
WhatAles?

Discover CAMRAlocally at www.westcumbriacamra.org.uk

WestCumbria 
BeerFestival 

inWhitehaven

16-17 November 2007

Newsletter of theWest Cumbria &WesternLakes branch

Our pub 
of the year
pages 12-13

Summer
2007
issue

Fighting for 
rural pubs
page 4

Help save
your local
page 9

and
much
more…

free



YATESYATES
BREWERY LtdBREWERY Ltd

CUMBRIA’S AWARD WINNING BREWERY

Bottled Bitter and Fever Pitch 

now available!

w w w. y a t e s b r e w e r y . c o . u k
for information and a full list of outlets please see:



SUMMER 2007 WhatAles? 3

I have been cajoled to put together a
new edition of What Ales (better late
than never) and a number of people
have kindly supplied articles. If you
have any ideas for future articles or
any points you want to raise please
feel free to make contact. We now
have a new team – Andy Smith and
Denise Bell (who have recently
moved into the area) – responsible
for the layout. I hope you like the
new style and the use of colour.
Thanks again to Chris de Cordova for
her help in producing the last two
editions.

I make no apologies for the
number of articles in this issue on
the threats to local pubs, both rural
and urban. With the smoking ban
now in force the threat to our locals
is likely to increase.

Earlier this year we were all very
sad to hear about the death of Peter
Yates in a sailing accident. He will be
sadly missed and our thoughts are
with his wife Carole and her family
(see page 16). We are also mourning
the sudden death of branch member
Dave Lloyd and our hearts go out to
his family and friends.

Does your pint measure up? Let
your beer settle and if it’s not a full
measure don’t be afraid to ask for a
top up (see page 10). We would be

The Dog and Gun in Keswick was
selected by the branch as its Pub of
the Year (see centre pages). A close
runner-up in the competition was
the Bush Inn, Tallentire. Although
in a village setting which is quiet
compared with Keswick, Ray
Seavers manages to keep three real
ales on the bar – Jennings Bitter
plus an ever-changing selection of
guest beers, many of which come
from Scotland or Lancashire. Ray
and Monica were due to receive
their award on 4th July at our
monthly branch meeting. Our Pub
of the Season for Spring 2007 is the
Gosforth Hall Hotel (also see
centre pages). In our region,
Cumbria’s Pub of the Year has been
announced: the award goes to the
Prince of Wales, Foxfield, which
will now proceed to the next round
of the competition. � Ros Berry

glad to hear of any pubs that
constantly give short measure and/or
refuse to willingly give a top up. It is
not necessarily the landlord’s policy to
give short measures but can be down
to poorly trained staff, so we need to
let them know. � Brian Quayle
whatales@westcumbriacamra.org.uk
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The CAMRA booklet “Rural Pubs – 
A route to success”, produced in
association with the Countryside
Agency, although published in
November 1999, is still relevant eight
years later. 

“Times have never been tougher for
pubs in rural communities. For a variety
of reasons fewer people are using rural
pubs and those who do are often
consuming less. Unfortunately, there’s
no sign that will get easier – indeed,
initiatives like tougher drink-driving
laws are likely to make it even more
difficult for the rural publican to make
ends meet.

And yet, there are lots of very
successful rural pubs – and we do mean
pubs, not restaurants which dabble in
beer. Although there’s no magic
formula for success, an enterprising,
imaginative licensee cannot just survive
outside the towns and cities, but
actually thrive.”

The publication goes on to offer up
a number of possibilities for
consideration, rather than trying to
teach the publican his trade. Amongst
these are suggestions for increasing
income. Foremost (which you would
expect from CAMRA) is beer range
and quality, followed by food (but not
to the detriment of the “drinker”),

diversification (appreciating they
cannot all be Post Offices), tourism
and leisure (association with outdoor
activities such as fell walking),
accommodation (where possible),
brewing (a number of our pubs now
have their own micro-breweries),
public transport (publicise where
available), environment (making use
of outside areas etc.). There are also
suggestions for reducing overheads.

In many ways CAMRA,
particularly through the local
Branches, works to raise awareness of
the rural pub. In our case we
endeavour to spread our monthly
meetings around our area taking in as
many different pubs as we can. We
also try to get a reasonable
geographical spread for our Good
Beer Guide entries, and publicity for
our regular awards. But probably the
major contribution comes from the
Cumbria Real Ale Guide, which has
sales of 4,000 nationally, and our
involvement in the “Ale Trail”, which
had a recent print run of 27,000, and
is also distributed nationally.

If you would like a copy of “Rural
Pubs – A route to success”, please
contact me. � Jim Chapple, Branch
Pubs Officer email: jimchapple@
msn.com

pubcrack
The Victoriaat
Drigghas reopened
and is selling real
ales – currently
Jennings Bitter and
Theakston’s Best
Bitter.

