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Your festival needs you!
Our 35th annual Beer & Cider Festival takes place in Cemetery Park from Thursday
1st October to Saturday 3rd October. (see page 18 for more details!) We are now
recruiting volunteer staff - if you are a CAMRA member, why not sign up to the
team working the festival? Although hard work, it’s good fun and all staff get a free
beer allowance and those working the full festival will get a free t-shirt too!

news
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Rugby Club beer fest

Another beer festival you will see advertised
elsewhere in this issue is one being organised by Sheffield RUFC at Abbeydale Sports
Club, which is just over the road from Dore
& Totley railway station on Abbeydale Road
South. Beer here will mainly be from local
breweries and admission is free.

Old Hall Beer Festival

August Bank Holiday

Elsewhere in Beer Matters is an advert for
the Beer and Cider Festival at the Old Hall
Inn at Whitehough, near Chinley. This
charity event will run from Fri. 18 Sept to
Sun 20 Sept and will feature up to 40 beers
and up to a dozen ciders/perries.

Looking for something to do over the bank
holiday weekend? It’s beer fest a go-go!

Thornbridge Brewery are sponsoring the
event and they will have members of their
team a the event to talk about their beers
and brewing, and about their new brewery
which comes on stream in early September.
Local charities are to benefit from the event,
and these include local scout, guides and
other local youth projects.
Festival food will be available near to the
festival beer, the beer being stillaged in the
10th century Minstrels gallery, surely a first
for a beer festival. Entertainment will be
provided by local bands and folk groups and
will include burns by a local group of the
BBC Philharmonic Orchestra musicians.
Getting there is manageable by public
transport. Trains from Sheffield run fairly
regularly, check with the Northern Rail
timetable. It is but a short walk to the Old
Hall from Chinley station. The effort will
be well worth while.

The Cricket Inn at Totley has live blues music and some interesting guest beers from
Scotland confirmed at the time of writing including beers from Brewdog, Isle of Skye
and Cairngorm.
Over in Barnsley, Locke Park hosts the Yorkshire Real Ale & Music festival with up to
75 real ales and dozens of Ciders and International bottled beers. You can find out more
at www.yorkshirefestivals.co.uk.

Red Deer closes
The Red Deer closed down without warning
at the beginning of August. Hopefully it
should be open again soon. In the meantime
the popular Sunday night quiz has transfered
to Fagans on Broad Lane.

Anvil wins award
The Anvil at Stannington has been declared
the best cellar pub in Yorkshire & North East
England in the Morning Advertiser sponsored Great British Pub Awards.

BEER TASTING QUIZ
SATURDAY 19th SEPTEMBER 8pm
You get a list of beers with tasting notes along with a load
of samples to try. Can you work out which beer is which?
Prizes to be won and buffet afterwards.
only £5 for advance tickets.
GASTRO NIGHT
SATURDAY 31st OCTOBER
With guest chef Christian Szurko

every week....
Fresh fish night
every Friday from 5pm
enjoy a menu offering a fantastic variety of fish dishes
beautifully prepared using fish delivered fresh that day
by our fishmonger.
Barry’s Pie night
every Tuesday
great value for money and tasty too, enjoy a home
made pie with chunky chips and peas for under a fiver.
Choose from Steak & Ale or Chicken & Mushroom.
www.thebradway.co.uk
car park at rear of pub. Buses 25/25A/53/293/M17 stop outside.

pub news
Hearty Oak LocAles
The Hearty Oak in Dronfield Woodhouse,
which reopened and introduced Cask Ales
a couple of months ago, now seems to have
settled on their beer policy.
All cask beer is sourced from local breweries, and having had excellent guest Ales from
Sheffield Brewery such as Crucible Best
Bitter and Five Rivers, also The Brew Company’s Ginger Daze and Spring Bock,
amongst others, the Abbeydale Moonshine
and Abbeydale Brimstone continue to be
best sellers, and are to become permanant.
A guest ale will continue to be available, and
change frequently. Plans at the time of writing for the next few guest beers include
Thornbridge Wild Swan and Bradfield
Farmers Blonde.

