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This edition of What Ales contains
several shameless plugs for the
forthcoming West Cumbria CAMRA
Beer Festival in Whitehaven. [Have I
mentioned that it is being held at the
Civic Hall in Whitehaven on Friday
16th and Saturday 17th November?]
Could this be the last beer festival in
Whitehaven? We have an excellent
venue but it is too big for the number
of drinkers who have wandered in
(and staggered out) of the Civic Hall
over the last four years. We have had
to increase our prices slightly to
hopefully cover our costs. Crucially,
we need more members to help out to
staff some of the sessions – give the
old hands a break! Last year on the
Saturday night we only just had
enough bodies. So if you fancy helping
out, drop me a line.

Some good news: we have great
pleasure in welcoming two more new
local breweries this year: The Strands
at Netherwasdale and The
Whitehaven Brewing Company at
Croasdale, both of which hopefully
will be represented at the beer
festival. [What beer festival? I
hear you ask.]

On another positive note –
articles for What Ales are now
coming in. Remember you
don’t have to be a CAMRA

member to contribute. And any
suggestions for future articles are
always welcome. Some of the articles
in this edition should generate a bit of
debate. Are you for or against
CAMRA’s promotion of real ale in a
bottle? What about the ‘trading’ of
local pubs? And what’s your views on
the future of beer festivals?

Our next issue will have eight more
pages and will be in full-colour
throughout. Any pubs or breweries
interested in advertising should
contact Jim Chapple urgently (see
page 5 for more information.)
� Brian Quayle, whatales
@westcumbriacamra.org.uk

The branch Pub of the Season for
Autumn 2007 is The Vagabond at
Whitehaven. Chris Morrison and
Charlotte Nixon have only been in
the pub since April this year but it
has already made a significant
contribution to real ale in the town

and area alike. Well done to
them! The date and time of the
presentation will be advertised
on our website www.
westcumbriacamra.org.uk
so look out for that, and a full

report will be in our next issue. �

Branch
Officers
� Chairman: Stephen
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westcumbriacamra.
org.uk
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org.uk
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expressed are not
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Whitehaven and beyond

Vagabond wins!
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Newsletter of the West Cumbria& WesternLakes branch
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Recent events regarding the
“trading” in pubs locally has high-
lighted the threat that there exists for
many “locals”, particularly those in
the rural areas.

Two cases in point are the
situation with the Oddfellows Arms
in St. Bees and the Black Cock
(Annie’s) in Eaglesfield. Both were
owned by Marstons, having been
acquired by them when they took
over Jennings. In April/May both
were “traded on” by Marstons to
Piccadilly Licensed Properties (PLP),
a company whose owners are said to
include Sir Alex Ferguson and Simon
Cowell. Scottish and Newcastle
(S&N) were engaged by PLP to
manage the premises. In the event
the tenants had to wait until some
time after reading about the sale of
some of Marstons pubs in the press

before they were advised that the
sales included their premises. The
manner of notification hardly
seemed conducive with recognising
the contribution of the tenants to the
previous owners business.

In June both tenants were
informed that their premises had
been “assessed” by the Estates
Management of S&N, and were to be
“offered for sale”. Again the method
of advice and the lack of proper
timely dialogue with the tenants left
much to be desired.

Currently, whilst the Black Cock is
still under threat of sale, nothing has
been heard of any sales details or
purchaser interest. The same is not
true of the Oddfellows, were there
are sales details available from S&N’s
selling agents. Worryingly these
indicate that the premises could be

pubcrack
Geoff Morrow has
left Jennings and
Gaynor Green is
now responsible
for administration
and marketing at
Castle Brewery.
The £0.25 million
investment to in-
crease site produc-
tion by up to 40%
is nearing comple-
tion and, against
the national trend,
Jennings have
seen sales of their
cask beers increase
considerably in the
past year. Cumber-
land Ale is up by a
staggering 30%.