The Pennington
Arms at
Ravenglasshas
reopened and is
selling real ales.

The Black Cockat
Eaglesfield, the
Fox & Hounds,
Aspatria, the
Oddfellows, St
Bees and the
Horse & Farrier
at Dacrehave all
been sold on by
Marstons (ex-
Jennings) to
Piccadilly Licensed
Properties, part-
owned by Sir Alex
Ferguson.
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Fighting to save ourrural pubs

www.
westcumbria

camra.
org.uk



Home of the
Loweswater 
Brewery
Melbreak Bitter 3.7%
Grasmoor Dark Ale 4.3%
Kirkstile Gold 4.3%
plus Yates and 
other guest ales

www.kirkstile.com 01900 85219

Ki r k s t i l e In n
L o w e s w a t e r ,  C u m b r i a

Traditional home-cooked
bar meals served 

lunchtimes & evenings
Tel: 01900 828993

Web: www.bitterend.co.uk

AWARD-WINNING CAMRA WEST CUMBRIA PUB

EIGHT REAL ALES WITH TWO

FROM OUR OWN BREWERY

PUB & BREWERY
KIRKGATE COCKERMOUTH
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The new ‘Cyclops’ campaign has
been designed to inform new real
ale drinkers of what style of beer
they are drinking, what its alcohol
content is, what the beer should
look like, what it should smell like
and of course, what it should taste
like using very simple but
informative language.

The new scheme is called
‘Cyclops’ due to the one eye, nose
and mouth imagery used on the
promotional material. Sixteen real
ale breweries, from across Britain,
have already signed up to the
campaign and will be using it on
their beers in pubs. These include
Marstons (Jennings) and
Robinsons.

Real ale can be a complicated
subject as a lot of craft goes in to

the brewing of our national
alcoholic drink. Some beer experts
in the past have used very ‘flowery’
language to describe a beer and
some consumers have found this
hard to understand. 

There are over 2,500 different
real ale being brewed in Britain by
almost 600 breweries. Nobody can
know what they all taste like and
this campaign will inform
consumers of what the beer is like
on beer mats, posters and other
point of sale material. The imagery
will also be placed on the back of
beer pumps to educate pub staff and
hopefully this will encourage more
people to try real ale and understand
why thousands of people are so
passionate about the best style of
drink in the world! �

One in the eye for wine sales?

pubcrack
New Real Ale
Outlet for
Whitehaven.
The Vagabond,
Marlborough St (in
the harbourside
premises formerly
known as Lime
Tongue and
American
Connection) is now
a pub/restaurant,
with three real ales
in the ground floor
bar.

Mike and Sue from
the Bitter End,
Cockermouth,
have bought the
Royal Yew at
Dean. To
celebrate, Mike has
brewed a new beer,
Yew Tree Ale
(4.4% abv). A really
nice well-hopped
bitter with a
citrus/fruity taste.

The Cyclops info for
Jennings Cumberland
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Cask beer sales could see a lift as
non-smokers return to the bar,
according to a new CAMRA report.

The Pub Omnibus Survey
indicates that of those who would
be most likely to order real ale in a
pub, 75% are non-smokers.

And of those who say they will
visit pubs more after the ban 20%
are real ale drinkers.

Iain Loe, Research and
Information Manager for CAMRA,
said: “Licensees should take notice
of the survey’s figures as they show
one way of promoting their pubs to
new customers after the ban, by
providing some great local real ales
for them to try and enjoy.”

For more news and opinion from
CAMRA, see: www.camra.org.uk  �

CAMRA Cumbria Branches plan to
have a new issue of the award-
winning Cumbria Real Ale Guide
(CRAG) out around the end of
2007. Surveying of
premises in the County
offering Real Ale will be
conducted by CAMRA
members through late
Summer and early
Autumn. The quality of the
publication binding will be

upgraded to make it more user
friendly and the content increased
to make it even more interesting.

If you are a CAMRA
member and you are
interested in assisting us
with the surveying please
contact me. � Jim Chapple,
Editor, Cumbria Real Ale
Guide (CRAG)
Tel: 01900 827005;
jimchapple@msn.com

Can the smoking ban
be a boost for real ale?

Help us update and improve
our guide to real ale in Cumbria 

pubcrack
New real ale venue:
1761 in the
Market Place,
Cockermouth,
run by former
Bitter End brewer,
Nicola. Four hand-
pumped beers:
Yates Bitter,
Jennings
Cumberland and
two guest ales.

Kirkstile Inn also
now using oversize
glasses.

The Middle
Ruddings at
Braithwaite now
have Middle
Rudding Ale (4.2%
abv) brewed for
them specifically by
Keswick brewery.

Mickey Finns,
Cockermouth
has been
refurbished and
reopened as The
Cock and Bull; 
it has two real ales
on. 

