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Barleymalt,
hops,yeast
andwater.

All the ingredients for 
a great, natural product



The Strands Inn
& Brewery

NetherWasdale

West Cumbria CAMRA PUB OF THE YEAR Runner-Up 2009
In the CAMRA GOOD BEER GUIDE 2010

Awarded Cumbria CAMRA Champion Porter 2009 for T’Errmm-inator

Beer Festival: Saturday 15th & Sunday 16th May 2010 
featuring 14 of our own beers, with new festival special: Low Flyer (a 4.3% bitter)

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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I began to write this as snow fell just
before Easter! Thankfully, unlike over
the Christmas holiday when so many
people were stuck fast by ice and snow,
the Spring holidays are seeing a buzz of
cheerful real ale drinkers in our real ale
Branch pubs. Flood-damaged homes
and premises are well on the way to
restoration, and key bridges are open
again, notably the Ouse, the Isel, Great
Broughton, and those in Cockermouth.
Sadly, Lorton bridge remains a heap of
masonry in the river, and much work is
still under way near Portinscale. Our
sympathies and best wishes go to all
those folk affected by this.

We have awarded our 2010 Pub of
the Year to Brook House in Eskdale.
The other two ‘finalists’ at the judging
stage were The Brook at Cleator, and
Middle Ruddings at Braithwaite.
The Spring Pub of the Season was
awarded to The Lifeboat in
Maryport (that’s me with
landlord George). All these will
all feature heavily in the next
copy of What Ales?, due
out in early July. The
February and March
meetings also saw the
final 22 pubs (plus a
reserve) selected for the
2011 Good Beer Guide –

but this list will not be published until
the guide comes out in September! 

Keep checking our branch website
www.westcumbriacamra.org.uk
for all the latest news about festivals,
awards and trips.

Finally, I shall be standing down as
Chairperson at the May AGM (as will
several other officers). I have
completed three years as Branch
Secretary and one year as Chair. I am
glad to have had the chance to be
involved in so much of the Branch’s
activity, but I am also ready to take a
back seat for a while!

Best wishes, hope you find all of
your favourite ales in one or another of
our great branch pubs!
�Mary Thompson, branch chairperson,
marycox.cambraihouse@virgin.net

Branch
Officers
� Chair: Mary
Thompson marycox.
cambraihouse@virgin.
net
� 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

Winning combination

WhatAles?
Newsletter of theWest Cumbria branch of CAMRA



WEST CUMBRIA CAMRA PUB OF THE YEAR 2008: RUNNER-UP / PUB OF THE SEASON SUMMER 2007

CAMRA GOOD BEER GUIDE 2009

Open every day: Sunday to
Thurs: 4pm-11pm 

Friday: 4.00pm-11.30pm 
Saturday: 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

Four hand pumps – two ever-
presents: Yates Bitter and
Keswick’s Thirst Rescue 

(10p from the sale of every pint
of Thirst Rescue goes to the

Cockermouth Mountain Rescue
Team) – plus two other guest

ales, including beers from
Barngates, Corby, Cumbrian

Legendary Ales, Dent, Derwent,
Hesket Newmarket, Keswick,

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

beverages and soft drinks.

available in 4.5 gallon, 
9 gallon or 18 gallon
casks and in bottles

01900 85219
www.kirkstile.com 

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

01539 436436
info@cumbrian

legendaryales.com
www.cumbrian

legendaryales.com
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caption

Eddie Brew

© Kevin Nutter

Brewery news

How good it was to be present at the
official reopening of Jennings
brewery on 22nd March. The event
was well attended, with good media
coverage. We had a full tour showing
the extent of the flood damage.

When you hear from Gaynor
Green, the site manager, just how
devastating the effect of the flood last
November was, it  is amazing that
they have managed to get back up and
running in such a short space of time.
See the picture her (right) and the
mark where the flood water reached!

Tanks were lifted and moved ,
compressors were sheared off the
wall. The water was approximately
eight feet high in places. All  the
unique yeast onsite was lost and fresh
supplies from the bank were called
upon. All contaminated beer had to be
tankered off site. All electrics were
damaged and these have now all been
relocated to the first floor .

