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A fascinating recent report – the 
Intelligent Choice Report 2008-9 –
has revealed that: “Cask [or ‘real’]
ale is showing signs of growth and is
outperforming the rest of the beer
market and well-kept cask ale can
significantly improve the profitabil-
ity of a pub”. 

At a time when the brewing in-
dustry is having to deal with so
much – from spiralling raw material
and utility costs to massive tax in-
creases on a pint of beer, you might
think that global lager brands with a
big marketing spend would be
weathering the storm much better.
But it is actually real ale, with its in-
herent quality, its freshness and
uniqueness, which is coming out on
top and consumers are seeking out
quality and wanting more than a
mass produced pint (see pages 13-14
for more on the report and how to
get yourself a copy). 

In this issue of What Ales? there
are loads more reasons for why we
should be backing our local pubs
and brewers. Some pub closures are
happening despite local enthusiasm
for their local, as Ros Berry reports
on page 23, where owners apply for
‘change of use’. 

Our new feature, Frequently
Asked Questions (see pages 27-28)
aims to enlighten new and old read-
ers alike. We welcome your sugges-
tions for future issues (and if you
can come up some answers, we’d be
delighted to receive them too!)

We’re already coming round to
the time of year where we’re select-
ing our nominees for branch Pub of
the Year and entries for CAMRA’s
Good Beer Guide 2010 and we go
through the processes on pages 18
and 30. Get those nominations in!

And finally don’t miss out on our
beer festival on 21st and 22nd 
November in Whitehaven (see pages
5 and 6) – we look forward to seeing
you there. 

Congratulations to Dave and Anne
at the Woolpack Inn, at Boot in
the Eskdale valley, they are our
Autumn pub of the season. We look
forward to a trip there to present
the award and taste some of the
lovely beers brewed by Dave at the
Hardknott brewery. At December’s
branch meeting (see page 30) we
will be voting for our Winter POTS. 
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Weathering the storm

Pub of the season

WhatAles?
Newsletter of theWest Cumbria branch of CAMRA

Boot, Eskdale, Cumbria CA19 1TH 01946723230
A quiet, friendly Lakeland Inn 

producing home-cooked quality food.
Our own Hardknott brewery produces almost
exclusively for our bar a range of quality ales.
Recently we have been awarded three stars by
the AA for consistent quality across the range

of food, drink and accommodation services.
Our year on year improvements have been made possible by a winter opening schedule.

With the increasing costs of fuel and energy it is even more important to manage
overheads during the cold winter months when visitor numbers are lower.

We will be open weekends during November and February and by prior arrangement
only in December and January. We will be open for the whole of the February Half

Term. If in doubt please telephone or email in advance to check.
We are very proud to have been awarded Pub Of The Season for Autumn 2008 

by the West Cumbria branch of CAMRA, especially considering the 
high quality of real ale pubs in the branch region.

enquiries@woolpack.co.uk www.woolpack.co.uk 019467 23230
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The highlight of the branch’s year is
undoubtedly the beer festival,
which, as for the last five years, is
being held in Whitehaven at the
Civic Hall on Lowther Street. 

It’s a great opportunity to sample
over thirty real ales from different
breweries, including many Cum-
brian-made ales from Jennings to
Beckstones, from Yates to

Loweswater. You’ll
find most of them
there, carefully selected
by our experienced team to
bring you a wide range of
styles and flavours. There’s a
free commemorative glass for
all who attend and it’s free

entry for CAMRA members (yet
another reason to get signed up
now, see page 21). There’ll be
plenty of room and you’ll be able
to hear yourself think so it will be

a good opportunity for socialising!
There’s no better way to try beers
you’ve never tried before than at a
CAMRA organised beer festival. Not
only will there be a range of differ-
ent styled beers from blonde to
mild, there will also be a great

If you can help
with the setting up,
staffing or taking
down for the event
please contact
Stephen Walker on
07747 084039 or
by email at
contact@
westcumbria
camra.org.uk

West Cumbria CAMRA beer festival 2008

Don’t miss it...

Eddie Brew’s going...

>>>

Friday 21st 
November:

12noon to 4.30pm £2.50

6pm to 11pm £3.50

Sat 22nd November:
12noon to 4.30pm £2.50

6pm to 11pm £3.50

Pay on the door 
(free entry to CAMRA

members)

>>>
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selection of locally produced
real ciders.

On the Friday evening there will
be a CAMRA ‘Young members’ beer
tasting social at the festival starting
at 8pm. CAMRA ‘Young members’
are classed as 18 to 30 year olds and
did you know that if you are under
26 you are eligible for membership
at the concessionary rate of only
£11? Go to www.camra.org.uk to
join. 

For more information about the
tasting, contact Steve Hebblethwaite
(Branch Young Members Contact)
on 07854 643 274 or by email at

Big thanks to
Kevin Nutter for
donating his
brilliant
drawings that
have lightened
up our logo,
adverts and 
t-shirts for the
festival. 