Eddie Brew © Kevin Nutter



St Helen’s Street, Cockermouth
Room for meetings / parties

01900 829786

A warm welcome awaits the real ale drinker at

Real Fires / Happy Hour Drinks / Beer Garden 
Hand pulled ales (changing selection)

Superb restaurant and bar meals daily – lunchtimes and evenings 
Monday – Saturday

Delicious Sunday Carvery 12 noon – 2pm

Fabulous 
seafront
location

Calder House Hotel
Seascale Telephone

019467
28538

Ye Olde Grey Goat Inn
FREE HOUSE

OPEN ALL DAY

OUTSIDE
DRINKING 

AREA

REAL ALES

HOMEMADE
COOKING

TUES–SUN 
12-2pm & 6-8pm
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Local Works in collaboration with
CAMRA have been campaigning
for three years and now have the
support of Nick Hurd, MP for
Ruislip-Northwood, who was the
first MP drawn in the Private
Members Ballot and he has agreed
to adopt the “Sustainable
Communities Bill” and take it
through Parliament. There is now a
very strong possibility we can WIN
this campaign and see the
Sustainable Communities Bill
being made law by next year.
CAMRA has backed this campaign
from the start because, if made
law, the Sustainable Communities
Bill will help: protect local pubs
from closure and demolition,
promote local guest beers, and
promote local brewing and beer
sourcing systems.

For further information on the
Sustainable Communities Bill visit:
www.localworks.org

CAMRA’s own research shows
that 84% of people believe a pub is
as essential to village life as a shop
or post office. The loss of pubs
whether in rural or urban areas can
undermine the local economy and
community life. CAMRA has set up
the Community Pubs Foundation
(www.communitypubs.org.uk) to
provide advice and small grants to
communities campaigning to save
their local.

Local initiatives do work – The
Black Tom, Camerton has been
saved from closure partly due to
local efforts. �

[If you believe or know that a
local pub is under threat please
contact our Pubs Officer – Ed]

‘Be proud of your local beers
and drink them’ is at the
heart of an exciting new
initiative from the
Nottingham branch of
CAMRA.

The branch has launched
LocAle, which encourages
pubs to stock at least one beer
brewed no more than 20
miles away.

“LocAle is not intended to
reduce the number or range

of guest beers in our pubs, on
the contrary. But we do want
to encourage the sales of
locally brewed beers in local
pubs” they say.

The campaign also
highlights environmental
issues such as the
unnecessary overuse of fossil
fuels in transporting what
effectively is water miles
across Britain.

“Consumers should think

about the origin of the
products they are buying, and
their contribution to the local
economy in which they live.”

Cumbria has an
abundance of locally brewed
beers and we too should be
encouraging our local pubs to
sell at least one local beer.

The Kirkstile, Loweswater,
have been displaying beer
miles for the real ales it sells
for some time. �

Help protect the environment and the
local economy… by drinking beer!

The Black Tom,
Camerton; now
saved

Help save your local



10 WhatAles?SUMMER 2007

A new survey by CAMRA has
revealed that one in four pints in the
UK are served less than 95% full and
this is costing beer drinkers a
staggering £481 million every year!
CAMRA has recently launched a
nationwide petition calling for the
Government to end short measures
as they promised a decade ago. 

For the first time in its 35 year
history, CAMRA has taken out
advertisements in national
media in order to let consumers
know how to make a stand
against this unfair practice. The
CAMRA survey of local
authorities’ trading standards
departments has revealed: 
� A shocking 26.6% of all pints
served are over 5% short measure; 
� The worst example found was 13%
short of a full pint; 
� 76% of pubs goers want the
Government to stick to its promise to
ensure drinkers get a full pint. 

Beer drinkers lose £1.3 million
every day by paying for a full pint
but receiving less than 100% liquid
in the glass. 

Labour had made an election
promise to legislate against short
measures in 1997. This promise has
not been fulfilled and has cost the

consumer £4.5 billion over the last
decade. CAMRA Chief Executive
Mike Benner said: “It is a disgrace
that up to a quarter of all pints
served in the UK are less than 95%
liquid when the consumer is paying
for a full pint every time. Labour had
promised to introduce legislation to
end this unfair practice ten years ago
and the continuing cost to beer
drinkers from the Government’s

inaction has now run into
billions of pounds. This is not
just a problem that affects real
ale drinkers. Lager drinkers and
cider drinkers are being short
changed too.” 

“It is time the Government
met its promise and made sure pub
goers get the full pint that they pay
for every time. I would urge all beer
drinkers that are fed up with being
ripped off at the bar to sign
CAMRA’s ‘Take it to the top’ petition
and help us make a difference.” 

