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Spring is here, the daffodils are out,
the sun is shining (note: if it’s bucket-
ing down while you’re reading this,
don’t spoil the effect, keep going...)
and there are some lovely seasonal
real ales being produced by our local
breweries and microbreweries for
you to savour. 

Regular readers will be familiar
with CAMRA’s argument, that craft-
brewed cask real ale, made from
wholesome barley malt and whole
hops is far better for us than bland,
tasteless offerings made from cheap
ingredients that passes for “beer”.
New readers: try one of the real ales
on offer where you’ve picked this up.
Give it a go, you’ve nothing to lose…
And there’s much to gain. During a
recession where money’s tight,
where the government mistakenly
taxes beer to the hilt and where pubs
are closing at an alarming rate, real
ale can encourage sensible drinking,
cut our carbon footprints and
breathe life back into local pubs. 

Talking of which, we’re delighted
to announce the result of our branch
Pub of the Year 2009 award. The
judges appointed at February’s branch
meeting visited and surveyed for as-
sessment the three most popular

nominations – The Brook (Cleator),
The Strands (Nether Wasdale) and
the Kirkstile Inn (Loweswater). 

The Kirkstile Inn is the winner
and the other two will be awarded
Runner Up certificates. Congratula-
tions to Roger, Helen and everyone
at the Kirkstile on winning the award
for the second year running. 

The recent news that they have
acquired the Cumbrian Legendary
Ales brewery (see page 23) means
the superb ales they already produce
onsite will receive a bigger audience.
Keep a look out on our website for
the details of the presentations to all
three excellent pubs.

Congratulations to the Holly
House Hotel at Ravenglass for
being voted our Spring Pub of the
Season. It’s John and Rachel Fran-
gleton’s first pub and it has been a
steep learning curve! John loves real
ale and was determined it would be
an important feature of the pub. He
increased the three handpumps to
five and includes beers his locals like
and some interesting guest ales. Full
report in our Summer issue. �
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I had considered joining
CAMRA for quite some time
and, in April last year –
prompted by the offer of £20
in real ale vouchers from
Wetherspoons – I finally took
the plunge. My membership is
now due for renewal and this
has prompted me to reflect on
my first year in CAMRA, writes
Kathryn Flagner.

One Saturday morning in early
summer I was amongst a group of
about 12 people picked up by
minibus for my first CAMRA trip, a
tour of the south of the County. We
arrived at The Rifleman, in Kendal,
about 15 minutes before opening
time. To save us waiting the landlord
opened early for us, like a lock-in but
in reverse. After a quick drink there
we went to Staveley, home of the
Hawkshead Brewery, of which we
did a tour, the first time I had been

on such a thing. We then walked
through the village to the Eagle
and Child and sat in the pub’s
beer garden, with its tables
beside the river. Then it was
back on the bus, off to The Wa-
termill at Ings where the Collie
Wobbles beers are brewed; to
Grasmere where we stopped at

Tweedies Bar – I hadn’t even heard
of this bar before, but it sells good
real ales and has a garden with bril-
liant views of the hills. 

Over the course of the summer I
went on a number of trips, took part
in tasting sessions, visited breweries
and some wonderful pubs. Doing
this meant I got to know several
people in the local CAMRA branch.
These are the people who organise
and run the annual Beer Festival
held at Whitehaven Civic Hall in No-
vember. They were looking for more
people to help at the festival,

A year in the life of a new CAMRA member

>>>

I can vouch it’s worth it!

Top: Kathryn
(third from right)
at the Whitehaven
Brewing Company
in Ennerdale on
the CAMRA
branch’s visit last
August. Above:
pictured outside
the brewery.
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so I thought I would give it a
go. There were lots of jobs available
including helping set up the bar and
working on the door, but I signed up
to work on the bar on the Friday and
Saturday evening sessions. 

I turned up about 30 min-
utes before my first stint was
due to start for a quick training
session on health and safety
and how to pull a pint. I was
given a couple of beer festival
t-shirts to wear whilst work-
ing and to keep. Each person
helping also got five half-pint beer
vouchers and two for meals for each
session they worked. Breaks during
the night gave me plenty of time to
sample the beers myself and to chat
with other people. I’ve attended the
festival in the past as a customer,
but I thought it was much more fun
working there, despite having sore
feet by the end of Saturday night.

West Cumbria CAMRA branch
has monthly meetings, usually held
on the first Wednesday of the
month, in a different pub selling real
ale each time. The details can be
found on page 30, and they’re also
in What’s Brewing, the monthly
newspaper posted out to all CAMRA
members. I started attending the

meetings to sign up to help at the
festival. At first I wasn’t sure who
everyone was and what they were
talking about. However, I soon got
into it and the next meeting I went
to focused on which pubs should be
nominated for The Good Beer Guide
2010 (GBG). Thirty-three pubs were
put forward to be visited and as-
sessed, with details of things like
opening hours, beers served and
pub facilities to be recorded in order
to trim the list down to 22. 