>>>

© Kevin Nutter

>>>

WEST CUMBRIA CAMRA PUB OF THE SEASON SUMMER 2007

WEST CUMBRIA CAMRA PUB OF THE YEAR 2008: RUNNER-UP

We are open 
seven days a week

Sun to Fri:
16.30–23.30

Sat: 2.00–23.30
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 proud to be in
CAMRA’s Good Beer Guide

2009. Our four hand pumps
serve excellent real ales, with

two ever-presents: Yates
Bitter and Jennings Cocker
Hoop plus two other guest
ales, including beers from

Barngates, Dent, Derwent,
Hesket Newmarket, Keswick
and Whitehaven breweries.
We also serve a wide range
of wines, hot beverages and

soft drinks.

The Kirkstile Inn at
Loweswater was our winner
of the Pub of the Year award
2008 (see What Ales?
summer issue) and we were
delighted to be able to present
the two runners-up with
awards to show how close run

the competition was. On our
16th August trip, Nicola and
Phil Sloan at Cockermouth’s
1761 received theirs, while on
a special visit to the Gos-
forth Hall Inn on 27th
August we were able to hand
Rod and Barbara Davies their

plaque. Both pubs have won
our Pub of the Season award
within the last year or so and
their further success shows
how much they are appreci-
ated by CAMRA members in
the area. (See page 30 about
next year’s POTY award).

POTY runners-up deserve their awards

1761 Gosforth Hall Inn
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After setting off from Cockermouth
at quarter past ten with the two
Andies, Stephen and Helen, the
minibus headed off to Whitehaven,
picking up Matt, Vernon and Louise
at Great Broughton on the way. 

First pub call was the
Bransty Arch at quarter to
eleven to meet up with the
branch’s large group of White-
haven members. Spot of
breakfast? “No, a bit too early
for me” said Andy S, “but I’ll
have a half of Hawkshead…”
Ron arrived from Calderbridge,
we distributed the new t-shirt
advertising the beer festival in 
November and, as some disap-
peared to powder their nose and
change their shirts, it was time for
a presentation. (A) Beccy White,
the manager of the Bransty was
pleased to receive a plaque from
Stephen, on behalf of the branch,
for the pub’s sterling efforts
during CAMRA’s’mild month’
back in May. 

Bertie the driver appeared at

the door and we were soon off on
the road again. Ron had been watch-
ing the weather forecast and con-
firmed we were likely to get
drenched, but as we left Whitehaven

behind the sun shone. Soon we
were in Cleator Moor, heading
for The Brook, one of our
branch pubs of the season in
2006. There’s a church over
the road and a large party of
wedding guests were in the
pub. Smartly attired and
ready for a day of celebration
they seemed a thirsty lot

(insert your own joke here about the
wedding guests seemed up for it
as well...) Vernon and Gerry
forced their way in. (B)

With the church bells ringing
and the bride on her way, we took
over the pub and got the drinks in.
Andy R was well pleased, Timothy
Taylor’s Landlord was one of the
real ales on, and in his words it
was “absolutely superb”. Although
landlady Kirsty appeared briefly it
was Chris behind the bar who

Date: Saturday
16th August
Weather: good!
Story: CAMRA
branch trip by
minibus

Summer breeze

A

B

>>>

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

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 2009

� Warm and friendly � A passionate approach to good food using mainly Cumbrian produce
� Comfortable en-suite rooms  � Our bar is open all day

West Cumbria CAMRA Pubof theSeasonWinter2006-07
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kept us happy with a
steady supply of Landlord,
Yates’ Fever Pitch and Salop-
ian (I think that’s what it was,
Andy R (C) made some joke
about Salopian tubes, anyway).
The Brook is one of several on
the C2C route and we heard
about many a cyclist doing the
route who popped in for a pint
who would end up calling a taxi
later in the day to get to the next
stopping point!

“Right everyone,” we’re off said
leader Stephen. And we were, up
the road to the Parkside into the
welcoming arms of landlord
John. Except he was caught
out by 16 CAMRA members
just getting into their stride....
“You should have told me you
were coming, I would have
laid on a selection…” But he
did us proud, serving a stream
of pints of Yates Bitter. “It’s a
firm favourite round here,” he said.

And we were off again.... (D) this
time to the brewery visit we had
planned. The Whitehaven Brewing
Company is not in Whitehaven itself
but in a beautiful spot at Croasdale,
a few miles from Ennerdale Bridge.
It was a derelict barn until only last
year, now it’s pumping out gorgeous
real ale. We were an hour earlier
than expected (E) but it didn’t faze
our hosts. “Well you could do with a

drink while we tidy up then!” said
Shelagh Ferguson, the co-owner and
brewer. “Aye, go on then...” we
sighed. They had laid on a barrel
each of Ennerdale Blonde and
Bitter, and excellent they were too.
The brewery, on two floors, is im-
pressive and spacious. (F)

Sadly we had to leave Croasdale,
but we had to pay a visit to the
pubs in Ennerdale Bridge while
we in the area. Bertie dropped
the majority off at the Fox and
Hounds where there was food
to be ordered and waited for
and eaten plus various ales. A
minority – the two Andies and

John – opted for the
less crowded but no
less pleasing Shepherd
Arms Hotel. Keswick
brewery beers were on
offer here and Thirst
Run helped us keep our
momentum going.

Finally we arrived at
1761 in the rejuvenated Market
Place in Cockermouth (G) –
time for a pint with one of our
new members, Neil, who
joined the trip after work.
Nicola and Phil’s pub is a real
treasure, and we enjoyed

Yates again plus Barngates. We
hadn’t presented an award for four
hours so 1761 received theirs as joint
runners up for Pub of the Year (see
page 14).

It was a really enjoyable day, a
few of us tried pubs we’d not been in
before and ales we’d not supped
either. The company was great, the
weather was a rare pleasure for this
August and you’ll be pleased to
know Ron eventually made it home
safe and well. �

C

D

F

E

>>>

G
We hope to run
regular branch
trips, especially to
the more out-of-
town rural pubs
that need and
deserve our
support so much,
so keep an eye on
the branch website
for all the latest
information:
www.westcumbria
camra.org.uk

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

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

BANK TAVERN
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According to a new cross industry
report, the UK's national drink is
coming to the rescue of the British
pub, showing real ale holding its own
as lager, stout and other draught beer
sales have fallen further and 36 pubs
are closing every month during tough
economic times.

The Intelligent Choice Report -
backed by some of the country's
major brewers and consumers* –
shows a sterling performance of cask
conditioned, or ‘real' ale, compared to
a significant decline in sales of others.
Research by one of UK's leading pub
groups shows that pubs serving good
real ale have seen year-on year trade
growth of 14%, compared to a fall of -
2.5% for similar pubs without it.

The continuing success of cask
conditioned beer has been welcomed
by licensees up and down the coun-
try. So much so that many have now
upped the ante with their cask beer
offers as part of the fight to overcome
the challenges of reduced consumer
spending and poor summer weather
which left beer gardens empty.

While general beer sales have de-
clined by 8% over the last year, real
ale sales are way ahead of the overall
beer market with a mere 0.3% dip in
volume. Regional and local brews are
performing even better with a growth
in value in the year to May 08 of
1.8%.

Report author Pete Brown said:
“The report shows how Britain's na-
tional drink is really helping land-
lords and landladies keep business –
and even grow it – in challenging

times. You can't buy pub atmosphere
in a shop and neither can you buy
cask beer. Great quality cask ale is
one of the key elements to keep at-
tracting people into their locals.”

The profile of those drinking real
ale has changed too. The Report
shows that, in contrast to times
gone-by, real ale drinkers are now
relatively upmarket and affluent, and
more than twice as likely to earn
above the national average wage.
Pete says: “Drinkers aged between
25 and 44 are the most significant
new recruits. Our research shows
65% of UK drinkers have never tried
real ale but among those who do
sample it, 40% actually convert and
broaden their repertoire of drinks to
include cask ale.

Real ale: pub saviour
‘Intelligent Choice’ report Pub crack

The Golden
Fleece at
Calderbridge
(where we held our
July branch
meeting) is sadly
closed.

But good news: 
the Bounty in
Workington has
real ale on in this
new ‘circuit’ pub.
The Howgate
Hotel near
Whitehaven has
Jennings’
Cumberland. 
The Market
Cross, Great
Clifton is now
selling real ale -
very good
Jennings Bitter!

www.
westcumbria

camra.
org.uk

Required reading: download your copy
from: www.caskalereport.co.uk

>>>

Choice of four real ales: currently 
Jennings Bitter and a seasonal Jennings,
Ennerdale Blonde and Coniston Bluebird. 

Future ales will be from Hesket Newmarket,
Keswick Brewery and Hawkshead

Showing ALL live Premiership football and major
sporting events on Sky sports and Setanta sports

Lamplugh Tip Inn, on the A5086, Cumbria CA14 4SB Tel: 01946 861232

FOOD SERVED Monday to Friday:12-2pm & 6-9pm
Saturday and Sunday: ALL DAY!

NOW OPEN
UNDER NEW
MANAGEMENT
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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

“At a time when the brewing
industry is having to deal with so
much – from spiralling raw material
and utility costs to massive tax in-
creases on a pint of beer, you might
think that global lager brands with a
big marketing spend would be
weathering the storm much better.
But it is actually cask ale with its in-
herent quality, its freshness and
uniqueness which is coming out on
top.” �
*The Intelligent Choice Report is
backed by bodies that represent the
cask ale industry and consumers,
the Why Handpull Group (Adnams,
Caledonian, Fuller's, Greene King,
Marston's and Wells and Young's),
the Independent Family Brewers of
Britain, the Society of Independent
Brewers and CAMRA. The Cask
Marque Trust is also involved.

