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Boot, Eskdale, Cumbria CA19 1TH  01946723230
The present day Inn
combines traditional
hospitality and home
cooked food with modern
ideas. Always individual
and focusing on quality
service you can guarantee
something different.

The Woolpack Inn is a real ale
brew pub. Our very own
Hardknott Micro Brewery (set
up in December 2005) brews
almost exclusively for the
Woolpack bar. We offer Real
Ales from the Cumbrian
micro’s, the smaller the
brewery the better. The lager

comes from continental
breweries, after all they know
how to brew proper lager. For
drivers, you can enjoy a glass
of botanically brewed
Fentimans soft drinks and take
our ale home to enjoy later. You
can always expect something
original at The Woolpack Inn.

The Woolpack Inn is
steeped with history –
dating from 1578 or
before. The Victorian
facade hides much older
walls of granite and rock
from the Roman fort and
the attic secretly guards
ancient oak trusses.

Dave Bailey and Ann
Wedgwood invite you to

the Woolpack Inn

enquiries@woolpack.co.uk www.woolpack.co.uk 019467 23230

Booking 
for food
advisable
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Welcome to the Spring issue of What
Ales? The daffodils are out, the
evenings are getting longer, what
better time to pop down to the local
pub for a pint of real ale? 

It seems that’s what people near
our Pub of the Season are doing. The
Green Dragon in Workington (see
centre pages) – situated on the
famous (and threatened) cobbles in
Portland Square – is flying the flag
for pubs and real ale in the town.

We’re also highlighting an area in
the heart of the fells, Eskdale,
which has some brilliant pubs with
superb and rugged scenery. We
show you how you can get there by
public transport (pages 24-25). 

Our main feature is on Jennings
– some of our members went on a
tour round their brewery in Cocker-
mouth and then presented an award
to them for their services to real ale
in the county. See pages 7-12.

We’re still reeling from the
budget, and the chancellor’s decision
to put 4p duty on beer. With 57 pubs
a month closing in Britain, the trade
needed help not hindrance (see page
15 for more discussion). 

Help for beer drinkers in West
Cumbria comes with the news that
we’re definitely holding our annual
festival in Whitehaven later in the
year. We’ll keep you posted.

It’s our Annual General Meet-
ing on Wednesday 7th May at the
Green Dragon, Workington and as
CAMRA have designated May as the
month for Mild, there will be some
available! Come along and take part
in CAMRA and support a pub fight-
ing for real ale at the same time.
Don’t forget to check our website
(www.westcumbriacamra.org.uk)
for all the latest news. �

Our congratulations go to everyone
at the Kirkstile Inn in Loweswater,
our new Pub of the Year. It was a
close call, with the runners-up, the
Gosforth Hall Hotel in Gosforth
and Cockermouth’s 1761, not far
behind in the judges’ ratings. There
will be a full report in the summer
issue of What Ales? which will be out
in early June. Enjoy this issue. �
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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 / 12-11 Sun

The Whitehaven Brewing
Company was formed to
revive the proud tradition
of brewing in the
Whitehaven area.
Using the pure spring
water of Kelton Fell 
we brew a distinctly
refreshing light bitter 
with bags of flavour. 

‘Ennerdale’ light
session bitter

can be found at
discerning

pubs
throughout

West Cumbria.
Check out our

website for
regular

stockists.

For more details visit our
website: www.twbcl.co.uk or contact
us at: The Whitehaven Brewing Company Ltd,
The Brewery, Croasdale Farm, Ennerdale,
Cumbria CA23 3AT
Telephone/Fax 01946 861755
Email: info@twbcl.co.uk





Boot, Eskdale, Cumbria CA19 1TG
Tel 019467 23288 Website: www.brookhouseinn.co.uk

Brook House Inn Boot Beer
Festival: 

5th-8th June
2008

and Restaurant, in the heart of Eskdale

Hawkshead Bitter and Timothy Taylors
Landlord always available, plus Yates,

Jennings Cumberland and special guests
(usually from small breweries in the North).

At busy times we have up to 7 real ales
(10 at Beer Festival time) and a cider!

THE RATTY ARMS
A themed hostelry situated
in the old Furness railway
station, Ravenglass. Unique in
name, the Ravenglass &
Eskdale Railway’s own pub!

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.

Tel 01229 717676

REAL
ALES AND

HOME
COOKING
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Tour de force
Cumbria now has a wealth of breweries all
producing superb cask conditioned beers.
Over two dozen ‘factories’ of beer supply
the county’s discerning real ale drinkers,
ranging from the tiny ‘nano-brewery’ to
county-wide micro-breweries, right up to
our ‘regional brewer’, Jennings, based in
Cockermouth, in the West Cumbria branch
area. We took a tour on a special night. >>>
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On a dark night late in February,
around twenty members of CAMRA
assembled in the inner sanctum of the
Castle Brewery, home of the largest
and oldest brewery in our region,
Jennings Brothers, who first
established a brewery in 1828 (180
years ago) in Lorton, and then in 1874
moved to the purpose-built brewery
at the confluence of the rivers
Derwent and Cocker.

The gathering was arranged to
mark the presentation of a Special
Award to the brewery and to its staff
for their services to real ale in our
region. We were shown around the
brewery by the ever-enthusiastic Phil
Tattershall, clearly not just employed
by Jennings as a tour guide but also a
keen fan of the beers that the
company produce. Irrespective of
your favourite beer, it’s always a
pleasure to be allowed an insight into
the workings of any brewery  – from
the smallest microbreweries (with
which we are blessed in Cumbria) to
the larger nationals. 

