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BREWERY NEWS

Abbeydale

Blue Bee
Firstly bad news to re
port, after a hop shortage
we have been unable to get
hold of any Cascade hops
which means we are having
to let Nectar Pale take a
back seat over the next
couple of months. But not
to worry we have the per
fect replacement in Reet
Pale (4.0%) it is of a sim
ilar style to Nectar Pale
just slightly more hoppy.
Sticking with Admiral for
bittering then the Americ
an pairing of Summit and
Ahtanum to give a citrusy
and floral aroma. We also
tried something for the
first time when we dry
hopped the fermentor with
Comet pellets to give even
more great flavours and
aromas.
We are now constantly
rolling out 5.0% specials
which will be available to
buy on some SIBA lists.

First we had the Geek a
single hopped Mosaic beer
that flew out and next up is
Simcoe IPA. Which you
guessed is a single hopped
beer with the US hop Sim
coe used throughout in
cluding dry hopping in the
fermentor. Simcoe is full of
grapefruit and passion fruit
flavours.
On top of that we have
brewed Kikorangi Red
(4.5%) a red hoppy beer
using Carared and Carafa
malt along with three dif
ferent varieties of New
Zealand hops: Nelson Sau
vin, Pacific Jade and Pa
cific Gem.
Keep any eye out for
further Blue Bee specials as
we hope to brew a lot more,
next in the pipe line will be
a Black IPA and we will see
what we can do with our
Sorachi Ace hops.
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Lots to get through, so
little column space! Be
sure to look out for some
VERY special beers this
month, we are really spoil
ing you! Let’s start slowly
and build up to the big
ones!
The latest in our Doctor
Morton’s range is Funny
Luck and it’s a classic Ab
beydale style pale at 4.1%.
A couple of pints of this is
sure to bring about a
change in fortune.
There’s nothing like a bit
of Temptation to liven up
any evening. This 4.5%
deep golden beer, has sul
try dark fruit flavours, in
particular sultanas, leading
to a long bitter finish. It’s a
beautifully balanced pre
mium bitter if we can say
so ourselves!
Everyone loves Black
Mass, but we are going to
push the boat out even fur
ther this month and brew a
Russian
Imperial
Stout. Weighing in at a
monstrous 7.1%, this be
hemoth of a stout will any
thing but subtle! Expect
big in your face flavours
and we will be dry hopping
it for good measure.
Making it’s triumphant

return, just in time for the
Steel City Beer Festival
(hopefully!) is Galaxy 55!
This caused quite an im
pact a few of years ago
when first brewed and
rightly so! A strong golden
IPA jam packed with the
Australian Galaxy hop.
Aromas of tropical fruit
with mango and passion
fruit dominating the palate
before a crisp bitter finish.
I’m getting thirsty just
writing this!
We had a good response
to our blog on using wood
en casks, if you missed it
you can find it on our web
site. Expect more blogs in
the near future plus a
couple of firkins of Old
Ale may well have sneaked
out of the brewery by the
time you are reading this.
The observant amongst
the readers may well have
noticed that both of our
pubs, The Rising Sun,
Nether Green and The
Devonshire Cat have had a
spruce up last month, and
plans are in the pipeline for
the expansion work at The
Rising Sun, watch this (ex
tra) space for more details
in the following months!

BREWERY NEWS

The Brew Company

Kelham Island
A returning classic and
a brand new stout are on
offer to Kelham fans in
September.
Wild Rider 5.5%
Strong IPA. It’s Mad, it’s
BAD & it’s BACK (again).
Our strong full flavoured
IPA makes its annual brief
appearance this month.
Brewed with a renegade
blend of hops from the UK,
USA, Germany and New
Zealand for a massive, ex
plosive
hop
aroma.
Wickedly juicy, mouth wa
tering & satisfyingly aro
matic.
Another of our Americ
an series is Old Blue
Eyes 4.5% Blueberry Oat
meal Stout. Brewed from a
quartet of toasted malts

and malted oats for a full
bodied black sweet stout.
Bittered with British Ad
miral hops this beautiful
stout is then complemen
ted with the mouthwater
ing sweet refreshing
flavour of blueberries for a
full fruity fresh finish. A
complex yet winning com
bination.
We are all getting ready
for the 40th Steel City Beer
Festival (Wed 29 October
to Sat 1 November). This
year’s venue, The Kelham
Island Museum, is just a
stone’s throw from the
Kelham Brewery so we’ll be
painting and weeding for
the next month to get our
place in tip top condition!
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The Sky’s the limit as local
brewery transforms image
For one local brewer the
times are changing. The Brew
Company was founded in
Sheffield in 2008 compli
mented by their brewery tap
The Harlequin in 2010. But
they are now going through a
transformation. Owner Pete
Roberts tells us the reasons
behind the decision.
"Bigger premises, in
creased capacity, new beer re
cipes and a fresh new image
are top of our agenda."
"When we started brewing
we knew very little about it so
had to learn from the ground
up. In the last six years we
have grown in terms of the
team and our abilities. It was
time to expand so we moved
to new premises, still in Shef
field, and have taken the de

cision to rebrand the entire
brewery from top to bottom."
The new name for the Brew
Company is Sky’s Edge Brew
ing and whilst some of the old
favourite beers remain, some
have been dropped and some
completely new beers join the
ranks.
"We have improved some
current recipes, made some
completely new ones and
made our core range smaller
to allow us to carry on exper
imenting by brewing regular
specials. We currently deliver
within 150 miles of the brew
ery and are soon to start ex
porting so a new image for
our beers was essential to
capture imaginations and best
reflect our brand maturity.
The new brands will be in
stantly recognisable with a
striking design."