Jennings is spon-
soring the
World’s Biggest
Liar competition
at the Bridge
Inn, Santon
Bridge on 17th 
November. There’s
a one-off brew,
World’s Biggest
Liar (4.3% ABV).
More info at
www.biggestliar.
co.uk

But it’s my home...
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converted to residential premises,
subject to planning permission.
There is no mention of this being a
good opportunity to purchase the
premises “as a successful local pub”.
Clearly CAMRA and the local pub-
goers need to watch the situation
closely to ensure that no “change of
use” application slips through the
local planning authority. CAMRA has
much experience of dealing with
these circumstances, and can offer
assistance in giving guidance to those
who wish to help in protecting their
pub. We will always object to
changes of use applications for pubs
in their area, providing we are aware
and it has the support of the local
population.

It is sad that when these sales take
place little or no recognition is given
to the contribution that the tenant

has made towards the “saleability” of
the premises, or more importantly,
that this is their home and their
livelihood. In the case of Annie at the
Black Cock, possibly the longest
serving landlady in the country! Are
they really contemplating turning out
an over-80-year-old grandmother
from her home for the past 50 years
plus, to make a few pounds profit?
Clearly we cannot influence how or
when people buy and sell their
properties, but is there to be no
protection for the sitting tenants,
beyond their usual six months
tenancy agreement.

Margaret Thompson, the licensee
at the Oddfellows Arms has written
an “ode” (see above) which reflects
her and, we expect, many others
feelings.  � Jim Chapple, Branch Pubs
Officer email: jimchapple@msn.com

Camra
branch
meetings
Wednesday 7th
November
at 8pm –The Black
Cock, Eaglesfield.

Wednesday 5th
December 
at 8pm – The
Parkside Hotel,
Cleator Moor.

�CAMRA
members requiring
transport contact
Russell on 01946
67248; or email
socialsec@
westcumbria
camra.org.uk

Ode to the Oddies
Nobody wants us, they want to get rid,
Open to offers to the highest bid,
The brewers don’t care, their interest is money,
Who gives a damn for the milk and the honey (we do).

What about us, the community here,
It goes much further than this lovely beer,
It’s about meeting up, with all of our friends,
Raising funds for charities to which there’s no end.

We’ve raised money for Hospice, MS, Race for Life,
The Great North Run was run by Ben and his wife,
Too many to mention, the essence is time,
The real reason is, I can’t get them to rhyme.

St. Bees Over 60s meet regularly here,
Coffee mornings, bingo’s and Christmas good cheer,
Friday’s the day for a reasonable lunch,
The Lifeboat Committee meet once a month.

The golf lads come in after playing a round, 
The darts and dominoes are here to be found,
The Trefoil Guild ladies enjoyed it so much,
They’ve booked us again to keep in touch.

So S & N please leave us alone,
This is my house, my friends second home.

Margo (Margaret Thomson – currently Landlady of the
Oddfellows Arms, St. Bees)

ADVERTISING
WhatAles?
Calling all real ale pubs and
breweries... you can advertise in this
newsetter. Reach thousands of real
ale enthusiasts in West Cumbria
and beyond. From January 2008,
WhatAles? will be a 32-page, full-
colour quarterly publication.

Rates: Single 4 issues
issue (*)

Inside front & back £100.00 £90.00
covers (full page only)
Full page £80.00 £72.00
Half page £44.00 £40.00
Quarter page £24.00 £21.50
(*) Discounted rate for a commitment 
to four issues, pre-paid.

� To advertise, or for more details,
contact Jim Chapple, email:
jimchapple@msn.com or tel: 01900
827005.



THE WHEATSHEAF
at EMBLETON

CA13 9XP. Tel: 017687 76408
(just off A66, between Keswick & Cockermouth)

For the best in real ales 
and home-cooked food

REFURBISHED 

AND REOPENED!
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Travel south/southwest of White-
haven to the beautiful valley of En-
nerdale, then wend your way up to
the hidden hamlet of Croasdale.
There, in a 200-year-old barn, you
will find The Whitehaven Brewing
Company Ltd. Shelagh Ferguson, one
of the partners in the company along
with Chris Webber and Peter Laws,
is a cheerful, enthusiastic and recent
recruit to the delights of real ale, and
now, somewhat to her surprise, is
learning the practicalities of the
brewing profession. She told me she
originally joined to ‘help out with the
books’ but has somehow become the
‘brewer of the moment’, leaning on
the guiding arm of Peter, an ex-Bod-
dingtons and Jennings brewer. 