I volunteered to visit four pubs, a
real hardship but someone had to do
it! I had been to all of them before,
but in the next month I went to each
at least twice more. I didn’t want to
be seen doing a survey, especially

not before I had been served,
so I used a notebook to
record my obervations. The
February CAMRA meeting
took place at The Old Cap-
tain’s House at Bigrigg – the
landlord providing two extra
real ales which went down very
well. It was a well-attended

meeting with a large contingent
making use of the minibus organ-
ised by the group’s social secretary.
It was a lively meeting as the pubs
visited for the GBG were discussed
but, eventually, agreement on the
pubs to be included was reached. 

My first year in CAMRA has been
very varied. I have been to places
and taken part in things that I
wouldn’t otherwise have visited or
done. I will definitely be renewing
my membership. To people who,
like me, are considering joining for
the Wetherspoons vouchers, I would
say, yes do get them, but also
become actively involved to get the
most out of your membership. �

Kathryn on the bar
at the branch’s
festival at
Whitehaven in
November last
year.

January’s branch
meeting takes
nominations for
the Good Beer
Guide 2010,
Kathryn (at the
back) gets ready to
volunteer to visit
some pubs!

>>>



Calderbridge, Cumbria, CA20 1DN Tel: 01946 841235
Website: www.stanleyarmshotel.com  Email: info@stanleyarmshotel.com

Selection of real ales,
Thwaites and Cumbrian
Good homecooked food
Ensuite accommodation

Fantastic riverside 
beer garden

Fishing rights on 
the River Calder

WEST CUMBRIA 
CAMRA 

PUB OF THE SEASON
SUMMER 2008

STANLEYARMS HOTEL

“FIRST EVENT THIS YEAR” LIVE MUSIC LOCAL BAND CHIEF BRODIE
PLAYING IN THE BEER GARDEN 6-9PM, SATURDAY APRIL 25TH 2009

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



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

BANK TAVERN

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!
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John Bell: Having been a CAMRA
member for 28 years and active at
branch and regional level for a
number of years in Yorkshire, it was
difficult to continue that level of ac-
tivity on my move to Cumbria due to
family and work commitments, as
well as public transport limitations
from the outpost of Bassenthwaite!

When the role of Brewery Liaison
Officer for Jennings arose last year I
volunteered (without pressure) and
am happy to report that it really is
good fun. What does it involve?

Well the fact is that it varies from
brewery to brewery. But CAMRA at-
tempts to find a volunteer BLO for
every brewery in the country, re-

One of the many acronyms in the Campaign for Real Ale is the ‘BLO’ – which
stands for Brewery Liaison Officer. We asked two of the BLOs in our CAMRA branch,
John Bell (for Jennings, the largest brewery) and Mike Carr (for The Strands, one of
the smallest), to tell us what they do and what’s happening at the breweries…

gardless of size. However, from my
experience some breweries welcome
a BLO far more readily than others!
That said, my experience with Jen-
nings has been excellent (but more
of that later).

Basically a BLO is a point of con-
tact and communication between a
brewery and CAMRA at local, re-
gional and HQ levels. Regular re-
ports are requested by CAMRA as
are updates for local beer guides and
the national Good Beer Guide.

So what of my experience so far?
Within weeks of volunteering I had
received a very helpful pack of infor-
mation from CAMRA HQ and was
invited to visit the brewery by

What does a ‘BLO’ do?

All’s well at Jennings

>>>

Above: Jennings
head brewer
Jeremy Pettman
(left) inspects the
fermenter with
BLO John Bell.
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Bob Jones, the Marstons
Group Brewery Liaison Co-ordinator
(BLC), which includes Jennings. 

We met Jeremy Pettman, the
Jennings Head Brewer, who gave us
a guided tour of the brewery and
provided us with samples (of beer)
afterwards. What a pleasant way to
spend an afternoon, I thought.

And so it continued! I had learnt a
good lesson from the information
pack which was not to try and tell the
brewery how to run their business.
As a retired corporate finance bank
manager, what did I know anyway?

At the initial meeting with Jeremy
we agreed to meet on a quarterly
basis (at the brewery of course) and
exchanged mobile phone numbers
and email addresses. We make con-
tact between times when the need
arises. So far there have been a couple
of occasions when I have needed to
respond to issues and Jeremy has
provided willing and prompt re-
sponses. For instance, there was a
rumour on a beer internet site that
Marstons were brewing certain Jen-
nings beers at Burton. This was fed

through to me by Bob Jones, the
Marstons BLC. I immediately
emailed Jeremy at the brewery who
promptly responded that the ru-
mours were totally incorrect. I passed
that back to Bob who relayed the in-
formation back to the original source.

Part of the fun of being a BLO is
having to sample the brewery’s
beers (well someone has to do it!).
As well as the regular beers, which
include ‘Mild’, ‘Bitter’, ‘Cumber-
land’, ‘Cocker Hoop’ and ‘Sneck-
lifter’, Jeremy also produces a
monthly special which includes
beers like Redbreast, ‘World’s
Biggest Liar’ and ‘1828’ as well as
new beers like ‘Swan’s Lake’ in
2008. As it’s now Spring there are a
number of beers to look out for (see
panel left). As you can see from the
picture below, when Jeremy
launched the March seasonal ‘Lake-
land Stunner’ I popped into the
brewery to try it out. My reaction
semed to match the reaction from
those of you who drank it – very
positive! I’m looking forward to next
month’s! �

>>>Season’s
greetings

April: Golden
Host (4.3% ABV)
A light golden
colour, full bodied
flavour and a
pronounced hop
character from the
use of Golding
hops which
balances the
characteristics
that are produced
with the use of
malt (made from
Maris Otter
barley) and a
blend of coloured
malt which belies
it’s ABV of 4.3%.

May: Tom Fool
(4%) In the style of
a light mild, this
golden, amber-
coloured ale has a
subtle complexity.
Made with Maris
Otter barley and a
blend of coloured
malts and sugar,
this beer offers a
fullness and depth
of character.

June: Honey
Bole (4% ABV)
A light, straw-
coloured, easy
drinking ale, made
with classic
English hops – has
a sting in the tale
with its delicious
honey finish.

Jennings head brewer
Jeremy Pettman
(right) helps John test
March’s seasonal ale
Lakeland Stunner.
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Mike Carr: Let’s get one thing
straight. BLO stands for “Beer
Loving Organism” – because if you
don’t love it you can’t possibly care
about it. The job of a brewery liaison
officer, as I see it, is to establish and
maintain a strong face-to-face rela-
tionship with the brewery under
your wing. I believe that there are
two main aims for the BLO, one
short term and one long term. In the
short term to advise of the appeal of
the brewery in its present state and
in the long term to suggest what
may be improved to ensure a suc-
cessful future for both the brewer
and the people drinking the beer.

The BLO will hopefully have had
a number of years experimenting
with a variety of beers and have a
good general understanding of how
they are made and why they taste
different. A lack of experience need-
n’t necessarily be a bar (sic) to being
a good BLO, providing that you can

compensate for it by way of being
over-endowed with enthusiasm and
a willingness to learn. After all,
when you look at some of us doing it
you would be entitled to think ‘how
hard can it be?’ Another facet of the
BLO’s job is promotion. You must
be willing to promote your brewery
whenever you can, after all you’re
the BLO so it must be good – right ? 

What does it involve specifically?
I operate as the BLO for The Strands
brewery based at the pub of the
same name, in Nether Wasdale, and,
as such, visit it (purely on business
you understand) three to four times
a week. This enables me to know ex-
actly which beers are on at any par-
ticular time and carry out ‘wet
commissioning tests’ to ensure that
things such as the taste, appearance
and aroma are of a consistently high
quality and feed this back to Mark
the brewer and owner. Some of this
feedback has been useful and has

From Fuggles to
Saaz, hops are a
crucial ingredient
for real ale...

The Strands
brewery has only
been in existence
since February
2007.

What does a ‘BLO’ do? (2)

Strands of activity

>>>
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enabled a small tweak or two to
be incorporated resulting in an even
better pint. Having a good relation-
ship like this is absolutely necessary
if the BLO is to represent the brew-
ery and pub specifically whilst keep-
ing an eye on the aims of CAMRA
generally. This is particularly useful
as I work at Sellafield and have
had numerous phone calls
asking: ‘What beers are on
at the moment, and what
do they taste like?’ These
are fair questions as, if
you live in Whitehaven or
beyond, it is a long drive for
your other half to make for
you not to be able to make a pig
of yourself simply because that beer
you wanted has sold out and you
have wasted a valuable favour. 

Happily, at The Strands, there
will always be something to entice
you as Mark regularly has three of
his own excellent ales on tap.

He has recently added to his
range of beers with a light coloured
spring brew called ‘Daffyd Ale’
which tastes blooming marvellous

and takes the number of the beers
he has created so far to nigh on
double figures. Not bad as he has
only been brewing at The Strands
for two years. It is well-hopped with
a subtle floral aftertaste and will be
on throughout Spring. This beer was
on during the CAMRA branch meet-
ing held there at the beginning of
March and everyone who tried
thought it was wonderful. 

His next task is to decide upon a
beer style to reflect the Summer
season, this is a work in progress, al-
though he does have a good idea of
what type of beers he will be brew-
ing for the Autumn and Winter peri-
ods. More of this in relevant BLO
reports later in the year. 

Mark has recently bought a large
quantity of Eskdale oak which, once
dried, will be fashioned to replace
the present bar top in the main bar
adding to the already welcoming feel
the pub exudes. Further work (all

done by the man himself) in-
cludes feeding beer through

to the Gentleman’s bar and
reorganising the layout of
one of the other rooms to
maximise the spread of
customers during the

busier summer months.
Finally, it should be

pointed out that The Strands
offers superb food served in adult
portions at realistic prices which is
cooked either by their son-in-law
Adam, or by Carl, a new but experi-
enced Chef who was born & bred on
Jersey and has in the past worked
for Marco Pierre White. So if one or
more of your party is a fizzy lager
drinker then the food should act as
strong encouragement to come to
The Strands anyway. �

>>>

Ales well

‘Errmmm…’
The first beer
brewed at The
Strands, a light,
hoppy, amber
Bitter at 3.8%.
Mark could not
decide on a name
for it and all the
family sat around
saying “Errmm…
what can we call
it?” Now the name
seems to have stuck
and the beer has
been well received
by all.

The second brew
was a dark,
smooth, Porter-
style ale at 5.0%
called
‘T’Errmmm-
inator’ – the name
was arrived at after
three weeks and up
to a hundred
suggestions for the
new name from
customers in the
pub!



