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CAMPAIGN NEWS

FATE OF
THE UNI
ARMS
Old '197' threatened by
university masterplan
As part of the University
of Sheffield’s recently pub
lished Campus Masterplan,
the University Arms could
be demolished to make
way for more university
buildings.
The largest of the three
development options for

the Hounsfield Site envis
ages the destruction of the
building. The other two
options, both smaller in
size, retain the Arms.
The masterplan includes
only one aerial view of the
three proposed options
(p.71 of a 109 page docu
ment). In this, the pub is
replaced by yet another
tower block.
The University Arms
opened in January 2007,
having previously func
tioned, for many years, as
‘Club 197, ‘ the University
Staff Club. It has appeared
in every CAMRA Good
Beer Guide since 2010.

The University of Sheffield Campus Masterplan is currently
available on our website: www.sheffieldcamra.org.uk

BREWERY NEWS

Acorn
Seasonal beer for No
vember are Ella IPA, a 5%
ABV Australian hopped
IPA displaying floral and
subtle spice notes along
with Thunderstruck
Black IPA at 5.7%, this is
named after the classic
AC/DC song, smooth malt
base, packing a powerful
aroma from the dry hop
ping with American Sim
coe hops.

We’ve won an another
award! Our Barnsley
Bitter was voted Champi
on standard bitter at the
SIBA Yorkshire and North
East regional beer compet
ition. Judged by our peers
this award comes on the
back of a successful Export
order which sees Barnsley
Bitter heading over to Italy.

Spire

Intrepid

Spire Brewery is now under
new management and will be
trading as Spire Brewing
Company
As of the 22nd September
2014, the assets of Spire
Brewery have been trans
ferred over to a new company
trading as Spire Brewing
Company .
Over the next 4 months
there will be significant in
vestment into the new Spire
Brewing Company, building
on the legacy and hard work
put in by Dave McLaren, the
previous owner and founder
of Spire Brewery Ltd. Dave in
cidentally has not gone away
and will provide some advice
and guidance to help the new
owner in this venture.
The key milestones will in
clude:
* Transfer old brew house
to new premises better suited
to brewing.
* Investment in a brand
new 15bbl plant.
* Recruitment of a new full
time head brewer.
* Clear identification of the
Core Brands and road map for
seasonal production.
* New web site and Face
book page
* Various launch events.
My personal investment in
this venture has been driven
by a passion for beer and the
desire to ensure we produce
beer both of quality and con
sistency. I have lots of ideas as
to what we want to produce,
but at the core will be many of
Spire’s traditional brews.
In short, I like a good pint,
each time every time.

Intrepid is a new brew
ery that has set up in
Brough (between Hope
and Bradwell) and supplies
beer to the Anglers Rest at
Bamford, which is com
munity owned, along with
the free trade.
The brewery has three
regular staff, brewer Ben
McIntyre who previously
worked in IT and was in
volved in getting the
Anglers Rest up and run
ning, Beck McIntyre who
looks after sales and mar
keting and Paul Towers
who delivers the beer.
A range of three regular
beers are currently brewed:
Explorer, a 4% Blonde
beer, St Bernard, a
malty, brown ale, and a
Porter.

Gareth Jones
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Toolmakers
Toolmakers Brewery and
The Forest together will be
having another weekend
where our ales will be £2 a
pint and guest ales at
£2.50. This event will be
happening on the 8th
November 14.
The ales will be different
in both places, there will be
food and we hope for some
music
This event will be hap
pening every month so the
next one will be the 6th
December 14. Toolmakers
will be open on the 13th
and possibly the 20th
December, will have more
details in next months is
sue. Come visit us on Face
book to find out up to date
details.

BREWERY NEWS

Sheffield Brewery Co.
Following the brew day
at Blue Bee, a number of
Steel City Beer Festival or
ganising committee mem
bers visited Sheffield
Brewery to brew another
beer to promote the upcom
ing ruby anniversary festiv

al – the pump clip carries
the festival logo and the
beer is called Ruby Ruby
Ruby. Look out for it in loc
al pubs and at the festival
itself, which runs from 29th
October to 1st November.

Kelham Island
Two great returning
classics from the Kelham
stable will be in the pubs
for November.
Bud Ekins 5% – Su
perb
amber
bitter,
brewed with a selection of
traditional British hops
and a blend of maris otter
and crystal malt. Bud was
the hard drinking trials
rider who stood in for
Steven McQueen to make
the jump in the ‘Great Es
cape’ and drove the 67
Charger in ‘Bullitt’. It’s a
beer that Bud would have
approved of.
Get Your Kicks 6.6%
– With this epic Americ
an IPA. We have found a
selection of the best hops

the USA has to offer &
carefully blended them to
create a monster of a beer
with a huge, pungent
aroma of citrus, passion
fruit, lychees, strawberry
and blackberry. This
golden beer takes you on
a journey of mouth wa
tering juicy flavours se
ducing the palate into
thirsting for more.
We look forward to
seeing everyone for the
40th Steel City Beer &
Cider Festival (29 Oct to 1
Nov). If you’ve never seen
our brewery you will pass
us as you walk in so give
us a wave. Call in the
brewery shop and say
hello.

Peak Ales
Peak Ales have success
fully brewed a batch of
Bakewell Best Bitter at their
new, bigger brewery at Ash
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ford in the Water. An open
day is planned soon to cel
ebrate!

BREWERY NEWS

Woodstreet

Welbeck Abbey Brewery
With National Guide
Dogs Week getting under
way on the 4th October
Steve Bowles a Worksop
Guide Dog owner wanted
to come up with an innov
ative way to raise aware
ness and much needed
funds for the charity.
Steve says; ