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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

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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West Cumbria has certainly had a
tough time of late. The floods, the bus
crash and the shootings have put us in
the headlines across the world, all for
reasons we wish had never happened.
But the response to these awful
occurrences by the people of the area
and visitors alike has been truly
wonderful. As a totally volunteer-run
organisation itself, West Cumbria
CAMRA takes this opportunity to
applaud our fellow voluntary set-ups,
from the Mountain Rescue teams to
the church groups and everyone in
between – we salute you. 

We know for a fact that our local
pubs have been vital support networks
during troubled times. CAMRA is not
just about beer. We think the best
place to enjoy a decent pint is in the
pub, as it encourages responsible
drinking and it brings people
together – so we campaign in many
ways to promote our local pubs. 

The LocAle initiative (see pages 11-
12) aims to highlight real ales brewed
locally and to encourage people
to try a great product and help
the environment. We hope
licensees and drinkers
alike will back this
scheme. 

This October sees our first ever
CAMRA beer festival to be held in
Egremont. There will be about 18
beers from our wonderful local
breweries, including a selection from
the now Egremont-based Great Gable
Brewery (formerly based at the
Wasdale Head), plus a bunch of
superb ales from further afield,
lovingly found by our experts!
October is also CAMRA’s Cider and
Perry Month and you will find a
selection of cider styles at the
Egremont festival.

The festival takes place at
Egremont Market Hall on the evening
of Friday 29th October (5pm till
11pm) and 12noon to 5pm and 6pm to
11pm on Saturday 30th October.
Entry will be just £2 per session and
free to CAMRA members. 

Our festival in Whitehaven will
now take place in March 2011 – more
details in the next issue of What Ales?
which will be out in October. 

Make sure you let us know what’s
going on at your pub or

brewery – don’t complain if
there’s nothing in from your

neck of the woods if you
haven’t told us!

lAndy & Jim

Branch
Officers
lChair: Kathryn
Flagner kathryn.flagner
@hotmail.co.uk or 
07756 807804
lSecretary: Chris de
Cordova secretary@
westcumbriacamra.
org.uk or 01946 62986
l Vice-Chair &
Membership Secretary: 
Chris Hale
membership@
westcumbriacamra.
org.uk
l Treasurer: Brian
Maudling treasurer@
westcumbriacamra.
org.uk
l Branch contact:
Stephen Walker
07747 084039;
contact@westcumbria
camra.org.uk
l Pubs Officers: 
Jim Chapple (Data)
jimchapple@msn.com
and Andy Roberts
(Awards)
l Transport: Steve
Hebblethwaite
stevehebblethwaite1
@btinternet.com or
07854 643 274
l Press Officer: Ros
Berry ros.berry@
btinternet.com
l Webmistress: 
Chris de Cordova
webmistress@
westcumbriacamra.
org.uk
l What Ales?
co-editors: 
Jim Chapple
jimchapple@msn.com
Andy Smith whatales
@westcumbriacamra.
org.uk
l Auditor: Ann Fisher

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

l Many thanks to
all our contributors
and advertisers.

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

Local pub supporters

WhatAles?
Newsletter of theWest Cumbria branch of CAMRA

Egremont 

beer festival:

29th & 30th

October 2010

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



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

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



SUMMER 2010 WhatAles? 5

caption

Eddie Brew

© Kevin Nutter

Isn’t it free?

Never miss an issue...
Subscribe
Please send your
name and address
with 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
at jimchapple
@msn.com

“An excellent publication”
“A terrific newsletter”
“A very good and interesting read”
“Helps me keep up to date with what is
happening in my old county”
“A good attractive publication”

It is now over a year since we
introduced the “priority copy”
arrangements for readers.  This has
proved to be a great success, evidence
the number of “subscribers” we now
have from across the United Kingdom.
We have even had enquiries from as
far away as North America, although
the postal charges are somewhat
prohibitive, however direction to the
pdf copies on the Branch website have
proved well received. Whilst most
subscribe for four issues, a number
have committed for up to two years.
Many of the original one year
subscribers are now renewing their
subscriptions.

The number of complimentary
comments we receive support our
objective of trying to produce an
interesting and informative read that
promotes real ale, and particularly the
premises that produce and offer our
excellent local beers. From other
comments received our provision of
local pub scene news offers a chance
for “locals” now living outside the
West Cumbria area to keep in touch.
We do distribute a number of copies
to premises outside of West Cumbria,
but it is evident that very many copies
find their way outside the boundaries
of Cumbria, no doubt courtesy of the
visitors who pick them up in our pubs.
Hopefully they are encouraged to
spread the word and to return.

Some back issues of What Ales?
have recently been placed for auction
on Ebay! But it’s less expensive to
subscribe – see right.
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One of the branch
judges writes:

“It was very
difficult choosing
the winner for this
year's award; all
three pubs
(actually a pub
and two hotels)
were of a high
standard and fully
met CAMRA
expectations: a
good range of
well-kept beers, a
warm, welcoming
atmosphere,
helpful and
efficient service
and a
commitment to
CAMRA’s aims.