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 Globe
at Hensingham

Monday to Thursday 5.30pm to midnight
Saturday & Sunday 2pm to midnight

95 Main Street, Hensingham, 
Whitehaven CA28 8QX

01946 590772

Real local, real fire, real food.
Real ale, changing constantly.
April-June: Yates, Ennerdale,

Keswick, Hawkshead 
and more to come....

Plus locally-produced scrumpy 
cider from Solway Cider 

    ABV 4.3 %

    Loweswater

 Hand crafted lake district ale

      Gold

   
   

   
   

   
  L

o
w

eswater Brew

ery

WEST CUMBRIA CAMRA 
PUBOFTHE YEAR2008&2009

Home of the
Loweswater 

Brewery

01900 85219
www.kirkstile.com 

Kirkstile Inn
L o w e s w a t e r   C u m b r i a



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

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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Celebrate National Cask Ale
week (6th to 13th April) by joining
in a beer hunt and earn yourself a
highly desirable souvenir t-shirt!

Cumbrian brewers have teamed
up with pubs reachable by public
transport from Whitehaven, to put
on an interesting Cumbrian brewed
guest beer for the week. All beers
chosen will be fairly rare or new to
the area, and in most cases, new to
the pubs.

Breweries involved so far are
Barngates, Dent, Derwent, Great
Gable, Hawkshead, Hesket
Newmarket, Jennings,
Keswick, Strands and Yates,
and the pubs to seek them in
will be Parkside (Frizington),
Brook (Cleator), Globe
(Hensingham), Richmond,
Captains House (Bigrigg),
Whittington Cat, Sunny Hill,
Holly House (Ravenglass),
Ratty Arms (Ravenglass)
and the Bransty Arch.  

To earn the t-shirt,
you will need to drink a
pint of each featured
beer in each featured
pub, over the week, and
get a passport stamped. 

National Cask Ale
week is supported by the
Independent Family Brewers
of Britain, brewers, pub
chains, Cask Marque and
CAMRA with the aims of
encouraging people to
take their first tastes of
cask ale – and to

be converted – and to encourage
people to try different real ales. 

West Cumbria CAMRA adds to
these: to encourage licensees to
stock other, local Cumbrian beers
and to encourage people to visit
other pubs than their usual ones,
and then return to them! For the
latest information about activities
during the Cask Ale week in West
Cumbria and the pubs and brew-

eries involved, keep an eye on
our website at www.westcum-

bria.org.uk and for the national
picture go to www.caskale-
week.co.uk �

Hypocritical
CAMRA has branded Prime
Minister Gordon Brown’s
claim that he does not wish to
penalise the “sensible major-

ity of moderate drinkers” as
hypocritical. Last year the Gov-

ernment increased tax on
beer by an eye watering
18%, a move which has
penalised responsible
drinkers and contributed
to the loss of nearly six
pubs a day. 

CAMRA supports the
introduction of a mini-

mum price per unit of alco-
hol set at a level sufficient to

prevent the major supermar-
kets selling alcohol at a loss

and thereby encourage
people to drink in the reg-
ulated and social environ-

ment of the pub. �

Beer hunters’ Haven
National Cask Ale week ‘Cask’ ale?

A “cask” is the
general name for
any of the barrel-
shaped containers
of various sizes
used for traditional
draught beer.
Casks were
traditionally made
from wooden
staves with an iron
hoop, but
nowadays stainless
steel and
aluminium casks
are also used. 

“Cask
condition” is the
quintessence of
real ale, the beer
put into the cask at
the brewery must
contain enough
yeast for a slow,
secondary
fermentation to
take place in the
pub’s cellar. This
fermentation
produces the
subtle, matured
flavours that
distinguish real ale
from the dead
“keg” beers.
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In the middle of February a dozen or
so members of the West Cumbria
branch of CAMRA made the journey
to Broughton Moor. The Miners
Arms had been voted the branch’s
Pub of the Season for Winter
2008/09, and the purpose of the
trip was to make a formal presenta-
tion to landlord and landlady
Andrew Holt and Mandy Bain-
bridge. At a time when 39 pubs a
week are closing around the country,
it’s good to celebrate a pub which is
thriving by placing itself as the
hub of its community.

The pub stands at the
crossroads in the former
mining village – the 35 bus
from Maryport to Cockermouth
stops outside – just past the site
of the proposed Derwent Forest
development. It has been run by
Andrew and Mandy since last May.
Andrew is also a self employed
catering engineer, and Mandy used
to work in newspaper advertising.
They got their first taste for the pub
trade when they worked part time in
the Wheatsheaf in Lorton. 

Now they have got their hands on
their own pub, and have set to work
putting it back at the heart of village
life. The village used to have three
pubs and a social club, now the
Miners is all that is left. ‘This was

always a pit pub,’ explains Andy,
‘the men would come in after their
shift, but women would never
come in.’ It was a little drab

when he and Mandy took it over, and
Andy’s parents came up from Man-
chester to help with the painting and
decorating. Now the pub is bright
and welcoming, with a real fire in the
lounge bar, meals three nights a
week and Sunday lunches. 