Treading the floorboards of the
rooms in the Castle Brewery at night is
an extremely atmospheric experience
– the grist mill stands quiet for the
night, yet doesn’t hide the signs of its
years of action, grinding the malted
Barley for our beer. The smell of resin-
filled hops hangs in the air of the
cavern-like brew-house, the copper
sitting empty until the next day, when
the room will be all steam and bustle
and activity. 

Then a chance to visit the
fermentation room and see the new
vessels installed in last autumn’s
expansion, thanks to the investment
made by Marston’s (the guardians of
the Jennings brewery since their
acquisition of the company in 2005).
The investment suggests Jennings will
be safe from the fate which befell the
Mansfield brewery which closed when
it was acquired by Marston’s in 1999.

Once the tour was over Phil Tuer
(Cumbria CAMRA branches area
organiser) presented the award to
Gaynor Green on behalf of Jennings.

Steve is head
brewer at the
Bitter End in
Cockermouth

by STEVE 
HEBBLETHWAITE

‘The smellof hops hangs
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Phil told the gathering: “Whilst as a
campaigning organisation we have
sometimes been critical of Jennings’
policies, the brewery has consistently
supported CAMRA branches in their
efforts to promote real ale in Cumbria,
advertising in our newsletters and the
Cumbria Real Ale Guide, providing
sponsorship of beer festivals and
giving practical help, for example, in
loaning equipment. When Jennings
became part of what is now Marston’s
PLC, we were fearful for its future as
Cumbria’s only regional brewer,
however we are relieved and pleased
that the Jennings brand has been
maintained and there has been
continuing investment in the Castle
Brewery site.”

Marston’s would be wise to note
the pride which Jennings staff, and
those who assembled in the tap
room, couldn’t conceal as we
gathered to enjoy a glass or two of
Cockermouth-brewed beer in its
characterful Cumbrian home, and
celebrate its brewers. �

Phil Tattershall
(above right)
shows the CAMRA
members around
the brewery, here
in the brewhouse.
The 160 barrel
capacity copper
can be seen in the
foreground.

Jennings tours
Tour times Jan,
Feb, Nov, Dec:
2pm every day
Monday-Friday;
11am & 2pm
Saturday.
Mar, Apr, May,
June, Sep & Oct:
11am & 2pm every
day Monday to
Saturday. July &
Aug 11am & 2pm
seven days a week.
Admission prices
are £5.50 for
adults and £2.50
for children (over
12 only). This price
includes three free
halves from the
Jennings range of
beers. We all
enjoyed the tour
and we think you
will too.

Jennings is the oldest, largest and best
known of Cumbria’s breweries. After
177 years of independence, the
brewery was acquired by
Wolverhampton and Dudley
Breweries, now known as Marston’s,
amid considerable disquiet in
CAMRA circles both locally and
nationally. The future of smaller
breweries swallowed by the nationals
or internationals is often bleak, but
Jennings’ new owners made it clear
from day one that their intentions
were honourable. Three years into the
partnership, the future looks to be
assured. Marston’s have invested
heavily in expanding capacity at the
Castle Brewery and the demand for
Jennings’ beers continues to grow,
thanks in part to the beers being
available to licensees of Marston’s and
Banks’s pubs throughout the country.

Importantly, the brewing

by PHIL TATTERSHALL

in the air’ Future of our
much-lovedales
looks assured

>>>
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process has remained
unchanged following the acquisition.
The same fine brewing liquor, drawn
from the brewery’s own well, Maris
Otter barley from East Anglia,
Yorkshire and Berwick-on-Tweed, and
hops from Kent, Herefordshire and
Worcestershire, are the major
constituent products of Jennings’
beers. The maximum brew length is
160 barrels and two brews per day is
the norm, although not every brew will
be of this quantity. Predicting the
quantity of each beer to produce, so
that demand is satisfied, but waste
minimised, is a task almost as
demanding as brewing itself.

The traditional brewing methods
used are well established and the
process is carefully monitored and
documented to ensure quality and
consistency. Malted barley is ground
to grist using the ‘new’ grist mill
(actually over fifty years old). The grist
is mixed with hot well water in the
Mash Tun and left to rest for seventy-
five minutes, during which time the
starch and complex sugars convert to
simple sugar. The grist is sparged with
additional hot well water to ensure
maximum extraction of sugars and the

spent grist is collected by a local farmer,
who adds it to his cattle feed.

After mashing, the wort is
transferred to the Copper, where hops
are added and the liquid is boiled for
between and hour and three and a half
hours. Here the malt and hop flavours
are developed and integrated and the
hopped wort then makes the short
journey to the Hop Back where it strains
through the spent hops. On its way to
fermentation, the wort is cooled to
seventeen degrees in readiness for
pitching in of a carefully measured

Dark Mild 
3.1% ABV.
Medium dark,
smooth and
refreshing. Mild
production is the
least popular job
amongst the
brewery workers,
because the
preparation of the
crucial extra
ingredient,
caramel, is a hot,
sticky, messy job.
Sorry guys, long

may you suffer –
Jennings Mild is
delicious!

Bitter 
3.5% ABV.
Darker and
lower in
alcohol than
most
brewers’
‘cooking’
bitters, but
exceptionally full-
flavoured for a
beer of its

strength. Very
popular in the
west of the county,
Bitter is the classic

ship-
building,
coal mining,
iron
smelting,

rugby league
watching,
working man’s

drink. A
wonderfully
consistent session
beer.