Old Heavygate back
in business
Following a brief closure, The Old
Heavygate Inn at Walkley, dating from 1696,
has reopened. John and Karen who have
both had a number of years in the pub trade
are now the new landlords and are planning
to bring this pub back to life. On Saturday
29th August there will be a family Bar-B-Q
but food is now being served and there is a
full menu with locally sourced produce
including home made chips. There is Greene
King IPA at the moment with the possibility
of a local guest ale soon.
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they held a party with a disco and karaoke
and had a raffle which raised £98.00 for
Bluebell Wood Childrens Hospice and
Macmillan Cancer Support. Although it
wasn’t known as a real ale pub when they
took it over, demand for real ale has
increased and the bar now boasts Farmers
Blonde, Yorkshire Farmer and a rotating
Bradfield beer on permanently.
The management at the Nags thanks you for
your support throughout the last year!!

Bradway beer boost
The Bradway pub in Bradway, having made
a success of their food offer, which includes
the Tuesday pie night and Friday fresh fish
night, have now turned their attention on
developing what they do with beer.
Currently they have Deuchars IPA and have
had other beers such as Sharps Doom Bar
when Enterprise has been able to supply it.
Look out for the appearance of guest beers
coming soon! A beer tasting quiz is planned
for the evening of Saturday 19th September.
The Bradway also now has a website www.thebradway.co.uk.

Inn brief...

Nags Head latest

The Fleur-de-Lys at Totley has closed down
after Enterprise Inns took the tenant landlord
to court to evict him. They had fallen behind
with the rent and had also bought beer
outside of the tie, claiming Enterprise had
mislead them when selling the lease and also
charged unviable prices for the beer.

It has been a year since Bradfield Brewery
took over The Nags Head and to celebrate

The Rutland Arms on Brown Street has
closed down after Punch Taverns sold it off.
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pub news

It should reopen soon as a free house.
Another pub that Punch Taverns has sold is
the Shakespeare on Gibralter Street, which
landlord Jeff had transformed into an
excellent, chilled out real ale and music bar
in a traditional yet somehow fashionable
setting. The closing party is mid January.
However there is some good news - the new
owner is the same people who own the
Harlequin, and it is understood it is to be
operated as an independent real ale pub.
The Big Tree at Woodseats has been
refurbished by Greene King and now looks
rather nice inside. As part of the new image,
three handpumps have been installed, with
Greene King IPA, Abbot Ale and Old
Speckled Hen available, the former being
served through one of Greene King’s new
style handpumps with the beer available with
sparker on or off at the flick of a switch!
The final count is now in and between the
Shepherd Wheel Ale brewed by Abbeydale
and fundraising at the Rising Sun during
Sunfest a total of £1385 was raised for the
Shepherd Wheel Restoration fund.
Abbeydale were delighted to able to offer
support to such a local project preserving
Sheffield’s industrial past.
There are lots of bands booked to play live
at the Moorfoot Tavern over the next few
weeks. Live music is also back at the Dove
& Rainbow. See the relevant MySpace
pages for more information.
A campaign to keep Tetleys brewing in
Leeds has been launched. Carlsberg plan on
closing the brewery and selling the site off
for development.

awards lunch
The annual awards lunch is when the prizes
for such competitions as the Champion Beer
of Britain are presented to the winners. A
quality three course dinner is served, accompanied by the beers that won at this years
Great British Beer Festival, followed by after dinner speakers from the world of beer.
The 2009 Awards lunch takes place on Saturday 10th October at Thornbridge Hall’s
stylish Carriage House venue (which is the
same place the Sheffield Beer Festival
awards night takes place earlier in the year).
A coach will be operating from Sheffield
railway station to and from the venue.
Tickets are available from CAMRA HQ and
cost £65 each.
The winning beer is Rudgate Ruby Mild.

Pauls
Premier Pipes
Are you running a busy pub or
club?
Not enough hours in the day?
Let me save you time.
All types of dispense equipment and pipes
cleaned and sanitised
One off deep cleans to weekly regime.
Cellar cleaning.
Minor equipment repairs.
Call Paul for a no obligation quote on
07935695469

Pub news
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Whitehough’s first Real Ale
& Cider Festival
18th-20th September @ the Old Hall Inn

Sponsored by

Over 50 ales and ciders
Live music on Friday & Saturday
Undercover Barbeque/Charity raffle
16th Century Minstrels Gallery
Meet a Thornbridge brewer
½ mile from Chinley Train Station & 189/190 Bus route
For details call 01663 750529 or info@old-hall-inn.co.uk

THE BA
TH11
BATH
HOTEL
Free house

66-68 Victoria Street
Sheffield S3 7QL
Tel: 0114 2495151
Excellent range of
alternating real ales.
Continental lagers.