It shows the commitment to
Jennings by its staff and Marston’s
that so much has been achieved. Beers

were brewed off-site whilst work was
underway so it was great to have the
chance to sample the first brews made
back at Cockermouth which found
their way, as promised, into local pubs
first. Also fantastic to see the familiar
steam rising and have the familiar
malty smell in town again.

Well done Jennings , glad to have
you back! � Pat Spencer (BLO)

Tide turns at Jennings
Pub news
Grey Goathas
now re-opened in
Cockermouth,
with Caledonian
Deuchars IPA.
Welcome  to the
new tenants,
Tony and Marie
Shepherd.  And at
the  Sun Inn,
Bassenthwaite, a
welcome  to the
new  tenants,
Mike Arnold and
his partner. 
The Bush Hotel,
Cockermouth:
Joe Fagin plans to
re-open on 1st
May for the
Georgian Fair.
Dukes Head,
Bridgefoot, has
real ale back on.

www.

westcumbria

camra.
org.uk
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Today I’m making 10 barrels – that’s
about 2,880 pints – of Bitter End
Brewing Co’s ‘Lakeland Golden’,
which comes in at 4.3% ABV. 
07:50am:
Weigh out the ‘grist’ – this is a crushed
mix of pale malted barley and any
coloured malts we’re using in the
recipe. For Lakeland Golden,
traditional malting barley variety –
Maris Otter is used, from our
maltsters Thomas Fawcett. Fawcett’s

have been malting barley in
Castleford, West Yorkshire since the
late 1780s.
07:55:
Check that the ‘liquor’ (the brewing
water) is at the correct temperature
and ready to brew. People forget that
the water has a distinct effect on the
flavour of the beer. Some Cumbrian
breweries are lucky to have water
from local springs or the fells which
produce a unique taste of their own.
08:00:
Proceed with the ‘mash’ – the grist is
steeped in the hot liquor for an hour in
a vessel called a ‘mash tun’, at a
temperature of around 66-67 degrees
centigrade. Temperature control is
crucial at this stage of the brewing
process in order to extract from the
malt the desired balance of
fermentable sugars and non-
fermentable (which will provide

The four main
ingredients for
making beer are
barley malt,
hops, yeast and
water. Malt is
produced by
germinating
good quality
barley under
controlled
conditions and
then stopping
the process by
drying and
heating. The
amount of heat
applied
determines the
complexity of the
sugars produced
in the corn,
giving rise to a
wide variety of
malt types;
lightly heated for
pale ales, heated
and crystallised
for darker beers
and roasted for
the bitter
flavours of stouts
and porters.

Frombarleyfield 
West Cumbria CAMRA  branch committee member STEVE HEBBLETHWAITE, brewer
at the Bitter End brewery in Cockermouth,  guides us through the brewing process

So how is real ale made?

Weighing
the grist

Malted barley

25kg sacks
of malt

Temperature
control panel
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balance to the hop-bitterness in the
finished beer). At this stage a rich,
sweet aroma fills the brewery that
some people say is not unlike Ovaltine
– an aroma which is one of the
pleasures of working in brewing.
09:30:
While the mash tun is emptied by a
tap at the bottom, further hot liquor is
sprinkled from above. This is called
‘sparging’, to wash out the remaining
malt sugars. The resulting sugary

liquid that is drawn off the mash, is
called ‘wort’ and is checked on the way
to the ‘copper’, a big domed vessel
which is like a massive kettle.
09:45:
When the wort collecting in the
copper has covered the heating-coil,
the heater is turned on to bring the
wort to the boil. 
11:40:
The boil begins, and it’s here that the
first addition of hops is made to the
copper. I’m using an English variety,
called ‘Challenger’. These hops will
impart flavour and bitterness to the
beer. The hop (humulus lupulus) also
acts as a preservative – a fact that the
brewers who pioneered their use
several hundred years ago were not
ignorant of. At this stage the smell
changes to a spicy, fruity or citrus

Hops are chosen
for the bitter
flavour they give,
or the aroma
they impart to
the beer. As with
malt, you can use
different types of
hops to produce
different
flavours or
aromas.

tothebar
Pictures by 
Andy Smith

>>>

Mashing in

Hops

Checking the
temperature

Inside the
mash tun
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one as the hops start to make
their impact. The wort is boiled for
between an hour and ninety minutes.
12:10:
While the boil is proceeding, the mash
tun is dug out... nothing is wasted and
the spent grain is used by a local
farmer for cattle feed.
12:30:
Cleanliness and sterility are vital in
the brewery. The fermenting vessel
into which the wort will be transferred
following the boil is meticulously
cleaned, and then sterilised.
1:00pm:
Further hops are added ten minutes
before the end of the boil. These ‘late
hops’ contribute huge amounts of
hop-aroma to the finished beer.
1:10:
The heater is switched off and the
‘hopped wort’ is transferred to the
fermenting vessel (‘FV’).

Real ale’s journey from the barleyfield to

Yeast turns the
unfermented
beer into an
alcoholic drink.
It acts to
transform the
sugar from the
malt into
alcohol,
releasing carbon
dioxide in the
process. Some
brewers produce
their own yeast
to ensure
consistency of
flavour and
individuality for
their beers. 

>>>

Hopped wort
running into
the FV

The wort on
its way to
the copper

A copper-clad
vessel in the
brewery
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1:40:
Yeast is pitched into the wort in the FV.  
2:10:
The transfer to the FV is finished. The
temperature of the fermenting wort is
closely controlled by a remote-chiller
and the progress of fermentation is
carefully monitored. The flavour of
the finished beer has much to do with
the activity of the yeast during
fermentation.

Inside the vessels, the magic is
starting to work. Living, breathing
cask ale is being produced. 
09:30 (ten days later)
Time to get the beer into the casks. At
this stage ‘finings’ are added which
encourages the yeast and protein in
the beer to clump together and drop
or ‘flocculate’ to the foot of the cask
once the cask has been stillaged in the
cellar of the pub. It’s in the pub cellar
that with the careful attention of the

landlord or cellarman, real ale
benefits from ‘secondary-
fermentation’ as the yeast continues
to ‘work’, producing carbon dioxide
and a light condition or sparkle
develops in the beer. 

Which, finally, means a necessary
and vital job of the brewer is to
regularly test the beer at the point of
sale to make sure the  licensee is
running a ‘good cellar’. It’s tough job,
but I keep volunteering to do it! �

the bar

Racking
beer to
casks

Steve preparing
to rack off the
beer to the casks

These stainless steel
casks are nine-
gallon ‘firkins’’



dave@hardknottale.co.uk 
01229 779309

Devonshire Road Trading Estate
Millom, Cumbria LA18 4JS

14 Market Place, Cockermouth CA13 9NQ
12-12 Mon-Sat,12-10.30 Sun. 01900 829904
Four real ales inc Jennings Bitter & Cumberland Ale

Unbeatably Good Food
Private Parties and Functions

En-Suite Accommodation
A SELECTION OF 

FINE CUMBRIAN REAL ALES

www.parksidehotelcumbria.co.uk

PARKSIDE HOTEL
CleatorMoor

01946 811001



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 INN
CAMRA 

Award-Winning Pub:
Winter 2008-09
REAL FIRES

Four hand pumps
serving Jennings

Bitter, Mild 
and guest ales 
all year round

Church Road, Broughton Moor

01900 810131 

Home-cooked 
evening meals served:
Wed, Thur, Fri & Sat

6pm – 8.30pm
Lunches served: 
Thurs, Fri, Sat
12 noon – 2pm

Large decked area 
to rear

Beer festival 
29th-30th May



Election special

In February, CAMRA launched its
‘Beer Drinkers and Pub Goers
Charter’ and has since been asking
MPs and parliamentary candidates
from all the main political parties to
support these five key commitments: 
�Promote the interests of
Britain’s 15 million regular pub
goers;
�Champion the community
importance of well-run pubs;
�Support the re-balancing of
alcohol taxation to protect well-
run community pubs, small
brewers and traditional cider
producers;
�Press reform of beer tie
arrangements to ensure a fair
deal for consumers, allow local
brewers to sell their beers to
local pubs and to deliver a
sustainable future for Britain’s
pubs;
�Seek to address issues of
alcohol-related harm through a
more targeted, nuanced policy

approach that supports pubs
which play a positive role in
community life and provide a
safe and responsible place to
enjoy a drink.

Get your MPs and candidates to
sign up in support of the
commitments. For more details go to
the website: www.camra.org.uk

Charter’s plain talking
Facts
� More than
400,000 people
tried real ale for
the first time in
2009 and the
number of
women sampling
it doubled. 
� There are now
8.5 million real
ale drinkers in
the UK.
� But 3,500 pubs
have closed since
the 2008 budget.
� Instead of
freezing beer
duty and helping
to protect well-
run community
pubs, the
Chancellor’s last
act before the
Election was to
impose another
5% duty hike that
will lead to
further pub
closures. Beer
duty has soared
by 25% in the last
two years. 

Advertisers and contributors please note:
Deadline for the Summer 2010 issue: Friday 18th June
What Ales? will be out in July 2010

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. 

Readers: never miss an issue of What Ales?.....



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

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!



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 £14 � £16 �
For 60 and over Membership £14 � £16 �

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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We voted the Candlestick our Pub of
the Season for Winter 2009-2010.

This historic pub is on Tangier
Street in Whitehaven, close to the
harbour front, and has an impressive
street frontage. It has had a number
of name changes, and was first
registered as a pub in 1828 when it
was called the George and Dragon. It
later took the name ‘Welsh Arms’
because it was frequented by Welsh
sailors taking cargo back to Cardiff.
The pub was extensively refurbished
in 2004, giving it a café bar feel while
retaining original features, and was
renamed after the local landmark,
the distinctively shaped ventilation
shaft of the Wellington pit.

Since January 2009 the pub has
been run by Joe Wilde and Martin
Short. It’s their first real ale pub,
although both have been in the
hospitality business for some time:
Joe was chef in a variety of
Robinson’s Cumbrian pubs and
Martin ran the Steampacket in
Workington for over seven years.

The Candlestick is a Robinson’s
house, and stocks a range of the
Stockport brewery’s guest beers.
Branch members supported the
nomination of the Candlestick for the
seasonal award as licensees Joe and
Martin make a real effort to stock a
good choice of beers from the
Robinson’s range. Dizzy Blonde
(3.8%) is a regular; and then there is

a seasonal beer from Robinson’s: at
Christmas the bar boasted Mr
Scrooge and, not for the faint-
hearted, the award-winning Old Tom,
8.5% which Joe and Martin served by
gravity, straight from the cask behind
the bar. During March the ruby
coloured Dragon’s Fire was being
served, and from May the seasonal ale
will be 4-4-2 (3.7%), described as a
refreshing golden bitter. Future
seasonals will include Bizzy Bee from
July to August and Battering Ram in
October.

Joe looks after the cellar, and says

Waxing lyrical
for hearty pub 

� Report and pictures: Ros Berry & Andy Smith

Martin and Joe test
out their cardiac
arrest machine...
while (opposite
page) it’s thumbs up
from the team (Joe,
Gareth, Andrew,
Laura and Martin)

Our pubof the season: Winter 2009-2010



that during the week most of their
trade is with real ale drinkers. ‘We’re
keen to keep our loyal real ale drinkers
happy,’ says Martin, ‘so we get the
beers that our customers want’.
Customers obviously appreciate the
choice of beer, as they manage to get
through six firkins* of real ale a week. 

The next couple of months will see
the introduction of lunchtime meals.
‘We’ll be serving traditional pub grub
and Sunday lunches,’ says Joe.