CAMRA has set up a petition for
consumers calling for the government
to introduce legislation that a pint
will not be less than 100% liquid. 
As well as being online at
www.takeittothetop.co.uk, copies
of the petition will be at CAMRA beer
festivals across the UK. �

Howdoesyourpintmeasureup?
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brewery
crack

Geltsdale
Brewery, Craw
Hall, Brampton,
was started up by
Solway branch
CAMRA member,
Fiona Deal, in
November 2006 in
Brampton. Beer
available so far:
King’s Forest,
(3.8%),
Tarnmonath
(4.0%), Time-
honoured (4.0%)
Hell Beck Ruby Ale
ABV (4.2%) and
Black Dub ABV
(3.6%).

Strands Brewery
is located in an ex-
stable building at
the back of the
Strands Hotel in
Nether Wasdale.
The first beer was
Errmmm 3.8% (at
Wast It’s here) and
is a light, hoppy
session beer, full of
character – a great
start!



We are open 
seven days a week

Sun to Fri: 16.30–23.30
Sat: 12.00–23.30

Come along and enjoy a
fantastic home-from-
home atmosphere.
No jukebox or fruit

machines, just relaxed
background music and a
selection of board games!

1761 is the newest bar
in Cockermouth. 

We have four excellent
real ales, including two
Cumbrian Ales: Yates
Bitter and Jennings

Cumberland Ale with
two other regular guest

ales. We also serve a
wide range of wines,
hot beverages and 

soft drinks.

1 Market Place
Cockermouth

Cumbria CA13 9BZ
www.bar1761.co.uk

01900 829282

Changing Guest Real Ales
Tasty home-cooked Bar Meals

En-suite accommodation

Private parties, Christenings, 
Confirmations, Weddings.

Private Room for meetings.
Serving lunch and evening meals 

daily except Friday & Sunday



pubof the year The Dog and Gun, Keswick

The Dog and Gun in Keswick has
been selected by the West Cumbria
branch of CAMRA as its Pub of the
Year. It has been run by Peter and
Jackie Ede for the last seven years. 

It’s a vibrant town centre pub
which sells five different real ales.
The pub is full of character, with
stone flagged floors, open fires and
low beamed ceilings. It was West
Cumbria CAMRA Pub of the Season
in summer 2003 and has been listed
in CAMRA’s Good Beer Guide for
the last five years. Sadly, Peter and
Jackie plan to leave the pub this
summer. ‘We have been in the
licensed trade for 24 years. I love
being behind the bar, serving
customers, but Keswick is now so
busy all year round that there is no
let-up’ says Peter. ‘We’ve reluctantly
decided it is now time to take things
a little easier. However it’s great to
be leaving on such a high.’ 

When Peter and Jackie took it
over, the real ale range was limited
but over the years the beer range has
expanded and the walls are adorned
with pump clips showing the range
of guest beers which have been sold
in the pub since the couple have run
it. Peter blazed the trail for licensees
to source beer locally, reaching
agreement to sell Yates beers from
the local Westnewton brewery under
Scottish and Newcastle’s ‘local hero’
scheme. He has been delighted to

champion local breweries, and the
three guest beers now all come from
Yates and the new Keswick brewery.
Visitors also appreciate the fact that
the bar staff are knowledgeable about
where the beer is brewed. Customers
who are not sure about trying a new
beer are offered a sample to taste,
and are frequently intrigued to find
that there is a brewery in the town.

The pub is host to Keswick
Mountain Rescue Team, and
supports them through a number of
fundraising activities. Although the
Dog and Gun is primarily a drinkers’
pub, it is also well known for its food,
especially the Goulash. Jackie is in
charge of the kitchen, and it’s a real
family affair with youngest daughter
Nicola also working behind the bar.

Dog and Gun is
CAMRA’s top pub

pubof the season Gosforth Hall Hotel, Gosforth

Barbara and Rod Davies accept their
well-deserved CAMRA award

Jackie and
Peter Ede,
delighted
to go out
at the top

REPORTS: ROS BERRY. PICTURES: BOB JOHNSTON SUMMER 2007 WhatAles? 1312 WhatAles?SUMMER 2007

West Cumbria CAMRA’s Pub of the
Season for Spring 2007 is the
Gosforth Hall Hotel in Gosforth.

The hotel is a family-run
operation headed by Rod and
Barbara Davies. The place had
become rather run down when they
took it on five years ago, but it’s
evident that they have lavished a
good deal of love and attention on it. 

An archaeological dig has shown
that Gosforth Hall is the site of the
earliest known Norse settlement in
the western Lake District. The
building itself is a riot of huge old
beams, charming mullioned
windows, a massive arched stone
fireplace, a spiral staircase winding
up into a corner turret, and the first
owner’s coat of arms picked out in
plaster work in the bar. 