Les & Sue welcome you to

The Hallamshire
House
49-51 Commonside, Sheffield S10 1GF
Tel: 0114 266 3611

•
•
•

•
•

Cosy, friendly atmosphere
Comfortable lounge
Regular real ales - Kelham
Island Gold, Deuchars IPA,
Black Sheep Bitter and
Ruddles Best, with guest ales
coming soon
Quiz nights - Monday bingo
quiz, Thursday fun quiz
and Open the Box.
Full size Snooker table +
Pool

Full lunchtime menu
Monday-Friday 12-3pm
Lite bites Saturday.
Live jazz/blues/folk every
Sunday.
September gigs:
Sunday 6th – River Rats
Sunday 13th – Dale Storm
Sunday 20th – Louisiana
Sunday 27th – Jazz
Opening times:
12-11pm Monday-Saturday
7-10:30pm Sunday

Tony & Sandra would like to welcome you to
the award winning, NEW LOOK

Walkley Cottage Inn

> Quality Food from our new kitchen
> Full Disabled Access & Facilities with Baby Changing
area
> Free Wi-Fi
> Heated Smoking Area
>Large Beer Garden

Real Ales
Tetley’s Bitter, Timothy Taylor’s Landlord, Bombardier
Bitter, Adnams Bitter, Deuchars IPA & guest beers.

Gaffer’s Quiz
Every Thursday - Free entry, free sandwiches, prizes to be
won, open the box competition and more
46 Bole Hill Road, Sheffield
Bus routes 52 and 94/95
Tel: 0114 2344968
www.walkleycottage.co.uk

THE DEVONSHIRE CAT
DEVONSHIRE QUARTER
49 WELLINGTON STREET S1 4HG
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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brewery news
Kelham Island

It’s the time at last for expansion so new
brewery kit will be arriving over the Bank
holiday weekend and the brewery will have
to close for a few days. This has been
necessary to keep production up with sales.
They have been trying to buy land next to
the brewery from the council but this had
taken so long they have had to move on
without them
Two new beers due to be released in
September - Red molly and Point blank.

Point Blank came about after the brewery
staff had be playing The River album by
Bruce Springsteen and got into the darkness
of Point Blank ,the first track on side three.
Yes it was vinyl. It seemed a black beer had
to be brewed so it will be out next month.
“Black beer,” is as the name suggests a dark
beer. It has an opaque, black colour and a
full, chocolaty or coffee flavour. The roots
of this wonderful black beer lie in Germany
with the earliest documented beer going
back to 1543....it shares similar flavours to
British stouts & porters but is quite a bit
milder tasting and less bitter.
They also went to see the fabulous Richard
Thompson this month and were inspired by

his Vincent black lightning 1952 song about
Red Molly they we named the beer after her
and Pete Mckee drew the fabulous pump
clip. Easy drinking, red coloured slightly
bitter with a marvellous citrus zing to it.

Thornbridge
If you can’t find Summer outside
Thornbridge hope you can enjoy it in a glass
of their new 3.9% ABV session beer Julius.
This citrus-inspired Summer Ale is full of
Thornbridge grown herbs including Tahitian
Lime Leaves, Lemon Balm, Lemongrass,
Mint and Coriander seeds. Light and lemony
on the nose with a hint of spice and honey.
Biscuit characters dominate the mouth, with
a hint of ginger and a soft mouthfeel. The
finish is lightly bitter, a little dry and
wonderfully thirst quenching.

Thornbridge brewery are celebrating after
winning two awards in the prestigious
Champion Beers of Britain competition at
the Great British Beer Festival.
Thornbridge’s Kipling (5.2%) was awarded
a silver medal in the Strong Bitters category
whilst their Lord Marples (4%) won a bronze
in the Best Bitter category.

brewery news

Bradfield
Anyone who visited The Bakewell Show in
August may have caught sight of the
Bradfield Brewery horse drawn dray which
was making its first outing in the brewery’s
own livery.
It was entered into the heavy horse singles
class and lined up with 11 other competitors.
The dray was driven for them by Mary Fuller
who is a very experienced horse woman, and
they came a respectable fifth place.
The Brewery would like to thank Mary and
the Fuller family for all their help. They are
delighted with the results.
The dray, which is an ex Adnams vehicle, is
now black with gold edging and red writing,
they also have 3 old wooden beer barrels on
the back to give it that authentic feel, these
however will be replaced with full steel
casks when the first delivery to The Nags
Head is made.

