doldrums according to a CAMRA
online poll. Introduced in October as a
method of curbing binge drinking, only
4% of pub goers have seen them in
bars and pubs, 77% had not noticed
them anywhere. Feelings about the
new measure were evenly split with
45% wanting more landlords to try
them and 43% not to try them; while
52% thought it would encourage people
to try more different real ales,
particularly those of higher strength.
Jonathan Mail, CAMRA Head of Policy
and Public Affairs commented that
drinkers’ uncertainty over schooners is
reflected in publicans’ low take-up rate.
Cut VAT Campaign
Over two dozen of the country's leading
pub and restaurant chains have come
together to campaign for a cut in VAT
on food, drink and accommodation
offered by pubs, restaurants, hotels
and other businesses involved in the
leisure and hospitality industry. The aim
is to secure a drop in VAT from the
current 20% to 5%, and is being led by
French entrepreneur and lobbyist
Jacques Borel who has had success in
achieving a similar reduction in France.
This subsequently saw the creation of
thousands of more jobs and an actual
increase in the government tax take
from the sector. Tim Martin, chairman
of Wetherspoons, said: “In the UK,
supermarkets have been able to
subsidise their alcohol sales on the
back of non-VAT food sales. We
cannot do that in pubs because we
have to pay VAT on food. It is like clean
athletes having to take on drug cheats.
The supermarkets have been given
steroids by the Government for the last
two decades.” Brewers supporting the
campaign include Fullers, Young's,
Shepherd Neame and Timothy Taylor.
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New 2011 Opening Hours.
Monday, Wednesday, Thursday, Friday and Saturday:
11am to 11.30pm
Tuesday 5.30pm to 11.30pm, Sunday 11.30am to 11pm
Web: www.theberrywalmer.co.uk

Canada Road, Walmer, Kent,
CT14 7EQ

Tel. 01304 362411
Email. Berry_walmer@hotmail.co.uk
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SIBA SOUTH EAST REGION
BOTTLED BEER COMPETITION 2011
This year’s competition was judged on 15th July 2011, and the draught beer results
were published in our autumn edition. Here are the results of the bottled beer competition.
Bottled Beers

Sponsored by Croxsons

Brewery

Product

Gold

Westerham Brewery

Viceroy India Pale Ale

5.0

Silver

The Kernel Brewery

Imperial Brown Stout
(London 1856)

10.1

Bronze

Black Cat Brewery

Hopsmack

4.0

Bottled Bitter (up to 4.9%)

ABV

Sponsored by Muntons Plc

Brewery

Product

ABV

Gold

The Old Dairy Brewery

Blue Top

4.8

Silver

Goddards Brewery

Fuggle Dee Dum

4.8

Bronze

Hepworth & Co Brewers Ltd

Prospect Bottle
conditioned organic ale

4.5

Bottled Bitters (over 5%)

Sponsored by QuickLabel Systems

Brewery

Product

Gold

Westerham Brewery

Viceroy India Pale Ale

5.0

Silver

Hopdaemon Brewery Co. Ltd

Leviathan

6.0

Bronze

Wantsum Brewery Ltd

Hengist

5.0

Bottled Gold Beers

ABV

Sponsored by Label Apeel Ltd

Brewery

Product

ABV

Gold

Black Cat Brewery

Hopsack

4.0

Silver

The Oakleaf Brewing Co

Hole Hearted

4.7

Bronze

Royal Tunbridge Wells
Brewing Co

Golden Ticket

5.0
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Bottled Speciality Beers

Sponsored by Chesapeake Labels

Brewery

Product

Gold

The Kernel Brewery

Suck Quto Coffee India
Pale Ale

6.9

Silver

The Old Dairy Brewery

Tsar Top

10.0

Bronze

Bowman Ales Limited

Nuts

5.0

Bottled Porters, Milds, Old Ales & Stouts

ABV

Sponsored by Chesapeake Labels

ABV

Brewery

Product

Gold

The Kernel Brewery

Imperial Brown Stout
(London 1856)

10.1

Silver

Royal Tunbridge Wells
Brewing Co

Beau Porter

4.8

Bronze

Flack Manor Brewery Ltd

Black Jack Porter

4.6

Welcome to

Ladywell, Dover
Tel 01304 203300
Victorian Freehouse & Restaurant
Open All Day 7 Days a week
Restaurant and Snack Menu available every day except Monday
5 en-suite letting rooms
Live Entertainment

Real Ales: Shepherd Neame Spitfire, Adnams
plus Guest
All the essence of a village pub in
Dover Town Centre
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FESTIVE RAMBLINGS
& RUMBLINGS
Mon 5 Dec – Kittiwake Another of those irritating pubs with no front door on to the
road. Getting off the bus one has to trudge about ¼ mile round hedges and carparks to access the door where motorists waddle in from their cars. (Pedigree,
Hobgoblin) Jennings World’s biggest Liar – ‘sorry, went off yesterday’ Pumpclip
presumably far too eye catching to remove. Archer (Brakspear Bitter, Gravesend
Shrimper) Quiet Mon evening but more of a ‘ pubby’ atmosphere than previous port
of call
Tues 6 Dec – Archer (Gravesend Shrimper, Brakspear bitter) Lunchtime visit to
retrieve scarf left last night, which barmaid kindly put by. Spent a lot more time and
effort than scarf was worth, but far preferable to trying to buy a new one, getting
involved in clothes shop scrums this time of year. Enjoyed pizza.
Skinners Arms, Judd St, King’s Cross (Excellent Fraoch Heather, Abbot,
GKIPA, Broadside) Pre-xmas drink with ex-colleagues from work in days before
yore
Wed 7 Dec – Frog & Orange (Old Dairy Blue top, Hobgoblin) More in at lunchtime
than I’d expected, but of course we’re now well into Silly Season – groan.
Fox Daft names don’t detract from beer quality fortunately! Brains Fir King Good,
Cotleigh Red Nose Reinbeer, also Abigale Sampire, Wadsworth Swordfish. Ceiling
Santa once again in operation. God knows how it works but the more noise made
by revellers below, the louder it reacts and guffaws.
Sun 11 Dec – Black Pig (Doom Bar, Harveys Best) Quiet Sun lunchtime this preXmas period
Live music and sloe gin next Sunday.
Tues 13 Dec – Carpenters Arms, Coldred (Incubus, Dark Star PA – Beers on
way: Green Daemon, Dark Star Over the Moon, Foundry Torpedo and Christmas
Pudding) Thought I’d make the challenging journey now, since as pub doesn’t open
lunchtimes it’ll be a long time before I can get there in daylight. Sunday lunchtime
opening had been tried once, ‘but we didn’t make a fortune from ramblers sitting for
hours nursing half pints.’ Unique atmosphere – welcoming and inclusive. Is this a
glimpse into the future of chat rooms which Facebook etc should be looking at?
Wide-ranging wholesome contact and social interchange with real humans, accompanied by real fire, quality real ales, followed by a healthy one mile stagger along
lanes to Shepherdswell station.
Thurs 15 Dec – Cat & Custard Pot (Master Brew, Gadds Little Cracker) Just
about managed to accommodate 30 ramblers, most eating. Good value nononsense food, Cheesy macaroni cheese and chips especially recommended as
part of a healthy diet!
Fri 16 Dec – Blakes (1648 Triple Champion, Old Dairy Redtop, Nelson Cutlass)
Large group eating upstairs, but quiet in downstairs bar. What an exasperating time
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Dan welcomes you to

THE LEATHER BOTTLE
FREEHOUSE
Great Mongeham, Deal CT14 9PE
01304 375931
Newly refurbished.
Fine Ales & Lagers, Beer Garden, Sky Sports.
Beer bargains every Sunday.
Euchre nights every Friday.
New ale range with two cask ales available
from a variety of regional brewers.
Open
Mon to Fri
5pm to 11pm
Sat
Noon to 11pm
Sun
Noon to 9pm

The Red Lion
Charlton Green, Dover CT16 2PS
Tel 01304 202899

Beautiful beer garden and heated smoking Gazebo
Open all day every day
Harvey’s Sussex Best & Charles Wells Bombardier served
Sky Sports + ESPN

