
Go on, try a pint 
of Mild in May!

INSIDE BEER MATTERS THIS ISSUE... 
A super Sheffield pub crawl by tram... 

The Thornbridge view... 
Sheffield CAMRA City Pub of the Year... 

and all your local pub, brewery and beer festival news.

This year we are again encouraging pubs to 
stock at least one Mild during May for the 
local pub-goers to try, supporting this much 
under rated beer style. 
Milds are black/dark brown to pale amber 
in colour and come in a variety of styles 
from warming roasty ales to light refreshing 
lunchtime thirst quenchers. Malty and possibly 
sweet tones dominate the flavour profile but 
there may be a light hop flavour or aroma. 
Pale milds tend to have a lighter, more fruity 
aroma with gentle hoppiness, whilst dark 
milds may have a light roast malt or caramel 
character in aroma and taste.



2



3

Castle Rock Brewery - www.castlerockbrewery.co.uk
Ingredients from across the Commonwealth are arriving as Castle 
Rock Brewery prepares to make its celebratory Diamond Reign 
Jubilee ale fit for a Queen. The real ale, available on draught and 
in a bottled version, will be brewed in April 2012 and available at 
Sheffield’s New Barrack Tavern in May.
Brewer’s favourite Maris Otter barley will join yeast, hops, Severn 
Trent water and bit of East Midlands’ know how, to create what 
head brewer, Adrian Redgrove, describes as the perfect beer to 
propose a royal toast.  “I invite everyone to raise a glass of Diamond 
Reign and join us in cheering our noble monarch’s 60 years of devoted 
and unwavering service.”
In 2010 its Harvest Pale was the champion beer of Britain and Kiss Me Kate, 
brewed for last year’s royal wedding, became an international talking point. 
Diamond Reign is a 4.1 per cent alcohol bitter sweet, deep golden ale, with a floral 
aroma and a clean fresh taste. Enough for sixty collectors’ bottles will be decanted from the first 
brew to create a limited commemorative edition of the ale – one for each year of the reign.  
Thornbridge Brewery - www.thornbridgebrewery.co.uk
At the prestigious Publican Awards held at the Grosvenor House hotel in London, Thornbridge 
triumphed in the Best Pub Operating Microbrewer category – a new category this year reflecting 
the great number of smaller breweries that now operate pubs.                                      

More overleaf...
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Continued from previous page.
After a rigorous judging process involving mystery judging visits to their pubs and a panel interview 
with some of the leading figures from the beer  world, Thornbridge were announced the winner. 
The judges felt that “in only six years the brewery has created a high profile brand which is 
recognised and admired across the country. The company slogan of Innovation Passion Knowledge 
runs through everything they do and their beers and pubs have positioned Thornbridge at the very 
forefront of the British craft brewing”.
Kelham Island Brewery – www.kelhambrewery.co.uk
Kelham is ready for CAMRA Mild in May month with a brand 
new offering. There’s a Ghost In my House (3.6%). Named 
after the classic 1967 Northern Soul track it combines 
a fine selection of dark malts to produce a sweet, 
flavoursome, full bodied drink. A real traditional 
Northern Mild with soul.
Kelham’s second offering for May comes from 
that little known volume “The Iain Kenney Book 
of Bonkers Beer and is a development of Blondie, 
which was January’s well received special. Atomic 
Blondie combines a plethora of North American hops 
for a fruity, mouth watering character. The high gravity 
and weighty malt will make your head spin. Parental advice 
is recommended so before you order a pint ring your Mum.
The Kelham Island name will now be visible on the boards at The English 
Institute of Sport as the brewery is supporting Sheffield’s own basketball team ‘The Sharks’. After 
three straight losses ‘The Sharks’ bounced to victory against ‘The Wildcats’. Pale Rider obviously 
contributing to improved ‘dribbling’.

Chris, Mandy & the team look forward to welcoming you to...

                      Low Bradfield                Open 12-11 every day! 
• Real Ales from the local Bradfield Brewery including Farmers Blonde 

and our house beer Farmers Plough, together with 2 rotating guest 
beers and two real cides.

• Wholesome home cooked food available at reasonable prices served 
lunchtimes Mon to Sat 12-2:30, evenings Wed to Sat 5:30-8:30 and 
all day Sunday until 7pm.

• Quiz night Wednesday – Free entry, free buffet, gallon of beer to winner.
• Music evening – all types – 1st Tuesday of the month. Listen or join in.
• Cask Marque accredited for quality of cask ale.

A genuine freehouse and friendly country pub at Low Bradfield.
Tel: 0114 285 1280. Get here on bus routes 61/62. Large Car Park available.

The Plough Inn
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Abbeydale Brewery - www.abbeydalebrewery.co.uk
Pat Morton has been playing in the brewery, making a limited 
edition strong beer. Alas not the return of Last Rites, the 
additional beer duty on beers above 7.5% is prohibitive, but 
a brand new beer the like of which Abbeydale has not done 
before. The first batch of it will be released for sale in May 
with further batches held back for release in September and 
December. The beer has been brewed at an OG of 1068 and 
unusually for Abbeydale has a good dose of dark malts. 
Hops are a blend of English, European and American. Pat 
also added some candy sugar - a very traditional brewing 
ingredient, much used in traditional English beers and widely 
used in Belgian beers. The plan then is to dry hop the beer and 
prime it before casking and cellaring, encouraging secondary 
fermentation and further development of flavours. Hence the 
end ABV is likely to be around 7.2%.
Early tastings at the brewery prior to casking suggest a 
reddish dark gold beer with complex flavours, fruit and toffee predominating, but with all the 
processes it has yet to undergo, there is loads of room for change and development.
Pat is not a fan of beer categorisation (Moonshine is often categorised as a bitter!) and like so many 
Abbeydale beers this does not readily fit into a category, but is perhaps describable as an old ale or a 
stock ale, in keeping with old brewery traditions. Hence the name, Dr Morton’s Old Stock. Obviously 
there will be limited supplies, but keep an eye on the Abbeydale website and Facebook page, as 
information will be posted there as the beer becomes available and goes into pubs. Certainly it will 
feature at the Rising Sun’s Sunfest which this year is 5th to 8th July.

More brewery news overleaf...

Nags Head Inn

Quiz night Thursday 
A gallon of beer to the winner, free buffet!

Nags Head Inn, Stacey Bank, Loxley,  
Sheffield. S6 6SJ. Tel: 0114 2851202

Pie and a pint Fridays! 
£5.75 Served 12:00 - 2:30

Food served: 
Tuesday - Friday 12:00 - 2:30, 5:30 - 8:30. 

Saturday 12:00 - 3:00. Sunday 12:00 - 3:00.

All Bradfield Brewery Ales only £2 a pint!
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Continued from previous pages.
Bradfield Brewery - www.bradfieldbrewery.co.uk
On 8th May, Bradfield Brewery in partnership with the RSPCA Sheffield branch will be launching a 
new beer Paws For A Pint and 10p from each pint sold will be donated to Sheffield Animal Centre. 
The beer will be on sale at a number of pubs around the city and further afield. The new beer is a 
golden beer with a crisp bitterness that gives way to a lingering fruity aftertaste.
At the Riverside Pub on 10th April, four local breweries went head to head in a competition to find 
the official ale for the Tramlines festival for 2012. Their ales were sampled by a team of judges which 
included Tramlines organisers,local press, CAMRA members and the general public. 
The beer pumps were simply numbered 1 to 4 so none of the judges had any idea of the beers origin. 
A great night was had by all and we were delighted to have been voted the official ale of the tramlines 
festival for 2012. Paul Ward head brewer who represented Bradfield on the night said we would like 
to take this opportunity to thank the organisers for putting on such a great event and also to the other 
three breweries taking part for putting up such strong competition. We are very pleased to have come 
out on top and are looking forward to supplying the beer around the participating venues.
Steel City Brewing - www.steelcitybrewing.co.uk
Our current brew is Vane Tempest, 4.8% and 94.7IBU. Brewed by 
Gazza and occasional guest-brewer Dean (as Dave was in an Indian 
jungle at the time), Vane Tempest is brewed with Low-Colour Maris 
Otter and Wheat malts, Herkules hops for bittering, and a shed load 
of Citra, Galaxy and Simcoe for flavour, and sadly our last Sorachi 
Ace for the foreseeable future. The beer is only lightly fined, to 
retain as much of the hoppy goodness as possible, as we believe 
flavour to be more important than arbitrary expectations of clarity!
April’s brew is Draconian Times, another pale & hoppy number, 
and named after the album by Halifax-based Goth-Metal band 
Paradise Lost.
Steel City are off on their travels again, appearing at the Catalan 
Birrasana beer festival in Blanes. Alongside some of the finest 
brewers from Spain and the rest of Europe, Steel City will be showcasing Vane Tempest, Queen 
Anne’s Revenge and A Slight Case of Overhopping 11.

Blue Bee Brewery - www.bluebeebrewery.co.uk
Word from The Hive. The Merrie month of 
May is a special one for Blue Bee, for it was on 
Star Wars day last year that Rich put the first 
brew through on the newly installed brewery. 
Historians will remember gyle number one - 
Tangled Up IPA at 6% ABV. There will be a limited 
edition dry-hopped version produced to mark 
this auspicious occasion.
The snooker themed beers have proved popular 

amongst local drinkers, with one or two players spied sampling the odd half... And last, but not 
least, Amber’s Nectar was a roaring success; the Sheffield Steel RollerGirls special (as mentioned 
on Radio 2 no less) will certainly be produced again in the not-too-distant.
Spire Brewery - www.spirebrewery.co.uk
Things are now starting to get back to normal at the new brewery location in Staveley, near 
Chesterfield after there move around Christmas. Deepdale Pale Ale has proved so popular since it 
was launched at The Three Tuns in Dronfield that another brew is already planned. 
Don’t forget to check out their weekly free caption competition on The Spire Brewery Facebook page 
for a chance to win a free pint of Spire beer from The Three Tuns.
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Local pub, club and Beer Festival news...
The Cricketers Arms on Bramall Lane is still 
stocking three Kelham Island beers, Easy Rider, 
Pale Rider and Red and White Wizard at 4.4%, 
and will be adding Tetley’s by the end of April. 
All Kelham products are at a very reasonable 
£2.40 a pint, and Tetley’s only  £2.20.
The New Barrack Tavern’s Western Park charity 
weekend is on June 2nd,3rd & 4th. On Saturday 
there will be a BBQ, tombola, raffle, auction and 
music from 4pm with Red Hot White, Amelia 
Carter Band, Laughing Gravy and Stumble
On Sunday there will be Pub Olympics with 
events taking place between noon and 6pm. 
Featuring darts, bar billiards, table football 
and more, plus comedy from 7:30pm ...and on 
Diamond Jubilee Monday there will be a good 
old fashioned street part with BBQ and more 
Pub Olympics. All proceeds will go straight to 
the Western Park Cancer Hospital.
Don’t forget to check out their new brew on 
the 3rd Thursday of the month [see Twitter or 
Facebook for full details].

The Dove and Rainbow is now trialling a regular 
line of 2.7-2.8% cask ales at £2.70 a pint. 
The product will vary but is likely to include 
Caledonian’s 2Point8, which is described as a 
copper ale with a fresh straw like aroma.
They are also working hard with Punch to finalise 
membership of SIBA. This will enable them to 
stock a broader range of local ales. However their 
Local Ales St George’s Beer Festival which runs 
from Friday 20th April should see them through 
‘til the middle of May with a good selection of 
local tipples, including those from Abbeydale, 
Bradfield, Kelham Island, Spire, Acorn and 
Thornbridge. Also expect to see some stranger 
than normal customers on Friday 4th May when 
Star Wars fancy dress is the order of the day and 
they say “May the forth be with you!”. Buy three 
thirds of cask ale and get the fourth free...
The Cobden View in Crookes will be holding their 
annual Charity Family Day on Saturday 26th May, 
raising money for various local charities! All Day 
BBQ, face-painting, games for kids,raffle, cake and 
bun sale, Charity Beer, and Loads of Live Music!

THE DEVONSHIRE CAT
DEVONSHIRE QUARTER
49 WELLINGTON STREET S1 4HG - Tel: 0114 2796700 

www.devonshirecat.co.uk

OVER 100 BEERS FROM AROUND THE WORLD

CHOOSE A REAL ALE FROM OUR SELECTION OF 12 DIFFERENT REAL ALES AT ALL TIMES!

EVER TRIED A TRAPPIST BEER MADE BY MONKS?
THERE ARE 7 DIFFERENT TRAPPIST BREWERIES; WE HAVE BEERS FROM 6 OF THEM!

MAYBE SOMETHING A BIT SWEETER?
WE HAVE FRUIT BEERS ON DRAUGHT AND IN BOTTLES

WE OFFER FRESHLY PREPARED FOOD FOR ALL!
WHETHER YOU WANT A LIGHT SNACK, A LIGHT OR HEARTY MEAL, YOU WON'T BE DISAPPOINTED! 