The Brew Company
The Brew Company is releasing a new ale
in September called Scooper Series IDA.
Brewer Pete Roberts explained “This is
something totally different from what we
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normally brew and is what I can only
describe as an IDA - an Indian Dark Ale!
Based on an Indian Pale Ale recipe but with
copious quantities of Amber and Crystal
malts and four aggressive hops this beer is
dark in colour, with sweet malt undertones
and a powerful hop presence”. Made with
beer tickers in mind this is the first beer in
The Brew Company’s new ‘Scooper Series’
All beers in the series will be brewed in small
amounts. Definately one to seek out and
tick off!
Camra Chairman Andy Cullen will be
visiting the brewery in September to brew a
Sheffield Beer Festival Special - ready in
time for the October festival this beer will
be something special - Look out for it on
The Brew Company’s bar at the festival.

The Sheffield Brewery
Company news
The Sheffield Brewery Company can now
reveal our new brand and logo which is
currently under launch. Eddy Munnelly,
landlord
of
the
Gardeners Rest and
director of the brewery,
says, “we’re really
excited by this prospect
as the new logo more
truly reflects our links
with Sheffield. It’s based on our established
strap line “the hallmark of a perfect pint..”
and the main logo itself is a hallmark stamp
with an engraving similar to a traditional
cutler’s mark. We also designed the 5 piece
hallmark to go with the existing strap line
and it contains our initials and the
ingredients which go into making our
beautiful beer.”

CATERING KITCHENS
SHEFFIELD S4 7QS
Do you have a need for
Commercial Catering Equipment and Sound Advice?

We supply Cookers, Grills, Fryers, Bain Maries,
Back Bar Equipment, Panninis etc.
Glass and Dish Washers, Stainless Steel Tables and Sinks
New & Reconditioned
Leasing Available
Ring for Brochure or Visit our 3500 SQ FT Showroom
Ample Parking
100 Lyons Street, off Carlisle Street, Sheffield S4 7QS
Tel: 0114 276 3550
Fax: 0114 270 6128

brewery news
The logo and hallmark were developed by
specialist creative designers Something
Somewhere and Richard Bell confirms he
was delighted to have been selected.
“We have designed websites and logos for
clients from all sectors within the creative
industry sector, including the Arctic
Monkeys. We first met up with The Sheffield
Brewery Company team at one of their
private brewery tours for another client. We
think Sheffield folk will appreciate the
strong image and connection with the
designs and this will help further develop
the brewery’s brand.”
The Sheffield Brewery Company is
requesting all landlords to contact the
brewery to make arrangements for replacing
any old pump clip designs which featured
the Yorkshire Rose with our new ones.

Beer Census
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The Annual Beer Census pub crawls took
place on Saturday 25th July which surveyed
85 of Sheffield’s pubs and bars, and the results are in, which I do believe reinforces the
argument that Sheffield is probably the real
ale capital of Britain! Here are some of the
facts and figures we got from it:
- 209 different beers on sale
- Cheapest beer was £1 per pint (In Champs
bar on Ecclesall Road for their house ale)
- Most expensive beer was £3 per pint (in
Cricket Inn (Totley), Wig & Pen (City) and
Commercial (Chapeltown).
- Average price actually lower than last year
despite tax increases.
The most common beers were Timothy
Taylors Landlord, Abbeydale Moonshine,
Tetley Bitter, Marstons Pedigree, Black
Sheep Bitter, Bradfield Farmers Blonde, GK
Abbot Ale and Kelham Island Easy Rider.