Why ‘Whitehaven Brewing Com-
pany’ when it is in Croasdale? They
first tried to buy a derelict building
in Whitehaven near to The Beacon,
but were ‘pipped’ by United Utilities.
This delayed their project until about

a year ago when they heard about
the barn at Croasdale Farm. From
their determination, creativity and
graft has emerged the shining steel
and pipework within the solidly re-
stored barn. For those who like to
know the technical detail, this will
be a 10 barrel plant. The water is

pure Ennerdale spring water
straight from the fell behind the
brewery, and the first beer will be a
golden bitter of ABV 4.2% aptly
named ‘Ennerdale’.

At the time of our visit, Shelagh
had run several test brews, sadly
neither ready for tasting, and as I
looked askance at the huge stainless
steel coppers, the miles of pipework
and the trails of unconnected
wiring, I couldn’t imagine how it all
could ‘come together’. However,
Shelagh’s energy and willpower has
shown through already and I, for
one, am looking forward to my first
taste. � Mary Thompson

Brewing haven from a barn

Top: The gorgeous
barn is the home
of the brewing
equipment (inset)
ready to produce
their first beer,
‘Ennerdale’.

Whitehaven Brewing Company
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At our Branch meetings there has
been some discussion on the merits
of CAMRA becoming involved in a
bottled beer club. This club supplies
two dozen Bottle Conditioned beers
each quarter to its members. The
pricing is roughly the same as one
would pay in a supermarket, but
given that the beers are different
each quarter, the potential range is
much greater. Additionally all the
beers are Bottled Conditioned (Real
Ale in a bottle, to use the CAMRA
nomenclature). CAMRA may also
get some recognition for their
endorsement of the scheme, so it
benefits CAMRA as a campaigning
organisation.

However how does this stack up
against the campaigning objectives
of protecting the local pub? Surely
whilst it is correct to introduce
people to the wonderful sensation of
tasting a “proper” beer, should this
not be from a cask, through a hand-
pump, in a pub?

Further, what about the
environmental effect of transporting
bottles around the nation? A 500 ml

bottle weighs c. 400 grammes, the
contents weigh 500 grammes, and
the total weight of a bottle is
therefore 900 grammes. Nearly half
the weight of bottle beers being
transported around comprises
packaging! The bottle may be
consumed away from the pub, and
may be re-cycled by the responsible
consumer or go to landfill if not
segregated by the consumer. In any
event the disposal and re-cycling of
bottles outside of a pub purchase
rests with the consumer. Pub
purchases will be dealt with by the
premises.

Compare this with cask beer

Bottled beers: do
pubcrack

Beryl Ireland at
the Swan Inn on
Kirkgate has won a
Cockermouth
Town Council
award for her bas-
ket floral display.
The Town Council
makes a number of
annual awards to
allotment holders,
private gardens
and commercial
premises.

The Wheatsheaf
at Embleton has
been refurbished
by David and
Tracy Bell from
The Bush in
Cockermouth,
which itself won a
Best Pub Refur-
bishment project
for 2007 at
Marston’s Pub
Company Awards.
The Twa Dogs at
Keswick was also
awarded.

It’s understood
that the owners of
the Pheasant at
Bassenthwaite
(Lord Inglewood’s
company) have
purchased the
Mill Inn and
Hotel at Mungris-
dale.

The Sunnyhill in
Whitehaven is now
selling real ale
again. Jennings
Cumberland Ale is
a regular and their
second handpump
is likely to feature
another real ale
soon.