AND OF COURSE, YOU COULD TRY ONE OF OUR RENOWNED HOMEMADE BEEF BURGERS.

YOU MAY HAVE HAD FOOD MATCHED WITH WINE?
HERE AT THE DEVONSHIRE CAT WE TAKE ADVANTAGE OF OUR DIVERSE SELECTION OF  

BEER STYLES & FLAVOURS TO COMPLIMENT OUR FOOD!

ENJOY EXCELLENT BEER & FOOD IN OUR RELAXED AND FRIENDLY ATMOSPHERE 
HERE AT THE DEVONSHIRE CAT!
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Congratulations must go to The Old No 7 in 
Barnsley which was recently voted Barnsley 
CAMRA Pub of The Year. Fantastic result for 
everyone involved with the pub.
The Rutland Arms in Holmesfield, is a popular 
traditional pub which has a fantastic following 
for its 6 hand pulls. Along with an interesting 
rotation of real ales there are also 3 ciders to 
choose from and a good selection of wines.
A simple selection of pub food/snacks are 
served in the afternoons 12-3 which prove very 
popular. The Rutland also boasts a lovely outside 
seating terrace and a large lawned garden area 
to sit and enjoy you beer.
Branch members enjoyed a very pleasant 
evening at Henry’s on Cambridge Street on 10th 
April on the occasion of the presentation of the 
Pub of the Month award. The branch would like 
to thank the management and staff for making 
everyone most welcome. The beer was of a very 
high quality and also very keenly priced for a City 
Centre bar. The Bass in particular was singled 
out for very high praise indeed. Some very 
tasty roast pork sandwiches served with all the 
trimmings were also provided and went down 
very well. All in all a very enjoyable evening! 
Although this is the first time that Henry’s has 

won this award it is not the first time for the 
owner, Mark Simmonite. He received the award 
a number of years ago when he ran the Museum 
in Orchard Square. This is possibly the first time 
that the same licensee has won Pub of the 
Month for two  different pubs? Well done Mark! 
The Dam House at Crookes Valley Park has 
reopened as a bar-restaurant with a comprehensive 
food menu and locally sourced real ales. They 
are aiming to keep prices reasonable in order to 
attract students living in the area.
A couple of City Centre venues offering a 
discount on real ale for CAMRA members - The 
Hop in West One Plaza is offering a discount 
Monday to Thursday and the Red Deer on Pitt 
Street is offering a discount all week round.
A couple of pubs up for sale - the Bedroom 
on West Street, Sheffield City Centre and the 
Samuel Fox in Bradwell.
The Victoria in Dronfield seems to be building 
trade up as a free house and now has 4 hand 
pumps installed, although at last visit it was still 
a choice of 2 beers, Bradfield Farmers Blonde 
and a changing guest - watch this space though!
The Hare & Hounds in Dore now has a refurbished 
lounge, new menu and improved beer range.

More Pub news overleaf...

The fuller 
flavour.

WWW.FULLERS.CO.UK
WWW.DRINKAWARE.CO.UK
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Pub news continued from previous page.
A programme of fun panto animal steeplechases 
are planned to take part in various venues over the 
summer and pub teams are being invited to take 
part. The events announced so far are at Ruskin 
Park in July and Manor Lodge in August. See www.
welcometosheffield.co.uk to find details.
The Horns Inn at Holmesfield is now serving food.
The Talbot Arms in Dronfield Woodhouse is 
opening weekday mornings to serve breakfasts, 
available to takeaway if you are passing on your 
way to work!
The Commercial at Chapeltown has been hosting 
a weekly Monday night ‘Pints of View’ session 
with the local vicar, Rev Rick Stordy of St John’s 
Church and a BBC Radio Sheffield presenter, 
to discuss the big questions in life - over a pint. 
Landlord Paul Menzies is quoted in the Sheffield 
Telegraph as being pleased with the opportunity 
to provide food for the soul as well as the body...
The Fat Cat won ‘ best real ale establishment’ at 
the Exposed Magazine awards.
People are still talking about the Great Wall of 
Cider at the Rutland Arms in Sheffield City Centre 
last year and they’ve decided to do a mini wall 
of cider over the Mayday bank holiday weekend, 
with a choice of up to 30 ciders and perries.
It is just over a year since Andy and Cheryl Clay 
came to The Plough on Sandygate Road and they 
have just overseen the refurbishment. There 
is a main bar area and two raised levels, the 
surrounding woodwork has all been varnished 
and the bar has been polished and has a new set 
of hand pumps. There is a pleasant mix of decor 
in the different areas and with a new lighting 
system mood and ambiance can be crated for 
different occasions. Monday night is vintage TV 
with Julie, Thursday is quiz night with jackpot and 
there is also a quiz on Sunday night, both with 
free buffet. A pool table is tucked away to the 
rear of the pub. Where possible all ingredients for 
the home made dishes are locally sourced, these 
include speciality dishes and deserts. Up to five 
beers are available, Tetley Bitter, Farmers Blonde 
and guest beers mainly from local breweries.

Sheffield City Pub of the Year
Those regular readers of this esteemed organ 
will recall last month that the Pub of the Year 
voting and judging was complete and the 
District Pub of the Year winner was the Anglers 
Rest at Millers Dale (with the Coach & Horses 
in Dronfield in second place and Grouse at 