Joe and Martin are trying to wean
the youngsters who frequent the pub at
weekends away from fizzy lager onto
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The Candlestick, Whitehaven
The Candlestick,
Tangier Street,
Whitehaven 
CA28 7UX
Tel: 01946 599032

thecandlestick
@live.co.uk
Open daily from 
12 noon

real ale. ‘We say, “try this, it’s a lager-
type real ale” and give them a taster. I
think they get a bit of a shock that’s it
not ice cold!’, says Martin. ‘We’re also
trying to convert the smooth-style
drinkers, so if anyone asks for a ‘pint
of bitter’ we give them the real thing.
And it goes down well.’ And staff
member Laura says: ‘A lot more
people drink real ale now than when
I started three years ago.’

The duo have also gone out of
their way to support the West
Cumbria branch beer festival which
is held in the town. Branch member
Tommy Hall, who selects and orders
the festival beers, said ‘We really
appreciate the way that Joe and
Martin make us welcome. They make
the effort to get a good range of beers
from the brewery, and keep it in good
condition’. CAMRA members made
a formal presentation of the award in
December. 

And if for some reason you have a
cardiac arrest in the pub or in the
town, Joe, Martin and Laura have all
passed a course in Basic Life Support
and Automated External
Defibrillation, which means they can
use a machine to shock you back to
life, until the paramedics arrive! A
unique service, you have to agree! �
* A firkin holds about 72 pints.



THE TITHE BARN 
41 Station Street,

Cockermouth 
CA13 9QW

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

Closed all day Mon

Telephone: 
01900 822179

Website: www.
tithebarn-

cockermouth.
co.uk

Great food and
great real ale!

Four hand pumps
serving the best of 

including Bitter,
Cocker Hoop, 

and seasonal ales

Braithwaite, Cumbria CA12 5RY 
(just off the A66 between Keswick and
Bassenthwaite lake) Tel: 017687 78436 

Website: www.middleruddingsco.uk 
Email: middleruddings@btconnect.com

� Braithwaite’s best kept secret
� Excellent local real ales from Keswick, Hesket
Newmarket and Barngate breweries and others 

� CAMRA Good Beer Guide 2010 � Warm and
friendly � Passionate approach to good food

using mainly Cumbrian produce � Comfortable
en-suite rooms � Bar open all day

West Cumbria CAMRA Pubof theSeasonWinter2006-07

www.yatesbrewery.co.uk

yates bitter: 
champion bitter 

of the northwest 2010
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Some people think there’s nothing
better than a ‘pie and a pint’. Rod
and Barbara Davies at the Gosforth
Hall Inn certainly do. And having
tasted their fantastic pies and their
excellent, superbly well-kept real
ales, we tend to agree...

The village of Gosforth, near
Wastwater (‘Britain’s favourite view’),
in the south of our branch area, is fast
becoming a pie mecca. What better
after a day’s walking the fells, cycling
or a shift at nearby Sellafield, than to
tuck into Rod’s steak, bacon and
mushroom pie, washed down with a
pint of Yates’ Golden Ale (still fondly
known in the Gosforth Hall Inn as
‘Fever Pitch’)?

Since changing from an ‘hotel’ to
an ‘inn’, the pub took the advice of an
Aussie chef, who spent some time
with Rod and Barbara, to shorten
their menu and concentrate on what
they did best. For Rod, that was the

anything-but-humble pie. Starting
with the aforementioned steak, bacon
and mushroom (with the magic
ingredient of black pudding), first
opinions from the punters were that it
was “awesome”, and they have not
looked back since. 

The range is impressive, a dozen
varieties including veal and sundried
tomatoes, game with apricot, wild
boar, lamb casserole, venison and
haggis, wild mushroom and
gorgonzola and Moroccan lamb. 

“We have found that people in the
past”, says Rod, “have driven past,
seen that it’s called a hotel and
thought, ‘oh you have to be staying
there to have a drink and something
to eat’. That simple change to being an
inn has made a big difference.”  

