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Boot, Eskdale, Cumbria CA19 1TH 01946723230

Selection of the best Cumbrian 
microbrewed ales 

and Dog Rough cider

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

West Cumbria

CAMRA 

PUB OFTHE

SEASON

Autumn 2008

In CAMRA’sGood BeerGuide 2007,2008,2009& 2010

More than just a pub

Tasty farmhouse lunches, quality evening restaurant menu,
booking advisable

Open weekends only 
in November

January & December 
by appointment only
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A recent report compiled by leading
bodies in the industry has reinforced
the continuing renaissance of real
ale. The Cask Report, a definitive
round-up of how real ale is helping
British pubs beat the recession high-
lights positive signs for the future:
� 400,000 drinkers tried real ale for
the first time in 2008;
� Real ale production is experienc-
ing volume growth in a declining
overall beer market;
� Real ale was distributed into
3,000 new pubs in 2008;
� More breweries in operation than
at any time in the past 60 years.

These figures come at a time
when The Cask Report recalls the
“category’s near-demise around five
years ago”. 

In a shrinking on-trade beer mar-
ket, cask is the only category to show
growth, albeit modest, of 1% in the
first half of 2009. Its share of the
on-trade beer market now stands at
13.5%, up from 11% in 2007. But
what’s most important for licensees
is that there’s compelling evidence
to show that cask beer can offer
them a ‘lifeline’ out of the recession.’

Research has shown how 42% of
licensees name real ale as the drink
that’s outperforming everything else

on the bar. This comes at a time
when CAMRA’s own research has
shown how 50% of all adult
drinkers have now tried Britain’s
national drink. 

So real ale, with its inherent
quality, its freshness and unique-
ness, made from natural ingredients
and increasingly brewed locally is
bucking the trend. If there’s a pub
near you that has yet to try real ale,
have a word with the licensee. If
your pub is serving real ale already
then try to steer the drinkers who
are yet to see the light in the direc-
tion of the hand pumps... and why
not try to get them along to our
branch beer festival (see pages 5-6).
� Andy Smith & Jim Chapple

Congratulations to Albert at the
Punchbowl in Great
Broughton, voted recently as West
Cumbria CAMRA branch’s Pub of
the Season for Autumn 2009. Coin-
cidentally our October branch meet-
ing was held at the pub and we
presented an obviously delighted
Albert with his award. A full report
will be in our Winter issue, which
will be out in the middle of January.

Branch
Officers
� Chairman: Mary
Thompson secretary
@westcumbriacamra.
org.uk
� Vice-chairman: 
Chris Hale
� Treasurer: Ron
Thompson
ron.thompson
@virgin.net
� Secretary: Stephen
Walker 07747
084039; contact@
westcumbriacamra.
org.uk
� Pubs Officers: 
Jim Chapple (Data),
Andy Roberts
(Awards) and Ashley
Moore (Events)
� Branch Contact:
Stephen & Helen
Walker contact@
westcumbriacamra.
org.uk
� Membership Sec: 
Helen Walker
contact@westcumbria
camra.org.uk
� Social Secretary:
Steve Hebblethwaite
01900 821501;
stevehebblethwaite1
@btinternet.com
� Pubs Preservation
Officer & Press Officer:
Ros Berry ros.berry@
btinternet.com
� Webmistress: 
Chris de Cordova
webmistress@
westcumbriacamra.
org.uk
� What Ales co-editors: 
Jim Chapple
jimchapple@msn.com
Andy Smith
info@smithplusbell.
com

� Views and opinions
expressed are not
necessarily those of
the editor, the West
Cumbria branch or of
CAMRA Ltd.
� No part of this
publication may be
reproduced without
prior permission.

� Many thanks to
all our contributors
and advertisers.

� Design & production: smith+bell
01900 821939; info@smithplusbell.com
website: www.smithplusbell.com 

� Print: Kent Valley
Colour Printers, 
tel: 01539 741344

Real ale a ‘lifeline’

Pub of the Season

WhatAles?
Newsletter of theWest Cumbria branch of CAMRA
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The highlight of the branch’s year
is undoubtedly our beer festival,
which, as for the last six years, is
being held in Whitehaven at the
Civic Hall on Friday 20th and
Saturday 21st November. 

Don’t miss this great oppor-
tunity to sample up to 36 real
ales, expertly sourced by our ex-
perienced team, from Cumbrian
breweries and around the north
including York and Manchester
to bring you a wide range of
styles and flavours. There’s a free
commemorative half-pint glass for
all who attend and it’s free entry for
CAMRA members (yet another
reason to get signed up now, see
page 37). Every year we have special
t-shirts designed and printed which
are available to buy at the festival so
there will be plenty of souvenirs to
take home.

There’ll be lots of room and you’ll
be able to hear yourself think – no

loud music or distractions – 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 different
styled beers, there will also be a
great selection of locally pro-
duced real ciders so if you’ve
never tried a real cider before
here is the perfect chance.

How about getting a minibus
from your pub to come across to

Whitehaven for one of the sessions?
It can be a great socialising trip for a
group of friends or workmates and it
can also be a great way to introduce
people to real ale in a friendly and
safe environment. At last year’s fes-
tival over 600 came, showing a wide
mix of young and not-so-young,
male and female, seasoned real-ale
drinkers and first-timers. Over
3,000 half pints were bought –

West Cumbria CAMRA beer festival 2009

>>>
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� Big thanks to 
Kevin Nutter for the
‘pintofish’ illustration
adorning the cover,
flyers, t-shirts and
glasses.

Top: the bar all set up
and ready to go, at
last year’s festival.

Two days of festive fun
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that’s an average of two and a
half pints each. Responsible drink-
ing!

For the first time we will be also
holding ‘beer-tasting masterclasses’
on the Saturday afternoon between
2-3pm and 3.30-4.30pm with expert
Lynda Johnson from the Prince of
Wales at Foxfield. Just like wine,
beers have their own unique charac-
teristics and complexities from the
style, the ingredients and the recipe.
Tasting beer is every bit as satisfying
as tasting wine ( except there’s no
need to spit it out!) and hopefully
Lynda will help us learn to appreciate
the various styles. So get there early
on the Saturday to book your place
for that. 

There is always an enormous
amount of work for the festival and
several branch members will be
taking time off work especially to
help manage it, so if you can help
please let us know. Volunteers will
get free t-shirts, vouchers for food
and drink and transport home. 

There will be people there on the
Wednesday and Thursday helping
set it all up who will need a hand,
receiving the beer barrels as they
arrive, assembling the bar, cleaning
the lines and setting up the beers so
they are just right when the doors
open at 12noon on the Friday. 