Food served 12-2pm
The Village Pub next door to Dover’s Town Centre
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of year this is, when you’ve no idea whether your favourite locals will be heaving
with the ‘let’s visit the pub-once-a-year’ brigade, or whether you’ll be sitting in
splendid isolation hearing a pine needle drop.
Sat 17 Dec – New Inn, Canterbury (Butcombe bitter, Dark Star Meltdown, Gadds
Little Cracker + others) Called in, in response to email informing me of mini winter
ale festival. Very nice pub though too quiet Sat lunchtime. Good selection of food
too. Beers went down well though there had been a run on the ‘Jaipur’ yesterday
apparently
Sun 18 Dec – King Ethelbert, Reculver (Wantsum Figgy Pudding, Master Brew)
One’s first ever visit, a welcome respite for about ten ramblers braving the cold
winds blowing from Essex. Sensible walks leader arrived at opening time, leaving
after 40 mins or so as large numbers of Sunday lunch people started arriving, braving the elements as they crossed the car park.
Tues 20 Dec – Ramsgate One’s first visit for yonks. Travel much more civilised
these days thanks to invention of the Loop which tied in nicely with train times outward and back. Churchill (Gadds Rye Pale + others) Welcoming, cosy, though
smell of food not in its favour. How dare others stuff themselves when I only want
to drink! This wouldn’t happen at the…Conqueror (Wantsum Imperium, Gadds
Little Cracker) First call here too, good value and friendly, then to. Artillery (Dark
star Pale Ale, Wantsum figgy Pudding). Good traditional pub atmosphere
Thurs 22 Dec – St Crispin, Worth (Doom Bar, Bombardier) Coped efficiently with
about 30 walkers, conservatory offered for people to eat their own sandwiches,
useful for future reference, but warm enough to eat by the pond today Archer
(Brakspear bitter) Busy, good buzz – Premiership football and drinkable real ale – a
rare combination. Eight Bells (Titanic Anchor bitter + others) Place heaving –
Christmas starting early, there’s a surprise (how old am I?)
Boisterous but cheery, (though that was at 10.30), wide range of clientèle
Sat 24 Dec – Ship, Deal (Hophead, Seasider, Gadds 7, Deuchars IPA, London
Pride) Even early evening pub heaving. Tastefully decorated by hundreds of plain
fairy lights. People started drifting away around 6.15 no doubt to regroup later. No
doubt people had flocked in for the Happy Half Hour, though not sure if it was in
operation today.
Sun 25 Dec – Chance (Bass) Short visit for Christmas day ramble, warm welcome
as usual
Mon 26 Dec Evening – White Horse (Loddon Ferryman, Caledonian Santa’s Little
Helper, Welton’s Stout) Quiet, assortment of unfamiliar people and staff, but atmosphere pleasant enough. Blakes closed. Resisted delights of Eight Bells in favour
of Boar’s Head, which turned out to be closed about 8pm, despite having been
open when I passed it earlier. So home for a premature cocoa and an early night.
Wed 28 Dec – Railway Bell (Doom Bar) Almost deserted, only two other drinkers
when I arrived at 9.00. Had been closed Christmas eve apparently. Fox (Rosie
Nosey, Everards Beacon, Batemans Rudolf) ¼ mile away but another planet. Pub
heaving, standing room only due to birthday party. But a thank you to landlady Alyson for somehow finding a table for us in corner.
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PLANET THANET EASTER BEER
FESTIVAL 2012
Good Friday 6th
& Saturday 7th April
Winter Gardens, Margate CT9 1HX
Around 200 quality Real Ales +
Ciders& Perries + Foreign Beers +
Country Wines + Souvenir Glass +
T-Shirt + Live Music + Pub Quiz +
Hot & Cold Food
More info will soon be available on
http://www.easterbeerfestival.org.uk
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THE JUST REPROACH
A New MicroMicro-pub opens in Deal

S

ituated at King Street, in the centre of Deal, the name of the micropub is taken
from “The Storm”, which was penned by Daniel Defoe in 1704. The relevant
extract, which was obviously not commissioned by the Deal Tourism Office is as
follows:‘If I had any Satire left to write.
Could I with suited spleen indite,
My verse should blast that fatal town,
And drown’d sailors’ widows pull it down;
No footsteps of it should appear,
And ships no more cast anchor there.
The barbarous hated name of Deal shou’d die,
Or be a term of infamy;
And till that’s done, the town will stand
A just reproach to all the land.'

Inside the ‘Just Reproach’

The Just Reproach is run by Mark Robson and his daughter, Bronwen. Mark was
previously a headteacher and had worked with pupils with autism for over 20 years.
However, having always had an interest in real ales, a visit to the Butcher’s Arms a
couple of years ago, persuaded him to alter his career, and The Just Reproach
opened on December 14th 2011. The Christmas period was a busy one with evening and lunchtime sessions having full houses and a visit from the Deal Hoodeners just before Christmas added to the festive atmosphere.
After 3 weeks there is already a nucleus of regulars who have enjoyed a wide selection of real ales from microbreweries across the country and Kentish breweries
are proving very popular with customers. In addition to the real ales, house wines
(white and red) and some soft drinks are available as are peanuts and Kent crisps.
In line with the philosophy behind the micropub movement there is no music, no
fruit machine or television and mobile phone conversations are forbidden! Customers have commented on how pleasant it is to have none of these distractions and
to be able to talk to each other and many friendships have been made and, in
some cases, re-established. Mark and Bronwen look forward to meeting you soon.
Opening hours are: 12.00 -14.00 Tuesdays to Saturdays and 17.00 -21.00 Tuesdays to Thursdays, with later closing at 23.00 on Fridays and Saturdays.
The Just Reproach is the fourth “Micropub” in East Kent, and perhaps the largest.
The original is The Butcher’s Arms, Herne. This was then joined by The Conqueror,
Ramsgate and later by The Bake and Ale House Westgate. East Kent has the
highest concentration of “Micropubs” in the world. If you have not visited one, then
you should quickly correct this omission.

Roger Marples
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THE UNICORN
Bekesbourne Hill
Bekesbourne
Canterbury, Kent CT4 5ED
Tele: 01227 830210
www.pubunicorn.com
(200yards from Bekesbourne Station - one stop
from Canterbury East)

Martin and Shirley welcome you
•
•
•
•
•
•
•

Serving only Kentish ales
Home-cooked quality food using fresh local produce
1st Monday of every month - Curry Night (booked only)
Tuesday Nights - Steak Specials
Wednesday Nights - Quiz
Thursday Night - Games Night (Summer months Bat &Trap)
Sunday Nights - Folk and acoustic music

ST. GEORGE’S 3 DAY BEER FESTIVAL
Friday 20th, Saturday 21st & Sunday 22nd April 2012

•
•
•
•
•
•

Mostly Kent Ales (last year 22)
BBQ and Hog Roast
Live Music Each Day
Morris Dancers
Circus Performer, Face Painting, Balloon Modelling
Barn Dance
Call or see website for details

The Unicorn
Bekesbourne Hill
Bekesbourne
Canterbury CT4 5 ED
(200 yards from Bekesbourne Station - one stop from Canterbury East)
Tele: 01227 830210
www.pubunicorn.com
e-mail: unicornpublichouse@hotmail.com
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CHANNEL VIEW
L

ate last year HM Revenue & Customs brought in the High Strength
Beer Duty (HSBD) which had been announced in George Osborne’s 2011
budget. It affects beers of more than
7.5% alcohol and is estimated to have
resulted in 25% extra being added to the
cost of making beer. For example, a
beer of 7.6% will have seen duty rise
from about 80p a pint to just over £1,
with pro rata increases for beers of up to
12% or more, and while microbrewers
continue to pay reduced Progressive
Beer Duty, they have to pay the full
HSBD amount. On average, the duty on
high-strength beers will have risen by £1
a pint. Writing in the September edition
of CAMRA's newspaper What's Brewing
before the HSBD took effect Roger
Protz analysed what it will mean, and
the response of some of the country's
brewers. Here is a slightly shortened
and amended version of that article.
“In this world nothing is certain but death
and taxes,” said Benjamin Franklin, one
of the founders of the United States and
a devoted beer drinker. There’s a terrible synthesis in that statement, for a rise
in beer duty could spell death for some
of Britain’s historic beer styles.
It is all the result of the government
wanting to be seen “doing something”
about alcohol abuse. But the rise will not
only hit sales of “park bench” strong lagers but also magnificent beers with
their roots in the 18th and 19th centuries, and could also stop the fascinating
development of oak-aging strong beers
in oak casks obtained from the American bourbon, Scotch whisky, and