I first visited the
Middle Ruddings
Hotel with some
friends towards
the end of the
winter after a day
on the fells and
was a bit
apprehensive
about what I
would find (a
hotel and
restaurant with
an interest in real
ale – surely not?)
We were all
pleasantly
surprised; the
lounge bar was
spacious and
comfortable with
views across to
Skiddaw. A
blazing fire added
to our inital

Brook House Inn
at Boot

Winner

Take the high speed train from
Euston, change at Lancaster or
Carlisle for the West Coast line to
Ravenglass, and there finish your
journey on the charming miniature
Eskdale and Ravenglass Railway – an
18’’ narrow gauge line known
affectionately as La’al Ratty.  The end
of the line at Dalegarth is a five minute
walk from West Cumbria branch of
CAMRA ‘s Pub of the Year 2010. 

Brook House is an attractive seven
bedroom hotel run by the Thornley
family, on the corner of the cross
roads in the tiny hamlet of Boot.
Surrounded and bounded by
mountains, river, meadows and
woodland, within minutes of easy
walks or access to the highest fells,
and a worthy destination for cyclists
like myself and husband Ron, Brook
House is a small piece of heaven on
earth!  For the real ale drinker, as well
as the thirsty, hungry walker, it is
indeed ‘a little paradise’!  

I can’t put it better than Gareth
Thornley, the landlord: 

“Beer is very close to our hearts at
Brook House. We like to think that we
treat this wonderful liquid with the

respect it deserves. We keep six or
seven real ales through the summer
and at holiday times, dropping to
three in the winter. Our session beer
and the one that the locals drink is
Hawkshead Bitter. Jennings’
Cumberland is now a fixture on the
bar. Our other constant is my
favourite, Timothy Taylor’s
Landlordwhich is worth every bit of
effort it takes to get it here and to look
after it when it arrives. Yates Brewery
at Westnewton brew extremely good
ale with Bitterand Solway Sunset
being the current favourites. Yates can
now be found at Brook House most of
the time. We support local brewers,
mainly from Cumbria, supplemented
by quality beers from elsewhere.
Coniston Bluebird is very popular
as are Moorhouses’ and Osset’s ales,
and Boggart Hole Clough also supply
regularly featured guest ales. This
year we have been featuring real
Cider and Perry with a selection from
Westons being on tap at most times.”

theyear
Ourpubof
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impressions. The
bar was attractive
and had three
cask ales to
choose from. All
were tried and
were in good
condition. The
barman was  very
welcoming and
quickly had us all
served. We passed
a pleasant few
hours. We called
in again a few
weeks later and it
was just as good.
The owner
chatted to us on
this occasion and
was obviously an
enthusiast.
Further research
revealed that this
hotel has a
reputation for
good food so one
might expect
decent beer to
take a back seat
but no, the Middle
Ruddings can do
both.

The Brook at
Cleator  is a totally
different kettle of
fish but just as
satisfying in its
own unique way.
Though small it
packs an awful lot
into its few square
metres. An open
lounge (a blazing
fire at one end on
the cold day we
visited), served by
a small centrally
placed bar
somehow
manages to  meet
the needs of
drinkers and
diners alike. The
atmosphere is a
curious mixture
of friendly West
Cumbrian local
and Greek taverna
with an
abundance
of candles,

I’ve been visiting Brook House and
enjoying its delights for more years
than I care to remember and have
watched it develop from ‘cream teas’
to delicious dinners, and seen the
small bar for residents tastefully
enlarged and furbished into the
present Poachers’ Bar offering a
splendid range of fine real ales, and
boasting 150 malt whiskies.  The ‘pub
part’ has two large areas both with
real fires in the winter, and plenty of
outside seating with some of the best
views in England for all seasons.
There is a separate dining room, but
all the meals are also served in the
friendly welcoming bar, making it
easy to get your second or third pint!
Or you could make a longer ‘go’ of it as
Ron and I did once so that we could
enjoy all the beers on offer – stay
overnight in one of the their
comfortable bedrooms and be
nourished with a good Cumbrian
breakfast before you regretfully leave
and start your journey – either back

The Middle Ruddings Country Inn at
Braithwaite, near Keswick, was one of
the three pubs judged for the title of
POTY. Although they were a runner-
up, to be considered in the top three
out of over 150 pubs is a great
achievement.

Andy and Liz McMaster, who own
the Middle Ruddings, are passionate
about what they do and about using
local produce. That philosophy is very
much shown in the approach they
take to the beer they serve. They have
three handpumps and only serve
Cumbrian ales. 

To say that Andy is passionate
about the beer is probably an
understatement – he even prefers to
have visited the brewery before he
agrees to take the beer. As well as
supporting local beers they are keen
to give their customers good service
and are planning to use ‘over sized’
glasses to ensure that you receive a
full measure of beer in line with
CAMRA’s Full Pint campaign.