Longshaw in third). The Anglers Rest has gone 
forward as our entry in the Derbyshire county 
round of the national competition.
Now for the Sheffield City Pub of the Year. 
This goes forward as our entry in the Yorkshire 
regional round of the national competition.
The winner, yet again, is the Kelham Island 
Tavern. Despite there being an ever growing 
list of excellent real ale pubs in Sheffield, the 
Kelham keeps on winning this competition, 
proving that Trevor, Lewis and the staff there are 
not only maintaining standards but adapting to 
new demands too. 
The basics are constant - large range of well kept 
real ales with all the different beer styles covered 
providing a choice for everyone, very reasonable 
prices and a clean, tidy and comfortable pub 
and garden to enjoy those beers.
It is also worth pointing out the Kelham ticks a 
lot of boxes with sympathy to CAMRA’s aims - 
for example they serve beer in oversized lined 
glasses which ensure you don’t get ripped off 
with a short measure, even if you do like a head 
on your pint!
They also hold regular beer & cider festivals, the 
next being the midsummer event in June.
The top 12 pubs in Sheffield according to our 
members (with the top 6 formally judged)
1 - Kelham Island Tavern, Kelham Island
2 - The Fat Cat, Kelham Island
3 - Gardeners Rest, Neepsend
4 - Rising Sun, Nether Green
5 - Wellington, Shalesmoor
6 - Sheffield Tap, City Centre
7 - Harlequin, City Centre
8 - Sheaf View, Heeley
9 - Bath Hotel, City Centre
10 - Rutland Arms, City Centre
11 - Hillsborough Hotel
12 - New Barrack Tavern, Hillsborough
The top 6 Derbyshire pubs in our branch area 
(with the top 3 formally judged)
1 - Anglers Rest, Millers Dale
2 - Coach & Horses, Dronfield
3 - Grouse, Longshaw
4 - Red Lion, Litton
5 - Packhorse, Little Longstone
6 - Three Stags Head, Wardlow Mires.
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We start May with a busy bank holiday weekend... Barnsley 
CAMRA have their Elsecar beer festival at the Heritage 
Centre as part of a charity steam event, this features around 
30 real ales and ciders, many of them new or rare beers. The 
beer festival will be in a tent in the railway yard and there is 
no admission charge. Meanwhile in Dronfield it is the Hill Top 
Club’s beer festival with 14 real ales and a local cider along 
with food and entertainment. 
In Sheffield the University of Sheffield Student Union hold 
their annual beer festival, open to the public with free 
admission, this is on the Friday and Saturday with around 
50 real ales served on gravity in the Raynor Lounge and a 
cider tent out in the Union Gardens.
Barrow Hill Rail Ale Festival, in the railway roundhouse near 
Chesterfield, takes place on the 18th and 19th May. Around 
150 real ales plus cider, foreign beers and wine feature, food 
is available and in the daytime the entry price includes train 
rides. Live music is on in the evening. A shuttle bus operates 
to the venue from Chesterfield railway station, Chesterfield 
town centre and Whittington Moor (Derby Tup/Beer Parlour).
The Gardeners Rest Last Orders Beer Festival is a chance not just to try new beers but also mark Pat 
and Eddy’s retirement from the pub trade (see elsewhere in this issue). The Last Orders beer festival 
takes place from the 17th to 20th May.
Shakespeare’s Ale & Cider House on Gibralter Street have confirmed the dates of their next beer 
festival, 7th to 9th June. These are usually good events with the pub’s main bar all LocAle and a 
festival stillage upstairs hosting interesting guest beers from further afield. Evening sessions usually
involve live music in another upstairs room and a pizza stall in the beer garden.
CAMRA festivals in our region in the rest of May include Lincoln (24th to 26th May), Newark (25th 
to 27th May) and Stockport (31st May to 2nd June).

Three Valleys Update
Saturday 2nd June it is the annual Three Valleys Festival, spread across ten venues in - you guessed it 
- three valleys. A free bus will link all the venues every half hour, the bus also serves Dronfield railway 
station. Details of participating venues and their plans for the festival are mostly available now. 
The Coach & Horses will have beer from 7 breweries, with all the guest breweries accommodated on 
an outside bar, there will also be a BBQ and live music. The Dronfield Arms is another pub to host an 
outside bar with additional beers, there will also be live music and food - possibly a hog roast. The 
Three Tuns will have 12 beers from Spire Brewery on handpump plus a further 13 guest beers served 
on gravity direct from the cellar with a hog roast, pizzas and live music also featuring. 
The Jolly Farmer will be showcasing beer from Kelham Island Brewery and will host meet the brewer 
sessions. Reasonably priced bar meals and snacks will be served all day, which will also be the case 
at the Miners Arms. The Hearty Oak will be doing a Derbyshire beer showcase, supplied by the 
Derbyshire Brewers Collective. Food will be the usual menu plus hot roast meat sandwiches from 
a carvery counter. The Horns Inn will have a stillage featuring an extra 6 beers, all sourced via RAW 
brewery. Down at Barlow Brewery their beer will be available to drink, including their new Barlow 
Blonde. Out in the farmyard will be a sausage-fest and live music. The Castle Inn will be holding a 
small cider festival as well as putting on extra guest beers and a BBQ, with live music in the evening. 
Finally the Cricket Inn will be serving additional beers and BBQ food on the green.

Beer Festivals near and far...
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The Red Deer on Pitt Street, hidden away 
off West Street is approached via Mappin 
Street and is one of the gems of the City 
Centre real ale scene. 
Dating from the 1870’s, the pub originally 
comprised three small rooms with a central 
bar area. This was opened out in the 1980’s 
and the bar repositioned to provide the 
present format of an L-shaped lounge. The 
“gallery”, a raised area at the rear, was added 
in 1993 and this leads on to a beer garden. 
Formerly a Tetley pub, for many years in 
the early days of Sheffield CAMRA, the Red 
Deer was the regular meeting place for the 
branch, it being one of the few Sheffield 
pubs to retain handpumps.
Jake Nickles took over the pub in August 2010, having previously worked in pubs and bars in London 
and the Midlands. By focusing on good customer service and increasing the choice of real ales he 
quickly re-established the pubs reputation as a quality showcase for cask beer. The bar displays an 
impressive range of handpumps, serving up to nine beers, currently always including Kelham Island 
Easy Rider, Moorhouse’s Pride of Pendle and Taylor’s Landlord together with regularly changing guest 

Pub of the Month - May 2012 
The Red Deer: Pitt Street. Sheffield
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beers soon to be complemented by a selection 
of beers from local independent breweries. A 
good selection of malt whiskies is also available.
Opening hours at the Red Deer are 12.00 to 
12.00 Monday to Thursday, 11.00 a.m. to 1.00 
a.m. Friday/Saturday and 12.00 to 11.00 p.m. 
Sundays. Quality “pub grub” is available 12-3 
and 5-9 p.m. weekdays and 12 to 9.00 p.m. 
Saturday/Sunday. Tuesday evenings there is a 
fairly challenging pub quiz, there’s an acoustic 
session on the 1st Thursday of the month and 
open mike on the 3rd Thursday. A popular movie 
night is held in the upstairs function room on the 
2nd and 4th Sunday, alternating between sci-
fi and arts films. The well-deserved Pub of the 
Month award will be presented on the evening 
of Tuesday 8 May 2012, when all are welcome 
to join us. An incentive for CAMRA members is 
a 5% discount on real ales, on production of a 
current membership card.