Mandy, who is originally from
Workington, says that the pub is well
supported by the whole community,
with customers spanning the whole
age range. It’s also popular for birth-
day parties, christenings and funeral
gatherings. There are themed
evening meals such as curry nights

Miners
strikes a
chord

REPORT: ROS BERRY             

Berer

Sign of the times
when the collieries
were open... a piece
of history still
standing outside 
the pub.

Pubof the season: Winter 2008-09
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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

         PICTURES: BOB JOHNSTON

and Mexican food. This winter, as a
one off, the couple served Christmas
dinner to two dozen people; this went
down so well that it looks as though it
will be repeated next Christmas.

The pub is a free house, but the
locals like their Jennings Bitter. How-
ever Andy says that a recent tour
round the brewery has resulted in the
regulars trying a wider range of beers,
and Mild is now a permanent fixture.
In fact sales have trebled, and the pub
is turning over two to three casks of
Mild a week. There is usually a third
Jennings beer on sale – Cumberland
or a seasonal beer. Andy also sources
beers from microbreweries around
the county, such as Yates of West-
newton, or Derwent at Silloth. 

Beer Festival: Friday 22nd to Sunday 24th May 2009

This May bank holiday weekend the Miners Arms will host a mini
beer festival, with eight beers from Cumbrian breweries, as well as
a number of live bands. Why not go along to experience some
different beers, good music and a Miners’ welcome?

Above left: the front
of the pub; above
right: Mandy and
Andy at the pumps.

Miners Arms, Broughton Moor,
Cumbria CA15 7RY. Four miles north-
west of Cockermouth, west off A594

01900 812760

There is live entertainment once
a month, and a regular quiz night.
There is also a fortnightly daytime
bingo session. The lads haven’t
been forgotten, there is a large
screen showing sports in the public
bar, as well as darts and a pool table
in the back room. 

The Miners was new to many
CAMRA members, but we all en-
joyed an excellent pint or three and
a warm welcome from licensees and
customers. And we will be back
soon for a return visit! �

Miners Arms, Broughton Moor



Choice of four real ales: 
currently Jennings Bitter 
and seasonal Jennings, 

plus Keswick Brewery’s Thirst Pitch 
and Coniston Bluebird

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 862530

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



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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Winners!
Awards for
Cumbrian Beers
of the Year 2008
went to:

Stout/Porter:
Ulverston brewery
for ‘Stout Ollie’

Bitter:
Yates, ‘Bitter’

Best Bitter:
Hawkshead, ‘Red’

Speciality Beer:
Yates, ‘Sun
Goddess’

Mild:
Beckstones, 
‘Black Dog Freddy’

Real Ale In a
Bottle: 
Hesket Newmarket,
‘Doris’s 90th
Birthday Ale’ 

Old Ale/
Strong Mild:
Great Gable,
‘Yewbarrow’

Strong Bitter:
Barngates,
‘Chester’s Strong
and Ugly’

Golden Ale:
Yates, 
‘Fever Pitch’

Many thanks to
Andy, Liz and their
staff who worked so
hard to look after us.

Early February saw 80 people
making their way through the snow
to the Middle Ruddings Hotel near
Keswick, to support a new venture:
the ‘Beer Lovers’ Dinner’. Take-up
was much greater than expected: “I
had hoped for 30 or 40,” said organ-
iser Chris de Cordova. “In fact, we
operated a waiting list; as soon as
there were cancellations, places were
quickly taken up!” 

Middle Ruddings was a perfect
venue, run by Andy (who had ac-
tively sought out beers
from local breweries,
personally tasted and
rated them all, and had
encouraged regulars to
try them) and his wife
Liz, also hugely keen on
local produce for food. 

They found great
matches for their
superb menu: the start-
ing nibbles were accom-
panied by jugs of the gorgeous, crisp,
pale ‘Cold Fell’ from Geltsdale Brew-
ery. Another pale ale, ‘Middle Rud-
dings Ale’, brewed by Keswick
Brewery, accompanied the soup.
Main courses were Galloway beef
from Wasdale cooked in ‘Old Faith-
ful’ from Tirril Brewery, or chestnut,
spinach and mushroom filo pie, both
paired with ‘Sugar Butties’ from
Beckstones Brewery (another won-
derful light ale from the creator of
the 2008 CBOB runner-up!) 

Desserts such as Cumberland
Rum Nicky and Chocolate Nemesis
were accompanied by the rich and

tasty ‘Croglin Vampire’ from Cum-
brian Legendary Ales. Cumbrian
cheeses such as Croglin Ewes milk
(Thornby Moor), Blengdale Blue
(Cumberland at Appleby) and Bir-
doswald (Slack House Farm) went
down beautifully with the rich and
tasty ‘Yewbarrow Dark Mild’ from
Great Gable Brewery. 

In between courses, the Cum-
brian Beer of the Year 2008 awards
(as voted by Cumbrian CAMRA
members) were presented. The

‘Cumbria CAMRA Campaigner of the
Year 2008’ was presented for the
first time to the shocked-but-de-
lighted Lynda Johnson for her tire-
less work in promoting real ale; her
own pub, tasting panels, organising
or helping festivals, drawing brewers
together, collecting and delivering
for each other. Afterwards, an enter-
taining speech was given by writer
and beer lover Barrie Pepper.