The Middle Ruddings has a
restaurant but there is a bar area
where you can sit and enjoy a

Middle Ruddings
Hotel, Braithwaite

Runner-up

>>>>>>

down the Eskdale valley or perhaps
more adventurously eastward over
Hardknott Pass and Wrynose,
winding your way cautiously into the
Langdales.  Whichever way, Brook
House is a ‘jewel in the Cumbrian
crown’ and a deserving winner of
West Cumbria CAMRA’s award of
Pub of the Year. Well done the
Thornley family!
lMary Thompson
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Brook
Cleator

Runner-up

wrought
iron furniture and
little nick-knacks
everywhere. We
loved it!  Oh, and
yes the beer; a
serious selection
expertly served by
the young but
clearly
knowledgeable
barman. This
place is well worth
a visit whether for
beer, food or just
to meet really
friendly people.

However, my first
choice had to be
the the Brook
House hotel in
Eskdale. I've been
visiting this
family-run
business for
nearly 10 years
now and they have
never dropped
their standards
once in that time.
The beers (at least
three real ales
even in mid-
Winter) are
always in tip-top
condition, the bar
counter is kept
spotless and the
staff are always
friendly and
attentive. The
Poachers Bar and
dining room are
nearly always full,
testifying to its
delicious food,
great beer and
friendly
atmosphere.
Although, given
its location, a
tourist venue for
much of the year,
it still manages to
retain a
comfortable
'local' feel about it,
making it
justifiably
popular with
West Cumbrians
and holiday
visitors alike. n

pint in front of a roaring fire when the
weather is cold. As well as well-kept
beer you will always receive a warm
welcome in this family run inn.
l Stephen Walker

Walk into The Brook at Cleator, allow
landlady Kirsty, cellarman Chris or
any of the excellent staff to welcome
you into their pub and –like many a
coast to coast cyclist in the past– you’ll
not want to get on your bike. 

Take Chris for example. “I came in
for a pint five years ago... and never
left. I asked if there was a job going
and Kirsty said ‘can you watch the bar
for half an hour?’ So I did, yet I
couldn’t pull a pint to save my life!”
Despite not being a real ale drinker
himself (“I’m into pear cider, me” he
says) Chris took advice and worked
hard to learn the secrets of keeping a
good cellar. “Treat it with love,” he
reckons. Golden Ale from Yates
brewery is certainly loved at The
Brook. “Yates produce top quality
local beer, and Golden Ale is just one
of them – easy drinking, refreshing

and we get through about 200 pints of
it a week.’ Timothy Taylor’s
Landlord, beers from Salopian
brewery and Scottish beers such as
Cairngorm and Trade Winds are
also crowd pullers as are the famous
birthday parties which always seem to
be on at The Brook. Kirsty’s food is
excellent which helps and it seems to
be a real community pub for all walks
of life. “We are a good mix of of locals
and tourists. The other day we had
four guys in having seen us in
CAMRA’s Good Beer Guide – the
‘bible’ they called it. They were
impressed and went away very
happy.” The pride of Cleator is our
runner-up again for the second year
running – a magnificent effort.
l Andy Smith

>>>



GreatGable BrewingCompany
Wasdale, Cumbria CA20 1EU. Tel: 019467 26203 (office/accounts) or at Brewery, Unit 2G, Bridge

End Industrial Estate, Egremont, Cumbria CA20 2RD. Tel: 01946 823846 (brewery/orders)
Email: thegreatgable@btconnect.com Website: www.greatgablebrewing.com

Our beers are available in both five litre mini-casks and bottles direct from the brewery. 
Also in bottles – this time bottled bright – is Trail Ale (abv 3.8%), originally brewed in conjunction with Trail
magazine, the monthly publication popular with hill walkers – a light, bright, quaffable ale designed to refesh and
replenish after a testing lakeland adventure. Samples of these bottles will be made available to anyone ordering draught
beer, which may be done by calling/emailing the contact details listed above. We offer a prompt service in the local area. 
The Brewery Team:
Howard Christie (owner/director), Giles Holiday (Head Brewer), Peter Whitfield (Assistant Brewer)

Great Gable
(OG 1035, abv

3.7%) is “a
refreshing

hoppy, fruity
bitter with a

pleasant bitter
aftertaste.” 

(all quotes from
official CAMRA

tasting notes)

Burnmoor
Pale Ale (abv
4.2%) is “a dry

hoppy bitter,
refreshing and
clean tasting.

Straw-coloured
with a fruity taste

and grapefruit
overtones. Long,

bitter finish.” 

Wasd’ale
(abv 4.4%) This

is a ruby-
coloured best
bitter with a

fine aftertaste,
achieved by the

addition of
classic

Northdown
hops.

Wry’nose
(abv 4%)

Summer style
ale brewed with
20% rye malt
and bittered
with pioneer

hops to produce
a zesty tingle

which mellows
as it lingers.

Yewbarrow (abv 5.5%)
is “a strong, mild dark ale
with robust roast flavours,
rich and malty. Satisfying,

with hints of spice and fruit.
Smooth, chocolate and

coffee aromas.” 
Silver Medal Winner in 
the CAMRA National

Champion Bottled Beer of
Britain Competition 2009.