The Red Deer
18 Pitt Street, Sheffield. S1 4DD 

Tel: 0114 272 2890 
email: reddeersheffield@gmail.com

If you wish to advertise  
in a future issue of  

Beer Matters,  
the FREE magazine of  

the Sheffield & District 
Branch of CAMRA...

Please contact  
Alan Gibbons on 

0114 2664403 
07760 308766  
or email him at  

treasurer@sheffieldcamra.org.uk

Colour:  
Full page £75 
half page £50 

quarter page £30
Discounts for  

regular placements.
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For the visitor to Sheffield, the Supertram system 
provides a user friendly way of getting about 
as they have conductors on board and every 
approaching tram stop is announced, so you know 
when to get off. Conveniently, the tram route 
passes close to a long list of excellent real ale pubs.
We start at Sheffield railway station (on the blue 
and purple tram routes) where you will find 
the Sheffield Tap. This bar is the old Edwardian 
refreshment room on platform 1B (main entrance 
now on Sheaf Street behind the travel centre) 
which having stood abandoned and semi-derelict 
has been restored to its former glory. The bar 
boasts ten handpumps with beers from Thornbridge Brewery plus guests, there is also a line up of 
keg taps with Bernard Lager always available and a changing range of European and American beers. 
There are plans to open a brewery next door.
Also nearby: Rutland Arms on Brown Street – traditional pub with tiled frontage, changing range of 
up to 8 real ales and a large range of Ciders and Perries. Good food also available here, served from 
midday until 9pm daily (6pm Sundays).
Riding the tram from the station up into the City Centre, you won’t miss Castle Square tram stop, 
once you’ve alighted here you also won’t miss the imposing building which is home to the Bankers 
Draft, a Wetherspoons pub on two floors. Harder to find, located at the rear of this building on 
Hartshead Square is the much smaller Dove & Rainbow. This rock pub, as well as the obvious musical 
bias, features a range of real ales and cider plus a pool table and a choice of pinball machines.
Back on the tram, this time the Yellow or Blue route, we travel 
to the City Hall tram stop on West Street. If you are doing this 
crawl on a Friday or Saturday night you will see this is a very lively 
party zone, however cross over the road and drop down the hill 
onto Trippet Lane (which runs parallel to West Street) and you will 
find sanctuary in Dada Bar. Years ago it was a pub called the Red 
Lion, it has more recently been a wine bar called Trippets with 
an interesting interior layout. It is now owned by Thornbridge 
Brewery and offers a combination of craft beer and art.
Near the West Street tram stop is The Devonshire Cat on 

Wellington Street, this is a large, modern pub built into a block 
of student flats and features a large range of real ales and world 
beers plus home cooked food. The Old House on Division Street 
is a fairly fashionable bar, daytime it does food and boasts table 
service, evening is livelier and usually has a DJ playing, up to 4 
real ales on handpump plus a reasonable bottled beer range. The 
Bath Hotel on Victoria Street is celebrated for its sympathetic 
refurbishment a few years ago which retained and enhanced 
various heritage features. The Wick at Both Ends is a fairly 
eccentric bar on West Street with a real ale from Thornbridge 

Brewery, bottled American beers and good food.
The next stop on the tram is the University of Sheffield where the University Arms pub is worth 
a visit, however we continue on to the Shalesmoor stop, which is the gateway to Sheffield’s 
famous Kelham Island real ale circuit.

Continued overleaf...

A super tram pub crawl
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THE HILLSBOROUGH
54-58 Langsett Road,  

Sheffield S6 2UB
Tel 01142 322 100

Alison.newbold@theHillsborough.co.uk 
Michelle.douglas@thehillsborough.co.uk

Alison & Michelle would like to welcome all customers, new & old to the 
Hillsborough, formerly known as the Hillsborough Hotel. 

Situated on the tram route, The Hillsborough has a superior range of guest 
ales as well as our own, newly launched Woodstreet Brewery Ales.

 Fresh Food served daily
Monday - Saturday 12 - 9pm 

Sunday Lunch 12 - 5pm

Specials include:
Monday - Thursday 12 - 6pm 

Any 2 sandwiches off our menu  
for £5.00 (excludes steak)

Monday - Thursday 12 - 5pm 
OAP Special: 

Any 2 main meals for the price of 1!  
(Cheapest meal free)

Thursday 5pm - 9pm  
Pie night:  

Chefs pie of the day with mushy peas 
and a pint of Woodstreet Brewery ale 

for £6.00
All our food is freshly cooked using 

locally sourced ingredients

Regular Events
Every Tuesday - Big Jim’s Quiz

8 pints for the winner plus  
win up to £100.00 on our  

rollover Jackpot!
+ a free bowl of home made chips  

for every team!
Sunday Night - Folk night

Come down and join our musicians  
in their weekly session.

Special Events
Saturday 28th April: 

THE REFUGEES Excellent classic rock 
covers band starts at 9pm 

Why not make a night of it and  
come down early to sample our 

delicious home cooked meals

Coming soon...
‘The Spot’ Folk and blues open mic night... 

Launch night to be confirmed in the next issue of Beer Matters...

The Hillsborough, 54-58 Langsett Road, Sheffield S6 2UB.
Open: Sunday - Thursday 12 - 11pm, Friday & Saturday 12 - 12
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Continued from previous page.
Almost on the tram stop is the Wellington, an old fashioned two 
room pub where the clientele know what they like and the staff 
are knowledgeable. It is also the tap for the Little Ale Cart Brewery, 
located just around the corner. Look out for the pump clips with steam 
engines on, there are normally three beers – they change all the time 
but in terms of ABV there is always a small, medium and large.
Cross over the dual carriageway outside the pub at the traffic 
lights and down the ramp onto Green Lane, you will soon come 
to the Milestone Bar & Restaurant, this was named best English 
restaurant on a Gordon Ramsey TV show last year and a choice of real ales are available on the bar. 
Continue a little further and at the junction of Alma Street and Russell Street are two pubs. 