>>> A warm welcome awaits 
the real ale drinker at

5 St Johns Street, Keswick 017687 75414
Here at Open All Hours we pride ourselves on having
the biggest range of Cumbrian bottled beers available

anywhere. From the full range of
Hesket Newmarket beers to 5-litre

kegs of Keswick Brewery’s finest ales.
Add to this a further 150 beers 

from around the UK.

Open All Hours is also the home of the 
Personal Drinks Company 

which supplies personalised beer and wine

www.personaldrinks.co.uk

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

Unbeatably Good Food
Private Parties and Functions

En-Suite Accommodation
Serving Fine Cumbrian Real Ales

Barngates Whitehaven
Brewery Yates

PARKSIDE HOTEL
CleatorMoor

01946 811001

Advertise your pub or brewery in these pages

Reach thousands of our readers by advertising in this publication. Hurry, space is at a
premium and preference will be given to existing advertisers and those taking full pages
and committing to multi issues. Payment for advertising must be received before
publication. Sorry, no payment, no advertisement!

RATES: Single issue Four issues (prepaid)
Inside front & back covers (full page only) £115 £410
Full page £92 £330
Half page £51 £180
Quarter page £28 £100

� Contact Jim Chapple email: jimchapple@msn.com or tel: 01900 827005

The UK’s best independent beer retailer
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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.

1761, Cockermouth

The Stanley Arms in Calderbridge
received our Summer 2008 Pub of
the Season award back in July.

This 12 bedroom roadside hotel
had only been in the hands of its
current owners for eight months but
already they had made a big impact.
For Wayne Curtis and Angela Mc-
Gowen, running the hotel is a com-
plete change in career and lifestyle.
Wayne previously worked in unified
communications design and Angela
in commercial and project manage-
ment, when they had what Wayne
describes as a ‘mid life crisis’ and de-
cided to channel their energies into
their own business. After plans to
buy a couple of other pubs fell
through, they came up from West
Yorkshire to look at the Stanley
Arms, and fell in love with it on the
spot.

The hotel is full of character, and
boasts a superb beer garden, idylli-
cally situated next to the river Calder.
The couple have made a few changes
(and will make more to take advan-
tage of the river frontage with a dining
conservatory). They have developed a
new menu based on the type of food
they like to eat themselves and cus-
tomers  can choose from bar food or a
full restaurant menu. Angela does the
cooking, using locally sourced ingre-
dients where possible. 

Wayne had run a real ale pub in
Wiltshire twenty years ago, and was
keen to put real beer in the Stanley
Arms. Regular beers are all from
Thwaites of Blackburn. ‘Thwaites
brewery really went the extra mile for
us’ he says, ‘they were really inter-
ested and have backed us to the hilt.

Up by the
riverside

REPORT: ROS BERRY

We started off with Wainwright, that
went well so we added Lancaster
Bomber, now we also have Nutty
Black mild as a regular beer and we
have put in a fourth hand pump for a
guest beer, which will usually be from
a Cumbrian brewery.’ The hotel’s
popularity is growing, and caters for
everyone from the Suzuki Owners’
Club to the local WI, with many at-
tracted by the real ale.

CAMRA members Ron and Mary
Thompson, who nominated the Stan-
ley Arms for the award, said ‘as local
villagers we are very impressed and

Berer

“Wayne had run a real ale pub
twenty years ago and was keen to
have real ale in the Stanley Arms”

Below: CAMRA
branch chairman
Stephen Walker
(right) presents
our seasonal
award to Wayne
and Angela in July

The West Cumbria
branch of CAMRA
presents its ‘Pub of
the Season’ awards
to pubs it feels have
made a real effort
or has made a
contribution to real
ale in the area. Any
branch member can
nominate a pub
which can then be
voted on at a
branch meeting. 

Stanley Arms,
Calderbridge,
Cumbria CA20 1DN.
Tel: 01946 841235

pleased with the changes that
Wayne and Angela have made in
such a short space of time. It’s now
a welcoming place with a great 
atmosphere’.

Wayne says he and Angela are
‘absolutely made up’ at receiving the
CAMRA award; ‘it’s a recognition of
all the hard work we’ve put in’. �

Pubof the season: Summer 2008 Stanley Arms, Calderbridge
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Six hand pumps serving Jennings Bitter, Cumberland, Sneck Lifter, Cocker Hoop plus two
guests or seasonal real ales. Great pub food at lunchtimes 11.30am to 2pm. Outdoor area.

THE BUSH,  Main Street,  Cockermouth   019 0 0  8 2 2 0 6 4

We’re in the

CAMRA

Good Beer

Guide 2009

Crack
Sat 15th November:
Tasting Panel at
Kirkstile Inn,
Loweswater. New
members welcome
to join the panel.
Space on bus for
others - contact
Chris 01946 62986.

Congratulations to
Dave Taylor,
Beckstones
Brewery,  ‘Black
Dog Freddy’ was
runner up  in
CAMRA’s
Champion Beer Of
Britain 2008 (silver
award winner) and
best Mild, winning
gold in that
category.

Well done also to
the Manor Arms
at Broughton in
Furness (which was
Furness branch’s
POTY) which won
Cumbria CAMRA
Pub of the Year and
went on to win the
West Pennines Pub
of the Year.

It’s the “definitive rundown of the
best places in the UK to get a pint of
real ale” according to Time Out
magazine. Now in its 36th year, the
Good Beer Guide 2009 has informa-
tion on more than 4,500 pubs, and a
section listing all the breweries –
micro, regional and national – that
produce cask beer in
Britain, so our area is well
represented. There’s also
an information features
section, containing articles
on beer, pubs and brew-
ing, plus brewers 'going
green' to combat global
warming.

What’s unique about
the guide is it is com-
pletely revised and up-
dated each year by
CAMRA members up and down the
country. They decide the best pubs
in their areas and the guide pub-
lishes the details.

West Cumbria CAMRA branch
will shortly be actively engaged in
surveying the potential entries for
CAMRA’s Good Beer Guide 2010
from our branch area. We are allo-

cated 22 entries and
members are urged to put forward
nominations for contenders by the
end of December to the chair or sec-
retary. At our January meeting we
will whittle down the contenders to
around 30-35 pubs and make sure
all those pubs are visited by agreed
surveyors. At our February meeting

we will decide which pubs
will be put forward as en-
tries, with a couple of re-
serves. The decision will be
based on a mix of survey re-
sults, members’ feedback
and feedback from the Na-
tional Beers Scoring System
that CAMRA operate.

CAMRA has also launched
a hi-tech service for beer
lovers. The Good Beer Guide

Mobile Edition for sat-nav users
(available on TomTom, Garmin and
Navman devices) will offer the per-
fect solution to pub finding on the
move! Check it out at
www.camra.org.uk 

The Good Beer Guide 2009 is on
sale at branch meetings for CAMRA
members for just £10 (rrp £14.99). �

Guiding lights
GBG

Eddie Brew © Kevin Nutter

GosforthHall Inn

Renamed as an
Inn in June 2008
to remind you
that you can just
pop in for a pint,
and arguably
one of the best
homemade pies
in the County

A rotating
selection of
some of the
finest local ales 
including Yates,
Hawkshead
and Keswick as
well as a range
of other quality
breweries

WEST CUMBRIA CAMRA PUB OF THE SEASON SPRING 2007

CAMRA GOOD BEER GUIDE SINCE 2005

Supporting Cumbrian Ales 

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

West 

Cumbria

CAMRA Pub

of the Year 2008

runner-up
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Myfaves
� Favourite beer of all time: At the moment it’s
Cairngorm Trade Winds. It’s a fantastic pint,
bags of flavour and a sharp finish which always
leaves me wanting another pint. Must ask them
for the recipe!
� Favourite Cumbrian beer: I think it would
have to be Beckstones ‘Leat’ although it’s a
close-run match with Cumbrian Legendary
Ales ‘Wicked Jimmy’, and there are lots of
Cumbrian ales on my ‘to do’ list. ‘Leat’ was one of
the beers which converted me to real ale – I like a
clean, ‘crisp’ taste and I’m very partial to
anything with hints of elderflower. 
� Favourite pub of all time: This would have to
be Peveril of the Peak in central Manchester
where I grew up. Why? It’s one of the city’s many
‘heritage’ pubs, a Victorian ‘boozer’ with
amazing original décor and lots of small cozy

rooms. It’s full of city gents at
lunchtime but in the evenings
the character changes
completely into one of the
most friendly atmospheres you
could wish to find. 
�Best brew I’ve done: At the
moment it’s always the most

recent one, as I’m still learning and each brew we
do builds on lessons learned the last time. I’m very
proud of our Ennerdale Blondeand the first
time we brewed this I was stunned by the massive
hop aroma coming from the fermenters every time
I came into work – I couldn’t wait to ‘meet’ it! Lots
of people who have not tried real ales before,
especially lager drinkers, have been converted by
Blonde, and that has to be a good thing!
� Beer I wished I’d brewed: Well, I did hear
about this marvellous beer which fermented
within three days, the yeast just jumped out of
the FV at skimming time, it didn’t need fining
and the customers couldn’t wait to get their
hands on refills ... oh, and it delivered itself,
collected its own casks and washed them ready
for the next racking … wish I’d brewed that!
� Favourite style of beer: I like a ‘crisp’, dry finish
in a beer and I’m still a little wary of darker beers,
so for this reason golden ales are my favourites,
but I’m open to being converted to other styles. 
� Favourite bottled beer: Would have to be
Sulwath’s Solway Mist. It’s a refreshing wheat
beer with none of the ‘gritty’ texture I’ve come to
associate with other wheat beers. It also reminds
me of one of my favourite parts of the world!