Toolmakers
Marion is pleased to an
nounce that she has com
pleted
(under
Olie’s
supervision) her first brew.
It is a 4% ABV bitter style
beer using Galena and
Hallertauer hops.
Toolmakers are also
pleased to announce the re
ceipt of their first festival
award – Black Edge Stout
(5.2% ABV) came third at the
recent Imperial Club Beer
Festival in Mexborough. This
beer also features regularly
in The Forest.

Two beers are being sup
plied to Peterborough Beer
Festival at the end of August
– G Philips Driver and
Top Forge – both 4.2%
ABV blond beers.
As the new function room
area nears completion, brew
ery tours are now available.
To celebrate this a Brewery
Open Day (in association
with The Forest) is planned
for Saturday 6th September
between 3pm and 9pm,
where four Toolmakers beers
will be available at £1 a half.

BREWERY NEWS

Acorn

Welbeck Abbey
We all had Yellow Fever
in July with the arrival of
Le Tour De France in Shef
field. It was brilliant to see
so many stretches of yellow
banners, bunting and bi
cycles lining the streets of
South Yorkshire, and to do
our part we had limited
edition bright yellow Cav
endish Tshirts made. This
was to promote our 5%
blonde beer, Cavendish,
in support one of our na
tion’s favourite athletes.
The Oughtibridge hub bar
was serving pints of this
thirst quenching brew,
alongside our Red Feather
and Kelham Island’s award
winning beers. We hope
you drank a pint of Cav
endish joining in with the
fun, and if not, then it’s
never too late to reminisce!
We were also pleased to
be presented with two
awards at Derby beer fest
ival from the regional heats
of the Champion Beer of
Britain competition. Our
Portland Black was

awarded Gold in the Port
ers category, then overall
Champion Winter Beer for
East Midlands. This means
Portland Black is now in
the national final for the
Champion Winter Beer of
Britain which will be
judged next year. Thanks
go to all who nominated us.
The newest member of
the team is Hannah, who
has joined us from the oth
er side of the bar at The
Blake Hotel in Sheffield.
Whilst she has thoroughly
enjoyed working in the pub
trade, she felt it was time to
learn a new trade, and
what could be more excit
ing than brewing!? We are
pleased to have her as a full
time delivery driver so
make sure you give her a
wave when you see her de
livering beer.
We are coming to the
end of the building project
here at Welbeck and would
like to remind you that we
are able to host your party
or simply a brewery tour. If
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you’re interested please
don’t hesitate to get in
touch with Claire.
Look out for our next
specials too, in August we
have Pilgrim, a 3.8% ABV
honeyed pale and, and
Aphrodite, a 5.2% New
Zealand Pale ale.
That’s all for now and
we hope to see you soon!

After showcasing the
New Zealand Sticklebract
hop in July’s single hopped
IPA its Australia’s turn for
August, we have used the
Helga hop which is de
veloped from the German
Hallertau Mittlefruh hop.
A versatile hop bursting
with floral aromas. Look
ing forward to this one.
The team down in
Barnsley are also busy
brewing the regular sea
sonal and always popular
in late summer Forester,
a 4.5% Amber ale brewed
with Challenger and Mount
Hood hops.
In other news, we’ve re
cently had a Taiwanese
student working with us on
a placement from his
brewing course at Sheffield
University. HanNing has
been with us throughout
July learning about the
brewing process and the
day to day operation of the
brewery and he’s been a
great help. He decided to
give teaching a break in
Taiwan and come to the
UK and learn how to make
great beer – we’d like to
think that’s the reason he
chose to spend time with
Acorn!!

BREWERY NEWS

Steel City
Two Steel City beers are
currently
doing
the
rounds. Firstly, He's Not
The Messiah is in the
'usual' Steel City style, ul
tra pale with 127IBU of US
Magnum followed by loads
of
Centennial
and
Motueka after flameout,
and Citra & Chinook in the
fermenter. Good enough
for Jehovah himself! False
beards not required.
The second brew is a
home collaboration with
American brewer Ken
Fisher of Grateful Deaf
Brewing. The beer is a
variation on Ken's Americ
an Pale Ale recipe, though
hardly pale by Steel City
standards! The usual Mar
is Otter and Wheat malts

were supplemented with
Carared and Belgian Aro
matic for both flavour and
a light amber colour (Ken's
recipe called for crystal
malt, which was substi
tuted for obvious reas
ons!).
A relatively restrained
70IBU of US Magnum fol
lowed by a rare (for Steel
City) late boil addition, in
this case Chinook. More
Chinook post flameout,
and yet more Chinook in
the fermenter, supple
mented by Columbus.
Supplies are limited, but
look out for it in the
Shakespeare, the Sheaf
View and at Nottingham
Beer Festival.

PUB NEWS

Inn Brief...

White Lion
Heeley
The White Lion in Hee
ley, Sheffield has been
chosen as the Regional Fi
nalist (Yorkshire, The North
East and Scotland) for the
Great British Pub Awards
2014, a prestigious annual
event that takes place na
tionally.
Following recognition as
the only pub from Yorkshire
selected as a finalist for the
Best Entertainment cat
egory, The White Lion will
be heading to the Hilton

Hotel, Park Lane in London
on Thursday 11th Septem
ber to attend the awards ce
remony and battle it out
with the 5 other region win
ners for the acclaimed
award of being the UK’s
number #1 pub.
Danny Grayson, multi
site operator and owner of
both The White Lion and
Champs, said: “This is fant
astic news for Yorkshire and
I am delighted to see the
work put in by myself, my

managers Martin and Linda
Allen and Punch Taverns
has been recognised at a na
tional level. Thanks are due
to the performers and cus
tomers who have supported
us, helping to keep music
live – we’re absolutely
thrilled by the award”.
The White Lion, with a
great selection of real ale
and fine malt whisky, has a
diverse range of live music
all week round and all
events are free.