On your left is the Fat Cat, which was one of the first real ale 
showcase freehouses in the city and is also home to Kelham Island 
Brewery (next door). The Cat has changed very little over the years 
with a choice of rooms and a corridor out to an outdoor drinking 
area and is still known for serving a simple menu of good value food 
that always has reasonable options for vegetarians and vegans. On 
the other side of the road junction is the Kelham Island Tavern, 
which when it opened in its current guise had been rescued from 
being a failed boarded up pub, it now has an extension housing 
a second room and the back yard converted to a beer garden, 
where from time to time an outside bar is erected for a beer 
festival. On the main bar inside the range contains a few regular 
beers that have proved favourites, the rest of the 10 pumps host 
an ever changing selection, with all the main beer styles always 

represented. The Kelham won CAMRA’s national Pub of the Year competition in 2008 and 2009.
Walk past the Fat Cat to the end of the road and cross over outside the Tesco Express store, you will 
then come to the Harlequin pub. House beers featured here are from The Brew Company with an 
ever changing range of guest beers alongside plus a selection of real ciders too. Good value food 
is available at lunchtime and live music often features in the evening. Note this pub is also within 
walking distance of Fitzalan Square tram stop.
Also nearby: The Riverside Café Bar on Mowbray Street 
offers a chilled out atmosphere and a choice of beers 
including a house beer from The Brew Company and 
often has live music in the evening. The Gardeners Rest 
on Neepsend Lane is a traditional and friendly pub with 
three rooms (lounge, snug and conservatory) and is home 
to Sheffield’s last remaining bar billiards table. It is also the 
tap for the Sheffield Brewery Company, with interesting 
guest beers and real cider also available. The Ship Inn at 
Shalesmoor has a nautical themed frontage and offers three 
real ales, including guests from local breweries.

Back on the tram route, the Langsett Road/Primrose View 
stop is almost adjacent to the Hillsborough Hotel. As 
well as being home to bed & breakfast accommodation 
and a decent real ale bar, it also houses Crown Brewery. 
The bar features beers from Crown plus guests on 
the handpumps. Also look out for some of the more 
experimental brews that have been produced that are 
available in bottles. Home cooked food is available.
Also nearby: If you are feeling very energetic, the steep 
uphill walk to the Blake on Blake Street, Walkley, will reward 
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you with a newly renovated and reopened pub with 
a choice of well kept real ales and friendly staff.
From the Bamforth Street tram stop, you can walk 
down Bamforth Street to reach the New Barrack 
Tavern. This multi-roomed roadhouse style pub 
is owned by Castle Rock Brewery of Nottingham 
(brewer of the award winning Harvest Pale) and 
has a friendly atmosphere, beer from Castle 
Rock plus guests and good value food. The pub 
participates in the Castle Rock ‘1-over-the-8’ 
loyalty card scheme (buy lots of their beer and 
food and get free stuff basically) and at the 
weekend often has live music or comedy on. On 
Match days at Hillsborough the pub is popular with the more discerning Sheffield Wednesday fans.
Back on the tram route, continue to Hillsborough’s main tram stop and you can fall out of the tram 
into the Rawson Spring, a Wetherspoon pub located on the platform. Look out for the house beer 
from the local Bradfield Brewery.
Also nearby: From Hillsborough Interchange the regular 61/62 bus will take you into the rural villages 
in the hills on a circular route! The Nags Head at Loxley and Plough Inn at Low Bradfield are both 
run by the same couple with beer from Bradfield Brewery available along with home cooked food. 
The Plough also features guest ales and real cider. The Royal Hotel at Dungworth also offers real ale.
We hope you are able to enjoy some of the good pubs along the tram route featured in this article, a 
Dayrider ticket costing £3.90 provides good value all day travel on Stagecoach’s buses and trams or 
a Citywide ticket at £4.90 is also valid on all other operator’s buses. Both tickets are sold by the tram 
conductors. Finally, this article couldn’t be a comprehensive guide to Sheffield’s pubs and bars and 
there are many more good ones in the City Centre alone, why not buy a copy of ‘A Real Ale Guide 
to Sheffield’, which features all the real ale pubs in Sheffield and some of the surrounding areas.
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CAMRA Socials coming soon...
We have a number of trips planned by our social secretary Richard ‘Rico’ Ryan.
Monday 7th May: Our traditional annual Hope Valley Train Crawl is changed slightly this year, in 
that its now a bus crawl. We catch the 272 bus from Sheffield Interchange to Castleton at 11am, 
visit a number of the pubs in Castleton then use the bus to visit pubs along the route back to 
Sheffield - primarily in Hope, Bradwell and Hathersage.
Saturday 26th May: We are going to the Imperial Club in Mexborough to present their brewer 
with his awards from the last Steel City Beer Festival. It will also be an opportunity for a few beers 
in the area. We are travelling there by train, departing Sheffield at 11:24. A return ticket for the 
train costs £4.50 (buy from station ticket office/vending machine), alternatively a Daytripper pass 
valid on all the trains, buses and trams in South Yorkshire costs £6 for the day (buy from bus driver, 
tram conductor or station ticket office).
Saturday 2nd June: We are going to the Three Valleys Festival for the afternoon, catching service 
bus 43 from Sheffield Flat Street at 12:00 to the Coach & Horses in Dronfield, then using the free 
festival bus service to visit some of the other 9 venues in the festival. A Stagecoach Sheffield 
Dayrider ticket will cover travel for this - £3.40 bus only or £3.90 bus & tram.
Friday 22nd June: We are taking an evening trip to Welbeck Abbey Brewery, the latest food & 
drink venture on the Welbeck estate, located near Worksop in the rather sceneic ‘Dukeries’ region 
on the Nottinghamshire and Derbyshire border. The Brewster previously worked at Kelham Island 
Brewery and is a former Sheffield University student. To book a place on our minibus or for more 
information including cost please contact Rico on 07432 293513.

sheffield pub of the year 2004,2005,2006,2007,2008,2009, 2010 & 2011
yorkshire pub of the year 2004, 2007, 2008 aNd 2009

NatioNal CaMra pub of the year 2008 aNd 2009
A warm welcome awaits you at the

KELHAM ISLAND TAVERN
“Sheffield’s Real Ale Oasis” - Roger Protz

“Barnstorming” - Observer Summer Pub Guide
  At least 12 real ales, always including a mild, Stout & Porter,  
 all at sensible prices. 
      Traditional Cider and Perry. 
      Selection of World Beers.
      Our Beer Garden has been awarded Gold in “Sheffield in Bloom”. 
      Cask Marque Accredited - 100% pass.

OPENING HOURS: 12 - 12, 7 days a week.