Cumberland Ale 
4.0% ABV.
Jennings’ biggest
seller, Cumberland
out-sells all
the other
Jennings
beers put
together
and is the
only one to be
dry-hopped.
When on song,
Cumberland is quite
superb, but its
delicate flavours can

suffer if not served
with the attention to
detail it deserves.

Cocker Hoop 
4.6% ABV. The
only Jennings
beer to contain
hops from

overseas,
CockerHoop is
made mainly

from English
varieties, but a touch
of Styrian Goldings
from Slovenia is

Jennings brewery
workers at the
mash tun (right),
where the sugars
are extracted from
the malted barley
and the hop back
(left) where the
spent hops are
separated from
the wort before
fermentation.

>>>

Phil’s guide to the main Jennings beers
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amount of Jennings’ own yeast.
Fermentation usually takes between
seven and ten days, during which time
the temperature of the liquid is
carefully controlled to regulate the
rate of fermentation. In 2007, the
number of fermenting vessels was
increased from twelve to fifteen. After
leaving the fermenting vessels, the
green beer (green as in raw, rather
than in colour) spends a day or two
conditioning in racking tanks before
being transferred to casks ready for
distribution to the thirsty! �

After the presentation we asked
Gaynor Green about her job and
how she got to where she is today,
and life under Marston’s.
WA: How did you get to work here?
GG: I have worked in this industry
for nearly 20 years; originally
coming from a marketing back-
ground I joined a small pub com-
pany in the north east. Initially I did
everything from recruiting staff to
marketing, as the company grew I
became area manager looking after
about 25 pubs in the region. 

Jennings Brewery bought the
company and I was asked to look
after the pubs in Lancashire and
Yorkshire as well as the north east.
From there I became a regional
manager and now look after all the
Jennings brands and the Marston’s
guest ale programme. I also manage

‘I had to be
tough to earn
their respect’

added at the Hop
Back stage to give a
distinctive aroma.
Pale in colour with a
rich mouth-
feel and a
lovely bitter-
sweet
balance.

Snecklifter 
5.1% ABV. Originally
brewed as a Winter
seasonal ale, its
popularity saw it
adopted as a regular

brew. Wonderfully
complex mix of
flavours, with
elements of toffee,

roasted coffee
and caramel.
A danger -
ously

drinkable
beverage and a
favourite of a

neigh bouring
brewery’s Head
Brewer (hi Matt!).
Even the bottled
version is excellent.

Pictured above:
CAMRA’s Cumbria
Area Organiser
Phil Tuer
presenting the
award to Gaynor
Green, Jennings’
Marketing
Manager. 
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footprints’. Why are beers being
transported around the country for
distribution to local pubs, for
example 1761 – which is the nearest
pub to the brewery?
Firstly, every Jennings pub and free
trade customer like The Bush, the
Bitter End and The Trout are all de-
livered directly from Cockermouth.
It gets complex when somewhere
like 1761 is supplied by Carlsberg
Tetley. The order to us comes from
our customer – CT – and we in turn
deliver the beer to them. What I can
say is that when the truck leaves
Cockermouth it leaves with 22
tonnes on board and it returns with
a similar weight, made up of stock
we have collected for our own 
customers, which includes lager, keg
and bottles. Therefore we make the
journey as efficient as possible.

We take this seriously. The only
greenhouse gas directly produced by
the brewing process is carbon diox-
ide and Marston’s is committed to
reducing emissions by increasing 
efficiency – so our 2010 targets
should produce an overall saving of
around 12,000 tonnes of CO2 –
compared to 1999 volumes.
Pleased with the CAMRA award?
Everyone knows how much CAMRA
supported the Castle brewery
during the takeover period, so I was
delighted to accept the award on
behalf of everyone at Jennings
Brewery. I think we do a lot of good
for both the local community and
Cumbria as a whole but it’s great for
that to be recognised. Under the
Marston’s name we have seen a big
growth in the standing of all our
beers, yet we still retain that ‘small
brewery’ feel which Jennings, over
the years, has built its success on. �

coming
soon:

Jennings are
brewing no less
than fourteen
additional beers in
2008. Look out for
these in the coming
months:
March: Golden
Host 4.3% ABV.
Light, golden and
full of fresh spring
flavours. A
Jennings’ staff
favourite. 
April: Mountain
Man 4.3% ABV.
Brewed for the first
time in 2007 for the
50th anniversary of
George Fisher’s
shop in keswick.
May: Yan T’Yan
Thethera
3.8% ABV. ‘One,
two, three’ in
Borrowdale dialect
when counting
sheep. New for
2008.
June: Tom Fool 
4.0% ABV. In its
third successful
year, marking the
Festival of the Fool
at Muncaster
Castle. A refreshing
and tasty light mild.
July: Honey Bole
4.5% ABV. Honey
beer is an
interesting idea, but
the anticipation is
often better than
the experience,
which can be a little
sickly by the time
the glass is half-
empty. Honey Bole
is different though.
The honey flavour is
subtle and the
finish is long and
bitter. Quite superb.
Phil Tattershall

the Marston’s quality initiative
CaskForce, the Jennings shop,
brewery tour and Customer Service
Team.
Breweries and pubs have always
been a male preserve. Did you find
resistance from some men? 
Traditionally this industry has been
dominated by men but I think this
has certainly changed over the last
five years. More and more women
are taking on roles – in pubs, in
micro-breweries and so on – which
is having a positive effect. In my
days as an area manager – running