Maurice Champeau is the
new manager at Crookes
Social Club, some will
know him from his days as
bar manager at the Hearty
Oak in Dronfield Woodhouse. Plans are afoot to
improve the real ale range
at the club, more next
month!
Angel at Spinkhill update to confirm: all monies are
now in place from both
community offered loans
and the principal investor
group. Completion of the
purchase of The Angel is all
set to be completed towards the end of August as
planned. Hopefully we’ll
see the pub open again before too long!

PUB NEWS

West End
Broomhall
The team from the Fox &
Duck in Broomhill are taking
over the West End on Glossop
Road on the 28th August.
There will be a short closure
to allow for a little refurb and
rebrand.
The pub will be relaunch
ing as The Doctor’s Orders,
with a medically themed twist
to the decor and menus, as
well as a “Jekyll and Hyde”
themed simple food offer at
lunchtimes 113 to stay in
keeping with the “dramatic”
history of the site (Dr Jekyll’s

paninis, salads and healthy
options, and Mr Hyde’s not so
healthy chilli, spicy pork etc).
They plan to have four
handpulls on with the ever
dependable Moonshine on
from Abbeydale at the ridicu
lously low price of £2.40, plus
a Doctor Morton’s on rota
tion, with the other two lines
being used on rotation to fea
ture products from the man
ager’s favourite breweries 
some local and some a little
further afield (Darkstar, Ma
gic Rock, Raw etc.).

Royal Oak
Beighton
Fears that a Sheffield vil
lage pub could be eventually
turned into a supermarket
have been raised by con
cerned residents. Plans to
make alterations to the closed
Royal Oak pub on High
Street, Beighton – including
a singlestorey side exten
sion, removal of a stairway
and car park alterations –
have been approved by Shef
field Council. Documents
submitted by the applicant
Langar Estates say they in
tend to retain the premises
for class A4 use, which covers
drinking establishments, and
that 10 staff will be em
ployed. The ground floor will
become a ‘modern restaur
ant/dining and bar room ac
commodation’. The pub has
been closed since December.
However, some local res
idents fear other moves could
be planned as the applicant
for the case has purchased
another pub in Manchester

and turned it into a Tesco su
permarket without the need
for changeofuse approval.
The applicant’s agent, Edge
plan, say they are not aware
that the site would be used
for retail.
Aubrey Hill, of Beighton,
said: “Residents of Beighton
were elated to hear The Roy
al Oak is to be revamped and
reopened as a restaurant or
pub. But are we being hood
winked? Those named on the
application have apparently
been involved in buying up
vacant village pubs which are
then quickly converted into a
Tesco Express before anyone
can create a fuss. Apparently
they are able to do this
without applying for any
change of use. I believe old,
traditional pubs, like The
Royal Oak, should be kept as
an asset for the community if
at all possible and not as an
asset for the greedy super
market chains.”
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Inn Brief...
The Tickled Trout in Barlow
reopened after extensive refurbishment on August 5th.
Owners Derek and Chris
Mapp, together with their
management team of Margaret Robbin, Tom Schofield
and Lauren White welcome
all customers, both old and
new, to the much improved
premises. Four real ales are
available on handpump. Regular is Timothy Taylor’s
Landlord. there will be three
guest beers at all times. At
the reopening these were
Oldershaw Heavenly Blonde
(an excellent sample was enjoyed), Abbeydale Moonshine
and Welbeck Abbey Portland
Black. Quality food is served
daily (pub closed Mondays).
The Bowhsaw Inn (Toby
Carvery) at Bowshaw roundabout near Dronfield reopened after refurbishment in
mid-July.
A planning application to replace the car park in front of
the Robin Hood pub in Millhouses with an outdoor
space have been rejected by
Sheffield Council Planning
Committee. The planning application was to pave the
area and install a heated
‘jumbrella.’ Almost 30 residents objected as they feared
the move would force customers to use already limited
parking nearby, affecting
them and local traders. Following an hour-long debate
Councillors voted 10-2

Short measures,
misleading ads or
other consumer
complaints?

against the plans, despite a
recommendation to approve
being made by council officers. They also decided to
add extra weight to a planning condition from alterations approved in 2001,
which said parking facilities
must be retained.
30 years ago, in July 1984,
Theakston’s brewery was
sold to Matthew Brown of
Blackburn. MB were later
taken over by Scottish and
Newcastle. To-day Theakston’s is independent again.
Sheffield band, the Everly
Pregnant Brothers have taken
on the Shakespeare at Heeley. It will soon become The
Brothers’ Arms. The sixpiece Sheffield band is leasing the building from pubco
Punch Taverns, who will carry
out a refurbishment. The
Brothers’ Arms will be free of
any tie to a specific brewery.
A planning application has
been submitted for a residential development on the
site of the currently closed
Fleur de Lys pub in Totley.
The current building was built
on the site of previous pubs
in 1933 – ‘Mock Tudor’ style
– a popular 1930's style for
both houses and pubs. Possible sources of the Fleur de
Lys name are: (i) the heraldic
iris on the coat of arms of the
Barker family who lived at
Totley Hall OR ii) the arms of
King Edward III who was King
of both England and France.