Throughout the two days we’re up
and running we’ll need help behind
the bar serving the beers, or on the
entrance and vouchers desks, and
then on the Sunday morning we’ll be
dismantling it all and cleaning up!
It’s also a lot of fun and a great way
to start getting involved in CAMRA.
If you would like to help email Helen
at contact@westcumbriacamra.
org.uk or any of the branch officers.
See you there! �

Venue: Civic Hall,
Lowther Street,
Whitehaven CA28
7SH – it’s a 5
minute taxi ride or
20 minute walk
from Bransty
station. Corkickle
station is just 10
minutes walk
away. Upon exiting
the platform turn
right - then after
200 yards turn left
at the junction to
follow the main
road into town.
Passing Morrisons
to your left,
continue into town
and the Civic Hall is
prominent to your
left after the Daniel
Hay Library.

>>>

Eddie Brew © Kevin Nutter

Friday 20th 
November:

12noon to 4.30pm £2.50

6pm to 11pm £3.50

Sat 21st November:
12noon to 4.30pm £2.50

6pm to 11pm £3.50

Pay on the door 
(free entry to CAMRA

members)



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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Mild Bitter Golden Ales

So many beers, so many
I was recently remi-
niscing with an old
friend about our beer
drinking baptisms,
which took place in
the south-east around
the end of the 1950s,
writes Jim Chapple. 

A major watering
hole for us was the
Jolly Drayman in

Gravesend, known
then locally (and
probably still) as the
‘Coke Oven’. It was a
Charrington’s house
in those days, so we
were weaned on their
‘Bitter’ and ‘IPA’, or
‘Tiger’s Milk’ and
‘Honeymoon Mixture’
as they were

“clipped”. Walking
trips along the Pil-
grim’s Way were usu-
ally accompanied by
the odd pint, or two,
of ‘Fremlins’, and the
occasional trip to ex-
otic places like Hen-
ley-on-Thames meant
an opportunity to
quaff some wonderful

Brakspears ‘Bitter’.
We could also re-
member Trumans
and Shepherd Neame
beers, but from mem-
ory the range of good
cask ales at the time
were limited, both in
terms of breweries
and more particularly
styles.

Probably the most traditional
of all beer styles, and currently
enjoying a bit of a revival.
Resulting from the use of well
roasted malts or barley, usually
dark (or very dark) in colour. It is
less hopped than bitter, often
with a chocolatety character,
and nutty and burnt flavours.
The strength can vary
considerably although a range
of 3.0% to 3.5% ABV is usual.

Beckstones – Black Dog Freddy
Foxfield – Dark Mild
Great Gable – Yewbarrow
Jennings – Dark Mild

Generally fall into the strength
range of 3.4% to 3.9% ABV.
Bitters tend to be deep bronze
to copper in colour resulting
from the use of “darker” malts,
such as Crystal. The flavours
tend to be malty and hoppy.
Best Bitter is generally 4.0%
ABV and above, although
labelling is sometimes
confusing as many Bitters i.e.
up to 3.9% ABV, can be labelled
as Best Bitters. There is
therefore a considerable cross-
over with these styles. Nearly
every brewery has a signature
Bitter and/or Best Bitter
regularly on offer.

Barngates – Cat Nap
Blackbeck – Trial Run
Geltsdale – Kings Forest Bitter
Cumberland Breweries – 
Corby Bitter
Hesket Newmarket –
Helvellyn Gold
Jennings – Bitter
Tirril – Brougham Ale
Ulverston – Laughing Gravy
Watermill – Collie Wobbles
Whitehaven – Ennerdale

The newest style, designed to
attract “lager drinkers” to cask
beer. Generally pale in colour
and well hopped. The use of
pale malts produces a biscuity
and juicy character, the
selective use of hop varieties
produces a citrus and peppery
taste. The colour can range
from pale amber, through gold
and yellow to straw. The
strengths can range from 3.5%
to 5.3% ABV. This is a
particularly thirst-quenching
style and benefits from being
served cool. It is also worth
noting that there are now
many cask conditioned lager-
style brews available, truly
representative of the original
style, and in terms of character
and taste they are superior to
the keg “euro-fizz” that is
generally marketed as lager. 

Cumbrian Legendary Ales –
Loweswater Gold
Hardknott – Lauters Lamm
Hawkshead – Lakeland Gold
Lager style:
Dent – Rambrau
Derwent – Hofbrau



AUTUMN 2009 WhatAles? 9

continued  >>>

Pale Ale (or IPAs) Porter & Stout

styles, so little time...
We started to com-

pare the situation
then with what we can
experience now, par-
ticularly in Cumbria
(my friend lived here
for a number of
years). We could not
equate the limited
drinking choices back
in the 1950s with the

wide range of styles
available to us today. 

So what are the
general classification
of current beer styles?
There are some useful
and interesting notes
on the CAMRA web-
site – to read more on
the subject then visit
www.camra.org.uk/

page.aspx?o=180657.
I have included some
Cumbrian breweries’
examples of the styles
to look out for, some
of which will be avail-
able at the upcoming
branch Beer Festival
in Whitehaven, so you
will have an opportu-
nity to compare my

notes with your own
experience!

CAMRA split the
styles down to nine
categories: Mild, Bit-
ter, Golden Ales, Pale
Ale and IPA, Porter &
Stout, Old Ale, Barley
Wine, Scottish Beers
and Light Bitters. 

Here they are....

Indian Pale Ales (IPAs) were
originally brewed for shipping
to the colonial market in the
19th century, being high in
alcohol and hops (given their
preservative properties) to
produce a product capable of
being shipped around the
world. Strengths in excess of 5%
were the norm. Subsequently a
lower strength brew was
produced for the domestic
market which became Pale Ale.
Nowadays Pale Ales tend to be
bottled versions of bitter from
3.5% ABV upwards, although in

Cumbria we have
some cask
conditioned
examples. 

Pale Ales:
Bitter End –
Lakeland Pale Ale
Coniston – Oliver's
Light Ale

Stringers – West
Coast Blond
IPAs:
Keswick – Thirst
Celebration
Yates – India Pale Ale

Originally called Porter after
the London street porters who
were the major customers in
the 19th century, this style was
brewed from the darkest
(highest roasted) malts. Colour
ranged from dark brown to jet
black. The strengths were
anything from 6.0 % ABV
upwards, with many brews
exceeding 8% ABV. The
stronger versions became
known as Stout Porter, later
abridged to Stout. Restrictions
on producing high roasted
malts during World War I lead
to the demise of the style in the
UK, although Arthur Guinness
in Dublin had no such
restrictions and quickly filled
the gap. In recent years the
style has been resurrected in
the UK, primarily by the smaller
craft brewers, the strengths
have been generally been
reduced to suit current drinking
habits. The use of the darker
malts produces some luscious
flavours, particularly coffee,
liquorice and molasses, all with
a big hoppy bitterness. Porters
tend to be more complex in

flavour, whilst Stout can be
either dry or sweet. The colours
are still the darkest of any style,
with strengths for Porters
ranging from 4.0% to 6.5%
ABV, and Stouts from 4.0% to
8% ABV.