THE COBDEN VIEW
40 Cobden View Road, Crookes, S10 1HQ 0114 2661273

Andy and his team wish everyone a warm welcome
BEER Garden/SKY TV - SKY SPORTS + PREM PLUS on big TVs

Tues Night Quiz; Thurs Acoustic Music Sessions; Regular live music
Saturday; Sun Night Music Quiz (win a gallon)
Regular High Standard Backgammon Tournaments

Cask Ales AAvvailable
Black Sheep Bitter, Caledonian Deuchars IPA
Bradfield Farmers Blonde, Wychwood Hobgoblin and Old Speckled Hen
Open Mon-Thurs 1p.m - 12 a.m.; Fri1 p.m. - 1 a.m.
Saturdays 12 -1 a.m.; Sundays 12 -12 a.m

Pub of the Month - September
A fairly new addition to the Sheffield real
ale scene, the Rawson Spring on Langsett
Road, adjacent to the Hillsborough tram
stop, opened in July 2007. A conversion of
the Hillsborough Swimming Baths, which
in more recent times had housed a bar called
the Deep End, the pub comprises a large
central room with a bar occupying most of
one side, with smaller snugs on each side
of the front entrance, and an outside drinking
area with a covered heated patio area for
smokers. This was the sixth Wetherspoons/
Lloyds No 1 bar in the city, the first manager
being John Wall who had previously
managed the award winning Bluecoat in
Rotherham. John left last November to take
over a pub in London, and was replaced by
Grace Hopkins, who moved from managing
Sheffield Waterworks Co, the Lloyds No 1
on Division Street. The Rawson Spring takes
its name from the farm and spring which
once occupied the area and supplied fresh
water to the nearby Hillsborough Barracks.
The bar has 10 handpumps, which dispense
the Wetherspoons regulars, Greene King
Ruddles Bitter and Abbot Ale, and Marston’s
Pedigree, together with a real cider, and up
to six rotating guest beers, many locally
sourced and usually including the house
beer, Rawson Spring, a 4.3% ABV pale
bitter brewed by Bradfield. Beer Festivals
are held in the spring and autumn, the next
beginning in October to celebrate the 30th
anniversary of the opening of the first
Wetherspoons pub. The pub is open from
9am to 11.30pm (midnight on Fridays and
Saturdays), with food available from the
extensive menu from opening time until
10pm each evening. The pub is family
friendly, having a children’s certificate, and
has a loyal and welcoming crowd of regular
customers. Not surprisingly given the
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location, it can get very busy on match days
when Wednesday are at home.
The Rawson Spring is the first Wetherspoons
pub in Sheffield to achieve the award so
special congratulations are due to Grace and
her excellent team of 20 bar staff on winning
the Pub of the Month award which will be
presented on the evening of Tuesday 8th
September.
Alan Gibbons
NOMINATIONS FOR FUTURE PUB
OF THE MONTH AWARDS:
Why not try out the following pubs and vote
yes or no?!
Nags Head (Loxley), Lord Nelson (City
Centre), Plough Inn (Low Bradfield),
Wharncliffe Arms (Burncross).

Chris & Mandy look forward to welcoming you to...

The Plough Inn

a genuine free house and friendly country pub at Low Bradfield.

Tel: 0114 2851280
Selection of real ales from the local Bradfield Brewery and other guest ales.
Three quarter size snooker table
Large beer garden
Children’s play area
Wholesome home cooked food available at reasonable prices
- lunchtimes Mon to Sat 12:00-2:30 and evenings Wed to Sat 5:30-8:30
- Now serving food all day Sunday until 8pm.
Quiz night Wednesday - Free entry, free buffet, gallon of beer to winner
Music evening - all types - First Tuesday of the month. Listen or join in.
Cask Marque accredited for quality of cask ale.
CELEBRATING 200 YEARS AS A PUB IN 2009!

Get here on bus routes 61/62, car parking also available.
Open Mon-Tues 12-3pm and 7-11pm, Wed to Sun12pm-11pm.

sheffield pub of the year 2004,2005,2006,2007,2008, 2009
yorkshire pub of the year 2004, 2007 and 2008
national CaMra pub of the year 2008

KELHAM ISLAND TAVERN
“Sheffield’s Cask Ale Oasis” - Roger Protz
D Sheffield’s permanant beer festival with at least 12 real ales,
always including a mild and a Stout or Porter.
D Large range of draught and bottled continental biers.
D Traditional Cider and Perry.
D Folk Nights Every Sunday
D Quiz night every Monday from 9:00pm with free snacks
D Our beer garden has been awarded Sheffield in Bloom gold
award for five years in a row.
D Ample car parking in the area
OPENING HOURS
Monday - Thursday 12pm until 11pm, Friday - Sunday 12pm until midnight
Pub food served 12-3pm Monday to Saturday
62 Russell Street, Sheffield. Tel: 0114 272 2482 www.kelhamislandtavern.co.uk
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T’Ale of two cities (and a town)