Sheffield Trading Standards
2-10 Carbrookhall Road
Sheffield
S9 2BD
0114 273 6286

tradingstandards.gov.uk/sheffield

PUB NEWS

Pub heritage news
‘Yorkshire’s Real Herit
age Pubs : Pub Interiors of
Special Historic Interest’
(2nd Edition) was available
at the recent CAMRA Great
British Beer Festival at
Olympia and is now avail
able nationwide.
The official launch is at
Whitelocks, (Leeds), on
29th August. In attendance
will be the MP for Leeds

North West, Greg Mulhol
land. Greg is Chair of ‘Save
the Pub,’ an all party parlia
mentary group which aims
to preserve and protect the
Great British pub.
Sheffield pubs featured
are: The Bath Hotel, The
Cross Keys (Handsworth),
The Grapes, The Manor
Castle,
The
Railway
(Brightside), the Sheffield
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Tap, The Travellers Rest
(Oughtibridge) and The
White Lion. The book costs
£4.99 (£3.99 to CAMRA
members) and is available
from the CAMRA shop.
Also in hand is the cre
ation of a local list of Shef
field pub interiors which,
whilst not of national or re
gional importance, never
theless contain elements of
historic interest like some
old fixtures and fittings or
much of their original lay
out. Examples include: Car
brook Hall, The Dog and
Partridge, Fagans, The
New Barrack, The Old
Crown (London Road),
The Princess Royal, Ye
Olde Shakespeare Inn
(Heeley), Shakespeare
(West Bar), The
Sportsman
Inn
(Blackburn), The
Wagon and Horses
(Heeley Green),
and The Welling
ton
(Shales
moor). There
are a number
of other pubs
who have distinctive
historical exteriors. These
include Bloo88 (Hallam
shire Hotel), The Rutland
Arms and The Ship Inn.
We are grateful to the
Sheffield Star, Morning
Telegraph and the York
shire Post for mentioning
the creation of the local list
and a number of sub
sequent suggestions from
readers. We welcome other
examples of Sheffield pubs
with distinctive historical
features.

Please email info to
dpickersgill1@gmail.com

Inn Brief...
Anchorage Bar & Kitchen
is the latest new venue
to open in Sheffield City
Centre, this is in West
One near the Hop in a
unit previously occupied
by a restaurant and will
feature a range of craft
beers along with an
American East Coast inspired food menu.
The Fat Cat celebrated
their 33rd birthday over
the August bank holiday
weekend with a small
beer festival, live music
and a BBQ.
The Three Tuns in Dronfield recently celebrated
their third birthday with
a pie festival.
Those that like to travel
by tram to pubs such as
the Wellington, Hillsborough Hotel, New Barrack Tavern and Rawson Spring will be
pleased to learn that
trams towards Middlewood and Malin Bridge
resume mid September
following a few months
of rail replacement work
around West Street and
the University. Look out
for promotional fares
when the trams resume.
Northern Rail are introducing evening peak restrictions to off peak
tickets from September,
those of you that take
day trips to places like
Huddersfield or Leeds
watch you don't get
caught out!

CAMPAIGN NEWS

Pubs Matter
CAMRA has launched a
new hardhitting cam
paign to urge the Govern
ment to close national
planning loopholes.
The campaign, ‘Pubs
Matter: So why can’t we
have a say’, aims to give
power back to local com
munities by ensuring
planning permission is al
ways required before the
change of use or demoli
tion of a pub.
Local pubs are cur
rently closing at an alarm
ing rate and every week
two pubs are converted
into
supermarkets.
CAMRA says the current
planning system too often
leaves local communities
powerless to act in the
face of big companies and
unscrupulous developers
keen to exploit these loop
holes.
Under current planning
law, pubs can be demol
ished or converted into
several other uses includ
ing supermarkets and es
tate
agents
without
requiring planning per
mission.

CAMRA says allowing
pubs to be converted
without a planning applic
ation is ludicrous – and
Government must step in
and close these loopholes

as a matter of urgency.
Tom Stainer, CAMRA’s
Head of Communications
said: “Popular and profit
able pubs are being left
vulnerable by gaps in Eng

• Pubs support over 1 million UK jobs
and inject an average of £80,000 into
their local economy each year.
• 31 pubs close every week.
• Research by CAMRA found that 2 pubs
were converted to supermarkets every
week between January 2012-2014.
• 69% of all adults believe that a well-run
community pub is as important to community life as a post office, local shop or
community centre.*
• 75% of all adults believe that pubs make
a valuable contribution to life in Britain.**
* Pubs can be demolished or converted a range of
different uses without planning permission,
including: Supermarkets, Pet Shops, Funeral
Directors, Dry cleaners, Estate agents, Cafes and
restaurants.
** TNS CAPI Omnibus Survey June 2010
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lish planning legislation as
pubs are increasingly be
ing targeted by those
wishing to take advantage
of the absence of proper
planning control.
“It is wrong that com
munities are left power
less when a popular local
pub is threatened with de
molition or conversion in
to a Tesco store."
“It is time for the Gov
ernment to stop standing
by while pubs are being
targeted due to gaps in
planning law.”
With a simple amend
ment to the General Per
mitted
Development
Order 1995, any demoli
tion or change of use in
volving the loss of a pub
would require planning
permission.
This small change by
Government would save
hundreds of pubs from
closure and give com
munities a powerful new
weapon in the battle to
protect our pubs.