pubs in the north east, Yorkshire
and Lancashire – being a woman
actually had its benefits. In certain
situations I was able to be more
confrontational than perhaps a man
could be in my position. Running
some fairly difficult pubs I had to be
quite tough and earn people’s
respect.
What’s happened here at Jennings
since the takeover? 
The brewery has gone from strength
to strength. Our main brand – Cum-
berland Ale – has seen really signifi-
cant growth both in the pubs and
people buying bottles to take home.
Marston’s have also invested heavily
in the Cockermouth site with the in-
stallation of three new fermenting
vessels. This recent investment was
around £260,000 and increases ca-
pacity by 40 percent.
We’re all concerned about ‘carbon

>>>

“We still retain
that ‘small
brewery’ feel on
which Jennings,
over the years,
built its success”



Jennings Bitterandguest realalenowon
LivesportsonTVandhome-made food

Lowther Street,Whitehaven 01946 67170



Braithwaite, Cumbria CA12 5RY (just off the A66 between Keswick and Bassenthwaite lake) 
Tel: 017687 78436 Website: www.middleruddingsco.uk Email: middleruddings@btconnect.com

� Braithwaite’s 
best kept secret

� Excellent local real ales
from Keswick, Hesket

Newmarket and Barngate
breweries and others

� CAMRA Good Beer
Guide 2008

� Warm and friendly � A passionate approach to good food using mainly Cumbrian produce
� Comfortable en-suite rooms

The Bush Inn
Tallentire

A fine and frequently-
changing selection 
of ales lovingly 
chosen from 
breweries around Britain. Sorry! No smooth or creamflow… only real ale.

01900 823707

West Cumbria CAMRA Pubof theSeasonWinter2006-07
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So what did you think of the budget?
Chancellor Alistair Darling hit beer
with an increase of 4p a pint. But it
will be substantially more by the
time beer reaches the bar – the
likely increase will be around 6p to
8p a pint, possibly as much as 15p a
pint. With 57 pubs closing every
month in Britain, the trade needed
help not hindrance. CAMRA were
pushing for a cut in duty. Look what
happened!

Dave Bailey, at the Woolpack Inn
and Hardknott brewery, says:
“The excuse of curbing binge
drinking as a justification
for putting up alcohol duty
is just that, an excuse. The
chancellor needs to in-
crease his tax take to bal-
ance the books and the media
has helped him to convince the
public that alcohol is a problem so
it’s OK to tax it.” 

The result will be that pubs will
be at an even greater disadvantage
to supermarkets and off-licences,
which will continue to promote
cheap beer and other alcoholic
drinks, with beer in particular being
sold cheaper than bottled water.

It’s also likely that Darling’s duty
increase will encourage rather than
deter excessive drinking on the
streets as people forsake the pub for
supermarkets. 

The best way to tackle binge

drinking among a minority is to en-
courage them to use pubs. Pubs are
licensed premises. People drink
moderately and sensibly in pubs and
publicans can lose their licences if
they allow unruly and drunken be-
haviour. Young people learn to
drink sensibly in a pub atmosphere
by mixing with older and more ex-
perienced drinkers.

Howard Christie, at the Wasdale
Head Inn and Great Gable brewery,
says: “He should have put up taxes

on alcopops, fizzy ciders, and
put VAT on newspapers and

magazines. He should have
increased inheritance tax,
not decreased it. I think he
could have changed the

VAT rate to a split like
Switzerland, where some of the

tax comes back to the locality that
raised it.”

Dave adds: “VAT is also applied
to beer duty so 4p per pint beer duty
is a 4.7p increase in taxation on
beer. Beer that is not sold by the pub
because of line cleaning, slow cask
sales or beer lost in the drip tray in
an attempt to serve a full pint, all
has duty paid on it. Transport and
energy costs are going up, the price
of hops is going up and there’s an
increase in grain costs partly due to
increases in biofuel production.”

Now, more than ever, we need to
support our local pubs.

Alistair is no darling
to the pub trade

what do you think?

“This is no

way to beat
binge

drinking”

Crack
New brewery
on the way:
The new kit for the
brewery at
Blackbeck Bridge
Hotel near
Beckermet is ready
and is to be
delivered and
installed during
March. Peter Laws
is to help with
developing recipes
and the first brew,
Trial Run, should
be available for
tasting in May.

The Bransty
Arch, Whitehaven
has followed the
example of
Woodrow Wilson
in Carlisle, and is
selling beer at
£1.39 per pint to
card-carrying
CAMRA members. 

Let us know what’s
going on near you.
New beers on at
your local? Email:
webmistress@
westcumbria
camra.org. uk and
keep checking our
website for all the
latest news.

www.
westcumbria

camra.
org.uk
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Once again the West Cumbria branch
of CAMRA has made a Pub of the
Season award to a local pub which is
converting new customers to real ale.

The winter award went to The
Green Dragon in Portland Square,
Workington. The historic inn dates
back to 1805 or earlier and is reputed
to be the oldest licensed premises in
the town. It stands on the famous
cobbled square, currently the centre
of controversy over the future of the
cobbles. In the 19th century there
were over 90 inns and taverns in
Workington, including four in
Portland Square. The Green Dragon
was a major coaching inn and a
departure point for regular post
coaches.