A little less exotic than usual this month, as
apart from a beer-free trip to Luxemburg I
did absolutely no foreign travel in July,
principally due to sprogs hogging all the
cheap flights instead of working down t’pit
or sweeping chimneys like they should.
There is a website, www.ratebeer.com,
which is hopefully rather self-explanatory.
Every year, the European members have a
gathering in the summer, called
(appropriately enough) the Ratebeer
European Summer Gathering (RBESG).
Way back at the beginning of the year,
someone suggested I propose Sheffield to
host the 2009 event, and foolishly I agreed.
What followed six months later was the most
intensive beer tasting session of my life! The
official event started on the Friday, but as a
lot of people were flying in (we had about
20 participants from Holland, Belgium,
Germany, Greece, Denmark, and of course
Britain), I decided that on the Thursday I
would offer Huddersfield as an option –
which just happened to coincide with a
festival in the ever-excellent Star.
Day ‘0’ – Thursday
Having been to work, I caught the 1536 train
to Huddersfield, via the scenic but
agonisingly slow Penistone line, in the
company of half a dozen Ratebeerians. We
alighted at Lockwood and ambled to the
Star, where in addition to a dozen
handpumps in the pub, a marquee had been
erected in the car park, holding a further 46
handpumps as well as a few more RBESG
participants. As ever, the list was excellent,
over the two days I visited I scored 31 new
beers, while the foreign contingent (and the
Brits!) were suitably impressed and set about
trying as many of the beers as possible. Some
of us left about 9pm to have a quick look in

the Rat & Ratchet, the Grove, the Sportsman
and the Station Tavern, all well worth a visit,
the Grove in particular having a superb range
of foreign and UK bottled beers in addition
to the dozen handpumps.
Day 1 – Friday
RBESG ’09 officially commenced at 9.30am
in the Banker’s Draft, where most of us
partook in breakfast and coffee, though some
made an early start on the beer! We then
walked to The Brew Company, where Pete
gave us a guided tour followed by a tasting,
including his experimental new Radler,
made with limes. At 11am we headed to the
Harlequin, where a 20-beer mini-festival
was taking place (what a coincidence, can’t
imagine how that happened!), including
Port Side, a ported version of Pete’s Eclipse
Porter, and several beers from rare southeastern microbreweries such as Grain, Opa
Hays, Sticklegs and Ole Slewfoot. After
trying the beers, accompanied by a hearty
lunch, we took a short walk to the Riverside,
then on to the Cask & Welly, where after a
quick brewery tour we set about trying the
dozen or so beers on offer. Best of the
selection was Little Ale Cart Green Arrow
(5.0%), their best beer yet - according to the
blackboard brewed with 16% more hops
than usual ‘in response to a certain fat, blackclad ticker who reckons our beers aren’t
hoppy enough’ –whoever they could mean!
We then backtracked to the Kelham Island
Tavern (via the other place round the corner
for those that wanted to), where we sampled
yet more beers including Fyfe Northern
Brewer (4.2%) and Leadmill Date Porter
(4.7%). Next port of call was the
Hillsborough Hotel for another brewery trip,
more beers including bottle-conditioned
Unpronounceable IPA (7.0%), and more