Support the campaign at
www.pubsmatter.org.uk

40TH STEEL CITY

WORKING
Ever wondered what it
is like helping out at a Beer
Festival? I did for a num
ber of years. It was one of
the reasons I joined Camra
back in 2000. I had
worked in pubs and bars
for 17 years, during which
time I looked after a num
ber of pubs whilst the
manger went on leave. It
was hard work but I got a

Fancy a works do at this year’s festival, why not promote your business
at the same time?
Group of friends who fancy doing
something different on a night out?
Something to celebrate?
You can sponsor a barrel for just
£100 and your name will appear on
the beer label behind the bar, plus
your name will be included in the
programme and on the website.
We will provide you with 6 complimentary tickets to the festival and a
free pint to get you started. We can
also discuss any corporate hospitality requirements you may have.

buzz out of it.
I volunteered my ser
vices for the 2000 Beer

SPON
SOR A
BARR
EL!

Festival at the Students
Union in Pond Street, (is it
still there?). How different
it was to what I was used
to. There were no keg
beers, lagers and spirits.
There was no asking the
customer if they wanted
ice and lemon in their G &
T, no asking if they wanted
crisps or nuts they didn’t

For more info, please email us at
festival@sheffieldcamra.org.uk

want but the pubco wanted
them to buy.
For various reasons it
wasn’t until 2012 I worked
the festival again, doing a
few sessions on the bar
and helping with the
breakdown. 2013 I decided

WHEN AND
WHERE...
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to go the full hog and work
the whole week, setting up,
working the bar and
breaking down. And what

www.sheffie
festival@

40TH STEEL CITY

G AT THE FESTIVAL
a week it was. I put more

from the experienced. Two

hours in that week than I

of the newbies enjoyed

did in a normal week at my

their time so much they

everyday job, (all for the

wanted jobs in pubs.

love of real ale and

There is one regret I

Camra). Being a novice at

have; it is not having

the set up, I saw how much

worked the festivals more

was involved to get the

than I have. The buzz, en

venue ready. I have to

joyment and what I get out

smile at the fact we were in

of working what I have is

a sports hall. There were

on the highest of bars,

many experienced and

sorry pedestals. I must

knowledgeable heads or

have ticked a few boxes

chestrating without being

last year as this time I

demanding. Racking went

have been asked to be

up, the bars went up, and

Deputy Bar Manager.

the beers went on the rack

There are still a good num

ing.

ber of weeks before the

After 2½ days of set up
the festival opened. I

festival and I already have
the buzz.

couldn’t believe how many

Set up for this year’s

people turned up for the

festival starts on October

midday opening. In the

27 with breakdown on

blink of an eye I went from

November 2 with the fest

being festival constructor

ival open October 29 –

to barman. As the after

November 1, so if you

noon passed, the adren

fancy helping out, whether

aline kicked in and the

it be a session or two, (can

barman in me came out. I

you stretch it to three?) on

was in my element, giving

the bar and /or helping

quality service and having

with the set up and break

banter with those who

down send us an email.

came in.
The bar staff were a
mixture of old heads and

Nearly forgot, there is
good beer (and cider) to be
enjoyed.

those new to bar work. The
newbies soon learnt the

Steve Cook

ropes with help at hand

eldcamra.org.uk/festival
@sheffieldcamra.org.uk

FANCY BREWING BEER?
To celebrate the 40th
Steel City Beer & Cider
Festival, we are having two
beers brewed in advance
that will go on sale in local
pubs in September and Oc
tober to promote the festiv
al. Blue Bee Brewery and
Sheffield Brewery Company
have both kindly agreed to
brew a beer especially for
the occasion.

CAMRA members will be
gathering on the morning of
Saturday 6th September at
Blue Bee brewery to help
head brewer Josh brew the
beer which as yet is un
named but will be a 5%
beer. If you want to experi
ence the hard work that
goes into brewing beer and
lend a hand drop us an
email.

AWARDS

 PUB OF THE MONTH 
The Three Tuns
Sheffield City Centre

Photo by Ned Phillips

The Three Tuns is a clas
sical, nicely decorated and
fairly unique pub of a long,
thin shape with a corner seat
at one end at 'the bow of the
ship'!
Andy Stephens' Reet Ale
Pubs company took on the
lease with Punch Taverns in
November 2013 and in
stalled a team of fantastic
staff to run the pub with him

including assistant manager
Kate Major who moved
down from sister pub the
Closed Shop and shift Man
ager Jaimie Watts who came
from Abbeydale Sports Club.
Other Tuns folk to look
out for apart from the guys
in the Kitchen are quizmas
ter Doug who hosts every
Wednesday at 6pm and not
to forget the newest face be
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hind the bar, Jasper, in his
first pub job and enjoying
discovering new beers and
already a hit with the cus
tomers!
Since the pub reopened
the range of real ales have
increased with Blue Bee
Light Blue and Sharps
Doom Bar currently offered
as the regular beers with a
stout or porter also always
available and the remaining
pumps filled with interesting
guest ales from local brew
eries on the SIBA list. Tradi
tional cider is also available,
usually from Westons.
The pub is popular with
office workers during the
daytime (hence the quiz be
ing held at 6pm), many of
whom are popping in for a
bite to eat, then real ale
drinkers are increasingly
calling in for a beer in the
evenings and weekends as
they head down the hill
from the City Centre to
the Kelham Island pub
circuit.
The pub is reputed to
be haunted, however
staff so far in the last 9
months have only re
ported 2 such in
stances...
Food is now served
all day at the Three
Tuns, from midday to
9pm Mondays to Sat
urdays with a menu of
hot and cold sandwiches
and classic pub meals fea
turing, supplemented with a

specials board that changes
regularly.
The pub opens 11:30am
on weekdays and midday on
Saturdays, with the bar re
maining open until 11pm
Monday to Thursday and
midnight Friday and Sat
urday. It is closed on
Sundays when private hire is
possible for large groups.
Although the location of
the pub is considered by
many to be hidden away, it
is actually easy to find, be
hind the cathedral and roll
diagonally down Paradise
Square, it can be found
across the road from the
HSBC bank offices and
Hilton Hotel.
We are presenting the
welldeserved Pub of the
Month award on the evening
of Thursday 18th September.
Festivities will start early at
about 6pm for the after work
crowd, we'll be appearing
with the certificate from
about 8pm, all are welcome
to drink beer and party!