All present really enjoyed the
evening and we highly recommend
this event to other CAMRA areas; we
will have our next one this Novem-
ber and hold them every year. �

Match of the year
Cumbria CAMRA awards dinner

Pictured right: Lynda Johnson –
Campaigner of the Year – with
husband Stuart; Above: Bob
Stukins, CAMRA vice chair,
presents award to Caroline and
Graeme Baxter of Yates.



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

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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The Lowther Arms 

proudly presents:

1st Mawbray beer festival

2nd, 3rd, 4th May (bank holiday)

20 real ales, local & national ciders 

& specialist wines

Session tickets: £5 inc entry to marquee,

festival glass & free first half pint

Sat: 12 to 5 and 6 to 11;

Sun: 12 to 5 and 6 to 11;

Mon: 12 to 8. Also live music & 

barbecue. Tickets now on sale 

or call 01900 5881337 



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

01946 861755  www.twbcl.co.uk
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The ten-barrel Cumbrian Legendary
Ales Brewery at Hawkshead has been
sold following the retirement of Dave
Newham. The new owners are Roger
and Helen Humphreys of the Kirk-
stile Inn at Loweswater, winners of
our branch Pub of the Year for the
second time running and already
owners of their five-barrel, in-house
Loweswater Brewery.

Production will continue at Old
Hall Brewery under the supervision
of experienced brewers Hayley
Barton and Matt Webster and in due
course some of the volume award-
winning Loweswater ales will be pro-
duced there. Hayley will take on the
lead operational and brewing role at
CLA, with Matt Webster assisting

The success of the pilot ‘Fell Gather’
event in 2008 means organisers are
planning an even bigger event for
Saturday 13th June when Mitchell’s
Lakeland Livestock Centre at Cocker-
mouth will be full of a wide range of
food and drink, craft and farming, all
with a truly Cumbrian flavour.

‘Fell Gather’ will certainly stimu-
late the senses, with plenty of oppor-
tunities to see, touch, smell and taste.
There’ll be a chance to learn more
about the real ale brewed in Cumbria
and meet local brewers and brew-
sters, from long established Jen-
nings, based in Cockermouth, who
will be sponsoring this year’s event,
to some of the microbreweries like
Hesket Newmarket, who celebrate
their 21st birthday this year.

Heather Allen, one of the organis-
ers said, “Water is the second largest
product from Cumbria after nuclear
energy and is a major ingredient for
the real ale that’s brewed in the
county, so we were thrilled that a
brewery on the doorstep is keen to
help us expand Fell Gather.”

Gaynor Green, General Manager at
Jennings, said, “Jennings continues
to sponsor many local events, with
the current economic climate our sup-
port is needed more than ever. I
jumped at the chance of getting in-
volved with this exciting project and
one so close to the brewery.”

Anyone interested in finding out
more or taking a stand can contact
Heather on 01931 713236 or email 
at heatherjallen@hotmail.com �

with sales. There will be some ratio-
nalisation of the CLA range of regu-
lar and seasonal brews with
emphasis being placed on key prod-
ucts such as ‘Dickie Doodle’ (3.9%
bitter) and ‘Buttermere Beauty’
(4.8% real pilsner). 

This new venture is another sig-
nificant stepping stone for Roger
and Helen. It is not that many years
ago they took on an ailing Kirkstile
Inn, and in a short time, aided by
their staff, they have turned it into a
successful hostelry offering locally-
sourced food, superb accommoda-
tion and, following the start-up of
Loweswater Brewery, a range of ex-
cellent in-house cask ales.

We wish them well. �

Time to ‘fell gather’ again

Five plus ten equals good news

News

www.
westcumbria

camra.
org.uk

Crack
Perhaps inspired
by the success of
CAMRA and other
beer festivals, three
of the pubs in our
branch area are
holding festivals of
their own in April
and May. We look
forward to them all
and encourage
other pubs to do
likewise...

Our Pub of the
Year, the
Kirkstile Inn at
Loweswater is
holding theirs from
Friday 24th to
Sunday 26th April.
Call 01900 85219
for tickets (but
hurry!).

The Miners
Arms at
Broughton Moor:
Friday 22nd to
Sunday 24th May
2009. Call 01900
812760 for more
details.

The Lowther
Arms are holding
the “1st Mawbray
beer festival” on
2nd, 3rd and 4th
May. Call 01900
5881337.
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Pub crack
The Dovenby
Ship seems likely
to re-open shortly
as a planning
application has
been made to the
Local Authority to
provide an outside
patio area.

Cockermouth’s
Wordsworth
Hotel, having
some years ago
removed the hand-
pump, now has real
ale on again. Looks
like a regular
Jennings brew will
be available. Bar
open to non-
residents.

TheGreyhound
Inn at Bothel has
re-opened after a
period of closure.
We understand it is
now being run by
David Bell.

Have you ever wondered how
CAMRA members select pubs for the
CAMRA Good Beer Guide? The Na-
tional Beer Scoring Scheme (NBSS) is
a 0-5 point scale for judging beer
quality in pubs. It is an easy to use
system that has been designed to
assist CAMRA branches in selecting
pubs and monitoring beer quality.
Any member can report the beer
quality of any pub in the UK. 