It’s Rod’s attention to the quality
of the real ales that has caught
CAMRA’s attention: there are
currently three handpumps, and
beers from Cumbrian breweries,
including Hawkshead, Yates and
Keswick, regularly feature. They are
supplemented by beers from more
distant breweries such as
Nottingham’s Castle Rock, Slaters in
Stafford, and Skipton’s Copper
Dragon. Rod is hoping that he will
be able to expand the range of beers
in the foreseeable future.

The hotel has nine letting rooms,
and the restaurant is a popular

evening destination. Barbara is the
head chef and aims to provide good
bar food, freshly cooked on the
premises. Theme evenings include
medieval banquets, and in honour of
the Hall’s Norse connections, the
first Viking feast was held at the
beginning of June.

Rod positively welcomes visitors
who call in just for a beer, as that is
what guarantees the turnover and
maintains the quality of the beer.
The mix of customers also gives the
place its atmosphere. 

Branch chairman Stephen Walker
made the presentation of a
commemorative certificate to Rod
and Barbara at a recent branch
meeting. ‘We like to celebrate pubs
where the owners have made the
most of the special characteristics of
the place, and recognise the part
that good real beer has to play in
attracting and keeping discerning
customers.’ 

Hotel that looks
after its beer 
and customers

‘We’ve reluctantly
decided it is now time to
take things a little easier.
However it’s great to be
leaving on such a high.’ 



Brook House Inn
and Restaurant

In the heart of Eskdale

4 Hand Pulled Real Ales
Tim Taylors Landlord 

& Cumbrian Guests
Over 100 Malt Whiskies

Log Fires in Winter

Informal Quiz
alternate Sundays
Win a gallon of ale!
Excellent Camp Site only
2 minutes walk

Great Food, Accommodation and Always a Warm Welcome

Brook House Inn, Boot, Eskdale, Cumbria, CA19 1TG tel:019467 23288  fax:019467 23160

www.brookhouseinn.co.uk

email: stay@brookhouseinn.co.uk

Gosforth Hall Hotel, Gosforth, Cumbria CA20 1AZ
Telephone : 019467 25322  Email : enquiries@gosforthhallhotel.co.uk

Voted CAMRA Pub of the season Spring 2007 for West Cumbria
As featured in the CAMRA Good Beer Guide since 2005

Supporting Cumbrian Ales
Enjoy Yates, Hawkshead, Keswick, Theakstons and other guest beers 

Warm and friendly atmosphere. Enjoy a selection of local and 
international cuisine from the menu served in our restaurant, bar or lounge.

Gosforth Hall Hotel
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Beards
and beer

bellies
are out!

Beer is the drink of style and
sophistication according to new
research into Britain’s drinking habits.

Beer fans shatter the stereotype
many have of beery people. Half a
million of them are women. They are
upmarket, affluent, and tend to be
aged between 25-44, finds the
research commissioned by the British
Guild of Beer Writers.

Beer fans are people who drink a
wide variety of beer styles (not just
lager), and are interested in quality
beer and new flavours, says the report
‘Beer in the Media’ which was
undertaken by drinks’ marketing
consultancy Storm Lantern.

Its founder Pete Brown said: “This
research proves emphatically that
having an enthusiastic appreciation of
beer is mainstream – most of the
people drinking speciality beers and
real ales do so not because they’re beer
geeks, but because they are more
discerning about all food and drink.

[For those who still believe that the
stereotypical CAMRA beer drinker
wears a beard, and you feel left out,
you can buy the CAMRA “Real Beard
Guide” £5.95 which comes with your
own false beard. Ed]  �

The latest list of British Icons on
www.icons.org.uk, includes:

Pint of Beer: “Fancy a pint? Is
there a more cheering invitation
than to accompany your best mate
down to the local to sup one of
England’s finest products? Served at
best from a hand-pump drawing the
beer up from the cask in which it
matures in the pub cellar, no other
beverage is so symbolic of our
national history”

The Pub: “The English public
house, the local, the boozer:
whatever we call it, the pub is an
indispensable part of the national
landscape, whether in town, city or
countryside”

The Lake District: “The Lake
District national park in the ancient
counties of Cumberland and
Westmorland is one of England’s
best-loved regions of outstanding
natural beauty. A hugely varied
landscape, it has sheer
mountainsides, lush valleys,
tranquil tarns and of course the
great Lakes themselves, and it was
famously where William
Wordsworth came upon his ‘host of
golden daffodils’.” �

Cheers to
the best
of British

icons!

www.
westcumbria

camra.
org.uk
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Former Jennings
head brewer and
microbrewing
pioneer Peter
Yates tragically
lost his life in a

sailing accident in the Solway
Firth on 30th April 2007.

Peter spent all his working
life as a brewer, starting his
career at Everard’s Brewery in
Burton-on-Trent, then moving
to Wolverhampton & Dudley as
second brewer, then Jennings
as head brewer, before setting
up his own micro-brewery at
Westnewton, near Aspatria. 
He was the first to do so in
Cumbria, and has led the way
for so many who followed. 