62 Russell Street, Sheffield. Tel: 0114 272 2482
www.kelhamislandtavern.co.uk
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Things have been quite busy of late with various beery duties, with Smoggy Dave even having 
to be wheeled out as Vice Chairman to help out!
As CAMRA’s Brewery Liaison Officer for Blue Bee Brewery, I’ve found myself helping brewer 
Richard ‘The Hough’ out entertaining guests a couple of times, the first being a brewday with 
the Steel City Roller Derby teams - both the girls and the boys. This saw the teams helping out 
brew a special edition version of Nectar Pale Ale called ‘Amber’s Nectar’. You can read all about 
this and see pictures online at www.hand-pumped.co.uk A second visit to the Blue Bee ‘Hive’ 
was made for a visit by a minibus load of Chesterfield CAMRA  members led by Chair Jane Lefley, 
who presented Richard with his certificate for winning beer of the festival at Chesterfield’s 
Winding Wheel Beer Festival earlier this year. The winning beer was ‘Rugbee Rugbee Rugbee’.
The clash in the diary that required Smoggy was the Tuesday night Henry’s was presented 
with a well deserved Pub of the Month award. Against a lot of odds this bar is a success and 
now serves well kept ales at a reasonable price, good food and in a great venue. I meanwhile 
was down at the Riverside bar as a guest of the Tramlines Festival organisers and Exposed 
Magazine, this was to help judge beers submitted by four local breweries - The Brew Company, 
Sheffield Brewery, Bradfield Brewery and White Rose Brewery. There was five of us on a tasting 
panel judging the beer and a public vote amongst customers In the bar counted as the sixth 
judge, between us all we chose beer number 4 as the winner, which turned out to be from 
Bradfield Brewery.
All the beers entered were exclusive one off brews for the competition, however Bradfield’s 
winning beer will be brewed again in a significant volume as the official Tramlines real ale of 
2012, available in various pubs and bars in the run up to the festival and on the bars of most of 
the main stage venues at the festival itself, which takes place over the weekend of 20-22 July. 
About £5 from the sale of each cask goes towards the cost of putting on the blues and ale trail 
at Tramlines festival (entry to all festival gigs are free of charge). At the time of writing there 
was a picture of myself and fellow judges to be found at www.tramlines.org.uk
I had an enjoyable long weekend in Torquay last month in order to attend the National CAMRA 
Members Weekend and AGM, I won’t say too much about this as all the business side of things 
will be covered by Whats Brewing.
The Dronfield project is going well, I’m working with 9 pubs and Barlow Brewery to put on the 
Three Valleys Festival on Saturday 2nd June, this should be an amazing day of beer and food 
in a variety of different venues with a free bus service between them all. We have also got the 
sub-branch up and running with the chairman named as Rob Barwell, he is a keen home brewer 
and also organises the Hill Top Sports and Social Club Beer Festival which takes place on the 
May bank holiday weekend.
Talking of beer festivals, I keep getting asked what the plan is for our 2012 Steel City Beer 
Festival. Our ambition is to once again hold it at Ponds Forge on the first week in October 
with some lessons learned from last year to improve the festival experience, however as it is a 
very expensive venue to hire (big place in a great location) we need to work out the financial 
viability before announcing anything. If you would be interested in sponsoring any element of 
the festival please get in touch with organiser Dave Williams.
Finally at the branch meeting that followed the AGM last month (where I was elected Chairman 
for another year), members present voted it appropriate to present a special award to Pat and 
Eddy of the Gardeners Rest as they are retiring from the trade soon watch out for details of the 
presentation, it may be during the Gardener’s final beer festival.

The Chairman’s Diary...
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It’s time to save your pint and fight back against this 
year’s budget which saw the Government continue 
its damaging policy of the beer duty escalator. 
Every year beer tax increases by 2% above inflation 
meaning your pint in the pub costs you 5-10p 
more.  This mounting pressure is contributing to 
the closure of 16 pubs every single week. 
CAMRA is calling all beer drinkers and pub goers 
to sign an online e-petition today by visiting 
www.camra.org.uk/saveyourpint
We need 100,000 signatures to trigger a high 
profile Parliamentary debate and put pressure 
on the Government ahead of Budget 2013. 
To stand a chance of doing this we need your 
help in reaching as many people as possible. 
So please sign the petition and then spread the 
word. CAMRA also has free material to take 
down your local and join the campaign. Email 
claire.cain@camra.org.uk to order free beer 
mats and posters.*
*One pubs pack contains 5 x A4 posters and 100 beer mats, 
please let Claire know how many pubs packs you would like.

Fight back to save your pint 
Sign the beer tax e-petition
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It was a great honour last month to be awarded, by The 
Publican magazine, the title of the Best Pub Operating 
Micro Brewer as despite its clumsy title it reflects 
what we have become and what we are passionate 
about; great beer and great places to drink these in. 
Observers might be excused for thinking Thornbridge 
has always had grand plans to build a brewing empire 
and amass lots of pubs but the reality is very different. 
Our early sights were set on no more than developing 
beers that we could be proud of and through the skills 
of the brewers we employed this was quickly achieved.  
Very early on we recognised the value of having professionals doing the brewing and the other jobs 
required within any successful business. Our first award - being Jaipur voted the Beer of the Sheffield 
CAMRA Festival in 2005 (the first beer competition we ever entered)was really important to us in giving 
us confidence in our beers. It also opened a number of doors of importantly local pubs that heard of 
us through the award. Every award since   - 200+  -  has helped us raise our profile and demand for the 
beers continue to be very high.  Our brewing team has changed personnel and grown in number – as 
has our production capacity but our initial aim has not changed and the passion is as great as it was. 
The plight of pubs these past few years has been well documented and many have said to us  “you 
must be mad to look to run a pub”. Serendipity played its part with Thornbridge in our first pub venture 
through a connection with Sheffield FC that helped us get involved with the Coach and Horses in 
Dronfield. A friendship with Richard Smith the award winning chef led to forming a sister company Brew 
kitchen that looks after the food led pubs and started with the Cricket Inn at Totley. Taking on both pubs 

provided tremendous challenges for Thornbridge 
but through, once again, employing good people 
with the right skills, experience and a shared 
passion for doing the simple things well we learnt a 
lot and both have been very successful. 
As our confidence grew and the profile of the 
brewery as a successful pub operator did likewise 
we began to look for other pubs that we felt could 
make successful Thornbridge pubs. The past 18 
months has seen us taking on The Greystones, 
The Hallamshire House, Dada Bar, and The Stag 
and by the time you read this The Bath Hotel.  
The latter one I think summarises well our 
approach to running pubs – take a pub we would 
like to drink in, create an environment that feels 
welcoming and give people a compelling reason 
to come to the pub – great beers and other drinks, 
friendly and knowledgeable staff and develop a 
“community” whereby the regular or indeed 
the casual drinker feels at home. With The Bath 
the fundamentals of a great pub have always 
been there we just accentuate the positives. So 
what does the future hold – more Thornbridge 
beer and differing styles – certainly and more 
Thornbridge pubs  - well if the opportunity arises 
we will certainly explore these after all we love 
beer and we love pubs.