One big bugbear with many
CAMRA members at the moment is
that you often can’t just pop into a pub
and enjoy a pint or two because tables
are reserved for food.  The Gosforth
owners don’t go along with this. “No,
you can tie yourself in knots if you’re
always telling people where they can
and can’t sit. All our rooms are multi-
function here, if people want to sit

Rod and Barbara
outside their inn

Rod with a
selection of pies
and a pint of
Golden Ale

Rod’spiechart
excels itself

>>>
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Pie Filing

Steak, bacon and
mushroom

Moroccan Lamb

Any Wild game 
pie mix

Wild boar, apple
and wholegrain
mustard

Venison and
haggis

Stilton and
broccoli

Taste

Rich with large chunks of hand
diced Lakeland steak

Intensely-spiced,
original recipe

All very rich, some
are made with fruits such as
cherry, apricot or plum

Wild boar adds a slightly
gamier taste to a
traditional pork recipe

Perfect blend of game
and peppery haggis

Creamy stilton sauce
taste

Rod’s recommended real ale

Mid-range to stronger eg Hawkshead Bitter,
Keswick Thirst Run

Yates Golden Ale (formerly Fever Pitch) or
Copper Dragon’s Golden Pippin

Lighter to mid-range session beers, that do not
overpower the food, work well. Hawkshead
Bitter, Deuchars IPA or Coniston Bluebird

Best bitters, 4.2 to 4.5% (plenty of
choice)  eg Lakeland Gold or one of
the Yates seasonal ales

Brodie’s Prime or Ennerdale’s Darkest.
Both mid-taste, darker beers

A sweeter beer like Yates 
Sun Goddess

down for a meal or just a drink,
that’s fine with us.”

More great news for real ale fans is
that our favourite drink seems to be
the perfect companion to a good pie.
“In terms of taste and flavours, pies
and beers work well together. It can be
something of a heavy meal so you
need something light with it, wine can
be too much. The casual evidence is
that people tend to order beer with
their pie and, as real ale has such a
great range, we can actually
link different real ales
with different pies. So for
the heavier game pie a
darker, heavier ale works
really well…”.

The pub has cooked
and sold nearly 5,000
pies in two years. Real ale
sales have also increased.
“We’ve installed a fourth
handpump,” says Rod.
“We thought we might
have to drop down to
have just two clean lines to

get the beer sold during the winter
months. But it’s flown out and we’ve had
four pumps working away all winter. 

Rod’s favourite is the afore-
mentioned Fever Pitch/ Golden Ale.
He’s always been a lighter ale fan and one
of the perks is he has been able to get in
his favourites from Hawkshead and
Keswick breweries to feed his passion.
But lately he has found the darker beers
surprisingly to his taste, and also to his

regulars and visitors alike.
“Ennerdale Darkest is

really nice – it goes well with
venison and haggis!”

To further attract
punters through the doors,
Rod and Barbara also have a
courtesy bus, an old Royal
Mail van they bought, now
dubbed the “royal ale van” –
and it’s been used to go and
pick up groups of tourists or
locals so no-one has to
drive. Another great,
innovative idea from the

Gosforth Inn. �

>>>



West Cumbria CAMRA 
Pub of the Season Winter 2010

TheCandlestick
Tangier Street, Whitehaven CA28 7UX Tel: 01946 599032
Open daily from12 noon 

Home of the famous
Hungarian goulash

Real fire, open
beams, wooden and
flagstone floors

Quiz nights

Totally dog-friendly

Real ales from Keswick Brewery and Hawkshead,
Whitehaven, Cumbrian Legendary Ales and others plus
Coniston Bluebird and Theakston’s Old Peculier

2 Lake Road, Keswick
017687 73463

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

West Cumbria CAMRA
Pub of the Year 2007



www.

westcumbria

camra.
org.uk
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More women are trying real ale than
ever before. New research found that
37% of female alcohol drinkers have
now tried real ale, compared to just
16% in June 2008. 

This unprecedented increase has
coincided with reports stating the real
ale industry has just undergone its
first full year of growth for 28 years,
and comes at a time when there are
currently more small breweries in
operation across the UK than at any
time since the Second World War. 