French wine and cognac industries.
The likely result is people with serious
alcohol problems will trade down from
9% to something cheaper and nastier,
while those of us who enjoy a fine barley wine in the comfort of our homes
will have to pay a premium for the
pleasure.
The Good Beer Guide lists 16 beers
that will fall foul of HSBD. They include
such familiar names as Parish Baz’s
Bonce Blower (12%), Robinson’s Old
Tom (8.5%), Thornbridge St Petersburg
(7.7 %) and Traquair House Jacobite
Ale (8 %). The Good Bottled Beer
Guide has a further 21 in its Old Ales
and Barley Wines listings that will have
to pay HSBD. These are not “park
bench” beers. Barley wine, developed
as a patriotic alternative to French
claret and Burgundy for the 18th century
English aristocracy now finds modern
interpretations in Chiltern Brewery’s
Bodgers (8.5%), Fuller’s Vintage Ale
(8.5%), Hogs Back A over T (9%), Otley 08 (8%), and Woodforde’s Norfolk
Nip (8%).
Old ale, an early constituent of London
porters, is another 18th-century beer
style. Stored in oak vessels for a year
or more it acquired an acetic flavour
from wild yeasts. Today’s old ales include Burton Bridge Tickle Brain (8%),
Old Chimneys Redshank (8.7%) and
Gale’s Prize Old Ale (9%), now brewed
by Fuller’s, and the closest to a Belgian
Lambic.
Strong stouts such as Harveys Imperial
Extra Double Stout (9%) and Thorn-
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bridge St Petersburg (7.7%) recall the
19th century trade in strong versions of
London porter and stout with Russia
and the Baltic States: high levels of
alcohol and hops helped keep the
beers during the long sea voyages.
Harveys’ Stout is based on an original
recipe of Thrale’s Brewery in London,
which via mergers and takeovers
ended up as Courage’s Imperial Russian Stout and was phased out when
the brand became part of Scottish &
Newcastle. Now available again, it is
bottle-conditioned, and matured for a
year before release to the public.
Calls to some of the brewers of strong
ales showed most will not reduce the
strength of their beers. John Robinson
of Robinson’s of Stockport, producer of
the legendary Old Tom, which has
been brewed since 1838, said: “We did
brew a trial at 7.5% but it didn’t taste
anything like Old Tom. We may brew a
7.5% beer and we haven’t decided
what to call it, but Old Tom won’t be
brewed to a lower strength.” Fuller’s
says it has no intention of reducing
strengths – good news for the third in
its Oak Aged Beers series. Launched in
August, it is 9% and matured for 800
days in single malt whisky casks.
Mike Betts at Woodforde’s in Norfolk is
similarly disinclined to cut the strength
of his Norfolk Nip (8.5 %), of which a
special edition, matured for four months
in French wine barrels, was also
launched in August. Norfolk Nip dates
from 1929 when it was brewed by
Steward & Patteson, one of three Norwich breweries bought and closed by
Watneys in the 1970s. With such a
painful past, Norfolk Nip needs to keep
its strength up. But at Thornbridge in
Bakewell, Derbyshire, Alex Buchanan
is seriously considering reducing the
strength of St Petersburg. As the de-

crease would be just two degrees and
the beer is packed with roasted grain
and burnt fruit character, the difference
in taste would be slight. Harveys head
brewer Miles Jenner says he will keep
his Imperial Stout at 9% “to maintain its
authenticity. A lot of it goes for export
and no one sane would drink it in quantity.”
The most feisty response comes from
Catherine Maxwell Stuart, who runs
Traquair House at Innerleithen, where
the small medieval brewhouse had a
“modern” copper installed in 1738. The
main beer, House Ale, at 7.2% falls
outside HSBD. But Jacobite Ale at 8%
will be caught and Catherine has no
plans to reduce its strength. “More than
half our production is exported and it
would become too complicated to reduce the alcohol for the domestic market. I would not be happy at having to
change the recipe. I am also pretty
cross that we are being penalised for
producing high quality, authentic, traditional ales when the government should
be concentrating on minimum pricing
and penalising supermarkets for selling
alcohol at below cost.”
It’s clear most current brewers of highstrength beers will not reduce their levels of alcohol. But drinkers will have to
pay a higher price for these beers and
the concern must be that HSBD will
deter other brewers, especially small
ones with tight margins, from considering producing barley wines, old ales
and strong stouts. Miles Jenner’s use of
his imperial stout stresses how wide of
the mark HSBD will be: “I serve it instead of port with a cheese course and
treat it with the same respect,” he says.
That’s a long way from cans of Special
Brew on a park bench.
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Getting to Know

THE KENT BREWERY
Birling, West Malling

T

he Kent Brewery is one of the many new breweries that have sprung up in our
county over the last couple of years and Roger Marples and Jeffrey Waller,
East Kent Area Organiser, visited it in early January.
The Kent Brewery is the brainchild
of two men, both of whom have a
passion for beer, Paul Herbert and
Toby Simmonds. Paul, an erstwhile archaeologist, and director of
book publishers, Random House,
has always had a passion for beer,
and after studying various small
U.S. breweries, his appetite for
innovation in brewing was whetted. Paul was especially interested
in the “new wave” British breweries such as Thornbridge, Dark
Star, Oakham etc., and had an
ambition to follow in their footsteps. To this end he enrolled in a
Brewlab course at Sunderland
University and explored the possibility of starting such a brewery in Roger Marples (left) chats with
Kent. By chance, and good for- Paul Herbert and Toby Simmonds
tune, he met Toby Simmonds, a of the Kent Brewery
man with a similar passion to his,
whilst partaking of a pint of good English ale in his local, The Bull, in Horton Kirby.
Scarcely believing his luck, Toby suggested that Paul and he go outside; not for a
round of fisticuffs, but for a private discussion on the possibility of a partnership to
start their own brewery. Toby explained that he was a scientist, who, owing to the
economic climate, had been made redundant, and was now a brewer at Dark Star.
He was seeking to develop his considerable brewing skills, and as Dark Star grew,
realised that this would be better done in his own brewery. Toby was more of a
brewer than a businessman, and Paul more of a businessman than a brewer, but
their aims were identical, so Kent Brewery was formed after eight hours at Toby’s
house, discussing the partnership.
Their brewery needed a home and one was found at Offham, but after coming up
against the brick wall of planning laws, this was a false start. The day after planning permission was refused, the Birling Estate was approached, as a possible
site, and whilst negotiations were progressing, arrangements were made with Bob
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Docherty of Larkin’s Brewery, to brew beer using his plant. Bob was a great help to
Paul and Toby and recommended sources of brewing equipment as well as putting
them in touch with a fabricator for these pieces which came from such diverse
sources as Guinness and Branscombe Brewery, in Devon. The site of the brewery
was agreed, and this was in a building that housed a dairy and then a small plastics factory on The Birling Estate. The brewery is surrounded by farmland and there
are plans to plant a vineyard nearby.
The first brew was on 1st April, last year, the final piece of brewing equipment having been delivered and installed that very morning, and the difficulty of a leaking
mash tun having been overcome. The brewery is a ten barrel plant and, currently,
two brews are produced each week with capacity for further expansion. Toby has
designed much of the equipment, himself, and various design improvements have
been included. Toby’s ethos is that all of their beers should have a character all of
their own, and to this end he has developed a variety of yeast strains for different
beers. Obviously the type of yeast used greatly affects the characteristics of the
beer.
Both Toby and Paul are great fans of the hop, and varieties from New Zealand,
Australia, of which they are both very keen, and the U.S. are all used, as well as
those from our native Kent. An agreement has been reached with hop expert Peter
Darby of Wye College, that Toby and Paul can choose from the 400 varieties the
college grows. Those chosen will then be grown in sufficient quantity to satisfy the
needs of Kent Brewery. In addition to this there are embryonic plans to grow hops
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of esoteric types at the Birling Estate. Toby stresses that only whole hops are used.
He will not use hop pellets which he considers inferior in taste, as the hops are
ground in a machine before being pelletised and this results in a loss of aroma. The
analogy of instant coffee and fresh ground coffee was made. New Zealand Cascade is a current favourite, but unfortunately, as a very small brewery, the Kent
Brewery, has had difficulty buying some of the popular and rarer Australian hops
that they would like to use in their beers, such as Stella and Galaxy, as well as the
splendid Nelson Sauvin from New Zealand. Some of the larger newer breweries
appear to an extent, to have cornered the market. But, who knows, perhaps someday, Kent Brewery will be growing their own crops, of these varieties.
The Kent Brewery beers have been very well received by the more enterprising
publicans, and it is easy to taste why. Sales have exceeded all expectations and
are continuing to grow. Toby gave Jeffrey Waller, and me a sample of Beyond the
Pale (5.4% ABV), which Toby and Paul thought might have been too hoppy for the
popular palate, used to the comparatively bland beers of the big brewers. I thought
that the beer was spot on as it was so well balanced by the malts in the brew.
Some brewers do tend just to increase the hop rate and forget the malt, which results in an unpleasant thin and over bitter beer. The Beyond the Pale certainly did
not fall into this category. The main hop used in this beer is Green Bullet. We also
tasted 12th Night, which is a rich malty and hoppy winter ale at 7.4%, using Northdown and WFG hops. It is a very drinkable beer, so make sure that you are at The
White Cliffs Festival of Winter Ales, in Dover Town Hall on Friday 3rd and Saturday
4th February to try some.
The aim of the brewery is to develop a core range of beers, which at the moment is
Cobnut (Ruby Ale), Zingiber (ginger), KGB (Kent Golding Bitter) all at 4.1% ABV
and Pale and Black Gold both at 4% ABV. Should any of the regular seasonal
beers warrant a regular brew, this could change. Paul remarked that it is a problem
thinking of new names for their beers as they like them to indicate the type of beer
that is being sold. The clips are, however, easily recognisable and carry a description of what one should expect.
Paul and Toby are happy to supply outlets throughout Kent, matching their distribution to the brewery's name, but after purchasing a further 200 new casks, just before Christmas, they are still having difficulty finding enough for all their customers
needs. There are a number of outlets in our area that already sell Kent Brewery
beers, and I sampled an excellent pint of Porter (5.5%) at the Berry, Walmer, the
day before this visit.
Basically, Toby makes the beer and Paul sells it. At the moment it is just the two of
them, and I asked them how they ever found time for a holiday. Toby replied, “A
holiday! This is my holiday working here, I enjoy it so much I would not be anywhere else”. He was not joking. With dedication like that a good pint must always
be guaranteed.

Roger Marples
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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 etc.
This famous old bookshop, situated opposite the Royal Hotel, has
been a source of interesting books for over 30 years

Phone/fax: 01304 375086
E-mail: Mcconnellbooks@aol.com
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DOVER SOUL
A visit to East Kent by West Norfolk Branch of CAMRA
(first published in ‘Norfolk Nips’ in 2011)

D

over is one of those places that people normally pass through without staying
long, but the winter ale festival held there in February gave a bunch of us from
West Norfolk the chance to put this right. Craig and Sandi were the advance party
and were there ready to greet us when we had finally overcome the congestion of
the M25 on Friday evening and they wasted no time in guiding us along to the wonderful venue in Dover Town Hall.
This is like a smaller version of St Andrew's Hall in Norwich and featured wood
panelling, coats of arms, oil paintings, and displays of fearsome medieval weapons. However we were there for the beer, and a bar with about 75 firkins tapped
and ready, awaited our best efforts. I am no beer ticker, so I cannot recite a list of
the ones we selected, most of which were unknown to me, but I do recall that my
favourite was Port O' Call from Bank Top Brewery in Bolton. Also worthy of mention
is the good quality food available at the festival, and the fact that all the beers were
on sale at £2-50 a pint, which considering that some are over 10% ABV is pretty
good by Norfolk standards.
Next day the gale force winds made the thought of a ferry trip to France rather
daunting, so while John and June braved the cliff top walk and Craig and Sandi
visited the castle, we set off to Margate in search of a football game. I guess that a
blow by blow account of a Ryman league encounter in front of a crowd of 340 people and one rather nice dog is of limited appeal, but Margate turned out to have
more to offer than just football. Pre-game we wandered around the old town and
found a rather nice Shepherd Neame pub called the Northern Belle which had
been converted from a couple of fisherman's cottages. There were a few Billericay
fans playing ska and punk on the juke box, but the landlady still had time to recount
her life story, with details of her children's home in Newcastle and more besides.
I guessed that the other pub in the Good Beer Guide might be a bit of a disappointment after that, but as chance would have it I never found out. On the way we
passed a street corner pub and whilst Ros went shopping I called in for another
quick pint. I was confused at first by the stillage in the middle of the room but at the
same time heartened by the sight of eight beers, eight ciders and four perries. The
bar seemed to be reserved for the grilling of giant sausages for those who did not
want one of the specialist pies or one of the selection of cheeses . It was quiet at
Saturday lunchtime with the contented chatter of customers around the wooden
tables in front of the open fire, the main distraction from the fine ale, but there was
the promise of live music on some evenings. Nor were the links with the wider community forgotten, with the opportunity to purchase duck eggs for a donation to charity. This could be the best pub I have ever been in, and quite possibly the best in
the world. It is called the Lifeboat Ale and Cider House, and the only drawback is
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15th Century
Pub and
Restaurant
with
4 Star
accommodation
****

Come and enjoy a pint of real ale with a choice of Gadds
plus three other regularly changing cask ales
♦
♦
♦
♦
♦

♦
♦
♦

Large garden, conservatory and barbeque patio
Ideal for wedding receptions - large marquee
Coaches welcomed by appointment
Children's play area. Baby changing room
Daily changing specials board featuring local
produce, as well as our comprehensive bar and
à la carte menus, all our veg home grown in Worth
Air conditioned restaurant & conservatory
Accommodation with 6 rooms, all en-suite
Wifi internet

Monday-Saturday 12 - 2.30pm & 6pm - 11pm
Sunday 12 - 4.30pm (to 9.30pm during summer months)
St. Crispin Inn, The Street, Worth, Nr Deal, Kent
Telephone: 01304 612081
www.stcrispininn.com
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that it’s not in West Norfolk.
There are lots of other things worth
visiting in the area – the castle is tremendous with a Mappa Mundi to rival
the one in Hereford Cathedral and the
town museum has the world's oldest
sea going boat on display. It is older
than the pyramids but you can still see
how the planks are joined with twisted
yew twigs. There are other pubs in
Dover as well – Blake's cellar bar is a
classic, and in the White Horse we
had a chat with a couple who worked
in the local kennels and who had
adopted two dogs who had not been The Lifeboat, Margate
collected after their six months quarantine expired. Dover and East Kent is a run down industrial area with a transitory
population, but it has a faded grandeur and really friendly locals. I was impressed
by lots of things, but especially the lifeboat. There is a new art gallery opening in
Margate in April, and Kent play cricket close by in Canterbury. I can see another
visit to the area happening in the not too distant future.

Jeff (West Norfolk Branch)
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BY TRISHA WELLS

CROSSWORD

1
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19
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Across

Down

1. One follows fine set to Fitzwalter’s place
(11)
6. Sometimes rotten, but very quiet with
beer served outside (5)
7. Brew her best Australian beer (7)
9. Irish patron in past twisted manoeuvre
(2,7)
11. No French got inn to reveal location of
Royal Oak (9)
14. German cheers about sport (5)
15. I heard duck call for attention in USA (5)
16. Bird roosts first in port (5)
17. Swirling gale heads East to pub in Deal
and Dover (5)
18. Send signal to Deal hostelry (9)
21. Boys’ night out at beginning of year – a
doctor included (4,5)
24. Six bowls then hurry or go on too long
(7)
25. Poked nose in, I hear, for self respecting
beer (5)
26. Ken and nun in dress – result is inebriation (11)

1. Bit of wind operating in Chance’s village
(6)
2. Medal Ron got from king of the fairies (6)
3. Drunks to reverse into Nazis (4)
4. Railway removed from Five Bells’ village
to make a point (4)
5. Rotary helps backer with no right to brewery (5,5)
8. Stable and single at Black Pig’s location
(8)
10. Bill and Pan play it together! (7)
12. Ron and tall Ned get together at Martin’s
pub (3,7)
13. Old bartender is narrow, but has good
man within (7)
14. Extraction of beer (8)
19. Dangerous 500 coming out against (6)
20. Follows the hare in Northbourne (6)
22. Passed water coming up deep (4)
23. Pub’s duke to pitch under the bat (4)
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Answers on Page 61

A LONG WALK
BETWEEN PUBS

A

s a
wet
account
weather
year.

contrast to dark evenings, the
and the cold, here is a short On the terrace of the Marquis, Alkham
of one of our branch's FairWalks from high summer last

There was an excellent turnout, including
dogs Sasha and Tiffany, for the walk
from Alkham to Denton, which started at
the Marquis, a boutique hotel set in the
heart of the Alkham Valley.
We drank good pints of Hopdaemon Incubus and Wantsum’s Turbulent Priest
enjoying the sun and the view while sitting on the Marquis’s deck. After much discussion about what we should do for lunch we decided on having a picnic once we
set off on our walk. A few of us hadn’t come prepared so nipped off to the Alkham
Valley Garden Centre to stock up.
Leaving the Marquis we set off up through
the grounds of the Church of St Anthony
(very appropriate for this author!!) before
heading west and climbing the hill above
Alkham village. After a short distance we
stopped and had our picnic, with titbits for
our four legged friends, enjoying the great
views over the surrounding countryside. It
was here we found out what good value
the picnic provided by the garden centre
was: a large sandwich, made with quality,
Picnic above Alkham village
local ingredients; a large salad; a packet of
crisps; salad cream; mayonnaise; salt; pepper; knife & fork and napkin - superb
value at just over £5.
We then set off to continue our walk heading Arriving at the former Three Bells,
across hilly country to the hamlet of Swingfield Swingfield
Street. One of the problems we encountered
was getting Sasha, a Labrador, across the
stiles – some of which were very high. It was
a two-man effort at each stile and, thankfully
Sasha took the lifting and carrying with good
grace. Tiffany, being a toy poodle, was no
problem at all and was carried over each stile
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tucked under an arm.
The climb into Swingfield Street was a real
killer so once we reached the hamlet we
took time to rest looking at the Three Bells,
now converted into private residence –
wishing it was still a pub as we were getting
a little thirsty by this time – and peering into
the boarded-up Swingfield church. The land
levelled out as we headed across country
through St. John’s Farm passing by the St.
John Commandery, the highest point of our
In the Garden of the Jackdaw, Denton
walk – thank goodness. The chapel was
built in the 12th century by the Knights Hospitallers and is now in the care of English Heritage.
From here we walked along leafy lanes before heading north and taking to footpaths once more, taking us along a pleasant woodland path towards Denton. A
short drop down the hill took us into the village of Denton and the Jackdaw – the
second pub on our walk. Much relief could be heard, and felt, as we settled down in
the pub’s gardens with well-earned pints of Adnam’s Broadside, Harvey’s Sussex
Best Bitter and Shepherd Neame Spitfire.
This was perhaps one of the hardest walks I’ve been on but certainly one offering
the most spectacular views of the Kent countryside.