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
Single Membership (UK & EU) £22 ��
For under-26 Membership £13 ��
For 60 and over Membership £13 ��

Title____ Surname______________________________

Forename(s)_____________________ DoB__________ 

Address______________________________________

___________________ Postcode__________________ 

Email _______________________________________

Signature_____________________________________

Partner (for Joint Membership): 

Title___ Surname_______________________________

Forename(s)______________________ DOB_________

Your membership will
make a difference. For just
£22 a year* you can help our
work to promote real ale, protect
consumer rights and support pubs.
Benefits include a monthly newspaper,
quarterly magazine, free or reduced
entrance to beer festivals and discounts
on books and the Good Beer Guide. 
Why not join? *Or £20 if you pay by direct debit

For partners’ joint membership add £5 (Partner must live at
the same address). Life membership information is available on
request. If you join on the website by Direct Debit you will
receive three months’ membership extra, free! Go to
www.camra.org.uk

Shelagh pictured at the
Whitehaven Brewing
Company in Croasdale

What I would say to people
who haven’t tried real ale
before? Don’t be put off by the real
ale stereotypes and too-serious beer
heads – beer is FUN!!! It doesn’t
matter if you don’t know your ruby
from your porter, there’s a real ale
for every taste. But there is a lot of
inconsistent, indifferent beer out
there, so don’t give up if at first you
have a pint of something not quite
right. A good landlord will offer
small tasters and advise you, even if
you’re just after a shandy!

Join the
Campaign for
Real Ale

Shelagh Ferguson (Owner/brewer,
The Whitehaven Brewing Company)
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The prospect of an economic down-
turn brings with it the fear of increas-
ing numbers of pub closures, writes
Ros Berry. Across the country, 27 vil-
lage pubs are closing each week. 

The soaring price of property has
been partly responsible. Sold as a
going concern, a pub is valued on the
basis of its business record. The same
building might fetch much more as a
potential dwelling house. In desir-
able areas such as our Cumbrian vil-
lages, it seems some pubs may have
been bought with just this in mind.
One local West Cumbrian pub which
was reportedly sold in 2006 for
£200,000, was back on the market a
couple of years later for £375,000. 

Planning authorities do have
powers to prevent pubs being con-
verted to private houses. This partic-
ularly applies when the pub is the
only one in a village. The council can
consider the impact of the loss of
amenity on the local community. 

At Westnewton, home to Yates’
brewery, the Swan, a former CAMRA
pub of the season, is subject to a
change of use application to Allerdale
planning authority. The owners have
claimed that locals do not support
their efforts to keep the pub going,
and want to turn it into a family
house. Locals respond that they have
been made to feel unwelcome, for ex-
ample the darts board and pool table
have been taken out, and the pub

was frequently closed at the very
times most regulars would call in for
a drink. The change of use applica-
tion has generated a huge number of
objections, over 120 listed on the
council’s website, mostly from locals
but some from frequent visitors to
the area.

The example of our spring Pub of
the Season, the Lowther Arms at
Mawbray, shows what can be done
when a sympathetic licensee takes
on a failing pub; it has been turned
around and is now right back at the
heart of the community.

Beer costs are rising, the cost of
raw ingredients has gone up and so
has the cost of transport. Pub over-
heads are increasing as well, and
some licensees will find it more dif-
ficult to keep afloat. Locals all have a
part to play; keep supporting your
local pub during the hard times, or
risk seeing it go under. Or look at it
this way – turn down the central
heating, save on fuel bills and meet
your friends and neighbours down
at the pub. �

For orders and distribution to the free trade:
The Bitter End pub & brewery, 15 Kirkgate, Cockermouth, 01900 828993

BITTER END BARLEYWINE
6.2%

Seasonal beer for October – November:

Opposing ‘change
of use’ of our pubs

Pub closures Pub crack
The Lamplugh
Tip has re-opened
under the
ownership of Chris
Corkhill. A mix of
four hand pumps
serving real ale,
good pub food and
footy on the telly
seems to be Chris’s
menu for success.
He told What
Ales? just before
we went to press:
“We also have just
(yesterday) had
our second cask
marque inspection
and so we are now
cask marqued.” 

The Commercial
Inn, on Market
Place in the centre
of Workington old
town, has a new
landlord. Andrew
Hooper took over
in June and has
doubled the
number of real ales
on offer. Jennings
Bitter is a regular
and Andrew has
installed another
three hand pumps
to ensure that
there are always
three or four ales
on offer from the
Marstons range.
He cares about the
quality of his beers
and offers a quiet,
laid-back
environment, a
welcome contrast
to the “circuit”. 

www.
westcumbria

camra.
org.uk

Dying Swan? 

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

Brook House Inn
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!