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

BANK TAVERN



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

you can
advertise in
these pages

lThis size advert will cost you £54 an issue 
or £189 for four
l A quarter page costs just £29 for a one-off 
or £105 for four issues 
l A full page is £97 or £347 for a whole year’s worth.
lWe print 3,500 copies – you can reach all those
beer drinkers in West Cumbria and well beyond!
l Contact Jim by email: jimchapple@msn.com 
or ring 01900 827005

calling all pubs 
and breweries:

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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“LocAle” is now up and running in
West Cumbria!  

This national CAMRA campaign is
encouraging pubs to stock at least one
locally-produced real ale with the aim
to improve the local economy and
supply knowledge to pub goers about
which beers are brewed locally. There
is a growing consumer
demand for local
produce and an
awareness of ‘green’
issues. It may also give
business the edge over

sections of the off-trade selling beer
way below cost price. 

We already have commitments
from the following who have agreed to
take part in this initiative:
Bassenthwaite: Sun Inn
Boot: Brook House, Woolpack Inn

Braithwaite: Coledale Inn,
Middle Ruddings
Cockermouth: 1761, Bush,
Castle Bar, Swan Inn,
Tithe Barn, Trout Hotel
Embleton: Wheatsheaf
Eskdale: Bower

Mary from the
branch (right) with
Barbara at The Ratty
Arms, Ravenglass

Vickie at 
The Strands,
Nether
Wasdale

Trevor at
Brook

House,
Boot

Paul at The
Wasdale
Head

Sign up for LocAle!

Miles better

Pub crack
Bob Steel, author
of CAMRA's
Peak District Pub
Walks, is
producing a
similar
publication
covering the
Lake District.
This will contain
many walks in
West Cumbria,
and highlight a
number of our
excellent real ale
premises which
are “en route”.
Look out for this
publication later
this year.

John at The
Duke’s Head at
Bridgefoot is now
selling cask ale:
Robinson’s
Unicorn (4.2%).

Got any pub or
brewery crack?
Have you some
different beers
coming on at
your pub? Email
our website
editor at
webmistress@
westcumbria
camra.org.uk or
if you have any
article ideas
email whatales@
westcumbria
camra.org.uk

>>>
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House Inn
Holmrook: Lutwidge Arms
Keswick: Bank Tavern, Dog & Gun,
Four in Hand, Golden Lion, Kings
Arms Hotel, Square Orange, Theatre
by the Lake.
Maryport: Lifeboat Inn

Nether Wasdale: Strands Hotel
Ravenglass: Ratty Arms
Waberthwaite: Brown Cow
Wasdale Head: Wasdale Head Inn

They will all endeavour to offer at
least one real ale brewed within 25
miles. Many will offer more than one.
Qualifying beers will be identified by a
“LocAle” pump crowner. 

Look out for the “LocAle” window
stickers and posters to find a pub that
will offer you a truly local pint.

If you are a licensee and wish to
join the scheme contact the CAMRA
member who delivers your copies of
What Ales? each season or Jim
Chapple at jimchapple@msn.com or
01900 827005.n

Phil & Becca at The Brown
Cow at WaberthwaitePub crack

Interesting that
the new govern-
ment appears
keen to see some
of the more re-
strictive of the
tenancy ties 
relaxed, or even
removed, either
by consultation or
legislation. 
Relaxation of beer
“ties” would be
widely welcomed,
and would offer
an additional op-
portunity for local
breweries and
publicans, partic-
ularly in promot-
ing LocAle.

We called in today, Sunday 4th
July, at the Woolpack Inn in
Eskdale to deliver some Locale
material, write Ron and Mary
Thompson.

We were able to ask
Paddington Berger (pictured
right): “How’s Harry?” 

Harry escaped with his life
when Derrick Bird rampaged
through Gosforth and
Seascale. The bad news is that
he was seriously wounded in
the right arm and has lost a
finger and a half, not to
mention (temporarily, it is
hoped) the complete use of his
whole right arm. The good
news is that he can move his
shoulder, has the support of a
wonderful wife, and, by the

sound of it, has a brilliant
surgeon. Even so, Paddington
tells us that it is likely to be two
years or so before all the
necessary surgery is completed
and any major restoration of
the Woolpack can be
accomplished. Though well
known locals, the couple have

not long been in the pub but
were well started with all kinds
of alterations and changes.
Paddington was delighted to
say that the Woolpack is
already doing well with the
early summer trade, and she
and Harry are determined to
keep it that way!

So on your feet, or your bike
to work up a thirst for a great
array of real ales – a warm and
friendly welcome awaits, with
food prepared by a newly
appointed chef (a local too, like
the beers).

Cheers to them both for
their courage and gutsy
spirited determination to keep
moving forward – let’s add our
pint’s worth of support! n

“How’s Harry?”

>>>



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

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

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
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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 

Beer & 

Blues Festival

23rd, 24th &

25th July with

12 real ales



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:

Sun-Fri 4pm-10pm,
Sat 2pm-10pm

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.
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West Cumbria CAMRA voted The
Lifeboat Inn at Maryport as our Pub
of the Season for Spring 2010.