Interestingly the name is likely to
stem from the coat of arms of the Earl
of Pembroke; in 1570 the Earl’s
younger son married into the Stanley
family, which had many links with
Cumberland; a John Stanley was
rector of Workington.

For the past four years it has
been in the hands of Angela and
Stephen Bell, who also own the
Well, Workington’s newest pub,
making them the proprietors of both
the town’s oldest pub and its newest.
The Well was the couple’s first
venture into the pub trade; before
that Stephen was a hairdresser and
Angela worked with people with
learning disabilities. The two pubs

have their individual characters, and
very different clienteles; those in the
Well are generally in their twenties and
thirties, whilst the Green Dragon’s
customers span a full age range. 

Angela has no intention of turning
the Green Dragon into a town centre
clone pub; she is very aware of the
history of the inn, and is keen to
enhance it. It was a Jennings house
when they bought it, having previously
been one of the Carlisle State Brewery
owned pubs, and then bought by

Town’s oldest inn: on the 

REPORT: ROS BERRY           

pubof the season: winter 2007-2008

CAMRA branch
chairman Stephen
Walker with co-
owner Angela Bell
and bar manager
Bernie Rice

Bernie pulls a pint of
Carlisle State Bitter
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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.

Tel: ?????
Opening hours: ??????

1761, Cockermouth

right track

         PICTURES:  BOB JOHNSTON

Scottish & Newcastle. Previous
licensees tried changing its name to
The Portland, but ‘Green Dragon’ has
always stuck with locals, and Angela
has happily reverted back to the
original name. 

The Green Dragon is actually a
hotel, with 11 letting rooms, popular
with families and business visitors
alike. But it’s also a community pub,
serving the needs of the local area. It’s
much used for family functions such
as christening parties. Workington
MP and real ale enthusiast Tony
Cunningham is a regular customer.

Running the two pubs is something
of a family affair; Stephen’s brother
Alan helps out in the cellar, ensuring it
is kept meticulously clean. The Green
Dragon’s bar manager is Bernie Rice.

The pub was rather neglected when
the couple bought it and Stephen has
been gradually refurbishing it, aiming

to restore its original character as
he does so. In the bar area, the
original honey-coloured
floorboards have been
revealed. In the fireplace a
wood burning stove keeps
the room cosy.

Angela was keen to keep
a traditional feel in the pub,
and part of this has been the

reintroduction of real ale.
Fittingly, it’s Carlisle State

Bitter from Derwent brewery
in Silloth that’s on the

handpumps. The beer is made to the
original recipe, handed on to Frank
Smith by Bill Monks, another former
Jennings head brewer who brought it
with him when the State brewery
closed. The beer is amber coloured
with a distinctive flavour, it goes
down well with regular customers
and has also won a few converts.
Angela says she is pleased that she is
able to support a small local brewer.
Posters on the walls reflect some of
the pub’s history, including a framed
original price list from Carlisle State
brewery days. 

Presenting the Pub of the Season
award at the beginning of March,
branch chairman Stephen Walker
explained that CAMRA members
were keen to recognise the extra
effort that Angela and her team have
put in to provide a traditional pub
environment, with real beer in good
condition. Angela feels privileged to
receive the Pub of the Season award.
“We were just concerned to do what
was right for the inn and for the
customers” she says.
� The Green Dragon, Portland
Square, Workington, Cumbria
CA14 4BJ;  Tel: 01900 603803.

the green dragon, workington
When you get to the
cobbles of Portland
Square to visit the
pub, you’ll see the old
sign for The Portland.
That’s Angela and
Stephen’s next job!
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The success of the Green Dragon is
good news for both real ale drinkers
and the people of Workington alike.
Can history repeat itself and beer
come centre stage again in the life of
the town?

At one point Workington had 90
pubs. Of course most towns and vi-
lages in Cumbria, and beyond, had
similarly huge number of watering
holes. No-one is suggesting a return
to that number but if Angela and
Stephen Bell at the Green Dragon
can start to convert some of their
locals to real ale, who knows? 

In the Cumbria Real Ale Guide,
just published (see page 26), there
are just four other entries. 

There’s the Wetherspoon’s pub,
the Henry Bessemer on New Oxford
Street (pictured inset) with lots of

guest ales including Cumbrian ales.
Then there’s the Commercial Inn on
Market Place, serving Jennings and
other beers from Marston’s list. 

The Conservative Club on Vul-
cans Lane is the town’s home of
Yates – an attraction in itself. 

Finally there’s the George IV Inn 
(pictured above), or Minnie’s – as
it’s more affectionately known –
down on Stanley Street. Minnie was
born in the pub in the early part of
the 20th century, and she’s reput-
edly the oldest and longest serving
landlady in England. Well worth
popping in for a pint of Jennings
Bitter.

If you know of any other pub in
the town selling good quality cask
conditioned ale then let us know
and we can share the good news. �

Can you spot some more?