As part of National Cask Ale Week
in April, CAMRA and the real ale
industry celebrated ‘National FemAle
Day’ which aimed to encourage more
women to try the different varieties of
real ale. FemAle nights at the Henry
Bessemer in Workington and the
Bransty Arch in Whitehaven
created a good bit of interest and
enjoyment, and opened a lot of
women to the possibility that they
might actually enjoy cask ales. Both
pubs provided jugs of local beers that
were available on the bar, so that
people could taste what was available
there and then, and CAMRA members
walked around the tables, offering
tastes and talking about real ale.

Women are growing tired of the
homogenous house wines and alcopop
fads they are served in their high street
pub or bar. No longer is beer just
brewed and served with men in mind.

Leading female members of the
beer and pub industry, including
representatives from brewers, pub
companies, Cask Marque, the Society
of Independent Brewers (SIBA), and

CAMRA, have come together to
launch a new task group. Operating
under the name Dea Latis (the Celtic
goddess of beer and water), it has
commended a number of initiatives:
� The use of more stylish and
attractive glassware such as stemmed
glasses and third pint glasses;
� The importance of highlighting that
beer is a less calorific option than
many women think;
� Encouraging more pub groups to
introduce ‘try before you buy’
initiatives in their outlets;
� Working to produce more
innovative real ale marketing
campaigns which appeal to women as
well as men;
� Producing and promoting a variety
of beer styles to tempt more women to
try cask ale such as golden ales, and
fruit and wheat beers.

Beer’s immediate attractions as a
comparatively low alcohol and low
calorie, zero fat drink, with a rich
variety of styles and flavours are
considerable and should make it a more
natural drink of choice for women. �

FemAleNews
The Woolpack
Inn in Eskdale
has new owners:
Harry and
Paddington
Berger. Extensive
refurbishing is
now taking place
and the new
landlords have
plans for a ‘green’
upgrade. 

The Golden
Lion, Maryport
has re-opened
after a prolonged
period of closure.
It’s been
extensively re-
furbished and
now offering real
ale from Jennings.

The Taylors
Tavern in
Whitehaven and
the Blue Bell in
Workington both
have real ale on.

Sadly the
Three Tuns in
Cleator Moor is
reported to have
closed, and there
are local fears for
its future as a pub. 

The new Chardonnay?



Lowther Street,Whitehaven CA287DG Tel: 01946 67170
Real ales: Jennings Bitterandguest nowon 

LivesportsonTVandhome-made food

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



Brown Cow Inn Waberthwaite, Cumbria LA19 5YJ 01229 717243 

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!

Don
’t 

for
ge

t 
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the

r’s
 D

ay
 

21
st 

Ju
ne

Beer festival! 19/20/21June,up to 25 festivalales, ciders plus BBQweather permitting

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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The Campaign for Real Ale’s Annual
General Meeting on the Isle of Man
was taking place as we went to press.
A couple of the campaigns we have
been involved in over the last year
have been: helping British pubs beat
the recession; and beer ties.

CAMRA has built a definitive
analysis of the state of the real ale
market using data, consumer profiles
and case studies to demonstrate why
real ale matters. The report is now
backed by all major bodies in the
industry and gives publicans and
pubcos all they need to know about
how to stock, serve and make a profit
from our national drink. 

Thousands of copies of the report
have been circulated and publicans and
pubcos are seeing real ale as the rising
star of the trade, offering a unique
selling point for pubs struggling
through the recession. In the 12 months
to June 2009, more than 3,000 pubs
introduced real ale to their bars. 