Tony Wells
N.B. Fifteen or twenty years ago as well as the now closed Three Bells the walkers
would have had the choice of the Newcastle at Ewell Minnis, the Chequers at Selsted or the Endeavour at Wootton – Ed.

THE
GUILDHALL
42 The Bayle, Folkestone
Tel. 01303 251393

Stuart and Gilly
welcome you to
our traditional family run pub.
Four Real Ales - Good Pub Food.
Open 12 Noon-11pm Mon-Thu
12 Noon - Midnight Fri & Sat
12 Noon - 10:30pm Sunday
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The Sportsman
Freehouse & Restaurant
23 The Street
Sholden
Kent Ct14 0AL
Tel: 01304 374973
Family Restaurant
Luxury En-Suite Rooms
New Function Room
Now licensed for Weddings and Civil Ceremonies
Open:
Mon - Fri 11.30 - 3 & 6.30 -Close
Sat - Open All Day
Sun - 12 Noon - 5
Janice & Jamie Coleman
www.thesportsmansholden.com

The Three Cups
59 Crabble Hill Dover CT17 0RX
01304204844
www.thethreecups.co.uk
A Warm Welcome Awaits All
Good selection of Cask Ales always
available - frequently changing range,
includes, Courage, Harveys, Sharps,
Doombar, Cottage Brewery Ales,
Timothy Taylor Landlond plus others.
Fine Wine available
by the glass or bottle
Monday to Fri day 10am to Close. Sunday 12pm to Close
Bar Snacks available
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THE ORIGINS OF PORTER
or those of us brought up in the Britain of the mid 20th century, porter always
seemed as anachronistic as mead, or that favourite tipple of Falstaff, sack. A
dark, substantial brew, which appropriately seemed to reflect the dimly lit courts
and alleyways of the London of Dickens and Sherlock Holmes, it had disappeared
sometime in the first decades of the 20th century, along with all day opening and
triple X strong ale. However with the rise of the microbrewers all changed. Their
enterprise, and interest in all types of beer, saw old styles revived, including
amongst them porter.

F

Porter's origins appear to date from the early 18th century, at least in name, for the
style which became established by the second half of that century and throughout
the succeeding 19th century may not originally have had its exclusive use, as it
might have embraced other varieties of London brown and dark beers which were
being brewed at the time. It might also be somewhat erroneous to describe porter
as a style, for over the years, it was liable to change, due to economic considerations or fashion; and neither was it always referred to as porter. ”Entire butt” or just
“entire”, appear as alternatives, and the latter term continued in use alongside porter throughout the 18th century. An early engraving showing a pub advertising both
Whitbread London Porter and Whitbread & Co. Entire, suggests that terms were
either interchangeable, or reflected variations of the brew, or perhaps just local
colloquialisms.
It is often said that porter, or whatever it was initially called, and however it actually
tasted, was created as a deliberate replacement for the then currently popular London drink three threads. A corruption of three thirds, this comprised pale beer,
young brown London ale and mature stale – London brown ale matured for months
in huge oak vats which gave it a sour, lactic flavour. Whether, however, it actually
replicated the flavour of three threads is a different matter. Brewing at the start of
the 18th century was very much a matter of tradition, rule of thumb and personal
judgement, with little application of scientific method. We have no idea how beer
may have tasted, but no doubt there was every opportunity for odd and off flavours,
and without the benefit of cooled cellars, shelf life would not have been too impressive. Mixing of beers was common, to mask possibly a deteriorating beer with a
younger, fresher beer, or to provide substance to a young beer with an older matured beer – or maybe again just to provide a balanced or desired flavour. Very
possibly it was just a matter of making the best of an indifferent selection, and the
famous three threads may have been no more than this. Beer or ale, however, was
very much the standard drink; in the absence of reliable water it had to be.
Whatever the truth about porter and three threads, the latter does seem to have
held a prominent position when porter appeared and appears to have declined as
porter drinking expanded. As well as technical limitations early 18th century brewing
was also beset with complexities deriving from a number of other factors, including

Page 45

taxation, regulation and geography – in the case of three threads leading to considerable added cost and inconvenience. Pale beer required pale malt which at the
time could only be kilned using coal (wood, the normal fuel, being too uncontrollable and liable to flare and scorch the malt), which was both taxed, and banned in
urban areas because of the resulting fogs. Pale beer production was therefore confined to country brewers who sold it to London brewers at considerable profit. They
also, because of space considerations in London pubs and breweries, bought and
undertook the maturing of London brown ale to create mature stale. More profit,
and the country brewers grew rich and powerful – the London brewers and publicans having no choice but to buy from them pale and stale to mix with their own
London brown to satisfy the demands of their customers. Any opportunity to break
the grip of the country brewers and the income that they absorbed would be readily
grasped.
The first brewing of a beer that we might recognise as porter is usually attributed to
Ralph Harwood in 1722, at the Bell Brewhouse in Byde's Place off Shoreditch High
St., although he might well have not been either the first or only brewer to do so.
Neither is there any certainty as to what he called it: porter is unlikely, and it is
more probable that he used the term entire butt. Anyway, whatever name it carried,
and however near Harewood's beer might have been to that which became established as porter over the following twenty or thirty years, its crucial qualities were
that it was brewed to be sold and drunk as a single beer, not to be mixed with other
beer or ales, and that brewing could continue longer into the summer than was
possible with existing brews. It was also, very likely also to be substantially cheaper

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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than the alternatives. As for taste and appearance, it was probably dark, bitter and
fairly strong.
The exact recipe of Harwood's brew and
many of the other early porter or porter-like
beers is unknown, but critically it almost certainly included large quantities of brown malt,
if not comprising entirely brown malt. Brown
malt was malt that had been highly dried and
quite possibly burnt (burnt malt also, probably being a vital ingredient), and contained
less fermentable material than paler malts.
While therefore not as efficient at producing
alcohol, it allowed a more gentle fermentaThe porter tun room at Whitbread’s
tion that was more tolerant of warm weather,
Brewery
and more suited to large scale production.
th
18 century porter brewers were able to brew from September to June: by comparison contemporary Burton brewers would start in October and finish in May.
Here then we have the critical factors that led
to the creation and rapid success of porter,
and they are not entirely unknown to us today: convenience and economics. Porter
could be brewed in the middle of a large city
(i.e London), in greater quantity, and for
longer during the year than other beers; it
negated the expense for transporting beer to
and from out-of-town brewers, storing beer
with out-of-town brewers, and buying from
them expensive pale beer; and it was far
Westminster Ale & Porter Brewery
more convenient for the publican to serve
Horseferry Rd, London c.1860
from one barrel rather than create a mixture
from two or three. Cost may also have been further reduced if we assume that the
bitterness provided by burnt malt may have allowed a lower hopping rate, hops
being a particularly expensive item. Porter may, as well, have tasted rather better
than the alternatives, but cost and convenience advantages alone, were probably
sufficient to see it destined to succeed.
As the 18th century progressed porter assumed a major role in British brewing, particularly in London where the big porter brewers became leading commercial institutions and very wealthy, with brewing carried out on an industrial scale. In future
editions of Channel Draught we will follow porter's rise to pre-eminence and subsequent decline. As to the name there is no certainty of its origin, but the most obvious is probably the most likely, i.e. that it became beer most associated with, and
most popular among the London market porters.