Strands – T'Errmmm-inator
Stout:
Abraham Thompson's –
Lickerish Stout (a very rare find)
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Tend to be darker, sweeter and
less hopped than English or
Welsh ales, although there are
examples of light and
generously hopped versions
being produced. Classic styles
are Light (also known as 60/-),
lower in strength although can
also be dark in colour. Heavy
(70/-), Export (80/-) and a
strong Wee Heavy (90/-) similar
to a Barley Wine. The old style
currency (shilling)
denomination relates to the
time when beers were invoiced
according to strength.

Anything of 3.4% ABV strength
or less, usually with a matching
lighter colour. Originally
produced in the West Country,
now considerably reduced in
general availability. Re-
introduced by some craft
brewers around the country.

Hawkshead – Windermere Pale

>>>

Old Ale Scottish Beers

Light Bitters

An older style, originally
produced before the
Industrial Revolution when
the beer would be stored for
long period in unlined
wooden barrels, and would
pick up some of the lactic
sourness from the air and the
wood. The style has re-
emerged in recent years. Old
ales do not have to be
particularly strong and can be
no more than 4% ABV, neither
do they have to be dark. They
can be pale and burst with
lush sappy malt, tart fruit and
spicy hop notes. Darker
versions have more malt
character, powerful hints of
roasted grain, dark fruit,
polished leather and fresh
tobacco. The hallmark is the
lengthy period of maturation,
often in bottles. Strengths
range from 4.0% to 6.5% ABV.

Barley Wine
Drunk as an alternative to
Claret when we were at war
with the French and it was seen
as patriotic to avoid their wine.
Usually a very strong brew of
10% to 12% ABV, and stored for
anything up to two years. This
produces a brew with massive
sweet malt and ripe fruit
character, and darker fruit,
chocolate and coffee if the
malts used are higher roasts.
Well-hopped to produce a
peppery bitterness with grassy
and floral notes. 
Postcript I do not think that
this list is complete, as it
makes no mention of
“flavoured beers” such as
those that use fruit, spices,
honey, nettles, heather etc to
produce a unique character.
Nor does it include the many
cask-conditioned beers that
are now produced in the UK
in “continental styles” such as
Belgian and German ales. But
I hope it gives you an idea of
how varied real ale is and
makes you want to try differ-
ent styles. JC



WEST CUMBRIA CAMRA 
PUBOFTHE YEAR2008&2009

01900 85219
www.kirkstile.com 

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

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



WHITTINGTON CAT
Lowther Street,Whitehaven 01946 67170

Jennings Bitterandguest realalenowon
LivesportsonTVandhome-made food
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On 10th September West Cumbria
branch launched CAMRA’s national
Good Beer Guide 2010 in the
Bransty Arch in Whitehaven. We
think it’s the best guide in the UK, as
it concentrates on the beer. It’s got
information on more than 4,500
pubs, and a section listing all the
breweries – micro, regional and na-
tional – that produce cask beer in
Britain, so our area is well repre-
sented. There’s also an information
features section, containing articles
on beer, pubs and brewing, so it’s re-
quired reading for anyone interested
in quality beer.

What’s unique about the guide is
it is completely revised and updated
each year by CAMRA members up
and down the country. They decide
the best pubs in their areas and the
guide publishes the details.

Around 40 people came to the
launch including press, branch
members, landlords and brewers

and everyone seemed to have a good
time, thanks to Chris de Cordova
who organised it, the Bransty for
being such good hosts and, of course,
the real ale we supped!

Branch chair Mary Thompson in-
troduced the launch. “CAMRA speci-
fies strictly the total number of
entries and these are fairly distrib-
uted among the branches,” she said. 

“Each branch then asks its mem-
bers to nominate pubs for entry, and
a final nomination list is drawn up
through discussion. These pubs are
then visited and surveyed according
to laid down guidelines, and from the
final nomination list the specific
number of entries is selected by the
members, again through discussion
and vote.

“It is very important to say em-
phatically here that for the most part,
and certainly here in our branch
area, there are many more pubs who
deserve an entry than there is

CAMRA’s ‘Good Beer Guide 2010’ launch

Pictured at the GBG
launch: branch
members Russell
Forster and Tommy
Hall, Chris Lace -
cellarman at the
Brook, Cleator,
branch chair Mary
Thompson, Joe
Wilde – from the
Candlestick,
Whitehaven (also a
CAMRA member),
and Copeland
Borough Councillor
Jim Prince, also a
CAMRA member.
Picture by John
Story, Whitehaven
News

Guiding
light

>>>
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space. It’s a happy situation on
the one hand and a sad one on the
other. In our own branch we do try
to give each of the pubs a fair crack,
but really we could do with double
or treble the number of entries we
are allocated, which is only 22!”

Mary ended on a personal note:
“When I am planning a holiday cy-
cling tour for Ron and myself, once I
have chosen the general region we
are going to explore, I get out the
GBG and pick our routes based en-
tirely on finding the good pubs. If
the pub itself has no B&B I ring
them up and ask what can be found
within walking distance – they are
always very helpful! And
that’s how our British
holidays are planned –
we simply couldn’t man-
age without a copy of the
GBG!”

West Cumbria CAMRA
branch will shortly be ac-
tively engaged in surveying
the potential entries for
CAMRA’s Good Beer Guide

2011 from our branch area. Mem-
bers are urged to put forward nomi-
nations for contenders by the end of
December to the chair or secretary.
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 entries, with a couple
of reserves. The decision will be
based on a mix of survey results,
members’ feedback and feedback
from the National Beers Scoring
System that CAMRA operate (and
which we urge members to keep up-

dating, it can make the dif-
ference between a pub being
in the guide or not).
� Special offer for CAMRA
members: get your copy at
the November or Decem-
ber branch meetings for
just £10 (RRP £15.99).
Available at all good 
bookshops or from
www.camra.org.uk �

What’s brewing?
Dave Bailey and Ann
(Woolpack Inn and
Hardknott brewery),
Shelagh Ferguson
(Whitehaven
Brewing Company)
and Graeme Mitchell
of Mitchell Krause
Brewing Ltd.
Picture: Phil de
Cordova

>>>



Shipping Brow, Senhouse Street, Maryport CA15 6AB
Home of the World Giant Vegetable Championships!
Home cooked food. including the best fish ‘n’ chips in
Britain! Meals served 12-3 and 6-9.

Open 7 days a week, 12-12. Tel: 01900 814636

Come and try a pint of quality real ale in the harbour area at Maryport

Four hand pumps: 
Jennings Bitter, 
Cocker Hoop and 
two other real ales
brewed in Cumbria 

Home-cookedbeef or chickencurry plus pint of real ale only £5 every Friday



MINERSARMS
WEST CUMBRIA CAMRA PUB OF THE SEASON: WINTER 08-09

Home cooked evening meals 
served Tues, Weds and Thurs 

from 6pm to 8-30pm. 
Home roasted Sunday lunches 

served from 12 to 2pm. 
Themed food nights on Thursdays 
inc. Mexican, fish and curry nights. 