Yates Brewery was opened
on 15th October 1986 by
Martyn Baker, the then
Regional Director of The
Department of Trade and
Industry. Peter and his wife
Carole ran the brewery until
they sold it to Graeme Baxter
and his wife Caroline in 1998.

Peter and Carole also bought
the Ship Inn, Allonby, which
they ran for a while before
employing a manager and later
sold. They finally retired in
2001 to live in Allonby.

Peter is sadly missed, but
will be long remembered.

Our thoughts are all with
Peter’s wife Carole and her
family.

More than 300 years
of history will come to
an end with the
replacement of the
official crown stamp
on pint and half pint
glasses by the
European CE mark.

The stamp was
introduced by the Act
for Ascertaining the
Measures for retailing
Ale and Beer 1699 but
in 2001 the last two
major British glass
makers closed. The
last glass stamping
office in the country –
in Bury, Lancashire –
now only approves

glasses from small
makers, The French,
Belgian and Czech
companies which
now make most of
our pint and halves
have self-verification
schemes approved by
the UK’s Weights &
Measures
Laboratory.

Old glasses still
bearing the crown
stamp will continue to
be legal until the very
last one is broken. �

Stamp’s axe
marks end
of an era

Beer in a glass is good, but plastic
beakers are bad finds new research.

And 73% of pub goers said they
would be less likely to visit, or
completely stop visiting, a pub that
served drinks in plastic mugs.

The research published by Retail
Eyes comes as more police forces
push for a ban on glass in city centre
pubs.

CAMRA is backing trade paper
the Morning Advertiser’s campaign
in opposing a blanket glass ban.

While previously police have
looked to switch problem premises to
plastic – there are
worrying moves for
blanket approaches to the
issue with the possibility
all pubs in an area will be
told to use polycarbonate
regardless of previous
problems.

“CAMRA feels that it is
totally unnecessary to ban
the use of glassware in all
pubs and replace it with
plastic containers from which to
drink beer and cider.”

“The answer is for pubs to be
properly controlled, for empty
glasses to be collected when they are
empty and to ensure that no one who
is drunk is served.”

“There may be occasions –
outside events for instance – when
the use of plastic instead of glass may
be advisable but these should be the
exception rather than the rule.”

Go to petitions.pm.gov.uk/
plasticglass/ to add your support
for the campaign. �

Glass good –
plastic bad
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…so advertise your pub or
brewery in the next issue*…

4,000 copies of this publication are circulated
across west Cumbria and beyond…

Ring Andy on 01900 821939 or
email andymss@aol.com

*Autumn edition 
out in October



WWASDALE ASDALE HHEAD EAD IINNNN

GGREATREAT GGABLEABLE BBREWINGREWING CCOMPANOMPANYY

Wasdale, Cumbria
In the Heart of the Lake District
At the Birthplace of Climbing

Home of the Great Gable Brewing Company
Enjoy a selection of Cask Conditioned Ales

all brewed on the premises
including - Great Gable 3.7%

Wasd’ale 4.4%, Scawfell 4.8% & Seasonal brews

Food and Accommodation Available

Telephone: 019467  26229  Fax: 019467  26334

e-mail: wasdaleheadinn@msn.com

� CAMRA’s pub of the year for Cumbria 2006 �

Four hand-pumped
Real Ales including

Jennings Cumberland 
and the exclusive

‘Royal Yew’ 
brewed at

Traditional 
home-cooked bar

meals served
lunchtimes & evenings

Telephone: 
01946 861342

The Royal Yew Inn in Dean is one and a half miles off the A5036. 
From the Lillyhall roundabout on the A595 it is a five minute drive. 

ROYALYEW
THE

UNDER NEW MANAGEMENT

DEAN



Jennings Beers
Bitter, Mild & Cumberland

Real Fire – Real Pub
Small Parties catered for anytime

The Swan Inn

Kirkgate, Cockermouth  01900 822425

Opening hours: 6-11.30 M-Th / 6-12 Fri / 11-12 Sat / 12-5.30 & 7-11 Sun

The Ratty Arms
Tel 01229 717676

A themed hostelry situated in the old Furness
Railway station, Ravenglass

Unique in name, the Ravenglass & Eskdale
Railway’s own pub! 

Eat drink and be merry, enjoying the attributes of a traditional

English Pub.... Good grub and grog! On warmer days take

advantage of our large outdoor terrace quenching your thirst

with our vast selection of real ales and local brews, whilst

satisfying your hunger with our many home-prepared dishes,

vegetarian selection and children’s menu. We also offer a half

portion selection for the not so hungry. We are open and cook

all day through the season. All disabled / baby facilities

available. Large free village carpark and separate coach parking

available on the doorstep. What are you waiting for?