Martin Atkins
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THE FARRIERS ARMS
A Community pub at Mersham, Nr Ashford

A

s pub companies and brewers slim down their operations to concentrate on
what they view as their better performing pubs, an increasingly popular option
for communities faced with the loss of their local is to buy it, and in East Kent we
have a fine recent example in the Farriers Arms at Mersham just outside Ashford.
For many years an Allied Breweries house, it latterly ended up as part of Punch
Tavern's extensive operation, and by 2009 its continued existence as a pub was
looking decidedly doubtful. However, a determined local community had other
ideas and it was purchased by a group of some eighty villagers, who after five
months of hard work and considerable investment reopened it to the public in November that year.
The building dates from 1606, and is
very much a typical traditional Kentish pub – tiled roof and white painted
walls outside, low ceilings and
beams with hop bines inside. Four
ales are usually available, but here
matters diverge from the normal
Kentish model: regular Timothy Taylor will be accompanied by up to
three ales you will not have seen
elsewhere, for as well as being
owned by its community the Farriers The Farriers Arms, Mersham
also brews its own beer.
The consortium that bought the pub had from the start, planned to brew their own
beer, but for various reasons work on the brewery did not start until June 2010.
Brewing equipment came from the now defunct Black Dog Brewery of Whitby, and
by October a five barrel plant had been installed and ready to brew in a small back
room at the pub, volunteer shareholders carrying out much of the work and helping
to keep down costs. Calling itself the Old Forge Brewery, brewing responsibility
was assigned to Richard Dixey,”an enthusiastic home brewer”, but whose considerable experience stopped far short of the challenge provided by a five barrel plant.
None the less their confidence was well placed and on November 3rd the first brew
appeared in the pub. This was a well balanced 3.7% ABV bitter, named after the
year of the pub's foundation as Farriers 1606, and which is now established as the
pub's standard bitter.
At the moment the pub brews only for itself, and the 1606 has been joined by other
beers. A number of visits in the spring found it accompanied by Summer Gold, a
4.1% golden ale and a most palatable dark “winter” ale called Bishop's Brew (4.2%
ABV). According to bar staff, work was soon going to start on an autumn ale.
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However, the Farriers is not just about beer, or that other pub basic, food. It is a
regular venue for music (of the more subdued variety), vintage and veteran car rallies and apparently does an excellent bonfire night – its potential enhanced by the
Farriers Field, offering additional space and the opportunity for camping during
events. And of course there are festivals, the pub's Second Beer and Music festival
with fifty plus ales and ciders, having just taken place over the last weekend in July.

Y

ou will be aware that the Deal, Dover, Sandwich and District Branch of
the Campaign for Real Ale makes every
endeavour to take advantage of the
benefits of modern technology. To this
end we have made a most positive move into the 21st century, and have established our own Facebook page. We’ll use this to communicate local CAMRA activities such as social events, beer festivals, pub news, planning applications,
campaigns and any other real ale or pub related information that we think you
might be interested in. You can find our FaceBook page at:http://www.facebook.com/CAMRADealDoverSandwich.
So why not sign up today

Mike & Ena would like to welcome you to the

The Kings Head
204 Wincheap, Canterbury, Kent, CT1 3RY
Tel & Fax 01227 462885
Friendly traditional 15th century oak beamed inn
CAMRA 2010 Good Beer Guide Entry – 3 Star En-Suite Bed & Breakfast
Wide range of snacks and meals served lunchtimes and evenings – Sunday Roast
Real Ales - Harveys Sussex Best – Greene King IPA – plus Guest Beer
Goachers, Westerham & Old Dairy regularly available

Selection of pub games plus darts and bar billiards – Bat & Trap pitch
Sky Sports - Secluded outdoor drinking area at rear - Heated smoking shelter
Available for small functions and meetings
Close to the city centre and Canterbury East Railway Station - Public car park nearby
Open Mon - Thur 12 till 2.30 and 4.45 till 12
Friday and Saturday 12 till 12 – Sunday 12 till 11.30

Email: thekingshead@wincheap.wanadoo.co.uk
http://www.smoothhound.co.uk/hotels/thekingshead.html
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www.thefivebellseastry.com

The Cross, Lower Street, Eastry, Sandwich, Kent CT13 0HX

Tel. 01304 611188

thefivebellseastry@yahoo.co.uk

TRADITIONAL OLD ENGLISH PUB
NOW DOING BED & BREAKFAST
WARM FRIENDLY WELCOME
OPEN - SUN TO THURS 11AM TO 11.30PM, FRI & SAT 11AM to 1AM
BAR SNACKS & HOME COOKED FOOD ALL DAY
12 - 8.30pm EVERYDAY
REAL ALES - GREENE KING IPA + GUEST ALE
ENTERTAIMENT AT TIMES
FUNCTION ROOM AVAILABLE
FRIDAY 17th FEBRUARY - DAVE’S QUIZ NIGHT - Teams of 2 -6, £2 pp 8pm
SATURDAY 25th FEBRUARY - 8T’s - ULTIMATE 80’s DUO 8.30pm
SATURDAY 17th MARCH - JO SCOTT - EASY LISTENING 50’s/60’s 8.30pm
SUNDAY 18th MARCH - MOTHERING SUNDAY Sunday Lunch at our normal prices -book early to avoid disappointment
FRIDAY 30th/SATURDAY 31st MARCH - 4 YEARS ANNIVERSERY WEEKEND
FRIDAY 30th MARCH - JERRY C 60’s - 90’s + Blues
SATURDAY 31st MARCH - MARY’S 4th YEAR ANNIVERSERY PARTY
CHARLIE - Rock/Pop/Soul Singer 8.30pm

BEER FESTIVAL
FRIDAY 20th APRIL - MONDAY 23rd APRIL
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TAKING CARDIFF TO OXFORD
The Beery Boaters
Autumn 2011 Trip

O

ctober 1st 2011, and the warmest start to October that any of us could remember, found seven stalwart real ale enthusiasts assembled at the Eynsham
base of Anglo Welsh just outside Oxford: their mission, to boldly go where no
Beery Boater had been before – the upper navigable reaches of the Thames. Our
vessel was the narrowboat Cardiff and crew members comprised John and Dave
Underdown, Terry Easley, Jeff Sherwood, Alan Hodges, Rob Miller and Martin Atkins. Once again we were bereft of trip organiser and guiding light, Hon. Commodore (Unelected) Jim Green, whose promise to have leg sorted in time came to
nought. In a near repetition of arrangements for his original operation in the autumn
of 2007, the health authorities booked Jim into hospital two days before the trip
start – a decision to gladden the hearts of conspiracy theorists everywhere.
Nevertheless, girding our loins and grasping our windlasses (although in point of
fact they were not needed, all lock gates either electrically operated or possessing
their own integral winding gear) we set off upstream at about 4.30pm, appropriately, given our boat's name in the direction of Wales, although with the link from
Lechlade to the Severn inoperable, slim chance of getting there. Start might have
been earlier had not three of the crew got lost and ended up driving through the
middle of Oxford, eventually arriving at about 3.50pm.
Jim's itinerary had suggested a first night stop at either the Ferryman Inn at
Bablock Hythe or Newbridge 3½ miles further on, where the Maybush and Rose
Revived stood either side of the river. Because of time considerations on the following days we chose the latter, a decision reaffirmed as we passed the Ferryman.
Brightly painted, and surrounded by caravans and mobile homes, we, perhaps unfairly, judged it more resembled a holiday camp bar than traditional pub. We
reached Newbrige towards dusk, at about 7pm. Mooring opportunities were limited
but we found a place downstream
from the Rose Revived, where we Monday morning
lashed Cardiff's bow to the railings of
a water-sports centre. The stern we
pulled as far in as we could manage,
but it left sufficient distance and drop
from the bank to make getting off or
on at the rear a near impossibility – a
particular problem, as only the back
door had an external lock, and which
necessitated Jeff (adjudged the most
agile) locking up and scrambling
along the side of the boat. Meanwhile to get off and on from the front