AWARDS



Vote for your
Pub of the Month!

Our Pub of the Month award is a
bit of positive campaigning, high
lighting local pubs that consistently
serve well kept real ale in friendly
and comfortable surroundings.
Voting is your opportunity to sup
port good, real ale pubs you feel de
serve some recognition and pub
licity.
All CAMRA branch members are
welcome to vote at branch meetings
or on our website.
It's not one pub against another,
simply vote YES or NO as to wheth
er you think the pub should be

The Nominees

The Ball
Crookes (bus 52)

The Forest

Neepsend (buses 2, 53)
PotM. If we get enough votes in time
we will make the award.
Nomination forms are available at
branch meetings and on the website.
The pub must have been open and
serving real ale for a year and under
the same management for 6 months.
Winners compete alongside our
Good Beer Guide entries for branch
Pub of the Year, the winner of which
is entered into the national compet
ition.
The list of nominees includes
which buses to take if you fancy a
trip to try them out:

Fox & Duck
Broomhill (buses 51, 52)

Old Nags Head
Castleton (bus 272)

Princess Royal
Crookes (bus 52)

The Roebuck
City Centre

Scotsmans Pack
Hathersage (bus 272)

VOTE NOW AT sheffieldcamra.org.uk

AWARDS

CHAMPION BEER OF BRITAIN
CAMRA’s Champion Beer
of Britain competition sees a
selection and judging pro
cess over almost a year, with
initial county categories se
lected by an online vote
open to all CAMRA mem
bers followed by a pro
gramme of judging in their
categories at various beer
festivals around the country
until the finalists are judged
by a blind tasting panel at

the Great British Beer Fest
ival with the winner crowned
at the trade session, which
was this year on Tuesday
12th August.
Amongst breweries near
us there were a couple of
honourable mentions with
Peak Ales’ Chatsworth
Gold getting a bronze in the
speciality category and
Spire Brewery’s Prince
Igor Imperial Russian

The full results by category:

Overall Champion
Beer of Britain
Gold – Timothy Taylors, Boltmaker
Silver – Oakham, Citra
Bronze – Salopian, Darwin’s Origin

Milds
Gold – Bank Top, Dark Mild
Silver – Branscombe Vale, Mild
Bronze – Castle Rock, Black Gold

Bitters
Gold – Timothy Taylor, Boltmaker
Silver – Mighty Oak, Captain Bob
Bronze – Flowerpots, Flowerpots Bitter Bronze – Sambrook’s, Wandle Ale
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Stout getting a bronze in
the real ale in a bottle cat
egory.
The overall winner, just
pipping Oakham Citra to
the post was a classic York
shire bitter – Timothy
Taylor Boltmaker.
Timothy Taylor isn’t ex
actly one of the more fash
ionable breweries in the
‘craft beer revolution’ being
stubbornly and proudly tra

Best Bitters
Gold – Salopian, Darwin’s Origin
Silver – Red Willow, Directionless
Bronze – Purity, Mad Goose
Bronze – Langton, Inclined, Plain Bitter

Golden Ales
Gold – Oakham, Citra
Silver – Hawkshead, Cumbrian Five Hop
Bronze – Salopian, Hop Twister

Strong Bitters
Gold – Church End, Fallen Angel
Silver – Blue Monkey, Ape Ale
Bronze – Loch Ness, HoppyNESS

Speciality Beers
Gold – Saltaire, Triple Chocoholic
Silver – Offbeat, Way Out Wheat
Bronze – Peak Ales, Chatsworth Gold

ditional, however there is no
denying their commitment
to quality beer.
Nik Antona, Champion
Beer of Britain Director,
spoke in praise of today’s
winner. He said: “It is fant
astic to announce Timothy
Taylor’s Boltmaker as the
Champion Beer of Britain
2014. This full flavoured bit
ter is a modern classic that is
as impressive today as the
day it was first brewed. ”
Head Brewer Peter Eells
said, “I’m speechless. We
work very hard to produce
great beers and we really be
lieve this is the best beer we
can brew – so to have it ac
knowledged in such an im
portant competition is
absolutely fantastic.”
Managing
Director
Charles Dent added, “We’re
absolutely delighted. It’s our
favourite, it’s the brewers
favourite, it’s the beer that
you drink if you’re drinking
with us and it’s named after
one of our favourites pubs –
The Boltmakers.”

Champion Winter
Beer of Britain
(from category winners announced in January 2014)

Cairngorm, Black Gold (Stouts)
Dunham Massey, Dunham Porter (Porter)
Exe Valley, Winter Glow (Old Ales &
Strong Milds)
Kinver, Over the Edge (Barley Wines &
Strong Old Ales)

Champion Bottled
Beer of Britain
(sponsored by Beer Hawk)

Gold – Marble, Chocolate Marble
Silver – St Austell, Proper Job
Bronze – Spire, Prince Igor Imperial
Russian Stout