Located down in the harbour area
and with a rich history, the pub
almost became a residential building
until George and Andrea Kemp
bought it. “It took a long time for us
to get it but it’s been worth it”, says
George. “It’s a lovely little pub and as
local people we just didn’t want it to
shut. That would have been
criminal.” 

The pub has been a great success
with good beers, a welcoming
atmosphere and a commitment to
serving good quality, home-made
food at reasonable prices. “I think
we’re helping change the face of the
area”, says George. “We get people
coming in here who would never
have come to Maryport as it’s got
such a reputation – very unfair in my
opinion. There’s a good mix here
now, and it’s the younger people who
have this reputation, but we have lots
of great kids coming in, and we never
have a spot of bother. Mind you, they
realise they can’t carry on in here, we
make it plain, we won’t stand for it!” 

The Lifeboat reopened in March
2008 and straight from the off
George wanted the pub to be a real
ale haven. “I drink real ale because I
like it and I wanted others to do so as
well, as there’s not much real ale in
Maryport”, he said. 

With the help of Jennings Brewery,
George started off with one hand pump
selling Jennings Bitter and then added
another, and another, until now there
are four handpumps on the bar, selling
two of Jennings beers (Cocker Hoop
now as well as Bitter) and the other
two selling a variety of locally brewed
ales from Cumbrian Legendary Ales,
the Whitehaven Brewing Company,
Yates and other micros in the area.
From the off, George understood the
key to good real ales is the cellar. “We
spent money getting the cellar right,” he
says. “Nice and cool, good temperature
controls and we ensure the lines are
always clean. We renovate the glasses
every month so they are crystal clear. I
hate seeing dirty glasses!”

It’s Maryport’s
‘brews’ festival

by Andy Smith

George (above)
checks the quality,
while (right) Kate
and wife Andrea
are hard at work
behind the bar!

Our pubof the season: Spring 2010



“The Jennings Bitter is the most
popular but the other beers from the
smaller breweries are going really well
and they are helping to wean people
off the smoothflow and the lagers
onto the real ales,” says George.
Andrea can vouch for that as she is
one of them! “I’d actually never tried
real ale,” she said. “I was always a
lager drinker and I didn’t think beer
was a drink for me – until I went to the
Loweswater beer festival in April at
the Kirkstile Inn. I tried their
Langdale and I thought it was great.
I won’t drink anything else now! It’s
got such a nice taste and it’s not as
gassy as lager.” George adds that a
couple of regular lads used to drink
the smooth but were persuaded to try
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The Lifeboat Inn, Maryport

The Lifeboat,
Shipping Brow,
Senhouse Street,
Maryport CA15 6AB
Tel: 01900 814636

Open from 12 till 12
seven days a week

the real thing and, as George puts it:
“You wouldn’t get them back on the
cream now!”

George and Andrea also own the
two Kemp’s bakers shops in the
town, which is where all their lovely
bread comes from and they source
only the best quality local produce.
Their acclaimed fish and chips are
boosted by Jennings Bitter in the
batter. And the prices of the beers
(only £2 a pint) is testament to their
commitment to the local community,
“People haven’t got much money
round here, and we wouldn’t be
selling much beer if we charged
more. That helps the turnover of the
beer so that the quality is better, it’s
not sitting there in the barrel, so
everybody wins.” 

As well as countless local groups
and sports teams, The Maryport
Blues Festival at the end of July is
also receiving the pub’s support. A
marquee at the side of the pub was
due to sell an additional 12 real ales
from local breweries at £2.50 a pint,
with 50p going to the festival funds.
“The Blues festival is great for the
town and the organisers need
financial support so we thought this
would be a great way to do it, as well
as promote Cumbrian real ales to all
those blues fans!” n



www.yatesbrewery.co.uk

camra champion best bitter 
– northwest 2010

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

West
Cumbria
CAMRA 
Pub of the
Season
Winter 2010

TheCandlestick
Tangier Street, Whitehaven CA28 7UX
01946599032 Open daily from12noon 
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Over recent years, one of the ‘joys of
spring’, other than daffodils and new-
born lambs in the fields, and one
which local CAMRA members look
forward to in particular, is the number
of beer festivals which take place all
over the branch area.