Eddie Brew © Kevin Nutter

What do you think?
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sales. A 9 gallon cask weighs 51.9
kilos; the contents comprise c. 68
pints or 38.5 litres, and weighs 38.5
kilos. In this case the total weight is
90.4 kilos, of which 57% is
packaging. The figures are similar
for an 18 gallon cask. However the
casks are all re-useable, and are
returned to the brewery. As most
cask beers will be distributed locally,
the transportation distances are
generally much shorter than for
nationally distributed bottled
brands. There is the additional
impact of transporting empty casks
to the brewery, but this may be
environmentally sounder than the
disposal of bottles.

Whilst there are many national
and international “euro-fizz” brands
that sell in the supermarkets for less
than the price of bottled water
(really sound responsible selling of
alcohol!) the Bottled Condition beers
are generally a similar price to that
in the pub. So one is prompted to
ask why? Why do they not reflect the
considerable on-costs for packaging
and transportation? And should the
suppliers of bottled beer not be
responsible for the disposal and re-
cycling costs of the bottles, in the
same manner as the brewer of cask
beers?

There is an argument that bottle
beers give a greater choice to the
consumer. Do we really need this
greater choice, and can we really
afford the effects on the
environment longer term? In

Cumbria alone we now have over 20
breweries producing the widest
possible range of styles and
strengths of Real Ale. Most is
distributed to and consumed in the
pubs in Cumbria. Some is
“exported” around the country, both
in casks and bottles. However little
of the bottled beer is Bottle
Conditioned, you can usually only
get the real stuff in the pub.

WHAT DO YOU THINK?
� Please address your comments to
Jim Chapple, Pubs Liaison
Officer, West Cumbria Branch.
Email: jimchapple@msn.com 

we need them?

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

pubcrack
A lovely Yates
beer, Late Summer
Laze (4.5% ABV), is
still around some
pubs in the area,
despite the clocks
going back! 

Oversize glasses:
The Gosforth
Hall Hotel – a
previous branch
Pub of the Season
(or POTS as it’s
known to CAMRA
regulars) – is one of
the latest pubs to
stock oversized
glasses. No short
measures there!
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It was the Great British Beer
Festival’s 30th birthday in August.
The “world’s biggest pub”, organised
by CAMRA, served a record 70,000
visitors more than 300,000 pints. It
was strangely ignored in the media.
No arrests, no binge drinking… no
story. The GBBF (another of
those little acronyms you’ll
hear in CAMRA company,
try to keep up…) was held
in Earl’s Court in London
and branch members Ros
Berry and Bob Johnston
made it for the Tuesday
afternoon. “We were invited to the
trade session. Well, you can’t refuse,
can you?” says Ros. “We tasted
beers, visited tons of stalls and even
bought an old bar towel from a
memorabilia stand, it was from a
brewery in Nottingham that sadly is
no longer…”. Although there were
over 400 beers on offer, just one

Monty Python’s Terry Jones opened the first
CAMRA festival in 1977, at Alexandra Palace
in north London, by emptying six pints over
his head (right)! “You can tell it’s real ale by
the way it drips over your shoulders and runs
down into your boots,” he said.

afternoon was hardly enough time
to do it justice. “We didn’t find any
beer that knocked us out,” sighed
Ros, “but part of the problem was
that when beer supremo Roger
Protz announced the champion
beers of Britain there a was sudden

rush to their stalls to sample
them! And by the time we

got there, there was none
left! But there were a
number of people there we

bumped into, from
Cumbrian brewers to old

friends, and that was just great.”
So if you fancy a few relaxing days
in London next August, pencil in
the GBBF, book the cheap train
tickets, google a good B&B and plan
which days you’re going to the
festival so you’ve got plenty of time
to get round. And when you’re
there, try and get Roger to tell you
in advance the winners! �

Great birthday for festival 

A Python
started it 
all in 1977

winners
CAMRA’s
champion beers
of Britain are:

Mild: 
Hobsons Mild

Bitter:
Castle Rock
Best Bitter: 
Purple Moose
Glaslyn Ale
Strong Bitter:
York Centurion’s
Ghost
Speciality Beer: 
Nethergate Umbel
Magna
Golden Ale: 
Mighty Oak
Maldon Gold
CAMRA Bottle-
conditioned
beer 
O’Hanlon’s Port
Stout



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

West Cumbria CAMRA Pub of the Season Summer 2007

THE BUSH MAIN STREET COCKERMOUTH

REAL ALES GREAT FOOD OUTDOOR AREA
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Each season the West Cumbria
branch likes to recognise a pub
which has made a special contribu-
tion to the cause of real ale, whether
it is revitalising a run down pub,
bringing real beer to an area which
previously had none, or just running
an excellent pub. The West Cumbria
branch of CAMRA’s Summer Pub of
the Season was Cockermouth’s 1761.
The bar has not only proved hugely
popular since it opened early in
2007, but it provides a great show-
case for real beers. 

1761 is situated in the town’s
Market Place, just at the bottom of
Kirkgate. Licensees Nicola and
Philip Sloan had been looking for
suitable premises for some time
when the opportunity arose to lease
the ground floor. In the days when
Cockermouth had 90 inns and
taverns, this was the Sun Inn, one
of the most important pubs in town,
referred to as Sun Hotel and
Posting House. Behind the inn was
a barn, used for theatrical
entertainment at one time, and also
for Catholic mass before the
building of St Joseph’s church. The
inn was later the British Legion
Club before becoming a shop in the
late 1980s. 

A year ago the pub was still an
empty shell, and Phil and Nicola
were able to plan the refurbishment
to suit the type of bar they had in

mind. They have retained many
original features, so the old beams,
stone fireplaces and Victorian floor
tiles are on display. There are
wooden shutters at the windows and
you can see a bread oven set into the
wall. The historic building provides
the setting for a lively modern bar. 

Nicola has worked in pubs all her
life, having been brought up in her
parents’ pub in Manchester, and
knew exactly what she wanted. One
of her aims was to create an
ambience where women would feel
comfortable coming in on their own.
She has certainly succeeded in this,
and the bar has already become a
favourite meeting place. 

The bar’s Georgian lady logo
comes from the image on the wax seal

Market Place pub
sets out its stall

caption

REPORT: ROS 12 WhatAles?AUTUMN 2007

“One of Nico
was to create
ambience wh
would feel co
coming in on

pubof the season: summer 2007



CAMRA branch chair
Stephen Walker
presents Nicola and
Phil with their award
at the presentation in
August; below right:
the impressive
outside and (bottom)
the cellar.
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from the building’s deeds, and the
date 1761 is when the premises were
first licensed for drinking. Some of
the old customers from the old days
of the Sun Inn have also been in to
look round, and reminisce about how
the pub looked in the past.

Although the range of wines is
very popular, particularly with
women customers, 1761 is much
more than a wine bar: Nicola and
Phil’s vision also includes real ales.
There are four handpumps, with two
regular beers: Yates’ Bitter, from
Westnewton, which is easily the
most popular beer, and Jennings
Cumberland also sells well. While
one of the handpumps features a
national guest beer, the other will be
Cumbrian guest ale. Nicola says that

the award from CAMRA has
encouraged her to look at sourcing
more beer from local breweries,
and she has beers lined up from
Hesket Newmarket, Barngates,
Keswick and Dent breweries.

The bar is contributing to the
regeneration of Cockermouth’s
Market Place. Nicola and Phil say
they welcome the refurbishment of
the Ship Inn opposite, as it will help
to re-establish the market place as a
vibrant part of the town. 

Presenting the award in August,
CAMRA branch chair Stephen
Walker said: “When I heard that
the building was going to be a pub,
I thought, we need another pub in
Cockermouth like we need another
hairdressers! But Nicola and Phil
have proved me wrong, it's been
very popular, really successful and
has been yet another outstanding
real ale outlet for the town.”
Accepting the plaque, Nicola said
she was proud to receive the award,
especially so soon, but said it was
the staff who deserved the accolade,
as they had contributed as much to
the venue's success as anyone and
she thanked them publicly. 
Opening hours: 4.30pm to
11.30pm Sunday to Friday,
open all day Saturday 12 noon
to 11.30pm. Website:
www.bar1761.co.uk
Telephone: 01900 829282 �

ola’s aims
e an
here women
omfortable
n their own.”