COMMENT

Campaign for Quality Real Ale?
‘Off flavour’ feedback
I thought Dave Unpro
nouncable’s article in Au
gust’s Beer Matters was
generally very good. How
ever, I would take issue
with him over his list of ‘off
flavours’. One person’s off
flavour is another person’s
sought after flavour. Of the
four he mentions, I happen
to like three of them.
Phenol is the flavour
found in some Islay whis
kies. If it is good enough
for whisky, why not for
beer? At a recent beer fest
ival there was a stout that
was very phenolic due to
being aged in a whisky
cask. The resultant beer
split drinkers pretty much
50:50 with people either

raving about it or hating it
– a real marmite beer.
Some esters give beers a
banana flavour as can be
found in many German
wheat beers and Finnish
Sahti. Finally, I don’t know
why diacetyl has such a
bad name with some
CAMRA tasting panel
members. There is nothing
nicer than a nice toffeeish
old fashioned mild.
Off flavours are only off
flavours if the brewer did
not intend them to be there.
Peter Bearon

Have your say at
www.sheffieldcamra.org.uk

FESTIVALS

SHEFF BREW FEST
@ Bath Hotel

Sheff Brew Fest is a group
of beer loving individuals
who have come together in
spired by the fresh crop of
independent beer festivals
popping up across the UK
from London to Liverpool.
Their first event is a lov
ingly curated, hop forward

beer festival to be held at
The Bath Hotel on Victoria
Street from Thursday 2nd to
Sunday 5th October 2014.
The event will feature more
than 20 specially selected
draught beers from around
the country, a wide range of
hard to find and internation

al bottled craft beers and a
handpicked selection of
quality ciders.
Festival organiser, Jules
Gray explains, “As individu
als and as a group we’re ex
cited by Sheffield and
Yorkshire breweries on our
door step. We’re also ener
gised when you search out
and find fresh, interesting
beers from further afield.
We wanted to showcase a
good mix of the two togeth
er under one roof. Beer is so
diverse, with its multitude of
styles and it’s about coming
together to celebrate that.”
The objective is to host
fundraising popup beer
events in the run up to a lar
ger scale beer festival in Oc
tober 2015. The Bath Hotel
is a beautiful heritage pub
known for having a well se
lected range of cask ales and

provides the perfect back
drop for this first event.
The festival starts at 5pm
Thursday and is open all day
over the weekend.
Examples of breweries
showcased include: Buxton
Brewery, Magic Rock, On
the Edge, Steel City, Quan
tum, Anarchy, Black Jack,
Weird Beard, Wild Beer Co.,
Thornbridge, De Molen,
Siren, Founders, Odell,
Rogue, Beavertown, Burning
Sky, The Kernel, Arbor,
Ilkley, Moor and 3 Fontein
en.
The Sheff Brew Fest team
includes members from
Sheffield Homebrew Club
(@SheffBrewClub), Edd En
twistle (manager of The Bath
Hotel), Sean Clarke (Beer
Central @BeerCentralLtd) &
Jules Gray (Hop Hideout
@HopHideout).

FESTIVALS

Below is a guide to events in or
near Sheffield that we are aware
of over the next few weeks.

September

Tamworth CAMRA
Thu 4 – Sat 6 Sep
Held in the Assembly rooms, a 10
minute walk from the railway station (on
the DerbyBirmingham line), with around
90 different real ales with many of them
new or rare brews you won’t have seen
before. £3 or £4 depending on session,
free entry to CAMRA members.

Great Central Railway
Fri 19 – Sun 21 Sep
This heritage railway is based in
Loughborough and the festival sees a
range of around 50 real ales at Loughbor
ough Central station and smaller bars at
Quorn and Leicester North with steam
trains running between them. £15 gets
you all day travel on the trains and ticket
holders will be admitted to the beer fest
ival for free. If you just want to visit the
beer festival entry is £3. Other attractions
include live music, classic cars and trac
tion engines.
To get there East Midlands Trains run
direct from Sheffield to Loughborough
Midland, it is then a short walk (or taxi
ride) to Loughborough Central.

York CAMRA
Wed 17 – Sat 20 Sep
Hosted under canvas in the Knave
smire (buses run there from the railway
station), this festival features over 400
beers and 100 ciders. Outdoor drinking
area and food village features, as does live
music. Discount entry for CAMRA mem
bers. Opens 5:30pm on Wednesday, mid
day the rest of the week.

Old Hall & Paper Mill
Fri 19 – Sun 21 Sep
Their autumn beer festival, hosted in
the Peak District village of Whitehough,
about 15 minutes walk from Chinley rail
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way station, by two neighbouring pubs –
the Old Hall Inn and the Paper Mill Inn.
As well as the two pub bars, temporary
festival bars are constructed in the vari
ous unique and atmospheric rooms of the
Old Hall with live music, BBQ and tented
seating out in the beer garden. Altogeth
er over all the bars they expect to offer
around 200 different beers and ciders.

Keighley CAMRA
Thu 25 – Sat 27 Sep
Around 60 beers at this festival held at
Central Hall. To get there from Sheffield
by train change at Leeds.

Scunthorpe CAMRA
Thu 25 – Sun 28 Sep
At the Bridge Hotel on Station Road
(next to the station) with around 25 beers.
Fast trains from Sheffield every hour.

Amber Valley CAMRA
Thu 25 – Sun 28 Sep
Hosted at the Strutts Club in Belper, a
minute walk from the town’s railway sta
tion which is on the DerbyMatlock line,
featuring around 100 real ales, ciders and
perry. Live music features and food will
be available. Entry price varies by session.

October

Huddersfield CAMRA
Thu 2 – Sat 4 Oct
Oktoberfest at the APNA venue, a 10
minute walk from the railway station with
around 75 real ales plus cider and perry.