Regular live entertainment. 
All the sky football and rugby games

live on giant screen. 
Large decked patio to rear of pub.

Children and dogs welcome 
all year round.

A warm friendly village pub 
with real fires, serving:

Jennings Bitter and Mild 
all year round 

plus two guest ales 
from around the county 
that change regularly 

Broughton Moor, near Maryport
01900 810131 

July August September

Fourmileswestof Cockermouth,offA594

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
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Eskdale trip

To say it was raining on Saturday 15th
August, when a group of CAMRA
members set off to visit the pubs in
Eskdale, writes Kathryn Flagner,
would be a massive understatement
and after using the Cumbria west
coast railway line to Ravenglass and
then the La’al Ratty it was still pour-
ing down when we got to Eskdale.

One of us had read somewhere
that a pub collected people from the
station. Thinking this was The Wool-
pack Inn she phoned David Bailey,
the pub’s co-owner and CAMRA
member, to arrange this. It was only
later she realised it’s another pub that
offers this service. David though, very
kindly, came to pick us up! Brian
Quayle must be credited here too.
With only room for seven passengers
(there were eight of us) Brian bravely
offered to walk in the heavy rain.

At the Woolpack we found a good
choice of beers. ‘Thirst Fell’
(ABV 4.8) from Keswick Brew-
ery, Foxfield’s ‘Bold Encounter’
(4.3) and three of David’s own
Hardknott beers: ‘Light Cas-
cade’ (3.4), ‘Beyond the Pale’
(4.4) and ‘Final Frontier’ (5.1)

plus a cider, ‘Dog Rough’ (7.0) from
Solway Cider. Just as we finished our
first drink Brian arrived, so of course
we all had to have another drink to
keep him company! ‘Light Cascade’
was the preferred choice overall,
rather bitter but quite a complex
taste, especially for such a low ABV.

Seeing a break in the rain, we said
our goodbyes and set off on the 20-
minute walk back toward Dalegarth
station to visit the Brook House,
where we met fellow CAMRA mem-
bers Ron and Mary, later joined by
Mike Roebuck, Chair of the Heavy
Woollens branch, based in Dewsbury. 

Its close proximity to the end of
the Ratty ensures the Brook House is
always busy, and this day was no ex-
ception. Beers on offer were ‘Yates
IPA’ (4.9), ‘Hawkshead Bitter’ (3.7),
Jennings ‘Cumberland Ale’ (4.0),

Boggart Brewery’s ‘Ruby Tues-
day’ (3.8), Cumbrian Legendary
Ales’ ‘Loweswater Pale Ale’
(3.6), and Barngates’ ‘Mothbag’
(3.6). Weston’s First Quality
Draught Cider’ (5.0) was also
available. Mary and Ron
headed off home from

Eskdale reigns

The wet, windy
but wonderful
Woolpack Inn...

Has that train
shrunk with all
the rain?
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the Brook House whilst the rest
of us went round the corner to the
Boot Inn, where we met Mike Carr
(and his dog). Though it’s a Robin-
son’s tied house, there was a good
choice and all were well kept. I went
for the ‘Dizzy Blonde’ at 3.8, there
was also ‘Dark Hatters’, a mild at 3.3,
‘Tit For Tat’ (3.7), ‘Double Hop’ (5.6)
and ‘Unicorn’ (4.2).

After a quick drink it was back on
the Ratty to visit the Bower House.
By now the sun had come out! We
had ‘Fever Pitch’ (3.9) and ‘XB’ (4.5)
– both from Yates – and Theakston’s
‘Best Bitter’ (3.8). We had to be very
quick here as we wanted to get back
to the Ratty to have time to visit
some Ravenglass pubs before the last
northbound train left.

First stop in Ravenglass was Holly
House, our Pub of the Season this

2009. The pub had a real buzz about
it and Loweswater’s ‘Grasmoor Dark
Ale’ (4.3), Moorhouses ‘Black Cat’
(3.4) and ‘Blond Witch’ (4.5), Timothy
Taylor’s ‘Landlord’ (4.3) and Jen-
ning’s ‘Cumberland’ (4.0) were
on. It was the best ‘Landlord’ I
have had for a long time. 

For a last drink we went to the
Pennington Arms, reportedly ex-
pensive but we didn’t find it so –
£2.50 a pint for Ringwood’s ‘Forty-
niner’ (4.9) and Jennings ‘Fish King’
(4.3). The bar was full, so we sat in the
very comfortable lounge. 

So a wet start but a good day with
some excellent real ales in Eskdale.
The places that were busiest were
those nearest public transport links,
whilst those in more remote areas
said they had been affected by the
poor weather this summer. �

>>>

Lucky they had
‘Black Cat’ on at
Holly House...



The newsletter is very much in demand and moves from strength to strength. Over the
past year we have increased content up to 40 pages, the print-run up to 4,000 copies
and the distribution well beyond the boundaries of West Cumbria. This has involved us
in additional costs which we can only recover through revenue from advertising. Our
advertising rates have not changed for over a year, but we do need to slightly increase
them effective the next (Winter 2009/10) issue. 

RATES: Single issue Four issues
Back Cover (Full Page only) (*) – POA
Inside Front & Inside Back Covers (Full Page only) (*) – £431
Full Page £97 £347
Half Page £54 £189
Quarter Page £29 £105

(*) Subject to being available
All full colour, with free design assistance if required.
Advertising copy is subject to being suitable and in a form acceptable to the co-editors.
Terms of payment: Prompt full payment on receipt of invoice. Payment required prior to
assistance being given with copy design.
� Contact Jim Chapple email: jimchapple@msn.com or tel: 01900 827005

Advertisers and contributors please note:
Deadline for the Winter 2009/10 issue: Monday 7th December
What Ales? will be out in the middle of January 2010

WhatAles?
Newsletter of theWest Cumbria branch of CAMRA
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Get your personal copy of What Ales?
delivered to your door. Please send details
of your name and address accompanied by
a cheque or postal order, made payable to
“CAMRA West Cumbria Branch” for £3.00
(to cover post and packaging) to Jim
Chapple, 33 Castlegate Drive,

Cockermouth CA13 9HD, to receive a
personal copy of the next four issues by
post. Your copies will receive priority over
normal distribution. 

Offer available to United Kingdom
addresses only. For overseas please
contact Jim Chapple for rate. 

Licensees and breweries of West Cumbria:
advertise your pub or brewery in these pages

Readers: never miss an issue of What Ales?.....
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The Summer Pub of the Season
award from the West Cumbria
branch of CAMRA went to a revived
Whitehaven pub. The Globe Inn is
now run by Paul and Helen Brown,
with their 19 year old son Tom. The
couple have been in the pub trade
for many years, starting in the Mid-
lands, and first moved to West
Cumbria as Paul already had family
living here.

They ran the Globe as a managed
house for Punch Taverns for three
years until 2005, but eventually
gave it up as unviable as a tenanted
house. Many regular customers
stopped going to the Globe when
Helen and Paul left; the pub subse-
quently deteriorated and was closed
for 18 months. It was then sold with
adjacent land to local businessman
Gary Reed of High Grange Develop-
ments.