Accentuating the positives: 
The Thornbridge view
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Kev and Steph welcome customers 
old and new to the

601 Penistone Road, Sheffield. S6 2GA. Telephone: 0114 234 9148
E-mail: newbarracktavern@castlerockbrewery.co.uk

We are now on Facebook!

Funhouse Comedy Club
1st Sunday  

of each month!

Follow us on

&

Fresh food: Lunchtimes & evenings, late-night 
takeaway, pre-match menu, buffets ,private parties,  

Sunday Carvery & home of the ultimate burger!

 Great savings: with our “1-over-the-8” promotion.

Bar Billiards: now available - only 50p a go!

Sheffield in Bloom 2011: A Gold award and Overall Winners!

Real ales:  
Regulars & guests 

including 
Castle Rock beers

 World imports:  
Continental draught 

& bottled beers.

NEW BARRACK TAVERN

CHAMPION BEER 
OF BRITAIN 2010
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Beer Matters advertising - 
contributions, etc.

Editor:  
Andrew Cullen 
07554 005 225 

beermatters@sheffieldcamra.org.uk
Advertising:  

Alan Gibbons 
0114 2664403  

or 07760 308766 
treasurer@sheffieldcamra.org.uk

Design & Production:  
Alun Waterhouse 

Advertising rates:
Colour: Full page £75, half page £50, 

quarter page £30. 
Discounts for regular placements.

Articles, letters and suggestions for Beer 
Matters are most welcome, please email 

them to the address above.
Please note that for legal reasons a  
full name and postal address must  
be provided with all contributions.
COPY DEADLINE FOR NEXT ISSUE:  

Tuesday 8th May 2012
Please note: The opinions expressed in 
this publication are those of the author 

and may not necessarily represent  
those of the Campaign for Real Ale,  

the local branch or the Editor. 

Beer Matters is ©CAMRA Ltd.

PUBLIC TRANSPORT INFO. 
Trains - www.nationalrail.co.uk - 08457 48 49 50 

Buses in South Yorkshire - www.travelsouthyorkshire.com - 01709 515151 
Buses in Derbyshire - www.derbyshire.gov.uk/buses

TRADING STANDARDS 
Short measures, misleading advertising 

and other consumer complaints? 
Sheffield Trading Standards  

2-10 Carbrookhall Road, Sheffield. 
S9 2DB. Tel. 0114 273 6286 

www.tradingstandards.gov.uk/sheffield

YOUR Committee Contacts
Branch Chairman: 

Andrew Cullen 
(Contact details listed opposite)

Press & Publicity Officer: 
Dave Williams 
07851 998 745 

pressoffice@sheffieldcamra.org.uk
Membership Secretary: 

Mike Humphrey 
membership@sheffieldcamra.org.uk

For more contact info,  
please visit our website at  

www.sheffieldcamra.org.uk

Sheffield & District CAMRA is a  
branch of the Campaign for Real Ale,  

230 Hatfield Road, St. Albans, 
Hertfordshire. AL1 4LW.  

Tel: 01727 867201 
Fax: 01727 867670 

Email: camra@camra.org.uk 
Website: www.camra.org.uk
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For more information and to book places on trips,  
please contact our Social Secretary Richard Ryan on 07432 293 513

Dates for your diary...
Friday 27th April 8pm - Community Pubs Month Walk about
A crawl around a contrasting selection of local pubs in the Millhouses area. We meet at the Robin 
Hood, an Ember Inns venue then go on to the Wagon & Horses, The Alehouse and the Millhouses. 
MEET: Robin Hood, Abbeydale Road South, Millhouses. BUS: 87,97,98.
Tuesday 1st May 8pm - Branch meeting
Local members are invited to come along to share pub, club and brewery news, vote for pub of the 
month and catch up on the campaign, over a pint or two. VENUE: Sheffield Tap, Sheaf Street (rail 
station), Sheffield City Centre.
Monday 7th May 11am - Hope Valley Bus crawl
A number of villages in the Peak District’s Hope Valley have good pubs serving real ale and are all 
linked by the 272 bus. We catch the 11am bus out from Sheffield Interchange to Castleton and work 
our way back via Hope, Bradwell and Hathersage. An all day ticket for route 272 is £6.50 (from the 
driver), alternatively a Peak Explorer ticket valid on all buses and trams in South Yorkshire and the 
Peak District is £9.30 (buy this in advance from the bus station).
Tuesday 8th May 8pm - Pub of the Month
You’ve voted the Red Deer on Pitt Street in Sheffield City Centre as our May winner, come down and 
see us present the certificate and join the celebrations, which coincides with their regular quiz night.
Tuesday 15th May 8:30pm - Beer Festival planning meeting
We continue to discuss arrangements for our Steel City Beer & Cider Festival which we plan to run at 
Ponds Forge this October. VENUE: New Barrack Tavern, Penistone Road. BUS: 53. TRAM - Bamforth Street.
Wednesday 16th May 8pm - Dronfield Sub Branch meeting
Venue to be announced
Saturday 19th May 11:50am - RambAle
We board the Stagecoach 53 bus from Sheffield Interchange at 11:50am out to Renishaw for a 
walk via a combination of the Cuckoo Way and Transpennine Trail to Staveley and then down the 
Chesterfield Canal towpath to Barrow Hill. Beer breaks will be available in Renishaw and Staveley 
and we arrive in Barrow Hill for the Rail Ale Festival. A Stagecoach Explorer bus pass for the day 
costs £5.50, discounted advance tickets for the Rail Ale Festival are available from the Fat Cat or New 
Barrack Tavern in Sheffield. The return journey is via Chesterfield.
Tuesday 22nd May 8pm - Beer Matters distribution & Committee meeting
Volunteers distributing Beer Matters can collect their copies and have a pint with other distributors! 
Don’t forget to sign them out and ensure you aren’t delivering to pubs someone else is already going 
to! The committee meeting follows at 9pm. VENUE: Rutland Arms, Brown Street, Sheffield City Centre.
Saturday 26th May - Award presentation to Imperial Club Brewery
The Imperial Club in Mexborough has it’s own brewery which won two awards at our last Steel City 
Beer Festival. Unfortunately brewer Gary was unable to attend our awards night at Thornbridge so 
we are going to his place to present him with his certificates. We’ll be getting there by train, a South 
Yorkshire Daytripper ticket currently costs £6.
Tuesday 29th May 8pm - Branch meeting
Details soon...
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