Your hosts Bev & Gordon
welcome you to

Ravenglass. 
First class carriage

awaits you at 
the Ratty Arms. 

Give us the signal and
our well-trained staff

steam to your
compartment with 

a selection of 
economy fares.
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During 2003 Ann and I became tired
of run-of-the-mill employment and
considered buying a business. After
much soul-searching we decided on a
business that developed one of my
main passions, food. I have always
loved good home-produced food from
as far back as I can remember and
always liked to avoid factory-
produced sauces, stock cubes, or
mass-produced frozen breaded
products.

We ended
up in The
Woolpack
Inn. Taking
on an establishment
that was required to be
open from breakfast
until well gone sensible bedtime had
not originally been our plan though!
But, after looking at what was
available, within our budget, and
within a geographical area acceptable
for our children, The Woolpack Inn
seemed the only viable option.

It takes a while to get to know what
the customer wants and it soon
became clear that we could not satisfy
all the customers all the time. Most of
our customers are tourists, but we
have noticed many of them – real ale
connoisseur or not – really go for the
local ales. In fact, “what is the most
local brew?” is a common question. 

[A good question in a pub that is
the home of the Hardknott Brewery,
30-plus different beers since they
started brewing in 2005, and
provides a selection of other
Cumbrian beers – Ed]

For our first season running the

pub we provided a general range of
cost effective ‘pub grub’,
concentrating on volume rather than
quality. I realised at the end of that
period that this was not what I had
intended when we started. The food
we were producing, to keep staffing
costs low and to enable us to respond
to the very busy Bank Holidays, used
short cuts in the preparation. We
decided to revert to our original plan
to offer an entirely ‘home-produced’
menu. Everything would be
prepared with fresh ingredients. We
now produce “real” food. In addition

to using fresh (and
local if possible)
ingredients, we make
our own stocks. We
do not use ready-

made cook-in sauces or
bouillons and we also
make our own bread.

A major challenge for us is to keep
sufficient real ale in good condition
during the middle of the winter when
sales can drop below one firkin per
week. In fact I think the staff and
myself are the main contributors to
consumption – it's a tough job but
somebody's got to do it! From a ‘real
ale quality’ and a financial point of
view, closing from November to
February would be a better option.
But people complain when we are
closed, which must be positive....

Nevertheless we are up and
running (feels more like staggering
sometimes) and hopefully we are
providing a quality, friendly service
that will be of interest to our intrepid
tourist and What Ales reader alike.
We look forward to seeing you in the
next few months. � Dave Bailey
[Licensee, Brewer, Chief Cook &
Bottle Washer? - Ed] 

brewery
crack

Loweswater
Brewery’s
Kirkstile Gold won
the 2007 Cumbrian
Micro-Brewery
Challenge
sponsored by the
Westmorland
Gazette and held in
Burgundy’s,
Kendal earlier this
year. Derwent
Brewery’s Carlisle
State Bitter was
second and
Watermill
Brewery’s Collie
Wobbles third.

Whitehaven
Brewing
Company Ltd.
Peter Laws, ex-
Jennings Head
Brewer, is working
with Barrie Roberts
on test brews. They
are aiming for a
4.4% beer which is
golden in colour,
using three
varieties of hops
and two different
types of barley.

A new seasonal
beer from
Keswick
brewery, a 4.1%
Golden Bitter
called Thirst
Blossom, is now
available. Made
with a new hop
variety called
Nelson Sauvin, it is
described by the
brewery as having a
beautiful fruity
aroma and a subtle
flavour of
grapefruit and
grapes.

Real ale
and real 

food



Excellent Real Ales – “Highly Individual”
Guest ales from most of the Cumbrian micro-breweries
including Barngates, Hesket Newmarket, Hawkshead,

Foxfield, Derwent, Coniston, Dent, Tirrel, Yates 
and of course Hardknott.

We are very proud to be in the CAMRA Good Beer Guide
and to be Cask Marque Awarded

We serve good quality innovative
food made from fresh 
local ingredients.
Meals served 7pm – 9pm
Booking is strongly 
recommended

Boot, Eskdale,
Holmrook,
Cumbria CA19 1TH
019467 23230
www.woolpack.co.uk

Hardknott
Brewery
Our own
brewery
producing a
range of
cask

conditioned ales
including Woolpacker
and Lauters Lamm.
We also stock a
selection of
continental draught
pilsners, fruit beers
and real ciders.
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This year’s West Cumbria Beer
Festival in Whitehaven is later in
the year than previous festivals. 
It will be held on Friday 16th and
Saturday 17th November at the
Civic Hall, Whitehaven.

Watch out for further details on
our website, around the pubs and in
the next edition of What Ales.