The Browns knew the potential
of a well run pub in the Hensing-
ham area, and when the opportu-
nity came up to rent the pub they
jumped at the chance to run it the
way they wanted.

It’s an ideal arrangement, says
Helen, there is no interference as to
how the pub is run, although Gary
takes a keen interest. Helen and
Paul set about rebuilding the pub’s
customer base. “It had developed a
bad reputation, but we knew its po-
tential,” says Helen. “It’s taken a

year to get the pub back on track”. 
They are a no-nonsense couple

with day jobs as a driving instructor
and surveyor. Now Paul’s parents
have moved to West Cumbria as well.

With encouragement from local
CAMRA members, they have been
experimenting with real ales. The
pub has no brewery tie, and they can
therefore choose which beers they
want to stock. They are going for lo-
cal Cumbrian ales from Keswick,
Hawkshead, Great Gable, Ennerdale
and Yates breweries. They are keen
to have a good choice and have been
buying in smaller casks (called
‘pins’) in order to keep a regularly
changing choice of beer on sale. This
sometimes means going to fetch a
cask themselves from the brewery.

Globe-al
warming

� Report: Ros Berry � Pictures: Brian Maudling & Andy Roberts

Berer

Our pubof the season: Summer 2009
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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

Several of the pub’s lager drinkers
have been converted to real ale after
trying the different styles and
flavours. Sales are going so well that
they will soon be putting in a second
handpump. This means they will be
able to stock more of a popular beer
alongside a regularly changing local
beer, and they also sell country cider.

“Taking part in the Copeland Ale
Trail during May bank holiday was a
great idea, although I was sceptical at
first,” she adds. Participants had to
visit a number of pubs to have their
trail card stamped. “It brought new
people into the Globe who wouldn’t
have otherwise crossed the thresh-
old.” Many of them are coming back
for return visits, much to Paul and
Helen’s delight.

Paul and Helen
receive their
CAMRA pub of the
season certificate
from branch chair
Mary Thompson.

95 Main Street, Hensingham, Whitehaven CA18 8QX

01946 590772

Open hours: 5.30-12 (M-Th) 12-12 (F&Sat); 12-12 (Sun)

The Globe enjoys a range of
clientele and a friendly atmosphere.
There is a regular quiz, and pool
nights upstairs. Twelve customers
– six of them police officers – re-
cently cycled the C2C from Robin
Hood’s Bay to Whitehaven in aid of
testicular cancer.

The West Cumbria branch of
CAMRA decided to make its Sum-
mer Pub of the Season award to the
Globe in recognition of the success
that Paul, Helen and family have
had in introducing quality real ales
from a number of Cumbrian craft
brewers, converting regulars to real
beer, turning the pub around and
making it somewhere worth head-
ing for customers who live further
afield.

For Helen and Paul, it’s all been
a rewarding experience. “Receiving
the CAMRA award is the icing on
the cake”, she says. Paul adds, “It is
absolutely fantastic. We didn’t even
know we had been nominated – it
all came as a surprise. It has been
hard work, but it is nice to see that
local people appreciate it.” �

The Globe Inn, Hensingham



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

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
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Fantastic success! West Cumbria
CAMRA are proud of the tiny Great
Gable brewery at Wasdale Head,
writes Chris de Cordova. Their bottled
beer ‘Yewbarrow’ (a strong dark mild
ale) won a silver medal in the most
prestigious real ale competition in
the world: the only competition run
professionally by and for consumers
– CAMRA’s Champion Beer of
Britain awards, announced at
CAMRA’s Great British Beer
Festival, at Earl’s Court in August.

Four Cumbrian beers had got to
the dizzy heights of being finalists in
four categories: ‘Loweswater Gold’
from the Cumbrian Legendary Ales
Brewery, entered in the Golden Ales
category, Dent Brewery’s ‘Rambrau’
(a cask lager beer) for Speciality
Beer, Great Gable’s ‘Yewbarrow’ in
the ‘Real Ale in a Bottle’ category and

Jennings ‘Bitter’ in the Bitters. 
All beers had all gone through a

lengthy selection process to get
there: first being selected for the re-
gional lists by CAMRA brewery liai-
son officers, in conjunction with the
breweries. Our region covers all
breweries in Cumbria, Lancashire,
Cheshire, Merseyside, Isle of Man
and Greater Manchester. Then all
CAMRA members in the region
could vote, via their branches, for
their top five in each category, out of
over 500 beers. Branches then tal-
lied the members’ votes and sent the
regional competitions coordinator
their top five in each category. The
coordinator then tallied the votes
from all 25 branches, and the top 8
or so in each category went to blind
tasting competitions at beer festivals
all over the North West. Each

CAMRA National award winners

Champion!

>>>

Great Gable’s
Simon Cannon
(Assistant Brewer)
and Giles Holiday
(Head Brewer)
proudly show off
their winning beer.
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Awards
There were over
sixty finalists in
seven categories
(Best Bitters,
Bitters, Golden
Ales, Milds,
Speciality,
Winter Beer and
Strong Bitters)
including beers
from tiny micros
to major regional
brewers. 

Yewbarrow’s
win is the second
year Cumbria
has scored, as
last year,
Beckstones
Brewery at the
Green, Millom,
won Gold medal
in the Milds
category, for its
‘Black Dog
Freddy’, and also
took Silver
award for
Champion Beer
of Britain,
overall!

competition provided one over-
all winner which then went to be
one of nine, (or 18 in the Bitters and
Best Bitters) in each category, at the
Champion Beer of Britain finals at
Earl’s Court.

I was vice chair of the Milds
panel – the only woman with a
group of males: a journalist, a chef, a
beer writer, a Cask Marque inspec-
tor and a festival sponsor, the chair
being a senior CAMRA person. We
were presented with lettered and
numbered samples
which we had to judge
for appearance, aroma,
taste and aftertaste,
scoring each out of ten.
Water and dry biscuits
between samples,
much swirling and
sniffing, rolling
around the palate
and deep reflective
silences: we scrib-
bled and swallowed
(unlike wine tasters, we
don’t waste samples!) Then we dis-
cussed and made small amend-
ments to scores when comparing.
Sheets were taken away and scores
added, and the gold, silver and
bronze winners for each category
were thus known without any of us
being aware of what we had chosen. 

Immediately after these panels
had completed their work, a final
panel of experts was given unnamed
samples of each gold medal-winning
beer to score in the same way, and
the three highest scoring of these
became overall Gold, Silver and
Bronze winners in the Champion
Beer of Britain contests, 2009. I
nearly passed out when ‘Yewbarrow’
was named silver medal winner!

What a day – and what an event!
Tommy Hall and Russell Forster
from Whitehaven were also there to
help and when one judge didn’t turn
up, Russell was asked to step in and
be a judge for the Bitters category.
There were very few grass roots
CAMRA members taking part at this
stage, and as the target of 100,000
members of CAMRA was an-
nounced the next day, we realise we
were very honoured indeed!