Page 51

was far from easy, requiring approach direct across the bow. The prospect of the
return journey after an evening's beer we resolved to leave to the evening and the
beer. We were perhaps fortunate that this was the extent of our concerns, for in
mooring, the rudder had grounded, and with the engine in the reverse, had swung
the tiller against steerer Rob, trapping him between it and the stern rail and almost
depositing him overboard.
The Rose Revived proved to be a large Greene King establishment with outside,
extensive seating across the riverside garden, and inside the extensive layout of
tables, mostly sporting reserved signs, indicative of serious food trade. We found a
little corner, that had escaped pre-booking, and drank Abbot, Old Speckled Hen
and Old Trip to Jerusalem – all in good nick if somewhat cold – while those with
hunger to assuage had the choice of standard pub chain fare. The Maybush being
closed that day (possible flooded cellar, according to the Rose's staff) we stayed
put until the pub closed some time after 11pm. Beer was reasonably priced (£2.95 £3.05 a pint) and the staff obliging – asking if we wanted more drinks as closing
time approached – but as we found too often elsewhere over the next week, a local
it was not. There may have been other drinkers at the end of the evening but they
were not evident, and certainly no group finishing off Saturday evening around the
bar, but then in a pub such as this the bar servery is just what it says, a repository
for a till and drink dispensers.
Despite our earlier forebodings we all got back on board Cardiff without falling in
(not though, without a measure of difficulty), and after a good night's sleep were
away next morning at 7am. A misty start but with the forecast of another hot day,
we had considerable mileage to cover before our evening destination at Lechlade.
Being Sunday and the weather fine, the river was full of other craft, motor launches
mainly, with amazing acceleration and the ability to turn on a sixpence, but unlike
narrowboats did not cause hold ups at locks as has happened to us before on
sunny weekends. Our lunchtime stop was the Swan at Radcot, another Greene
King pub which we moored opposite, alongside a sign declaring that stretch to be
dedicated moorings. Once again food appeared a priority with all seating inside
the pub reserved for eaters, although a large screen TV at the end of the bar suggested it might at times revert to other uses. Roast Sunday lunch was the only option but with a choice of three or four meats – although Alan and myself, who chose
turkey, suspected that the bird had yet to be caught and plucked as we had a two
hour wait before our meals turned up. Beer selection was just Old Speckled Hen
and Greene King IPA.
We left about mid afternoon and reached Lechlade about 6pm, the sky by now having clouded over, to the relief of some of us. Nicholson's marked winding place was
some half mile further on but the river was sufficiently wide for us to turn round just
above Ha'penny bridge, next to a field where a group of youths were busily employed throwing each other into the water. We moored just below the bridge alongside a field of cows with posts telling us in barely legible writing that it would cost us
£4, but we saw no one and paid nothing.
There are four pubs in Lechlade within easy reach of the river. There were five but
the former Arkell's Red Lion has of late become an Italian restaurant. Of the others,
the Riverside is also Arkell's, and occupies substantial premises next to the bridge,
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while the Swan and the New Inn were, that day (and for all we know perhaps most
days), devoted to ales from national suppliers. It was not therefore a difficult decision to head for the remaining pub, the Crown, which reputedly brewed its own
beer, although the lone singer belting out pop standards from one end of the pub
caused us some initial apprehension. However, after about twenty minutes and a
passable attempt at Elvis Presley he packed up and we were left to consider the
pub's home brewed offerings. There was a choice of four ales, all around 4 to 4.5%
ABV, and all distinctive and in good condition, although with more than a hint of
home brew about them. Anyway, we were quite happy and stayed all evening, the
pub proving as characterful as its beer, its walls decorated with a most unusual
accumulation of oddments including a rifle, a stuffed fox and a boar's head complete with hat.
Monday dawned fine again although the forecast was for it to get generally cooler.
We were away by 7.30, intending to get to Eynsham for the evening, and with the
weekend now over, and most of the other river craft disappeared, we had the
Thames much to ourselves. We watered up at Radcot lock and then continued to
the Trout at Tadpole Bridge, something of a chance stop as we did not know about
moorings or whether, being Monday lunchtime, the pub would be open. However,
we were in luck, it was open and there was mooring alongside its garden, although
it appeared the only decent spot around and had room for just two boats of Cardiff's size. It transpired we had made a good choice. Real ales were Young's Bitter
and Ramsbury Bitter from Marlborough – there should have been one or two
guests as well but, according to the staff, the fine weekend had seen them off. The

A Warm Welcome from Kate and Barry

THE CARRIERS
ARMS
12 West Street
Dover
CT17 0DU

Under New Management

Open 12 Noon to Late every day
Real Ale
Pints from £2.20

‘CHILLZONE’
CHILLZONE’ 12 - 6 Sundays
Darts & Pool
Phone 077 488 752 66
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Ramsbury proved excellent, a somewhat fruity slightly sweet bitter, and we enjoyed
several pints along with some equally excellent baguettes, not cheap but substantial and good value.
The afternoon saw us return back past the boatyard to moor just outside Eynsham,
alongside a meadow with signs informing us of a £5 fee: a journey which saw us
“shadowed” by a pair of red kites, overflown by various military aircraft and pursued
by a huge flock of sheep – the latter, innocently grazing beside the river, responding to a perhaps somewhat ill-considered imitation of a “baa” by the Acting Hon.
Commodore (Unelected). We headed for the nearest pub, the Talbot, over the
bridge with its odd little toll booth, where we drank Arkell's beers, and those suffering the pangs of hunger could find sustenance. Later, four us walked up the hill to
look at some of Eynsham's other pubs, and drank White Horse Village Idiot at the
Queen's Head (empty), and Tribute at the Jolly Sportsman, where we listened to
sixties music, and some not quite sober conversation from the bar.
Tuesday morning, temperatures back to normal, and the prospect of a day in Oxford. We left Eynsham at 8.45am after the local farmer had collected our £5 overnight fee (destined apparently for a donkey charity), and were moored below Osney Bridge, where we found plenty of space, by 11.15am – an uneventful 2½ hours
with no rowers to contend with, as had occurred on previous occasions on this
stretch, just a martinet of a lady lock keeper, who might have been more at home
on a parade ground. Over the rest of the day a number of the city's pubs were visited and a number of pints consumed, starting at the medieval Turf Tavern down a
tiny alleyway amongst the University colleges and including the White Horse, Chequers, Bear and Royal Blenheim – owned by the White Horse brewery, and whose
beers were generally prominent elsewhere. It was a major supplier to the Turf,
whose bar staff informed us, had been owned by Greene King for about eight
years, but except for weekends when IPA is put on for the students, rarely sees
any Greene King beers. Around 9pm, and after a final session at the Royal Blenheim, where a TV sports channel left those of us with little knowledge of baseball
understanding even less about it, we wended
our way back to the boat, stopping for “just a last White Horse, Oxford
drink or two” at a pub we had spotted on the way
into the city. Down a side street just before the
river, and complete with pool table, juke box and
four real ales the Kite was a real local, and
again, although a Greene King pub, only one of
the ales was from the brewery. We settled in for
another couple of hours and Rob found a selection on the juke box reminiscent of a cider house
in Bristol many years ago. And there the day
should have ended, and for most of us it did, but
back on board Cardiff we found we were missing
Dave, John and Terry, and they remained missing until 3.00am. It transpired they had found yet
another hostelry where a birthday celebration
was in progress, and who after initial misgivings
had invited them to stay.
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Next day, Wednesday, saw a late start at 9am but we made good time and were
watering at Abingdon by 10.30. Our lunchtime stop was Clifton Hampden, a small
village with a pub either side of the bridge but seemingly little opportunity for mooring, until, as we passed under the bridge, the perfect spot revealed itself, immediately below it on the west bank. Just long enough to accommodate a narrowboat,
we wasted no time in tying up and proceeding to what we assumed to be the nearest pub, the Barley Mow, on the other side of the river. It transpired in fact to be no
nearer than the other, the Plough, and of much less interest – part of the Chef &
Brewer chain. Regulation pub fare appeared the priority and ale, from our observation, limited to national brands. We set off again towards 4pm, the sky becoming
increasingly overcast with the distinct possibility of rain, for the final leg to Wallingford and our second turn-round point.
By contrast with our lunchtime experience mooring in Wallingford was easy with
plenty of space, although for a £5 overnight fee, and the town itself, according to a
leaflet that someone retrieved during our stay, a good place for pubs – if one knew
where they all were. Nevertheless we had a decent evening, including rain, drinking at the George Hotel (Beers and apple/pear cider from Rebellion) and the Dolphin (Greene King but with two non GK guests).
Thursday dawned fine and fresh and we
The Punchbowl, Abingdon
were off at 8.50 once the man from the
council had collected our £5. The Thames,
wide here, we turned Cardiff with plenty of
room to spare and headed back to Clifton
Hampden, and to our dedicated mooring
place and a look, this time, at the Plough.
And very different from the Barley Mow it
proved. Chinese run, it offered just one real,
Pale Ale from the recently founded Loose
Cannon Brewery in Abingdon, who we
gathered were a regular supplier, and only
Chinese food, including a take away service. The ale was good, as was, according
to those who tried it, the Chinese food, and we stopped 3½ hours, that is until the
pub closed.
Evening found us at Abingdon and something of a disappointment. Many of the
little real ale pubs Dave and John remembered from earlier visits had disappeared,
the Nags Head on the bridge was boarded up, and the Old Anchor (riverside with
its own mooring) being refurbished. We drank at the King's Head and Bell, and
then the Crown and Thistle (Marstons) until the start of an “open mike” evening
proved unacceptably challenging. We moved on to the Punchbowl, a Morland pub
with unfortunately only Morland Original available, but cosy, and we stayed there
the rest of the evening – except that is Jeff, who wandered off in pursuit of whatever other delights Abingdon might have to offer. We returned to Cardiff some time
after 11pm, and a while before Jeff who apparently went back to the King's Head
and Bell, and spent the last hour chatting up one of the barmaids.
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Next morning, those of us who took
cooked breakfast, for a change and to
give Terry a rest, found a little café/
snack bar in the town, and at £4 a
head dined excellently (interestingly
just half the price of the breakfast being offered at a motorway service station on the way back). For lunchtime
we moored again below Osney Bridge
to spend a few more hours in the Kite,
and probably our best meal of the
The Beery Boaters, Autumn
week – in my case a solid slice of
2011
steak pie with mashed potato, gravy
and home cooked veg., again excellent. The evening found us moored again at
Eynsham and an evening in the Talbot, where a four piece jazz band played to a
small audience. The bass player looked familiar to myself, John and Dave, and
later, from my description, Jackie Bowles at the Louis Armstrong thought she knew
him as well. With the prospect of a substantial drive the following day no one ventured to any other of Eynsham's pubs.
And that was about that. Next morning we returned the boat the short distance to
the boatyard and after photographs set off back to East Kent