Nottingham CAMRA
Wed 8 – Sat 11 Oct
Robin Hood Beer & Cider Festival, a
big and popular tented event in the
grounds of Nottingham Castle. The main
bars are in a large marquee on the top of
the hill and there are illuminated path
ways at the bottom of the hill lined with
food stalls and smaller beer tents. Live
music features on the bandstand. The
Robin Hood beer & cider festival boasts
a range of around 1000 different real ales
and 200 different ciders & perries. Ad
vance tickets are advisable.

DIARY

Sheffield & District
Info and bookings:
Richard Ryan (see over page)

Crookes/Commonside
pub walkabout

CHARITY QUIZ
Don't forget to get your entries in for
our charity quiz in aid of The British
Polio Fellowship before 30th August!

Enter online or make a donation
at www.sheffieldcamra.org.uk

8pm Sat 30 Aug
Our pub walk abouts lead you
on a pub crawl of various areas of
Sheffield you might otherwise not
go to – a great opportunity to try
some new pubs if you haven’t
been there before!
This time our walk about com
mences at the Ball in Crookes at
8pm (get there on bus 52), we
then head in a generally downhill
direction on to the Princess Roy
al, Cobden View, Hallamshire
House and finish at the Closed
Shop.
To return to town the 95 bus
picks up just around the corner.

Branch meeting
8pm Tue 2 Sep
Our usual formal monthly get to
gether to discuss pub, club and brew
ery news, campaigning issues, awards
and more – all over a pint or two of
course. All members are invited. The
venue this month is the Castle Inn on
Twentywell Road at Bradway. To get
there catch bus 25 or 53 to Bradway
Road shops and walk down Twenty
well Lane or catch bus 97 or 98 (or
the train) to Dore station and walk up
Twentywell Lane.

Toolmakers open day
3pm Sat 6 Sep
The brewery will be open for tours and
serving a variety of beers at reasonable prices.

Saltaire festival train trip
10am Sat 13 Sep
We catch the 11:02 train from
Dronfield (11:18 from Sheffield) via
Leeds to Saltaire for the annual beer

DIARY

festival held at the brewery with
breaks of journey on the way back
visiting pubs in Leeds. Please let us
know if you plan on attending as fest
ival tickets may need to be booked in
advance.

as possible to join us on the day in or
der that we not only cover as many
pubs and bars as possible but also
make it a great social day out!
Details of routes and meeting points
coming soon.

Festival planning meeting

Branch meeting

8pm Tue 16 Sep
We continue making plans for our
Steel City Beer & Cider Festival to be
held this autumn. The meeting venue is
the New Barrack Tavern on Penistone
Road. Bus 53 and 79A passes the pub.

8pm Tue 7 Oct
Our usual formal monthly get to
gether to discuss pub, club and brew
ery news, campaigning issues, awards
and more – all over a pint or two of
course. All members are invited. The
venue this month is TBC.

Pub of the Month
6pm Thu 18 Sep
Our members have voted the Three
Tuns on Silver Street Head in Shef
field City Centre as our September
Pub of the Month award winner. Join
the pub’s celebrations – drink beer,
build your own Three Tuns Fun Bun,
eat from the tower of Brownies and
see us present the award certificate.

Beer Matters distribution
social/committee meeting
8pm Tue 23 Sep
Volunteers that have signed up to
deliver copies of Beer Matters to pubs
in our area come and collect their
supply hot off the press and enjoy a
social pint with fellow distributors.
Additionally the committee hold their
monthly meeting at the same venue
from 8:30pm. Rutland Arms, Brown
Street.

Annual Beer Census
12pm Sat 4 Oct
(aka Beer Capital Survey) We are
running a number of pub crawls across
Sheffield on the one day and record
ing the beer range and prices in all the
pubs we visit to take a snapshot of
Sheffield’s beer and pub scene. This is
very useful campaigning data, however
previous years the sheer number of
different beers has been higher than
other towns and cities that do the same
survey allowing us to promote Shef
field as the beer capital of Britain!
We are looking for as many people
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Evening at Fuggle Bunny
7pm Fri 24 Oct
A pre beer festival social, a brew
ery tour with beer and food included
at Fuggle Bunny Brewery. Cost £20.
We are getting there by tram – the
brewery is a short walk from Halfway
tram terminus.

Dronfield & District
Info and bookings: Nick Wheat
(socials@dronfieldcamra.org.uk)

Subbranch meeting
8pm Wed 10 Sep
The usual monthly business meeting,
all local members welcome. This month
we are at the Tickled Trout in Barlow.

Subbranch meeting
8pm Wed 8 Oct
The usual monthly business meet
ing, all local members welcome. This
month we are at the White Swan in
Dronfield. Bus 44 (or 43 and walk
from fire station) will get you there.

Pheasantry Brewery trip
6pm Sat 18 Oct
Our minibus will pick you up from
the usual choice of Dronfield loca
tions (Three Tuns, Dronfield Arms or
Coach & Horses) and take you to
Pheasantry Brewery in Worksop for
a tour and beer. The brewery tour is
£5, transport costs TBC.

The Committee

Alan Gibbons
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Good Beer Guide Coordinator
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Beer Matters Advertising
chairman@sheffieldcamra.org.uk

Andrew Cullen
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Rob Carroll
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treasurer@sheffieldcamra.org.uk

Mike Rose
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press@sheffieldcamra.org.uk

Geoff Mason

Pubs Officer
geoffmason@sheffieldcamra.org.uk

Dave Williams

Vice Chairman
Public Affairs Officer
dave@sheffieldcamra.org.uk

Richard Ryan

Social Secretary
Clubs Officer
social@sheffieldcamra.org.uk
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Mike Humphrey

Secretary
Branch Contact
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Dave Pickersgill
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