Henry Bessemer –
Workington’s
Wetherspoon’s –
used to be a
cinema, and now
a sight for sore
eyes…

workington pubs



A TASTE OF IRELAND 

IN THE ENGLISH LAKES

McCarthy’s Bar, Keswick Main Street, Keswick,
Cumbria CA12 5JD Tel: 017687 72347

formerly known as the Ye Olde Golden Lion Inn

McCARTHY’S

BAR

– The Award-winning 
BRIDGE INN at SantonBridge

www.santonbridgeinn.com

Gateway to Britain’s Favourite View

Santon Bridge, Holmrook, Cumbria CA19 1UX
019467 26221 email: info@santonbridgeinn.com

Open all day, every
day forJennings Ales 

plus 2 guests,
“Real” food,

Sunday Carvery, 
Italian Bistro,

Log Fires,
Dogs Welcome,

Accommodation, 
Licenced for 

Civil Marriages 
and Partnerships

� Unbeatably Good Food
� Private Parties and Functions
� En-Suite Accommodation

Serving fine quality
Cumbrian Real Ales

Yates
Barngates

Ennerdale Bitter
and others

PARKSIDE HOTEL
CleatorMoor

01946 811001



Home of the
Loweswater 
Brewery

Melbreak Bitter 3.7%
Grasmoor Dark Ale 4.3%
Kirkstile Gold 4.3%
plus Yates and 
other guest ales

01900 85219
www.kirkstile.com 

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

WEST CUMBRIA CAMRA PUB OF THE SEASON SUMMER 2007

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!

1 Market Place, Cockermouth,
Cumbria CA13 9BZ

www.bar1761.co.uk  01900 829282

1761 is the newest bar in
Cockermouth. We have
four hand pumps serving

excellent real ales, with two
ever-presents: Yates Bitter

and Jennings Cumberland
plus two other guest ales,

including beers from
Barngates, Dent, Derwent,

Hesket Newmarket and
Keswick. We also serve a
wide range of wines, hot
beverages and soft drinks.
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Myfaves
Caroline Baxter
(C0-owner, Yates
Brewery Ltd,
Westnewton,
Cumbria)
�Favourite beer:
Village Brewer –
Old Raby Ale
(brewed by
Hambleton) – it’s
well brewed and a
well-balanced
strongish beer.
Happy memories
of our time in
County Durham.
�Favourite
Cumbrian beer:
Beckstones Leat
– it’s actually
brewed on our first
kit from High
Force Brewery.
Dave does a great
job and produces
superb beers.
�Beer I wished I’d
brewed: Skinners
Cornish
Knocker – a
classic session beer
that should have
had more acclaim.
�Favourite beer in
a bottle: Yates’
Best Cellar!
�Favourite foreign
beer: Liefmans
Kriek

What’s yours?



GGREATREAT GGABLEABLE BBREWINGREWING CCOMPANOMPANYY

WASDALE HEAD INN

Home of the 
Great Gable Brewing Co.

Enjoy a selection of 
Cask Conditioned Ales 

all brewed on the premises
including: 

Great Gable 3.7%
Wasd’ale 4.4%
Scawfell 4.8% 

Come and try our latest
brews: Trail Ale and

Britain’s Favourite View.
Visit: www.greatgable

brewing.co.uk

Wasdale, Cumbria:
– in the heart of the
Lake District;
– at the birthplace
of climbing.
England’s highest
mountain, the
deepest lake, the
smallest Church, and
the original world’s
biggest liar can all
be found in this
tranquil corner of
the Lake District.
Food and
accommodation
available.

Wasdale Head Inn, Near Gosforth, Cumbria CA20 1EX � Website: www.wasdale.com 
� Tel: 019467 26229 � Fax: 019467 26334 � Email: wasdaleheadinn@msn.com 

Cumbria

CAMRA

Pub of the

Year 2006

THE BUSH MAIN STREET COCKERMOUTH

REAL ALES GREAT FOOD OUTDOOR AREA
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THE TITHE BARN 
41 Station Street,

Cockermouth 
CA13 9QW

Open 11am-11pm, 
Sunday: 12-10.30

Closed all day Mon

Telephone: 
01900 822179

Website: www.
tithebarn-

cockermouth.
co.uk

Great food and
great real ale!

Four hand pumps
serving the best of 

including Bitter,
Cocker Hoop, 

and seasonal ales

GosforthHall Hotel

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

VOTED WEST CUMBRIA CAMRA PUB OF THE SEASON SPRING 2007

CAMRA GOOD BEER GUIDE SINCE 2005

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

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



24 WhatAles?SPRING 2008

Although it is getting harder and
harder to visit many parts of the West
Lakes without a car, writes Brian
Quayle, there is one valley where you
can still rely on public transport to
have a good day out: Eskdale.

There are three real ale pubs in
Ravenglass, at the start or end of your
journey. The Ratty Arms (Jennings,
Ruddles, Theakston and guests), on
the northbound platform of the Cum-
brian Coast Line, with the other two,

Scafell and Slight
Side from
Dalegarth. You can
just see the Boot
Inn. The Brook
House is just off
frame to the right.

Hare Crag pictured from
The Woolpack Inn

the Holly House Hotel (Jennings
and guest) and the Pennington
Hotel (Coniston and Jennings), on
the Main Street.

All five of the real ale pubs in the
valley are accessible from the La’al
Ratty: to visit the Bower House
(Coniston, Moorhouses, Theakston
and guests) you need to alight at
Irton Road Station, turning left along
the main road back towards the
coast; the closest station to the
George IV (Coniston and Jennings)
is the Green Station, turning right
along the main road towards the hills;
all the other pubs are in Boot and are
within walking distance of Dalegarth
Station (turn left along the main road
from the station). What better way to
visit the valley than for the Boot Beer
Festival, 5th-8th June?