1761, Cockermouth



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



How I started…
When I first started drinking in the
early 1980s there was little around in
the way of real ales. For many years I
drank Guinness because I found the
gassy keg bitters didn’t agree with
me, and lager even less. (I’ve come to
the conclusion it was the excessive
levels of CO2 present.) Guinness I
found I could drink comfortably and
get to the point of content merriment
without being ill. I also found that
Old Peculiar was agreeable as well,
but at that time I didn’t understand
the difference between keg beer and
real ale.

The Woolpack Inn was already
an established real ale pub and once
we had bought it I felt it was not
acceptable for the Landlord to not
sample the cask ale. I knew real ale
was less straightforward than keg

beer and can so easily lose its
qualities and gain that dreaded
vinegary aspect. So I regularly
tasted a small sample of the beers to
check that they were acceptable.
These sample sizes gradually
increased to the regulation good old
British pint! I reckon you can’t get
the full impact of a product unless
you sample it in the regular
dispense volume (as I show in the
picture of me below right!). I found
I enjoyed the taste much more than
keg or Guinness, and with no ill
effects of keg beers.

So now the Guinness has been left
behind and I had become a real ale
fan, originally out of a business
need but now through genuine
appreciation of the qualities of
real ale. � Dave Bailey

Brahms and List Dave Bailey
Job/role: Brewer, Chef, Landlord and anything else that needs to be
done, oh, and chief product tester Pub/brewery: The Woolpack Inn
and Hardknott Brewery Favourite beer: Woolpacker, can I choose my
own? OK, if not then perhaps Old Peculiar  Favourite Cumbrian
beer: I don’t like to give a favourite as different styles suite different
moods. Dark: Red Bull Terrier; Light: Dickie Doodle/Westmorland
Gold/Hawkshead Gold/Thirst Quencher  Beer I wished I’d
brewed: Hawkshead Red, but watch out because I think Keswick are
getting  particularly good. And Yates takes some beating as well.
Favourite bottled beer: Lauters Lamm but Douvel have a new one out
which is nice as well called  Vedett  Favourite foreign beer: Douvel. 

A full pint is your right
Getting what you pay for
is a basic consumer
right. When ordering a
pint of beer you should
receive exactly that – a
full pint. Despite re-
peated promises, the
Government has failed

to act on short beer
measures.
Facts and figures
• 8 in 10 pints are short
measure • one in 4 pints
are more than 5% short
measure • Short meas-
ure costs consumers

more than £400 million
a year, or over £1 million
a day • Pubs serve cus-
tomers 200 million more
pints than they buy from
brewers or wholesalers. 
� Whitehaven Beer Fes-
tival: oversized, lined
glasses = full measures
[Editor].

pubcrack
Great Gable
brewery: a new
beer, Britain’s
Favourite View
(3.9%) is on the
bar at Wasdale
Head Inn now to
celebrate having
Britain’s favourite
view, according to
TV voters. It’s
been ordered for
our Festival at
Whitehaven. 
Another new beer,
Trail Ale (3.8%), is
to be launched in
conjunction with
Trail magazine. 
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news
Wetherspoons
have signed up
almost 1,000 new
CAMRA members
through their free
beer voucher initia-
tive. 415 members
joined through the
Wetherspoons beer
festival back in
April/May. 551 have
joined through
Wetherspoon News
Magazine and 16
through their new
tasting notes
brochure.

Full Pints
The number of sig-
natures on the ‘full
pints’ petition has
now reached
20,000. Over 4,000
extra signatures
were collected at
GBBF. Petitions will
be available to sign
at the Whitehaven
Beer Festival.