Great Gable beat off stiff compe-
tition from much larger breweries

from across the whole
of Britain. Proprietor
of the Wasdale Head
Inn, Howard Christie,
was delighted with the
accolade although he
was quick to point out
that the real credit was
due to the brewery team,
headed up by Giles Holi-
day, who has been hand
crafting beer at the iconic
valley location for the past

seven years. Supporting Giles are
Peter Whitfield and Simon Cannon,
both recent converts to the alchemy
of brewing. 

On hearing the news Giles said:
“It’s great for all our hard work to be
recognised at a national level. Real
ale is produced here, and elsewhere,
with an awful lot of care by people
who are deeply committed to what
they do. We do everything by hand
and our most sophisticated and val-
ued resource is our staff rather than
machinery.” ‘Yewbarrow’ (5.5% abv)
is available on handpump, in five-
itre minicasks (available to take
away) as well as in 500ml bottles at
The Wasdale Head Inn. Recom-
mended! �

>>>

Assistant Brewer PeterWhitfield joins Simon and Gilesin the brewery.
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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 the community CAMRA
Pubof the
Season
Spring 
2008



– 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

Great selection of real ales from Cumbria and the British Isles
Excellent food served daily, lunchtime and evenings

Superb seafront beer garden
Accommodation available all year round

Calder House Hotel
Seascale

Calder House Hotel, The Banks, Seascale, Cumbria, CA20 1QP
Tel no: 019467 28538   www.calderhouse.co.uk
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Soon after our last edition went to
press, writes Ros Berry, we learnt
that Allerdale Borough Council had
decided to grant full approval to the
application for change of use of the
Wheatsheaf in Brigham, as well as
the changes to the building. The
Planning Officer’s report states:

“There has been a substantial body
of objection to the proposal, raising
the following points: Loss of local fa-
cilities should be resisted; Marketing

was inadequate – trade papers were
not used, no sign was placed on the
property itself; Marketing was not a
serious exercise since the applicants
wanted it to fail; Villagers might be
willing to club together to buy the
pub; The pub has the potential to be
viable, has a good location and did
well in the recent past. There is
clearly a large body of local opinion
which seeks to resist the conversion of
the pub to a dwelling and planning
policy seeks to resist the loss of local
facilities wherever possible. Members
must consider whether in this in-

stance there is a realistic prospect of
the property being re-opened as a
pub. The failure to use the trade
press, the absence of a ‘for sale’ sign
on the property and the fact that the
price was not agreed with the Au-
thority until after marketing had
commenced, must all be considered
as playing a part in reducing the
likelihood of success. Nevertheless, it
may be asked whether in current
market conditions this would have
made any difference in the outcome.
Mitchells’ report shows that their
marketing did attract some interest
from out of the area, but that even in-
terest based on non-pub uses was
low. Officers are aware that the ap-
plicants bought the property in the
knowledge that it did not have plan-
ning permission as a dwelling and
was unlikely to get permission easily.
Nevertheless it is not reasonable to
resist conversion indefinitely if there
is no prospect of a new purchaser
coming forward to run the property
as a pub. On balance it is considered
that the marketing exercise can be
accepted and planning permission
can be granted.”

This decision is a serious blow to
the chances of preventing any future
changes of use. It is doubly unfortu-
nate that the current economic
downturn has led to a drop in tak-
ings for many pubs, as well as mak-
ing it harder to attract buyers willing
to run village pubs. However
CAMRA will continue to oppose any
application for change of use which
involves the last remaining pub in a
community, and to offer practical
support to local residents who want
to fight the loss of their local pub. �

Pub closures

Bad news for
Wheatsheaf

No more beer at
the Wheatsheaf...

� Do you know
of a pub under
threat in your
area? Let us
know – see
page 3 for
contact details.
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�Favourite beers: The first
beers I remember drinking, apart
from Jennings obviously, were
Matthew Brown’s Bitter and the
original Carlisle State Bitter. 
I worked for some time in the
North East so I can remember
enjoying Newcastle Brown ale
and Amber ale. But my favourite
beer is our own Golden Host.
It’s a great session ale, neither
strong nor weak, you can just
relax and drink it. It’s got a lovely
after-taste and is not too bitter. I
think that’s probably my favourite
style of beer, the golden bitters.
�Best brew we’ve done: I
don’t know if people remember it
but it’s one called La’al Cockle
Warmer. It was excellent that
beer, a seasonal Christmas ale.
We first brewed it about 15 years
ago and we’ve not done it for
about four years. A lovely ruby

colour, strong – 6% ABV – so you
couldn’t drink a lot of it! But it was
also thirst-quenching at the same
time, a great beer, I hope we get to
do it again sometime. I also think
another winter seasonal ale is
gorgeous and that’s Red Breast.
�Beer I wish we’d brewed:
There was an oatmeal stout that
we were asked to supply for
someone and we started to brew it
and, despite it being a really
robust ale – it was very dark, 5.5%
ABV – it was a lovely ‘taking’ pint,
not like trying to chew some of
them! I would really liked to have
seen that one go ahead but it
never materialised. Over the
years Jennings have produced
lots of great beers that I would like
to see us do again. In the 1980s
there was one called Marathon,
4.6% ABV, a bitter similar to our
old Bitter.

�Favourite bottled beer:
From Jennings it’s got to be the
Cumberland – that’s the best
one for me, nice and easy to drink,
works well out of a bottle.
Otherwise, I find that Pedigree
is really good. When you pour
that one out it’s more like a real
ale than most of them. Nice and
smooth. But for me you still can’t
beat a pint of hand-pulled cask ale
in the pub!
�What would I say to people
who haven’t tried real ale
before: Try one – I think you will
be converted straight away! It’s
not just the taste that’s better,
there’s only natural ingredients in
real ale  so it’s not as gassy or fizzy
as the keg lagers and as long as
you drink responsibly you never
get a hangover as you do with
lager. I can vouch for it!
�As told to Andy Smith

Myfaves

Eldred Burns 
(Senior brewery worker, 
Jennings, Cockermouth)

Eldred started at
Jennings in 1985.
Right: testing the
gravity of the
brewery’s
famous ‘Bitter’.



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



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

WEST CUMBRIA CAMRA PUB OF THE SEASON SUMMER 2007

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

Open seven days a week: 
Sun: 2pm-11pm

Mon & Tues: 4pm-11pm
Wed to Fri: 4pm-11.30pm

Sat: 2pm-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!