T’Ale of two cities (and a town)
importantly dinner! By this stage, fatigue
was setting in, but there was one more pub
to visit: the University Arms. Here, a
Thornbridge night had been arranged,
featuring 5 brews including the new Epic
Halcyon (7%) and Seaforth (5.9%). And
thus ended a successful crawl of the Valley
of Beer, even if I did feel like I’d spent the
day herding cats.
Day 2 – Saturday
Up bright and early (yeah right), we
assembled at Sheffield station for the 0942
train to Manchester. We had reserved seats,
fortunate as EMT had in their infinite
wisdom decided to send out a mere two
coach train, leaving about 100 people
standing up for the duration. Once safely in
Manchester we jumped on the free bus to
Salford, for a short walk to the Crescent.
Here we found Howard Town Weiss Peak
and Hopstar Peter’s Perfect Pint (4.1%)
among the 10 beers on offer. Next venue was
the New Oxford, for lunch and over a dozen
ales, including house beer Salford Pale Ale
(4.0%) from Mallinsons, and Handliner
(4.0%) from Cornish micro Coastal.
After lunch, we strolled into Manchester,
calling for a couple of beers in the unlikely
setting of the Arndale shopping centre – in
the foodie area on the ‘tram’ side can be
found the Boggart Microbar, featuring a
Boggart beer and 3 guests from their superb
wholesale list. A quick half of Bristol Beer
Factory Red for me, then off to the Marble
Arch brewpub, where I totally ignored the
other 8 beers on offer once I saw they had
on the Dobber (5.9%), a variation on their
1425 series. While I could happily drink this
hoppy beast all night (and indeed did when
it appeared in the Harlequin a week later!),
time was pressing on. We called in at the
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Angel, a shadow of its former incarnation
as the Beer House, but still a worthy stopoff
with half a dozen handpumps.
Next up, the Smithfield, where 8 beers were
on offer including Little Valley Sixpence
(3.7%). We then blagged the landlord to
fetch 6 more beers from the cellar, top man!
A quick stop in Bar Fringe netted
Blackwater Tickell’s Tipple (4.0%), before
a final stop in the Crown & Kettle for a swift
half of George Wright Drunken Duck
(3.9%). We caught the last train back to
Sheffield, consuming some of the bottles
people had obtained in Manchester.
Day 3 – Sunday
An easier day in principle, insofar as we
were staying in the same place all day. What
lay before us however was no mean feat:
The RBESG Grand Tasting, hosted kindly
by the Harlequin. The concept is simple –
each participant brings a few bottles of beer,
which meant well over 100 different beers,
from dozens of countries, were assembled.
Until now, I’d never even considered what
100 bottles of beer looks like, and certainly
not how much space they take up!
At noon, the first bottle was opened, and
after seven hours, two meal breaks, and over
a hundred beers, we were done. Highlights
for me were the American, Danish and
Belgian hop monsters, and the Imperial
Stouts, the latter including such delights as
Southern Tier Choklat (11%), and 3
versions of Bryghuset Braunstein
Imperial Stout, one of which was Oloroso
sherry barrel aged. And, of course, De Cam
Kriek Lambiek 2005, a wonderfully sour
cherry lambic so far removed from the massproduced kriek usually seen that it refuses
to be in the same room.
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And thus ended what for me was a six-day
pub crawl which netted 102 new UK beers
and over 100 foreign, and contributed to an
all-time personal best of 255 UK winners
for the month – 48 of which were in the
Harlequin, taking their annual total to 327
by the end of July.
BOTM: Little Ale Cart Green Arrow. A
superb pale, hoppy ale (what else?), which
features a pleasing bitterness absent from
earlier brews, along with the citrus and
mango flavours we’ve all come to expect
from Richard & Gee’s beers
POTM: So far I’ve held off giving the
‘award’ to the Harlequin, as it’d be too easy
and dull to do so every month – however
this month I feel there can be no other option.
While all the pubs in all three places did the
international audience proud, the ‘Quin

the aftermath of the Grand Tasting (photo Craig
Garvie)

really stepped up to the challenge, both with
the mini-festival and with hosting the Grand
Tasting – not to mention featuring more new
beers in a month than most manage in a year!
Na zdravi, Dave Unpronounceable

WANTED
BAR AND CELLAR EQUIPMENT
PLUS INDOOR AND OUTDOOR
FURNITURE
AND
GLASSWARE

Please contact Hannah or Wendy
at The Harlequin
0114 2494181 or 0114 2758195
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CAMRA Meetings and socials

Saturday 29th August 10:20am - RambAle : Ashford to Grindleford/Calver
Our regular monthly walk in the Peak District not only featuring a nice bit of exercise and scenic
views, but stops at real ale pubs along the way. This is the final walk for 2009, and a longer one of
about 10 miles. We catch the 218 bus from Sheffield Interchange to Ashford in the Water at 10:28 and
walk from Ashford to Grindleford via Little Longstone, Great Longstone, Hassop and Calver.

Tuesday 1st September 8pm - Branch meeting : Commercial, Chapeltown
The monthly formal meeting that all branch members are invited to. Here we share pub, club and
brewery news, raise any campaigning or consumer issues, vote for the pub of the month award and get
updated by the committee on what’s happening. All over a few pints of course. Bus 265 or train there.