In West Cumbria we would partic-
ularly like CAMRA members to
record their experiences. When we
were discussing pubs for the next
GBG, we really could have done with
more ‘intelligence’ on some of our
pubs. In such a big area, most of it
rural, were we missing out on quality
real ale being served somewhere?

So how do you take part? To
submit your scores please visit the
website www.beerscoring.org.uk

You will need to key in your name
and CAMRA membership number.
It’ll ask for the date you visited the
pub, the name of the pub, where it is,
score out of five, the name of the beer
(optional) and the price. So what do
the scores mean?

0. Undrinkable. No cask ale available
or so poor you have to take it back or
can’t finish it. 
1. Poor. Beer that is anything from
barely drinkable to drinkable with
considerable resentment.
2. Average. Competently kept, drink-
able pint but doesn’t inspire in any
way, not worth moving to another
pub but you drink the beer without
really noticing.
3. Good. Good beer in good form.
You may cancel plans to move to the
next pub. You want to stay for an-
other pint...
4. Very Good. Excellent beer in excel-
lent condition.
5. Perfect. Probably the best you are
ever likely to find. You will award this
score very rarely!
(You can also score halves, ie 3.5, etc)

You may choose to score per beer
or per pub, averaging your score for
each pub visit, in which case, the beer
name (unless you’ve only been drink-
ing a single beer) can be left blank. we
regularly obtain beer scores for pubs
in our area from HQ and use them
when we are considering Good Beer
Guide entries �

Can you give a five?
Beerscoring

Eddie Brew © Kevin Nutter



– 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

Unbeatably Good Food
Private Parties and Functions

En-Suite Accommodation
A SELECTION OF 

FINE CUMBRIAN REAL ALES

PARKSIDE HOTEL
CleatorMoor

01946 811001

Home of the
famous
Hungarian
goulash

Real fire, open
beams, wooden
and flagstone
floors

Totally dog-
friendly

Open all day, 
every day, food 12-9pm 
(no fried food, ie chips)

Various Keswick Brewery 
real ales plus Coniston Bluebird,
Theakston’s Old Peculier 
and guests

West Cumbria CAMRA Pub of the Year 2007

2 Lake Road, Keswick
017687 73463



Advertisers please note
Deadlines for the Summer issue:  
To book new advert: Monday 1st June
Artwork or new text: Monday 12th June
What Ales? will be out on Wednesday 1st July

For more information regarding advertising in What Ales?
please contact Jim Chapple: email: jimchapple@msn.com
or tel: 01900 827005

Reaching thousands of real ale drinkers in West Cumbria and beyond…

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

4.00pm – 11.30pm
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.



WHITTINGTON CAT
Lowther Street,Whitehaven 01946 67170

Jennings Bitterandguest realalenowon
LivesportsonTVandhome-made food



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

Saturday 13th June all day from 9am
Mitchell’s Lakeland Livestock Centre
Cockermouth CA13 0QQ

A celebration of Lakeland farming, food and drink to entertain
and enlighten all ages. From farming heritage and upland
crafts to butchery and butter-making. Plus large Farmers’
Market and cookery demonstrations by celebrity chefs.

Meet local brewers and taste
Cumbrian real ales brewed locally
using Lakeland water
Meet the experts (and the animals), have a go at a
traditional skill or just enjoy the best of Lakeland produce.  

Fell Gather – a taste of Cumbria

For more details contact 
Heather Allen on 01931 713236  

Sponsored byAdults £5 Children FREE
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A special real ale, made to raise
funds for mountain rescue teams
across Cumbria, has sold a stagger-
ing 20,000 pints and raised £1,540.

‘Thirst Rescue’, from the Keswick
Brewing Company, is a golden, malty
beer with aromas of citrus and exotic
fruit, weighs in at 3.7% ABV and was
first made to raise money for
Keswick Mountain Rescue Team’s
60th anniversary in 2007, but it’s
proved so popular that brewery
owners Phil and Sue Harrison con-
tinued making it and several pubs in
the area have stocked it since.

It has helped raise money for
mountain rescue teams all over Cum-
bria – such as Penrith, Langdale
and Ambleside, Cockermouth,
Wasdale, Duddon and Furness, LD-
SAMRA (Lake District Search and
Mountain Rescue Association and
the England and Wales Scottish
Mountain Rescue.) Sue said: “We are
really pleased to give something back
to all our mountain rescue teams.
‘Thirst Rescue’ has proved really
popular with residents and visitors
and it’s a really easy pleasant way to
give money to a worthy cause!” 

Paul Cheshire, Keswick MRT Sec-
retary, commented: “We were really
pleased when Sue and Phil agreed
initially to brew a special beer for
our 60th. The idea has caught on
and raised a huge amount of money
for the team, thanks especially to
Peter at the Dog & Gun in Keswick.
Better still, ‘Thirst Rescue’ has now
been a much wider success, benefit-
ting many other mountain rescue
teams throughout the UK. The work
that Sue and Phil put into making
the fundraising work so well is just
fantastic. We hope that lots more
pubs up and down the country
‘come to the Rescue’, so to speak!”