Jennings Bitterandguest realalenowon
LivesportsonTVandhome-made food

Lowther Street,Whitehaven 01946 67170

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

– 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 

for a selection of 
SIX REAL ALES,

“Real” food,
Sunday Carvery,

Log Fires,
Dogs Welcome,

Accommodation, 
Licenced for 

Civil Marriages 
and Partnerships
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With a backdrop of stunning views of the Solway Firth and Scottish hills, Dawn, Mary and their team
welcome you with local cask ales from the nearby Derwent and Yates breweries plus Jennings.
Home-cooked food – made to order, 7 days – using only the finest locally sourced and fresh produce.

The LowtherArms Mawbray,nearAllonby
Open 12 till 12, 365 days a year 01900 881337 www.lowther-arms.co.uk

A pub at the heart of their communityW
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Home of the Loweswater Brewery

WEST 
CUMBRIA 

CAMRA 
PUBOFTHE
YEAR2008

Loweswater Pale Ale 3.6%
Melbreak Bitter 3.7%

Grasmoor Dark Ale 4.3%
Kirkstile Gold 4.3%

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

frequently
asked

questions
Everything you wanted to know about real ale

Got a question? email us at whatales@
westcumbriacamra.org.uk

� How is a pint of real ale different
to, say, a pint of Carling? 
Real ale is a hand-crafted, living,
product which, after being tapped
and vented in the pub cellar,
“works” through a secondary
fermentation allowing the flavours
to develop to maturity and the solid
matter to drop to the belly of the
cask leaving the beer clear. No gas is
used either to push the beer to the
point of dispense or to fill the space
created by it being drawn out. It is
served at the bar, usually by a hand-
pump, at cellar temperature,
revealing subtle variations in
flavours and aromas from one brew
to another to give a defining
character.

Keg, smooth or cream beer,
sometimes referred to as “brewery
conditioned”, fails on every one of
the above criteria. It is inert when it
leaves the brewery having been
filtered and pasteurised. It requires
no expertise in the pub cellar and is
pushed to the point of dispense
either by carbon dioxide or a
mixture of nitrogen and carbon
dioxide. Just to make sure that any
taste which it may originally have
had is virtually eliminated, it is flash

chilled in some cases as near as
possible to freezing point, often
served below 8 degrees C. At below
4 degrees any flavours are lost to
the taste buds.

� So is lager the enemy?
No. All beers are produced using the
same methods. To extend the
saleable life, keg producers
pasteurise and filter out the live
yeast. Cask beers retain the yeast for
natural conditioning to continue
through to the drinker’s glass.

It’s all about taste and choice.
Fortunately there are plenty of
excellent real ale “lagers” available,
many from Cumbrian Breweries,
such as Bitter End Czechumberland,
Cumbrian Legendary Ales
Buttermere Beauty, Dent Rambrau,
Derwent Hofbrau, Hawkshead
Lakeland Lager, Hesket Newmarket
Sca Fell Blonde and Strands
Coor’sBerg, 

The “golden” style beers also
compare very favourably with the
style and taste of lager. Seek out
Loweswater’s Kirkstile Gold and
Yates’ Fever Pitch. It is also worth
trying a “true” lager, such as
Budweisser Budvar, brewed in the
Czech Republic (not the American
tasteless brew), and now

� What is that
unusual smell
drifting across
Cockermouth
most mornings
from Jennings
brewery?
When you see a
plume of white
steam billowing
from the brewery,
the delicious
aroma that
accompanies it
comes from the
copper. Having
mixed ground
malted barley
(grist) with hot well
water in the mash
tun, the resulting
liquid, wort, is
transferred to the
copper, where
hops are added and
the mixture boiled
for up to three and
a half hours. The
steam that results
has the distinctive
smell that enriches
the town. I live just
over half a mile
from the brewery,
but on a good day, I
can smell it when I
open my front door
in the morning.
Heaven! 
Phil Tattershall

>>>
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available in some pubs in
Cumbria. This represents a far
broader and interesting choice for
adventurous lager drinkers than the
limited range of keg brews on offer.

� How can the same beer taste
different in two pubs?
Real ale leaves the brewery gates in
perfect condition, so it’s entirely
within the control of the landlord
whether the beer is substandard or –
at the other end of the scale – perfect.
In a sense, the publican is the final
brewer of the beer. Whereas other
beers leave the brewery in sealed
containers ready to drink (like UHT
milk), cask real ale isn’t quite finished
when it arrives at the pub. Because
it’s a living, breathing liquid, the final
conditioning has to take place on the
premises. Once it arrives it should be
put immediately onto stillage and
vented. This allows the natural build-
up of CO2 to escape and starts the
secondary conditioning process,
during which the beer matures and
develops its flavour and hop aromas,
and drops ‘bright’ so that it is crystal
clear. Once that’s over the soft,
porous peg you’ve put in to let the gas
off is replaced by a hard peg to seal
the cask and retain the beer’s
condition. It should be left at least
24-48 hours before being placed on
sale, and must be sold within three
days once opened, as it’s a fresh and
therefore perishable product. If you
have a a “good cellar”, that shouldn’t
be a problem! It’s a bit of work, but it

means the licensee is responsible for
turning ‘green’ beer into full, flavour-
developed beer. It’s why some
licensees can’t serve a decent pint and
others win awards for serving superior
versions of beers that are technically –
though not exactly – the same beers
everyone else has. 