Saturday 5th September 12pm - Yorkshire Regional Meeting : University Arms
Chaired by Yorkshire Regional Director Mick Moss and attended by branches from across Yorkshire,
its an opportunity to be briefed from above about the national campaign as well as share news and
experience between local branches. Once formal business is concluded, a social will follow.

Tuesday 8th September 8pm - Pub of the Month presentation : Rawson Spring
Members have voted the Rawson Spring, Hillsborough’s Wetherspoon pub, as the September Pub of
the Month winner. We present the certificate to the manager and enjoy a few beers.
Tuesday 15th September 8:30pm - Beer Festival planning meeting : New Barrack Tavern
The 2009 Steel City Beer Festival is taking place in Cemetery Park from 1st to 3rd October, and will
this year be bigger and better! This is the organising committee’s monthly meeting to discuss arrangements for the festival, if you would like to get involved please feel free to come along and join in this
meeting, at the New Barrack Tavern on Penistone Road. (Bus 53 and 78 stops outside)

Saturday 19th September 12:30pm - Anniversary lunch : Thai @ The Travellers
The Sheffield & District branch held their first ever branch meeting in the Travellers Rest in Holmesfield,
now on the 35th anniversary we go back there and visit in it’s new guise as Thai at the Travellers for
lunch, washed down with a pint of real ale, Bus 293/14 (change at Dronfield). Phone for more info.

Saturday 19th September 8pm - Beer Tasting Quiz : The Bradway
A whole load of unmarked beer samples and a sheet with tasting notes - can you work out which beer
is which? There will be prizes to be won and a buffet will be provided. Entry fee £5. Bus 53.

Tuesday 22nd September 8pm - Beer Matters Distribution social
The October issue of Beer Matters will be delivered to the Kelham Island Tavern this afternoon for
volunteers to distribute to their local pubs. Come down and have a beer with us when you collect
them! There will also be flyers and posters for the beer festival available to collect and distribute.

Looking ahead

Steel City Beer & Cider Festival

Set up: Saturday 26th September to Wednesday 30th September October tbc: Woodthorpe Hall Cider Run
December: Christmas Dinner at the Nags
Open: Thursday 1st October to Saturday 3rd October
Head, Loxley
Take down: Sunday 4th October and Monday 5th October
MORE INFORMATION ON BRANCH EVENTS
Contact Richard Ryan our Social Secretary on 07956 114926

SHEFFIELD TRADING STANDARDS
Short measures, misleading advertising and other consumer
complaints? www.tradingstandards.gov.uk/sheffield

Beer Matters
Editor: Andrew Cullen 07554 005 225 beermatters@sheffieldcamra.co.uk
Advertising: Alan Gibbons 0114 2664403 or 07760 308766 treasurer@sheffieldcamra.co.uk
Advertising rates: Full page £60, half page £40, quarter page £25. 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 should be provided with contributions.
COPY DEADLINE FOR NEXT ISSUE: TUE 08/09/09. Note opinions expressed in this publication are those of the author and
may not neccessarily represent those of the Campaign for Real Ale or the editor. Beer Matters is copyright CAMRA Ltd.

Sheffield Brewery launched its first beers in January 2007, since then we
have gone from strength to strength producing real ales with names which
reflect Sheffield and its environs, its great history and traditions. We supply
to local free houses and pubcos which can take advantage of the SIBA direct
delivery scheme. Our brewery tap the Gardeners Rest (opposite Stones
brewery, Neepsend) will always have at least four of our beers available.

Core Beer Range

Brewery Tours

Five Rivers 3.8%
Crucible Best 3.8%
Seven Hills 4.2%
Blanco Blonde 4.2%
plus monthly specials

Also available, brewery tours - sample our
beers along with a pie
and pea supper and an
informed tour around
the brewery. Why not
book the brewery for
your own party?

Parties
For parties we can provide our
beers in 9 gallon casks, 8 pint
tins or as a range of bottles. We
can supply a portable bar with
handpumps, taps and glasses
and even personalise the packaging to reflect the occasion.

House Specials
House beers can be hand crafted for your
own pub to your own requirements.We
can also arrange meet the brewer nights
to explain how our beer is produced.

Unit 111, J C Albyn Complex, Burton Road, Sheffield, S3 8BT
www.sheffieldbrewery.com, email: sales@sheffieldbrewery.com
Tel: (0114) 272 7256 (Tim, Brewery), 272 4978 (Eddy, Gardeners Rest)