This ‘festival season’ was kicked of
in great style by the Loweswater Beer
Festival, held at the Kirkstile Inn from
23rd to 25th April. This was the
second year of this particular festival
and, as last year, it was held in a
marquee at the rear of the pub,
entrance to which cost £5.00, though
this did include a free half and a
souvenir pint-glass. There were 27
different beers to chose from, most of
them local and some from the pub’s

own brewery (formerly based at the
Kirkstile itself but now incorporated
into Cumbria Legendary Ales at
Hawkshead), though beers from
further affield included Sharp’s
Doombar (4.0%) and Cairngorms’
Trade Wind (4.3%). Beer of the
Festival was a very deserving
American Pale Ale, by Dark >>>

Festiv-ale!
Top: That’s a view
of Grasmoor from
the marquee at the
Kirkstile; and
flower power at The
Strands in Nether
Wasdale (above).
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About 400 beer fans turned out
for the second annual Mayday
weekend beer festival at the
Lowther Arms in Mawbray, and
they gave a lot of support to the
‘foreign’ invaders, in particular
the Scottish breweries. Two
beers from the Sulwath brewery
really “went down well” said
landlady Dawn, but leading the
Scottish border raiders was
undoubtedly Punkdog IPA – a
creation of Brewdog brewery
right up north of Aberdeen.
Punkdog has a unique flavour
which you cannot easily get rid
of from your mouth. At well
over 6% it is also darned strong
stuff. So much so, as it was the
first handpump when you
entered the marquee, it had a
notice on it advising drinkers
NOT to start with it for fear of
losing their flavour buds! I’ve

never seen that at the many
festivals I’ve attended over the
last thirty-plus years!

Scotland was not the only
invader. Dawn had sensibly
sought out some of the famous
organic natural beer from the
Isle of Man. The Okells IPA
proved to be a major
player and votes for it as
beer of the festival
poured in on the
Saturday afternoon.
Admittedly this was
because I toured the crowd
imploring everyone to vote for
it, as I planned to join the
delegation to take any winner’s
plaque to the brewery so I could
get some of the brilliant Manx
Bushy’s beer down my throat
(Dawn had no luck getting a
barrel of the only other sizeable
Manx brewery delivered).

1,200 pints later the result of
the voting showed these
invasions can be beaten off.
Cumbrian beer was the best!
Beer of the festival was
Loweswater Gold. How about
a presentation?

There will be a third
Lowther Festival and

hopefully many more as
this is an idyllic rural
pub deserving of
support. Live music at

every session included
good foot-tapping stuff in

the Saturday afternoon slot.
And CAMRA support with
stillage and handpumps plus
sponsorship by the Bitter End
Brewery played a part in
ensuring the quality of the 21
beers on offer from Cumbria
and elsewhere.
lBruce Wood

Star (4.7%). Described in the
beer list as a “Light coloured, crisp
and aromatic pale ale”, it really was
full of flavour, but still refreshing for a
warm(ish) April evening. I should also
give special mention though to
Beckstone’s Barley Juice which, at
3.4% had an amazing subtle mix of
tastes, and might have been my choice
for the award.

There was also food (including
hop-bread, which, as it sounds, is
bread baked with hops seemed to go
down a storm with the drinkers). All-
in-all 500 people attended over the
weekend and between them downed
roughly 2,500 pints. It is little wonder

that the Kirkstile are already planning
next year’s event.

A fortnight later (8th-9th May) the
Blackbeck Hotel near Calderbridge
held their festival, again in a marquee
in the rear garden. This festival was
much more about bringing beers from
far and wide to the West Cumbrian
drinker, and particularly good
examples were Sadler’s Worcester
Sorcerer (4.3%) – described as “a
light golden beautifully crafted
session beer with aromas of citrus
hops) and, my personal favourite,
Skinners’ Betty Stoggs (4.0%) –
named Champion Best Bitter in 2008.
Pride of place did of course go to the

>>>

May-hem at Mawbray
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A beautiful
Wastwater
backdrop at
The Strands
(top) and
bunting at
Blackbeck.

pub’s very own-brewed beers, Trial
Run, (3.8%) a light, refreshing beer
and Blackbeck Belle (3.8%) a
darker, full-bodied beer and the best
seller of the entire weekend.
Attendance was fair when I was there
(it was free entry, which is to be
applauded) – apparently the marquee
was much busier in the evenings. If a
similar event is to be staged in future,
please can we lose the plastic glasses?

The following weekend (15th-16th)
saw a different kind of event (less a
beer festival – more a festival of beers,
according to the pub landlord) at The
Strands pub and brewery at Nether
Wasdale, near Gosforth. The pub put
on sale all 15 of Mark’s own brews,
which cover a variety of styles – and
all manner of weird and wonderful
names! Souvenir glasses were
available for three quid and this
allowed access to a bar in a tent in the
back garden. Drinkers were then to
retire to a table to enjoy the glorious
late spring sunshine, or find a more
shaded area around the garden.

One great beer that I had not tried
before was Low Flyer (4.3%), “a
darker premium bitter with a rich
roasted flavour” and brewed to
celebrate the Glorious 12th and which
was actually available indoors at the
pub bar. My favourite, and many
other attendees, was Daffyd-Ale
(4.2%), brewed especially for the
spring, and, being light and fruity,
exactly right for the surprisingly
good weather. The afternoon was
further enlivened by the
performance of a local Morris
Dancing troupe named “Three
Headed Sheep”, one of the
mainstays being Chris De Cordova
– our new branch secretary! 
lBrian Maudling

Cockermouth’s
ale trail is a hit...
Cockermouth’s new Midsummer
Festival was held over two weeks
at the end of June and beginning of
July and CAMRA members in the
town helped produce a ‘Real Ale
Trail’ leaflet listing the nineteen
pubs and hotels boasting real ale,
some of whom were only just re-
opened in time for the festival after
flood repair work. 

For the occasion, Jennings
Brewery kindly sponsored a ‘meet
the brewer’ event with Head
Brewer Jeremy Pettman and Yates
Brewery supplied the special

Midsummer Ale
which drinkers at the
1761 pub thoroughly
enjoyed. Copies of
the flyer are still
available from the
Tourist Information
Centre or by emailing
Andy at whatales@
westcumbriacamra.
org.uk

Nicola Sloan of 1761
serves a pint 
of the special
Midsummer Ale. 



this size
advert
will cost you just £29 for
one issue or £105 for four
l Contact Jim by email:
jimchapple@msn.com 
or ring 01900 827005

pubs and breweries:

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

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

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

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

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

West Cumbria CAMRA Pubof theSeasonWinter2006-07

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

LivesportsonTVandhome-made food
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The Great Gable Brewery produces its
range of beers in nine gallon firkins,
five litre mini-casks and 500ml
bottles.  In these pictures you can see
Yewbarrow, our strong dark mild,
being barrelled and bottled. 

The brewery fermenters have a
capacity of five brewery barrels which
equates to 20 firkins (or 180 gallons).

It is obviously essential that all the
containers and equipment are clean
and sterile. Dirty barrels are soaked in
a solution of caustic soda and then
rinsed thoroughly. 

On the day of barrelling, all of the
firkins are steam-treated prior to
filling. The sterilised keystones
(smaller bungs!) are hammered

How they do it

Beers with bottle
Once a beer is brewed, great care is taken to get that ale to your glass, whether
it’s via the hand pump in the pub or via a mini-cask or bottle. West Cumbria
CAMRA branch member GILES HOLIDAY, also head brewer at the Great Gable
micro-brewery in Egremont, shows how it’s done...

Left: The
firkins ready
for filling

Above: Giles
steams a
barrel

Bottom:
steaming the
filler pipe

>>>

Jargon-free
Finings were first
used by brewers in
the 18th century to
clarify beer when
people started to
drink beer from
glasses rather than
pewter or leather
tankards. Finings
were originally
made from the
swim bladder of
sturgeon which
were dried and then
dissolved in
phosphoric acid.
The viscous white
liquid produced is
added to a cask of
beer and the action
of the finings
attracts the fine
yeast particles
suspended in the
beer till they are
large enough to
sink, under the
influence of gravity,
to the bottom of the
cask and thus
clarify the beer.

Today, whilst
keg beers are
filtered, pasteurised
and gassed up at
the brewery, real
ale is put into the
cask with yeast
remaining, so that
there can be a
secondary
fermentation in the
cask. Real ale is
clarified using
finings. Today the
chief source of
finings are from
fish caught 10°
either side of the
equator – species
such as catfish,
drumfish and
threadfins.

Filling the
firkins 
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in prior to the beer being run
into the firkins from the fermenter
until approximately half full. Finings
are then added in order to help the
beer to clear and then the barrels are
filled. Any remaining air is excluded
(to prevent oxidation) by topping up
the barrels from a jug and the shive (a
larger bung!) is then hammered home.

The barrels are then left to
condition for a minimum of a week
prior to being dispensed into your
glass! (That’s another story, Eds)

The five-litre mini-casks (pictured
above) are delivered in a sterile
condition so are ready for use. A slight
difference here is that no finings are
added which means that this beer is a
vegetarian product. As the beer still
contains some yeast and residual
sugars, secondary fermentation
occurs which means that the beer
gains in condition – in other words it

has a pleasant sparkle when served.
Bottles are sterilised using

peroxyacetic acid (POA), a strong
oxidising agent commonly used in the
food industry as it breaks down into
harmless products. Each bottle is
individually rinsed in POA using a
vinator to spray the interior. The
bottles are then left to drain on a

‘bottle tree’. Each bottle is then hand-
filled and crown capped. As with the
mini-casks, secondary fermentation
occurs in the bottles to produce the
correct level of petillance.

The bottles are then left in warmish
surroundings to encourage secondary
fermentation for about three weeks
before cold storage. The brewery takes
great pride in its bottle-conditioned
beers and Yewbarrow was awarded a
Silver medal at CAMRA’s Great British
Beer Festival in 2009 in the “real ale in
a bottle” category. n

>>>

Jargon-free
What do we mean
by “bottle
conditioned” real
ales? They have a
natural yeast
sediment in the
bottom of the bottle
and this is what
creates the natural
carbonation which
keeps the beer fresh
and alive. Care has
to be taken when
pouring the beer so
that the sediment is
left in the bottom of
the bottle. Great
Gable’s bottle
conditioned beers
satisfy the CAMRA
real ale in a bottle
criteria and they
carry the CAMRA
RAIB logo. 

CAMRA, the
Campaign for Real
Ale, supports real
ale in a bottle. This
is the next best
thing, and the
bottled equivalent,
to the draught real
ales you can enjoy
at the pub. 