Tim Jones, Patterdale Mountain
Rescue Team Association Chairman,
said: “We would like to express our
sincere thanks to both the Royal
Hotel, Dockray and the Keswick
Brewery for the support they are
giving to us via ‘Thirst Rescue’. It is
great to be able to combine drinking
a good beer with raising money for
the team! Long may it continue.” �

Beer to the Rescue!
Raise your glass!

Phil and Sue (centre) with Keswick and
Patterdale Mountain Rescue Teams, Pete
from Keswick’s Dog and Gun and Anthony
from the Royal Hotel at Dockray.

Phil (left) and Sue (right) hand a cheque to
Keswick Mountain Rescue Team, with Pete
from the Dog & Gun second from right.

Pub crack
The Horse &
Farrier at Dacre
has been closed for
a short time, but
now has a new
licencee. The new
landlady, Suzie, is
believed to have
previously been at
the Boot & Shoe in
Greystoke. The
Horse & Farrier is a
charming “tardis”
of a welcoming
country pub, dating
back to the 18th
century, when it
was originally three
cottages.

The Grey Goat in
Cockermouth:
we understand that
whilst the premises
is still shut, there
are discussions in
hand to re-open as
a Mexican cuisine
based restaurant,
possibly serving
real ale. It would be
sad to lose this pub,
as it is one of the
oldest, and
original, in
Cockermouth.
However maybe
this is the only way
that it can continue
to operate as a
viable business.
Better a restaurant
than a disused
building.

www.
westcumbria

camra.
org.uk
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A very busy period has just passed
where we have judged and chosen
our Pub of the Year and agreed our
entries for next year’s Good Beer
Guide. Now we look forward to
trips and visits throughout Spring
and Summer to get to as many pubs
in our area as possible. If you’re a
CAMRA member keep a regular
look at our website for all the infor-
mation on these. If you’re not, why
not join? Your membership will
make a difference and for just £20 a
year you can help our work to pro-
mote real ale, protect consumer
rights and support local pubs.
There’s also a monthly newspaper,
a superb quarterly magazine, free
entrance to many CAMRA
beer festivals and discounts
on books and the GBG. 

The Winter Pub of the
Season award (POTS) was pre-
sented in February to the Miners
Arms at Broughton Moor and it was
received with much appreciation.
As the article on the centre spread
shows, Andy and Mandy have made
a great job of rejuvenating a pub
vital to the local community and at
the same time nurturing and pro-
moting real ale to its clientele.

All the nominations have now
been sent in for CAMRA’s Good
Beer Guide (GBG) 2010 and
twenty-two pubs in West Cumbria
will feature. In line with policy the
list is not made known until the
GBG is finally printed and the listed
publicans are informed, in Septem-
ber this year. Many thanks to all the

branch members who spent time
visiting, nominating and surveying
pubs. As the article on page 24 says,
we would like your constant feed-
back on the beers and pubs in the
area, so please take the time to go to
the beerscoring site or let us know
your opinions by handing on the
forms or by letter and email as well.

It won’t be long until our
branch Beer Festival for

2009 (20th and 21st No-
vember) and we have
started the planning process

with our first meeting last
month. This will be the sixth

festival we have held at the Civic
Hall, Whitehaven. The 2008 festival
was a great success and we are
aiming to build on that. 

And finally it’s the branch Annual
General Meeting on Wednesday 6th
May at 8pm in The Pheasant at
Bassenthwaite. After five years I am
standing down as Chair of the
Branch so as to dedicate more time
to sampling real ale. I have enjoyed
my tenure but am ready to let some-
body else take the lead. My thanks
go to all members who have sup-
ported me during my chairmanship.
� Stephen Walker 07747 084039; 
contact@westcumbriacamra.org.uk

News from West Cumbria branch CAMRABranch
meetings

Wednesday 1st
April, 8pm, at the
Miners Arms,
Broughton Moor
CA15 7RY(four
miles from Cocker-
mouth, off A594) 

Wednesday 6th
May, 8pm, at the
Pheasant,
Bassenthwaite
CA13 9YE(just off
the A66 at the west
end of Bassenth–
waite lake) 

Wednesday 3rd
June, 8pm, at 
The Globe,
Hensingham, 
95Main Street, 
CA28 8QX

Wednesday 1st
July, 8pm, at 
The Bush,
Tallentire CA13
0PT(north off A594) 

�For transport to 
all branch meetings
phone Steve on
07854 643 274 or
email him at
stevehebblethwaite1
@btinternet.com

Out and about

Join CAMRA 

for just £20

a year: go to

www.camra.
org.uk

Stephen presents
POTS to Andy
and Mandy at
the Miners Arms.



The Strands Inn
& Brewery

NetherWasdale

West Cumbria CAMRA PUB OF THE YEAR Runner-Up 2009

The Strands Hotel / Inn, Nether Wasdale, Cumbria CA20 1ET
Tel: 019467 26237    Fax: 019467 26122

Email: info@strandshotel.com Website: www.strandshotel.com 

The Strands Hotel has its own  Micro brewery on the premises, 
completed February 2007, started shortly after, brewing only for the hotel.

Accommodation: We have 14 bedrooms with a variety of double and twin rooms
Bar: A selection of cask conditioned ales are available in our traditional lakeland bar

Restaurant: The evening menu is available from 5.00pm till 8.30pm 
and is sourced using as many local products as possible.
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