Martin Atkins

The Plough Inn
Church Lane, Ripple
CT14 8JH
Tel: 01304 360209
Selection of Cask Ales
and Fine Home Prepared Food
Food is available Tue - Sat 12 -2 and 6 - 8.30
Sun 12 - 3
We open at 3.00 on Mondays
We are walker and dog friendly
WiFi connection
One Double Bedroom with en suite
Large Parking Areas.

Listed in the 2011 CAMRA Good Beer Guide
info@theploughripple.co.uk
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LAST KNOCKINGS
Burgernomics Thursday evening a couple of weeks before Christmas found me
enjoying a few excellent pints of Westerham Double Stout, a thick and substantial
draught beer of some 5.5% ABV, and of a kind we could only have dreamt of forty
years ago. The following morning on Radio Four's Desert Island Discs I listened to
the “very reasonable” tones of Martin Sorrell, head of the world's largest advertising
business (WPP I think it is) talking about the building of brands and the intellectual
satisfaction of running a business such as his. No doubt Mr Sorrell's age would
have precluded much, if any, involvement in the general debasing of our national
drink during the 1960s and 1970s. For all I know he might well have ethical considerations about a product's innate qualities and what might be done with it in the
name of promotion and product development, but the programme did not touch on
this. However, to much of the business world everything is in play, and the more a
product, whether it is beer, motor cars, financial services or anything else can be
reduced to a blank canvass awaiting the marketeers’ magic wand, the better. No
need here to recount how decent and worthy brews, if somewhat staid, were replaced by all singing, all dancing keg, full of whistles and bells and glitz, but devoid,
many of us felt, of that all important beery element - flavour; certainly no place for
likes of Westerham Double Stout.
While Martin Sorrell might have little involvement in the marketing of beer, he does
seem to know about Brazil, a country he obviously has considerable affection for,
and whose appetite for business he obviously admires. However, the country of
carnival, footballing prowess and “where the nuts come from”, is not without its
more contentious aspects, one of which, until very recently, has being the clearing
of vast areas of rain forest to raise cattle, (or to grow soya to raise cattle), to supply
the apparently insatiable desire of the western world for burgers. A full house in
terms of environmental damage and health concerns many might say, and no
doubt not achieved without a certain input from the world of advertising.
Haunted Hostelries A new book by journalist/author Donald Stuart, offering us a tour of
England's haunted pubs, was reported on in
the Dover Express before Christmas. Among
those in East Kent are the Bell Inn and King's
Head in Hythe which respectively play host to
a grey lady in the cellars and breaker open of
locked and bolted doors; the fish lady smelling
of fish and a Victorian soldier in uniform at the
Ship in Sandgate, and a man wearing cricket
The Kings Head, Deal
clothes in the King's Head in Deal. In Dover
the Cinque Port Arms is unique in the country by playing host to the ghost of a comedian, though no reference apparently, to the White Horse, Dover (George, I be-
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lieve, is the name of the alleged spirit in
residence) nor, perhaps understandably,
as it’s now closed, to the Mogul, where
the apparition of a woman had been seen
to cross the main bar before disappearing
through the wall by the toilets.

The Bell Inn, Hythe

Schoonernomics There seems some
surprise that the two thirds of a pint
schooner has so far failed to find favour
with British drinkers and publicans (see
National News). Logically there should be no surprise, especially when a large part
of the raison d'être for schooners is to curb binge drinking. The purpose of binge
drinking is binge drinking, you can't do part binge drinking, and it doesn't happen by
chance. Is it really envisaged that a group of lads on a night out will opt for schooners instead of pints, or that one will drink schooners when his mates are on pints –
it would by a travesty of all we know about psychology. From the publicans’ point of
view there is obviously additional cost, provision of extra space and extra complexity. At the moment draught beers have two prices, a pint, and a half: using schooners would add a third price, which of course is multiplied by the number of differently priced beers on the bar.
Bikernomics Perhaps I shouldn't be surprised but whenever the media ventures
into reporting about an area with which I have some acquaintance, a substantial
faux pas can be expected. Most recently we were informed by the Hairy Bikers,
that in the 1950s most pubs brewed their own beer, by contrast to the large scale
industrialised production that became increasingly prevalent in the following decade. No doubt what they intended to say was that most pubs in the 1950s were
owned and supplied by small local breweries, who brewed their own beer. The
subject was the micro industry and the renaissance of craft brewing, and the mistake did not detract from the argument, however it does seem surprising that no
one involved in the programme's production picked it up on its way to being broadcast.
Pub Crisis Crisis, what crisis? Tuesday after Christmas, 3.45pm and village local
filling up with eaters. Two or three days of eating and drinking and now they're out
for more. Beer not cheap, food not cheap; and 3.45pm, middle of the afternoon –
what culture is this? Not very British. Might have been 200 years ago, but that was
after a day's huntin', shootin' and fishin'. Perhaps they've all been to the sales or
watching the big match on TV. Man from Mars would no doubt think business is
booming but wouldn't know that the next two months will be dire – all the happy
revellers back in their burrows 'hibernating' until spring. “It'll always be there when
we want to celebrate”......not necessarily. You all know the figures, if you bother to
read them, pubs closing by the dozen. Use it or loose it!
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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
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Mike Galliers 01732 771775 (w)
01227 272494 (h)
mike@calebriparc.co.uk

E

8

N O N I N G T O N

Ashford Folkestone & Romney Marsh
branchcontact@camra-afrm.org.uk

B

6

9

Adjacent Branches

5

G O O D N E S T O N E

L

17

P

A

S

L

D O V E R
I

18

E A G L

E

N
21

T E
E

22

E
19

L

20

E G R A P H
R

V

O

E

E

U

23

S T A G P A R T Y
24

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
A1
01304 211111
A2B
01304 225588
Central
01304 204040
Dover Heritage01304 204420
Star
01304 228822
Victory
01304 228888
Deal Taxis
AI Cars
Castle Taxis
Direct Cars
Jacks Cars

01304 363636
01304 374000
01304 382222
01304 362299
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Sandwich Taxis
AM Cars
01304 614209
Sandwich Cars
01304 617424
Folkestone Taxis
Channel Cars
01303 252252
Chris’s Taxis
01303 226490
Folk. Taxi
01303 252000
Premier Cars
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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And Finally ........Lavender Hill Mob luck runs out
Property theft from pub customers in London has been on the rise of late. However, a pair of handbag thieves got more than they bargained for when they targeted The Merchant pub in Battersea, South London just before Christmas. The
thieves walked into the pub and were staring at customers' belongings not realising
the local police were having their annual Christmas party there. The 25 off-duty
officers were tucking into their turkey when they recognised the wanted teenagers
from one of their morning briefings. Sgt Richard Cloke, PC Lucy Blackmore and
community support officer Craig Mulgrew blocked the exit as unlucky pair realised
their terrible mistake and tried to leave. The officers called for back-up and handed
the two 19-year-olds over to their on-duty colleagues. Then they went back to finish their turkey and festive drinks.
.
Pub Manager William Aliaga said : "The crooks certainly picked the wrong place to
go to." The group of 25 cops were from the nearby Lavender Hill nick. Their boss,
Chief Inspector Charlotte Taylor said: "Their actions show police officers are never
off duty and always willing to intervene when they suspect crimes are being committed”. The two young men were arrested on suspicion of going equipped to steal
and were bailed until January, police said.
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