� What is the secret of a “good cellar”?
“From the beer’s point of view one that
can be climate controlled. From the
publican’s point of view one with easy
access and not too high racks. From
the customer’s point of view one that
listens to what you like and has an ale
to suit.” Andy McMaster (Middle
Ruddings).
“Keep it cool and clean lad. Cool and
clean…”. Howard Christie
(Wasdale Head Inn)
“The secret of a good cellar is to only
keep good ale in it (you are allowed
good whisky and wines as well).” Dave
Bailey (Woolpack Inn)
“Knowing that cask beer, by it’s nature
continues to ‘condition’ in the cellar,
and as such the treatment of the cask
(cellar temperature, cleanliness, cask
venting) has a direct bearing upon the
condition of the beer.” Steve
Hebblethwaite (brewer, The
Bitter End)
“It’s like anything else you do really,
don’t let anything disturb you, don’t be
shaken and keep cool.” Rod Davies
(Gosforth Hall Inn)
“The three Cs: Keep it cool, keep it
clean, keep it calm.” Matt Webster
(brewer, Kirkstile Inn)
“Always have the ‘first one out’
yourself... It may be a few degrees
above, but the customer gets the ‘cellar
temperature’, and you know exactly
what they are drinking!” John
Bruckshaw (Parkside Hotel)

� Thanks to all
our cellar experts
and Jim Chapple,
Bob Johnston
and Pete Brown
(The Intelligent
Choice Report)

frequently
asked

questions
>>>

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

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
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Preparations are in full swing for the
branch’s beer festival at the Civic Hall
in Whitehaven on 21st and 22nd No-
vember. Obviously there’s a lot of
hard work that goes into such an
event, so if you can help out in any
way then please let us know. Whether
it’s by helping set it all up, being
behind the bar or on the desks on
either or both of the days or disman-
tling it all and cleaning up on the
Sunday! 

All activity in CAMRA is voluntary
and for a small branch like ours there
should be even more appreciation for
the people who do the jobs that keep
things going and make it enjoyable
for the rest of us. So a big thanks to
Steve Hebblethwaite who has taken
on the role of Social Secretary. We’re
looking forward to more trips around
the area in the coming months. 

We’re especially keen to make sure
as many of the pubs in our wide
branch area get visited so we know
how the pubs are getting on, who is
contributing to the cause of real ale
and who deserves recognition. This is
the basis for our Pub of the Season
award and the award for the Winter
Pub of the Season will be made at our
branch meeting in December. Let us
know if there is a pub you have been
to who could deserve this accolade. 

In January the process for select-
ing the 22 pubs who will go into the
Good Beer Guide 2010 will start (see
page 18 for more information on

this). We will also be asking for
nominations for our Pub of the

Year which this year was won by the

Kirkstile Inn at Loweswater. Any
branch member can nominate a pub
for this award and they can do so
until the end of January. 

The more nominations a pub 
receives the better, because the three
most-nominated will go through to a
selection process, where three judges
are elected by the branch to visit and
assess each pub independently. They
will then give marks based on

CAMRA’s criteria (which is primarily
the quality of the beer but other con-
siderations are taken into account
such as ‘atmosphere/style/ décor’
and ‘service and welcome’). The
winner will be announced at the
March branch meeting.

Our next branch meetings will be
in Whitehaven, Blackbeck Bridge
and Cockermouth (see panel left). 
All CAMRA members are welcome
and if you’re not in CAMRA then
why not join? See page 21.

The best way to keep up with all
the latest news is by regularly logging
onto our excellent website at
www.westcumbriacamra.org.uk 
� Stephen Walker, branch chair,
07747 084039; contact@
westcumbriacamra.org.uk 

News from West Cumbria branch CAMRABranch
meetings

Wednesday 5th
November, 8pm,
at the Sunny Hill,
Whitehaven 
� For transport
phone Steve on
07854 643 274 or
email him at
stevehebblethwaite1
@btinternet.com

Wednesday 3rd
December, 8pm,
at theBlackbeck
Bridge Inn
�For transport
phone Steve on
07854 643 274 or
email him at
stevehebblethwaite1
@btinternet.com

Wednesday 7th
January, 8pm, at
theTithe Barn,
Cockermouth
�For transport
phone Steve on
07854 643 274 or
email him at
stevehebblethwaite1
@btinternet.com

Outlook promising

Pictured right:
September’s
branch meeting,
which was held at
the Salutation Inn
at Threlkeld, near
Keswick.



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!
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