Tapas now being served,
various dishes available:
Mon-Fri 5pm-10.30pm,
Sat-Sun 2pm-10.30pm

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,
Corby, Dent, Derwent, Hesket

Newmarket, Keswick,
Loweswater and Stringers

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

and soft drinks.
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CAMRA’s Members’ Weekend, in-
cluding the Annual General Meeting,
is where our members discuss our 
future policy and direction, writes 
Pat Spencer. In 2010 it will be held at
the Isle of Man’s Villa Marina from
the 16th to 18th April. A group of us
have been going to the island every
June (now ten of us), spending a
long weekend visiting all the pubs in
the current issue of the Good Beer
Guide, plus a few extras! It takes a
lot of planning, precision-timing and
of course stamina and determina-
tion. This year was no different...
Day 1 (Thursday) We all met in
Lancaster: Alan from Ambleside,
David and Lynne from Appleby, Phil
and Sheila from Carlisle and
Stephen, Helen, Andy, Jim and me
from Cockermouth, made our way to
the ferry at Heysham and spent a
pleasant three and a half hours sun-
ning ourselves on deck. We got to the
hotel in Douglas and were out and
ready to start by 7pm.

First pub (1) The Albert, nicely sit-
uated by the harbour, good local
beers, then (2) The Railway (a good
range of continental beers). It was
quiz night, we got all the easy ones
right then left before it all got too dif-
ficult. (3) The Prospect: what a lovely
pub, would be heaven with a good
book and a real ale of your
choice. Last of the night, (4)
The Rovers Return. For a
small pub, what a beer selec-
tion, two Bushy’s and four oth-
ers from the mainland. 

Day 2 Friday A leisurely start, all
meeting in Ramsey at noon. Phil en-
joying his first train ride of the trip !

(5) The Trafalgar, an interesting
pub on the harbour. Must mention
the Bushy’s Weiss beer, this was one
of four real ales. We spent a relaxing
hour before crab rolls were required.
(6) The Swan. Three Okells here,
Red, Mild and Bitter. We sat in one
of their outside seated areas and then
went to the bus depot in time for the
next bus to Sulby. (7) The Sulby Glen
Hotel. “I’ve been expecting you”, the
landlord said. This pub is on the TT
Circuit so we were not surprised to
find Okells Dunlop and lots of pic-
tures of motorbikes...

We were now on a very tight
schedule, all cleverly put together by
Jim. The next bus was in an hour, to
visit (8) The Raven at Ballaugh and
then the next hourly bus to go to
Kirkmichael to the (9) Mitre and
then on to Peel on the west of the is-
land. Helen and I decided to miss out
pubs 8 and 9 in favour of a walk
along the old railway line. This line
goes down the west of the island,
hugging the coast most of the way. A
lovely walk, lots of wild orchids and
some fantastic sea views. We enjoyed
our paddle when we eventually made

it to Peel (at 6.30) and the
pint of Crouch Vale Brewers
Gold was most welcome
(10) The White House. (11)
The Creek, we had to eat
somewhere and this was
very good. We even

Isle of Man tour

A walk down the railway line

Isle be there next year!

>>>

The local beers
are from the

three breweries
on the island
that we came

across.
�Okells:  Mild ,
Bitter, Red. The

Dunlop only
being on sale at
The Sulby Glen

hotel.
� Bushy’s

Bitter,
Shuttlesnap
IPA, Manx
Bitter, Old
Bushy Tail,

Ruby, Export.
� Old Laxey at
The Shore (Old
Laxey) Bosun’s

Bitter.
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managed a pint of Jen-
nings Honey Bole! No rest, on
the bus again to (12) The Rail-
way at Union Mills to meet
some Isle of Man CAMRA mem-
bers. A good finish to the day. 
Day 3 Saturday Steam train
day (Phil really loves this) down
to Port Erin – (13) The Falcon’s
Nest, in the conservatory with
views of the beach and a good selec-
tion of beers. (14) Lunch at The Bay,
a pub owned by Bushy’s so all their
beers on offer. Ice creams were
grabbed as we followed Jim to the
bus stop to go to Port St Mary. It
never fails to amaze us, Jim has it all
worked out to the last minute... (15)
The Albert where they had
three local ales. We met Angela
here (Isle of Man Camra), just
come back from a fishing trip
and was clutching a plastic
bag with her catch. Jim
always lets them have our
itinery so they know where
they can find us. We walked
to the (16) The Shore at Gansey,
voted the favourite last year and dis-
plays our certificate behind the bar.
We sat outside in the sun and caught
our bus to Castletown (the annual Tin
Bath Race was on so the town was
really busy). (17) The Sidings, nine
beers here. After here the group split,
some went to the Castle Arms (aka
Glue Pot) while Helen, Stephen, Jim
and me fought our way on the bus
and went to the Hop Garden (18) at
Bradden where we had a pint
of gorgeous Brewers Gold and
something to eat and the
others arrived on the next bus.
A quick swim back at the hotel
before heading off to The
Queens (19), right on the front

at Douglas, just a short walk
from our hotel.
Day 4 Sunday 8.30am and
Helen, Stephen, Andy and
me are on the bus to Laxey,
to walk up Snaefel, stupidly
via Cronky Vaar. The moun-
tain top was shrouded in
mist and we caught the

train down the mountain to (20)
The Queens and then (21) The
Bridge. Andy also made a trip to the
New Inn. The others had gone for the
leisurely option of a lie-in and then
the tram (Manx electric railway) to
Laxey. We met at (22) The Shore at
Old Laxey (a brewery at this pub) for
lunch and met up with another local
CAMRA member. The weather had

been kind to us all weekend
and we sat outside watching the
ducklings – Helen and me went
down to the beach for a paddle
before we made our way back up
to the tram to Douglas, straight
into (23) The Terminus, a great
place to watch the horse trams.
We had a ride down to our hotel

to get ready for our last session.
To the outskirts of Douglas to visit

(24) The Cat With No Tail.and back
on the bus to (25) the Manor Arms.
We met up with Andy here and after
one drink we all got the next bus. The
really keen ones got off at (26) The
Woodbourne – we found a really
good Italian restaurant.
Day 5 Monday Ferry at 8.45 so an
early start but we could all honestly

say what a lovely relaxing
weekend we had. The Island is
so easy to get around, the
people are so friendly, and my
goodness the beer is good.
Put me down for next year
please. � 

>>>

The Shore at Port Erin

The Shore at Old Laxey

In the conservatory at Falcon’s Nest



Brown Cow Inn Waberthwaite, Cumbria LA19 5YJ
01229 717243 www.thebrowncowinn.com

Phil and Becca Chapman welcome you 
to the Brown Cow at Waberthwaite. 

We are a community inn nestled on the 
west coast of the lakes. 

We offer up to seven fine cask ales
including beers from Hawkshead 

and Lancaster breweries 
and a Mild always available. 

(Two miles south of
Ravenglass on A595)

We only use local award-winning butchers for our steak. We have four en-suite letting rooms
with bed and breakfast. We are close to the mountains and the sea…  Unfortunately we do not
have public transport so you may need a designated driver. We look forward to your visit!

1st
beer, cider

&
sausage festival

23,24,25October 

up to35real ales&
ciders

GGREATREAT GGABLEABLE BBREWINGREWING CCOMPANOMPANYY

WASDALE HEAD INN

Home of the 
Great Gable Brewing Co.