Full Measures
The bureaucrats
from Brussels have
at last seen sense
and given up their
battle to outlaw im-
perial measures.
The European Com-
mission has waged a
campaign to stan-
dardise units of
measurement in the
EU around the
metric system to
help boost trade and
it had proposed to
force Ireland and
Britain to switch
from pints to millil-
itres by 2009. Now
draught beer and
cider will continue
to be sold by the
pint – indefinitely.

Whilst the beard and sandal brigade
is still the perceived image of our
organisation, CAMRA are anxious
to undergo an image makeover by
attracting more women to festivals,
branch meetings and real ale in
general. At present, just 25 per cent
of CAMRA’s 87,000 strong
membership are women. CAMRA’s
first woman Chairman, Paula
Waters, said: “Beer is marketed at
men, and therefore there has been
very little to interest women. When
is the last time you saw any press or
television advert for beer which is
meant to attract women? At best,
they are inoffensively aimed at men;
and at worst they are downright
patronising to women. More and
more we see products that have
been traditionally aimed at one
gender – such as skincare products
or cars – increasingly aimed at the
other sex with great results. If
breweries and pubs were to involve
and educate women drinkers, then
they could tap into a massive
market and further the real ale
revolution.” Previous CAMRA
research has shown one in three
women believes that drinking from
a pint glass is unfeminine. 

In addition, 37 per cent of
women pub-goers aged 18-24 said
they would drink real ale if it was
served in a more stylish glass.
Following a successful trial at last
year’s Great British Beer Festival in
London, CAMRA has introduced

stemmed third-of-a-pint glasses.
And for the first time at this year’s
festival third-of-a-pint measures
were marked on all pint and half-
pint glasses. Paula added:
“Nowadays people care about their
image when they’re out, as well as
what is in the glass. Stylish
glassware has boosted the sales of
imported Belgian beers and there is
no reason why a similar approach
could not work for British real ale.
In addition, smaller measures such
as a third of a pint allow people to
try more of the beers we have on
offer at the festival without
exceeding their limits.” 

There are plenty of women active
in the West Cumbria branch and
over half our committee are female,
so if you want to get involved you
won’t be on your own. Come along
to the beer festival on 16th and 17th
November and meet us (oh and try
some of the beers of course...) �

� Also, a CAMRA Young Members
Google Group has been set up so
that younger members can air
their views. Send an email to
CAMRA-YM@googlegroups.com

Women and real
ale – tapping into 
a massive market



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 0190085219

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



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 �



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

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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CAMRA’s Good Beer Guide is more
than just a pub guide. Britain’s
longest-running and best-selling
guide is now in its 35th year (blimey,
nearly as long as I’ve been going into
pubs!) and it contains Britain’s best
pubs for real ale. It also gives up-to-
date information on the country’s
beers and breweries, compiled by
beer lovers for beer lovers (who know
their stuff) going into pubs every
week. There are no fees for listings,
and every pub is checked many times
a year. The Good Beer Guide looks at
the best pubs in England, Wales,
Scotland, Northern Ireland, the
Channel Islands and the
Isle of Man that serve
cask-conditioned real ale
in tip-top condition. It’s
great for the local real-ale
enthusiast because we’ve
got 80-odd Cumbrian
pubs listed, I’m
determined to go to them
all before the next guide
comes out! 

In the ‘GBG’ (as CAMRA
stalwarts refer to it) you also get details
of beer, food, entertainment, family
facilities, history and architecture for
the pub entries. There’s a unique
Breweries section that lists all the
breweries – micro, regional and

national – that produce cask beer,
with tasting notes compiled by
CAMRA-trained tasting teams. 

You can find information about
beers suitable for vegetarians and
vegans, as well as the growing
number of organic beers. The Guide
lists new breweries, closed
breweries, mergers and takeovers,
and keeps track of the new, powerful
pub groups. This year’s edition has
added a green flavour, with the
editor and well known beer
enthusiast Roger Protz including an
article on “Green Brewers”,

highlighting those with a
strong belief in combating
global warming and
reducing carbon emissions.