The Brook House (Hawkshead,
Timothy Taylor and up to five guests)
is closest, about 200m from Dale-

All aboard for the  
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The Woolpack Inn,
home of
Hardknott
brewery. The crag
behind seems to
have no name.

garth Station. If you turn left
at the Brook House into the
main part of the village you
will quickly arrive at the
Boot Inn (Robinsons, with a
range of beers available
during the beer festival week-
end). Last, but not least, is the
home of the Hardknott Brew-
ery, the Woolpack Inn (Hardknott
and Cumbrian guests – up to eight in
total). The Woolpack is about 1.5km
from the other pubs along the main
road to Hardknott Pass, but it is
worth the walk and the journey back
always seems shorter! All the pubs
offer a range of food most of the day,
and apart from the Ratty Arms, all
offer accomodation.

A range of ticket options are avail-
able offering unlimited travel for the
day on the La’al Ratty, the Ravenglass
and Eskdale Railway (R&ER). It is
even possible to purchase through

tickets to Dalegarth on
Cumbria Coast Line trains,
saving £3.00 per adult and
£1.50 per child, on the usual
combined fares. But it is
worth contacting the R&ER

to discuss your best ticket option
(01229 717171 or www.ravenglass-rail-
way.co.uk). Note: there is no Sunday
service on the Cumbrian Coast Line,
but Cumbria County Council support a
limited bus service between White-
haven and Millom.

You can take your bicycle on the
La’al Ratty (book at least 24h in ad-
vance), and cycle back to Ravenglass
on the Eskdale Trail (14km). Or you
can buy cycle route cards at the Dale-
garth Visitors Centre, covering selected
routes which start and finish at Dale-
garth. Information on walks in the
valley, including Wainwright’s Walks
from Ratty, are on sale in the Raven-
glass Booking Office and Shop. �

Eskdale r-ale trail!
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The new edition of the Cumbria Real
Ale Guide was launched on 18th Feb-
ruary at the Pheasant Inn, Bassenth-
waite. Ian Stephens, chief executive
of Cumbria Tourism, said: “Over
recent years Cumbria has become
the ‘real ale’ capital of the UK. We
are proud that this county has led a
renaissance in real ale production
and appreciation. Campaigning or-
ganisations such as CAMRA are
keeping real ale alive, while
enterprising individuals are
raising the bar.” 

In the 200-page guide
you’ll find over 270 location
entries and town maps,
nearly 600 pubs, clubs and
hotels, with addresses,
opening hours, beers, prem-
ises’ descriptions, facilities
and CAMRA awards. 

There’s a Brewery Section, with
comprehensive details of the 23 op-
erational breweries that are located
in Cumbria, their range of superb
brews, strengths and tasting notes.
The majority of the brewers were
among the guests at the launch – all

of them keen to support this
CAMRA initiative. 

Producing the guide has been
something of a labour of love for
CAMRA members across Cumbria
who volunteered their time to slog
round all the pubs (not as easy a job
as it sounds!), compile the surveys,
ticking boxes and amassing the
facts. Our branch was able to play a
substantial part in its production:

our Pubs Officer, Jim Chap-
ple, did a great job as editor
once again, and Andy
Smith and Denise Bell
looked after the design and
production.

There’s a reduced price
for CAMRA members
through their branch or

you can get your copy now by
sending a cheque for £5.95
(including P&P) payable to ‘CAMRA
Local Guide’ to: Jim Chapple, 33
Castlegate Drive, Cockermouth
CA13 9HD. For details of special
prices for multi purchases, email
Jim at jimchapple@msn.com or give
him a ring on 01900 827005. �

Cumbria Real Ale GuidePubcrack
Pete Welsh from the
Dog and Gun in
Keswick writes: 
“Keswick Brewing
Company and the
Dog and Gun have
teamed up to raise
money for the
Keswick Mountain
Rescue Team,
selling the new beer
‘Thirst Rescue’. 10p
for every pint sold
will go towards the
mountain rescue
cause; 5p from the
pub and 5p from the
brewer. Trials of the
beer have gone
down well –being a
3.8 session beer we
hope to raise lots of
money for this
worthwhile cause.
So far, since 1st
January, the pub
has raised nearly
£1,400 and with
Phil and Sue’s help
we want to raise
over £5,000 this
year. During the
Keswick Mountain
Festival in May we
plan to have
mountain rescue
teams from Keswick
and Cockermouth
race to the top of
Skiddaw carrying a
barrel of Keswick
and Jennings
respectively. Me
and Carl (from the
Oddfellows Arms)
will then serve the
beer, thus creating
the highest pub in
Britain! And raise
loads for the MR
teams.”

Raising the bar

Eddie Brew © Kevin Nutter



Serving eight Cask Marque quality real ales & great food 7 days a week 
47Main Street, Keswick Tel: 017687 72663

BANK TAVERN



The Watermill is an award-winning 
friendly Lakeland Inn, specialising in Real Ale, 

Real Food and Real Atmosphere.

Our own on-site Micro
Brewery Est 2006. Home of

the award winning 
‘Collie Wobbles’.

Up to 16 Real Ales on at once,
all on traditional hand pulls. 

Excellent food 12-4.30pm & 5-9pm all week. Varied menu
and constantly changing Chefs Specials Board.