Enjoy a selection of 
Cask Conditioned Ales 

all brewed on the premises
including: 

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

Come and try our latest
brews: Trail Ale and

Britain’s Favourite View.
Visit: www.greatgable

brewing.co.uk

Wasdale, Cumbria:
– in the heart of the
Lake District;
– at the birthplace
of climbing.

England’s highest
mountain, the
deepest lake, the
smallest Church, and
the original world’s
biggest liar can all
be found in this
tranquil corner of
the Lake District.

Food and
accommodation
available.

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

Cumbria

CAMRA

Pub of the

Year 2006





The 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,
Whitehaven

Monday to Thursday: 
5pm to 12 midnight
Friday, Saturday &
Sunday:12 noon 
to12 midnight

Real local, real fire,
real food. Real ale:
changing constantly

West Cumbria CAMRA’s 

Pub of the Season

Summer 2009

95 Main Street, Hensingham CA28 8QX 01946 590772
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Cumbria CAMRA’s new social event
– the Beer Lovers’ Dinner, will take
place at the Middle Ruddings Hotel
at Braithwaite, near Keswick, on
Saturday  28th November 2009. 

This exciting event, to be attended
by Paula Waters, National chairman
of CAMRA, will again be a blend of
wonderful food, Cumbrian beers and
the presentation of various awards,
together with plenty of circulation
time to mix with and chat to old and
new friends and enjoy great
company. Each course will have
Cumbrian beers included in the
cooking and other Cumbrian beers
will be carefully selected to
accompany them. The ideas for the
menu are very exciting, so far, but
not finalised yet. See the menu from
the last dinner (pictured above) at
www.westcumbriacamra.org.uk/
menu.jpg

There will be an after dinner
speech by Paula. There will also be
awards for the best Cumbrian-
brewed beers in each Champion Beer
Of Britain category, as voted by

Some comments
from last year:

“What a
marvellous
evening!” 

“An excellent
‘do’. Both food
and beer were
REALLY good,
and very good
value too.”

"It was brilliant,
I had a great time
and met some
lovely people….
What a nice,
friendly bunch
we are!”

“A wonderful do.
Well done to you,
Andy and his
team.”

Cumbrian CAMRA members.
Hopefully a number of brewers will
be present to receive their awards
and to socialise with. There are also
several of last year’s winners which
then went on to become regional
winners thus going into the CBOB
finals, to receive their awards, and
Branches may bring along other
things to celebrate! These will be
presented with short speeches in the
circulation time between courses.

Hopefully there will be transport
organised from each of the four
Cumbrian branches. Please contact
your local branch for transport.

We are expecting a heavy take-up
this time, after the success of the last
dinner, so bookings are only direct
with me, cash in advance, £35 per
head. Cheques payable to CAMRA
Local Guide, please. Email booking
with internet payment is possible –
please contact by email first. 
�Chris de Cordova, 5 Thornton Road,
Whitehaven, Cumbria, CA28 6UW; 
tel: 01946 62986; email: 
dinner@cumbriacamra.org.uk

Cumbria-wide Beer Lovers’ Dinner

Perfect blend

Some of last
year’s winners
with their
awards.



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

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

Title____ Surname_____________________ Forename(s)____________________ Date of Birth______ 

Address_________________________________________________ Postcode__________________ 

Email address____________________________________ Signature___________________________

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

Your membership will make a difference. For just £20 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 entrance
to beer festivals and discounts on books and the Good Beer Guide. 

For partners’ joint membership add £5 
(Partner must live at the same address). 
Life membership information is available on
request. If you join by Direct Debit you will
receive three months’ membership extra, free!
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As I write this, we’re putting the final
touches to the branch’s Beer Festi-
val. A lot of hard work goes into such
an event. Why not come and help, by
serving beer, selling vouchers or ‘on
the door’ duty? As a nervous new-
comer I discovered it was all great
fun and very friendly so if you would
like to give it a go, email me or Helen
at contact@westcumbriacamra.org.uk

The festival is just one of our
many campaigning activities. The
other main ones are selecting pubs
for our Pub of the Season (POTS)
and Pub of the Year (POTY) awards,
and making the selections of pubs to
be entered into the Good Beer Guide
(GBG). We’re especially keen to find
out from you how the pubs in West
Cumbria are getting on, who is con-
tributing to the cause of real ale, who
is serving up great beer, and who de-
serves recognition. Nominations and
selection for the winter POTS will be
made at our Branch meeting in De-
cember or January, so let us know
which pub could deserve such recog-
nition (or a ‘special award’), whether
it’s run by ‘newcomers’ to the trade
or by seasoned landlords who are
continuing to do us proud. Our Pubs
Officer for Awards, Andy Roberts
(andyroberts16@hotmail.com) will be
delighted to hear your suggestions. 

In the new year we will begin the
almost impossible task of selecting
the 22 pubs from our branch area
that will go into the Good Beer Guide
2011 (see pages 13-14). Any branch
member can nominate a pub for
these awards – just phone or email

one of the branch committee before
the end of December.

Pub of the Year (POTY)  nomina-
tions must be in by end of January.
Your nominations do make a differ-
ence – the more nominations a pub
receives the better, because the
three most-nominated go through to
a selection process, where three
judges are elected by the branch to
visit and assess each pub independ-
ently based on CAMRA’s criteria
(primarily the quality of the beer but
other considerations are taken into
account such as ‘atmosphere, style,
décor’ and ‘service and welcome’).

Our next meetings will be in Cock-
ermouth, Workington and Scales
(see panel left). All CAMRA members
are welcome, and if you’re not in
CAMRA then why not join us? See
previous page. You can also keep up
with all the latest news and events by
regularly logging onto our excellent
website at www.westcumbriacamra.
org.uk (and you can pass on infor-
mation to our webmistress Chris de
Cordova).
� Mary Thompson, branch chair
marycox.cambraihouse@virgin.net

News from West Cumbria branch CAMRABranch
meetings

Wednesday 4th
November, 8pm,
at the Castle Bar,
Cockermouth
CA13 9NH(in the
Market Place) 

Wednesday 2nd
December, 8pm, at
the Green Dragon,
Workington 
CA14 4BJ(on
Portland Square) 

Wednesday 6th
January, 8pm, at 
White Horse Inn,
Scales CA12 4SY
(5 miles north of
Keswick, just off A66) 

�For transport by
minibus to all
branch meetings
phone Steve on
07854 643 274 or
email him at
stevehebblethwaite1
@btinternet.com 
(only £5 per trip)

All hands to the pumps

www.

westcumbria

camra.
org.uk

Our branch meeting at the Bush, Tallentire
in July: lovely beer and a good turnout...

If you have not
received a correct
measure, and/or a ‘top-
up’ has been refused,
or if a price list is not
displayed contact
Trading Standards:
Head Office: 
01539 773594;
Cockermouth:
01900 325980

Trading
Standards



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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