This is one of those books
you pick up to find out if
there’s a decent pub in a
place you’re going to be at
some point soon, and then
you find two hours have
slipped away as your eyes
wander! It costs £14.99
and is in all half-decent

bookshops, but if you’re a CAMRA
member you can pick one up at our
Branch Meetings in November and
December for just £9.50. It’ll also be
at the beer festival in Whitehaven on
16th and 17th November.  �

news
Marks &
Spencer has be-
come the first large
national retailer to
create a separate
category recognis-
ing bottle-condi-
tioned beers. A new
range of British re-
gional beers are
available: the Nor-
folk Bitter is being
brewed by Wood-
forde’s in Wood-
bastwick, the Buck-
inghamshire Ale is
being brewed by
the Vale Brewery in
Haddenham, the
Organic Scottish
Ale is being brewed
by the Black Isle
Brewery and the
Cropton Brewery
in North Yorkshire
is brewing the
Yorkshire Bitter.
M&S worked close-
ly with CAMRA in
ensuring its new
range met all the
Real Ale in a Bottle
(RAIB) criteria.

Scottish and
Newcastle,
Britain’s biggest
brewer no longer
brews real ale at
any of its own
breweries. Produc-
tion of John
Smith’s Bitter has
moved from its
Tadcaster site to
the Thomas Hardy
Burtonwood brew-
ery in Cheshire,
where it is being
contract brewed.

Brahms and List Ray Seavers

Let this be your guide

Job/role: Front of House Raconteur and beer sampler 
(Quality control); Pub: Bush Inn, Tallentire 
Favourite beer: Oakham JHB
Favourite Cumbrian beer: Loweswater Gold
Favourite bottled beer: Jennings Sneck Lifter (“even better than
when it’s on draught”)
Favourite foreign beer: Kelburn Golihops (“if Scotland is allowed
to be classed as ‘foreign’”)



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.



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



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
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
social 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. 

When the West Cumbria & Western
Lakes Branch of CAMRA held its
early beer festivals in West Cumbria
(Workington, St.Bees, Biggrigg and
Maryport), the only other ‘local’ beer
festivals were CAMRA events at
Carlisle and Barrow. This year as
well as the CAMRA beer festivals at
Carlisle, Kendal and Ulverston, there
are charity beer festivals at Cocker-
mouth and Keswick, pub beer festi-
vals at Wetherspoons, Wasdale Head
and Foxfield, plus “community” beer
festival in Eskdale, Broughton in
Furness and Silloth. 

Are there now too many beer fes-
tivals? Has CAMRA been so success-
ful that the annual beer festival is no

longer a highlight of the “social” 
calendar? 

What are your thoughts on beer
festivals? Which beer festival/s, if
any, have you or are you intending
to attend this year? Why don’t you
attend beer festivals? Do you require
music or does the music put you off?
What style of music would you like
to hear at a beer festival? Is a two
day festival too long? Should we
have a beer festival in Whitehaven?
Should the festival be held every two
years? Is there an alternative venue
where you think we should hold a
beer festival? Drop me an email to
let me know. � Brian Quayle,
whatales@westcumbriacamra.org.uk

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. Here’s what you get...
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Out now
An Appetite for
Ale. Fiona Beckett
and her publican
son, Will, have
joined forces to
write the first
cookbook to ex-
plore an exciting
new food phenom-
enon that cele-
brates beer, yes
beer, as a gastro-
nomic delight.

This ground-
breaking collection
of simple and ap-
proachable recipes
has been created to
show the versatil-
ity and fantastic
flavours that beer
has to offer and is
available to buy
from CAMRA and
all good bookshops
for £17.99.

An Appetite for
Ale would be a
great Christmas
gift for any beer
and food lover, and
a great addition to
your kitchen shelf,
providing count-
less ideas for using
beer from around
the world.

Join CAMRA

Are there too many festivals?

www.
westcumbria

camra.
org.uk
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