All CAMRA members are
encouraged to lend their support to
make this the best festival ever. �

Out now
Beer, Bed and
Breakfast is a
unique and com-
prehensive guide to
more than 500
pubs throughout
the UK that serve
fine real ale and of-
fer good quality bed
and breakfast ac-
commodation. 

All entries in-
clude contact de-
tails, type and ex-
tent of accommoda-
tion, list of beers
served, meal types
and times, and an
easy-to-understand
price guide to help
you plan your
budget. Pubs vary

from tiny inns with
a couple of rooms
upstairs to luxury
gastro-pubs with
country-house style
bedrooms, on main
roads and off the
beaten track. Also
contains articles in-
cluding eco-friendly
holidays rather
than using air
miles, and pubs 
using local ingredi-
ents for breakfast.
From all good
bookshops or from
CAMRA, £14.99:
01727 867201 or 
www.camra.org.uk

WestCumbria 
BeerFestival 

inWhitehaven

16-17 November 2007
www.westcumbriacamra.org.uk



For just £20 a year, that’s less
than a pint a month, you can
help our work to:
�promote Great British Beer;
�protect consumer rights;
�support pubs.

Membership Benefits
So what do you get for your
£1.66 a month membership
subscription? As a member of
CAMRA you will receive the
following benefits: 
�Exclusive members
newspaper – ‘What’s Brewing’
–a monthly colour newspaper
informing you of beer and pub
news and detailing events and
beer festivals from around the
country. � Free  or discounted
entry to over 150 beer festivals 
� Free or discounted admission
to the 150 + beer festivals that
CAMRA organise, including the
Great British Beer Festival.

Branch Social Activities 
CAMRA is organised into 200
branches that cover the UK.
Each branch runs a variety of
socials events for their
members. 

Active Campaigning 
Have the chance to campaign to
save pubs and breweries under
threat of closure, for the right to
receive a Full Pint and a
reduction in beer duty that will
help Britain’s brewing industry
survive. 

Discounts & promotions
CAMRA produce a variety of
books every year and as a
member you are entitled to
discounts on all of the books we
produce including CAMRA’s
best-selling, annual Good Beer

Guide. CAMRA is always
looking to improve the benefits
that our members receive; for
example we run a number of
Complimentary Clubs for our
members.

So why not join today?
You will be helping to actively
support the British Brewing and
Pub industry as well as enjoying
the benefits of CAMRA
membership.

Join CAMRA today by Direct
Debit and receive a £2 discount
and three months' membership
FREE. That's 15 months'
membership for the price of 12!
Joining CAMRA by Direct
Debit helps reduce our
administration costs and
therefore more funds are
available for campaigning. 

Thurs 12th – Sun 15th July,
Hawkshead Brewery Beer Festival,
Beer Hall, Mill Yard, Staveley
Fri 13th – Sun 15th July, Cider,
Perry, Fruit Beers & Cask Lager
Weekend, Prince of Wales, Foxfield
Fri 27th – Sun 29th July, Solway
Summer Beer Festival, The Griffin,
Court Square, Carlisle – Free
Admission
Tues 7th – Sat 11th August,
30th Great British Beer Festival,
Earls Court, London
Thurs 30th August – Sat 1st
September, Ulverston Beer
Festival, Coronation Hall, Ulverston

Thurs 6th – Sun 9th
September, Silloth Music & Beer
Festival, The Green, Silloth-on-
Solway
Fri 5th – Sun 7th October,
Stout, Porter, Mild & Strong Ales
Weekend, Prince of Wales, Foxfield
Wed 10th – Sat 12th October,
14th Westmorland Beer Festival,
Town Hall, Highgate, Kendal
Fri 9th – Sun 11th November,
Broughton Festival of Beer,
Broughton in Furness Area Pubs
Fri 16th – Sat 17th November,
West Cumbria Beer Festival, Civic
Hall, Whitehaven

Campaign for Real Ale, 230 Hatfield Rd, St Albans, AL1 4LW.
Tel:01727 867201. Email:camra@camra.org.uk

Go to the national website where you can join one of the most
successful consumer organisations ever: www.camra.org.uk
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Out now
The Beer Lover’s
Guide To Cricket
“…is a welcome ad-
dition to annual
works such as
Wisden, Playfair
Cricket Annual and
The Cricketers’
Who’s Who.” 
Daily Telegraph.

There are many
books about cricket
and on beer, but
this is the first book

to bring the two
subjects together.
Leading beer writer
Roger Protz has
visited the major
grounds of all the
First Class counties
to prepare in-depth
profiles – their his-
tory, museums,
memorabilia and
notable records. 

Each visit
rounds off with a
detailed description
of the best pubs
near the grounds
and the real ales
they sell. From all
good bookshops or
from CAMRA,
£16.99: call 01727
867201 or go to
www.camra.org.uk

Join CAMRA

Cumbria Diary

www.
westcumbria

camra.
org.uk