01539 821309  www.Lakelandpub.co.uk

Watermill Inn 
& Brewing Co

Ings Village, near Windermere

WHEATSHEAF INN EMBLETON CUMBRIA

REAL ALES GREAT FOOD OUTDOOR AREA
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A warm welcome awaits 
the real ale drinker at

Real fires, beer garden and changing selection of hand-
pulled ales. Superb restaurant and bar meals daily:

lunchtimes and evenings Monday to Saturday

Delicious Sunday Carvery 12 noon – 2pm 
Booking Recommended

Fabulous seafront location

Calder House
Hotel,Seascale

Telephone 019467 28538
TheBanks, Seascale,Cumbria CA20 1QP 

stay@calderhouse.co.uk



Feel passionately about your pint? Then join CAMRA
Just fill in this application form (or a photocopy of it if you don’t want to ruin your copy of What Ales) and the Direct
Debit form below to receive three months’ membership FREE! If you wish to join but do not want to pay by Direct
Debit, please fill in this application form and send a cheque, payable to CAMRA, to: CAMRA, 230 Hatfield Road,
St Albans, Hertfordshire, AL1 4LW.

Please tick appropriate box Direct Debit Non Direct Debit
Single Membership (UK & EU) £20 �� £22 ��
For under-26 Membership £11 �� £13  ��
For 60 and over Membership £11 �� £13  ��

Title____ Surname_____________________ Forename(s)____________________ Date of Birth______ 

Address_________________________________________________ Postcode__________________ 

Email address____________________________________ Signature___________________________

Partner (for Joint Membership):   Title___ Surname______________ Forename(s)___________ DOB_________

For partners’ joint membership add £5 
(Partner must live at the same address). 
Life membership information is available on
request. If you join by Direct Debit you will
receive three months’ membership extra, free!
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Every September, CAMRA launches its
Good Beer Guide, which lists the pubs
that are considered to serve the best-
kept beer. The guide covers the whole
country and also has entries for all the
breweries, writes Stephen Walker.

“That’s amazing,”  I hear you say, 
“I wonder how it all happens”. I’m
pleased you asked because I thought it
was time we revealed the mystery of
how a pub gets entered into the
hallowed pages of GBG.

The process starts almost a
year before publication, in
the November, when
CAMRA branches receive
their survey forms. The
guide is divided into
counties, with each county
given a limited number of
entries. Cumbria is
allocated 88, split equally
between its four branches.
This may sound a lot but,
given that Cumbria has
nearly 600 pubs selling real ale,
narrowing it down is no easy task.

West Cumbria branch starts in
earnest in January when members are
asked to nominate the pubs that they
feel are worthy entrants to the guide.
After discussion we aim to cut the
number down to 30 pubs, which are
then all surveyed by branch members.
As well as checking the quality of the
beer, members also write the
descriptions that appear in the guide
and gather all the information that
goes to make up a pub’s entry.

In addition to local knowledge we
also have access to the National Beer
Score System which tells us what
other CAMRA members think of the
beer quality.

Once all this information is
assimilated we spend a meeting
assessing each pub and debating if it
should be included. Being a large and
mainly rural area we also take into
consideration the geographical
spread of the pubs selected, as the aim

is to have pubs in all parts
of our branch area. Beer
quality however is the
over-riding factor.

Once the decisions have
been made, the data is sent
to our Regional Director (in
March). Then the
production process starts,
editor Roger Protz takes over
and, magically, the guides
appear on our doorsteps and
in the shops in September.

The pubs selected this year are…
classified information. Sorry, if you
want to know you will have to wait
until then and buy your copy!

If you are not happy about the
pubs we put in the GBG, or you see
that your favourite is missing, then
join CAMRA, attend branch meetings
and be part of the whole selection
process. 
�The latest Good Beer Guide is
available in all good bookshops (price
£14.99) or at CAMRA Branch
meetings for just £11.00.

News from West Cumbria branch CAMRA

www.
westcumbria

camra.
org.uk

Branch
meetings

Wednesday 2nd
April, 8pm, at the
The Vagabond,
Marlborough
Street, Whitehaven

Annual General
Meeting:
Wednesday 7th
May, 8pm, at the
Green Dragon,
Portland Square,
Workington

Please use public
transport for these
meetings

All CAMRA
members very
welcome. Come and
get involved!

�For more
information about
branch meetings or
any other activities
email contact@
westcumbria
camra.org.uk

‘Why isn’t my pub in
the Good Beer Guide?’

To advertise 

in What Ales?

contact Jim Chapple

01900 827005 or

email: jimchapple

@msn.com



Keswick Brewing Company
The Old Brewery

Brewery Lane
Keswick

017687 80700
info@keswickbrewery.co.uk
www.keswickbrewery.co.uk



UP HILL
AND
DOWN ALE

www.jenningsbrewery.co.uk

IT NEVER RAINS IN THE LAKE
DISTRICT – IT POURS! BUT
AFTER A BRACING WALK ON
THE FELLS, WHEN IT’S TIME
TO TAKE THE WEIGHT OFF
YOUR BOOTS, THERE’S
FORTUNATELY SOMETHING
ELSE THAT POURS AROUND
HERE: A REVIVING GLASS OF
LOCALLY BREWED JENNINGS
CUMBERLAND ALE.

WE BREW IT THE TRADITIONAL
WAY, USING THE FINEST
ENGLISH MALT AND HOPS,
PURE LAKELAND WATER DRAWN
FROM THE BREWERY’S OWN
WELL – AND THE KIND OF
DEDICATION AND COMMITMENT
THAT WOULD PUT THE KEENEST
WALKER TO SHAME.

NOW EXPORTED ACROSS
THE COUNTRY, IT’S A FULL
FLAVOURED BEER WITH A
DELICATE HOP CHARACTER.
PERFECT FOR WETTING
YOUR WHISTLE!