We have also aimed to deliver a fair
deal for consumers through reform of
the beer tie to prevent it being
exploited by the large non-brewing
pub-owning companies. CAMRA’s
concerns relate to inflated pub

prices, restricted beer choice, pub
closures and a reduced pub-going
experience. In July last year, we
prompted the Office of Fair Trading
(OFT) to investigate by issuing a
super-complaint. The OFT declined to
act on our complaint – a decision we
were able to reverse by issuing a legal
challenge. One of the OFT’s
justifications for not taking action was
the Land Agreements Exclusion
Order. CAMRA has removed this
obstacle with a campaign to get the
government to ditch the order.
CAMRA has also been successful in
securing improvements in the way
tied pub rents are calculated and in
forcing pub companies to bring out
new codes of practice. �

Campaigning news

We have a limited number of copies
of this award-winning guide
available at a reduced price, to clear
stocks. The cover price was £4.95
and nearly two thousand copies
have already been sold. This is a
unique opportunity to acquire your
copy at a special price of £2.00.

As the number of copies
available is limited they will be sold
on a first come basis. There will not
be a reprint of this edition.

To obtain your copy, send a

cheque or postal order in the sum
of £3.00 (special purchase price,
plus postage and packing) made
payable to “CAMRA West Cumbria
Branch” to Ron Thompson,
Cambrai House, Calderbridge,
Cumbria CA20 1DH.

The guide is supported by
regular updates on the CRAG
website: http://cumbriarealale
guide.org.uk – why not add it to
your ‘Favourites’ and ensure you
stay informed.

Cumbria Real Ale Guide (CRAG)

Can’tcomeinwithoutatie

The Campaign for
Real Ale ‘now has
over 100,000
members – a
powerful force for
change



At Blackbeck we are passionate
about brewing – our aim is to focus
on producing  beer which has the
same great taste every �me.

Runner up in the Cumbrian                                              Micro Breweries Challenge

Taylor’s Blackbeck Brewery, Blackbeck Inn, Egremont, Cumbria CA22 2NY
Telephone: 01946 841661   E-mail: drink@blackbeckbrewery.co.uk 

The Belles checking everything
is fine with their new brew to be
ready in �me for Kenny’s
birthday celebra�ons.

Blackbeck Brewery are celebra�ng our 1st Anniversary, and to mark
the occasion we are holding a beer fes�val on 8th and 9th May. 



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: info@gosforthhallinn.co.uk

West 

Cumbria

CAMRA Pub

of the Year 2008

runner-up
GosforthHall Inn Local courtesy 12-seater busavailable: ringfor details

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

BANK TAVERN
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CAMRA’s West Cumbria Branch has
decided that their criteria for
determining what is a local ale is one
that is brewed within 25 miles of the
premises from which it is being sold.
The 25 miles is measured as the
shortest distance by road, and is
considered by the branch to be in the
spirit of ensuring that support is given
to breweries truly local to our real ale
premises, and will make a significant
contribution towards reducing carbon
footprints, whilst also giving
significant promotional assistance.

The shortest road distances have
been measured, and all qualifying
premises will be invited to join the
initiative over the next couple of
months.

We anticipate a very
high take up from the
170-plus real ale premises
we have in the branch
area.

If you wish to be
guaranteed a truly local
Cumbrian pint then look
out for premises
displaying the poster (top
right); or this window
sticker (right).

The LocAle brews on offer will be
identifiable with a pump clip
“crowner” (see right).

If you are a publican or a brewery
and require further details of the
initiative please contact: 
Jim Chapple, Pubs Officer (Data), 
CAMRA West Cumbria Branch.
Telephone: 01900 827005; Email:
jimchapple@msn.com �

Thinking globally....Branch
meetings

Wednesday 
5th May at 8pm at 
The Pennington
Hotel, Ravenglass
(Main Street, CA18
1SD, 15 miles south
of Whitehaven)

Wednesday 
2ndJuneat 8pm 
at The Lowther
Arms, Mawbray,
CA15 6QT (north of
Maryport on B5300)

Wednesday 
7th July at the 
Brown Cow,
Waberthwaite,
Cumbria LA19 5YJ,
(two miles south of
Ravenglass on
A595)

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

...acting LocAle-y

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

www.

westcumbria

camra.
org.uk



Look out forGeorgian FayreStrong Pale Ale(5.0% ABV) brewed specially by 
BitterEndBrewingCo. for the fair
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