‘Finings’
being
added

A firkin
being
topped up

Sterilised
bottles
draining



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



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!

weather permitting

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

Brook House Inn
and Restaurant, in the heart of Eskdale

Haw kshead Bitterand Tim othy 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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As a Branch pubs officer I get
numerous letters and
messages, mostly
complimentary about the
welcome and high service
standards they receive from
real ale premises in our
Branch area, and the
wonderful choice and
condition of our local beers.
However, from time to time, I
get a question which I cannot
readily answer. One such
matter relates to the display of
price lists on premises. I had
long believed that it was a statutory
requirement for premises to display
(readable by the customer) a price list,
particularly for draught beers. My
belief is supported by the CAMRA
endorsed comment that we included
in our local real ale guides, that “if a
premises fails to display a Price List”
you have recourse to Trading
Standards.

I have recently received a number
of “complaints”, mostly from visitors
to West Cumbria, stating that many of
our premises fail to display a Price
List. This being further compounded
by the sum rung up on the till not
being viewable by the customer. The
underlying complaint was that in
order to establish the unit cost of a
purchase the customer had to ask how
much had been charged for a pint!
Sadly my own checking of the
situation locally showed that in many
cases these complaints were fully
justified. A number of our premises

had no Price List on display,
and were perhaps unaware
of the requirement. As I
could not readily find any
reference to the precise
statute(s) I enquired of the
local Trading Standards
Office. I established that the
display of a Price List is a
requirement of the
Consumer Protection from
Unfair Trading Regulations
2008. This is a recent
gathering together of a
number of European

regulations.  The actual requirement
which covers the non display of bar
price lists falls within Regulation 6,
insofar as “the commercial practice
omits material information”.
Specifically the regulations “prohibit
any misleading actions or omissions
which may influence a customers
decision to purchase e.g. incorrect
pricing or lack of a price list”.

It is evident that Trading
Standards take the failure to display a
Price List seriously and they have
asked that failures be reported to their
offices to enable them “to visit and
advise”. In the spirit of looking to
support our premises, West Cumbria
branch believes that it is better that
premises are made aware of these
requirements and their obligation to
display a price list, and that their
customers, particularly those visiting
the area, are happy that they can see
what is being charged. 
lJim Chapple, Pubs Officer (Data)

Price lists and trading standards

Priceless pubs beware

A large and clear
price list on
display at our
current pub of the
year, the Brook
House in Boot: if
you don’t see one
in your local, have
a quiet word...



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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Branch
activity

Wednesday 
4th August St Bees
- the Manor, then
visit the other two
real ale outlets. No
business meeting.

Saturday 21st
August –bus trip
for members and
friends to pubs in
Staintonarea

Branch Meeting:
Wednesday 1st
September at the 
Wheatsheaf, Low
Lorton, CA13 9UW
(four miles south of
Cockermouth on the
B5292)

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

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

This is the first item I have written for
What Ales? in my new role as Chair of
West Cumbria CAMRA branch,
following a major change in
committee personnel at our Branch
Annual General Meeting in May. I
would like to say a big thank you to all
those people who have stepped down,
especially Stephen Walker, Mary
Thompson and Ron Thompson.
Between them they have held the
posts of Chair, Secretary and
Treasurer for the past four years, and
their excellent hard work leaves the
Branch in a very
healthy state. I am
delighted to say that
all three will still
continue as active
branch members
and in fact Stephen
is still our Branch
Contact.

Also at the AGM
we thanked those
pubs who have
kindly provided rooms for our
monthly branch meetings. 

As Chair I would like to increase
the number of social events that we
run and get more people along to
them. Coming up on 21st August we
have a visit to pubs in the east of our
area, towards Penrith, particluarly
around the Stainton area, and also
including The White Horse in King’s
Meaburn, which has been voted
Cumbria Pub ot the Year 2010 by the
four branches. If you’re interested in
coming along check our website
www.westcumbriacamra.org.uk for

details of all events and how to book.
There are lots of ways to become

involved in West Cumbria CAMRA.
For instance, four times a year we
present an award for Pub of the
Season. This goes a to a local pub
CAMRA members thinks deserves
recognition for their efforts including
promoting real ale. For the summer
2010 season this has been won by
The Woolpack Inn in Eskdale (see
Mary’s report from there on page 12).
Keep an eye out on the website for
details of the presentation. 

If you are a CAMRA member and
know a pub that you think deserves
this award you can nominate it and
come along to the branch meeting
why you think that pub should win. 

In October we are running a Beer
Festival at Egremont, in the Market
Hall. This is organised and run
entirely by CAMRA volunteers, so if
you are a member of CAMRA and
have always fancied yourself behind
the bar, this could be your chance.
This was how I started becoming
involved and it’s a great way to do it. 
lKathryn Flagner

from the chair

Good health

Mary (far left) chairs
her last meeting, 
our AGM at the 
Pennington Arms
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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 nn £22 nn
For under-26 Membership £14 nn £16 nn
For 60 and over Membership £14 nn £16 nn

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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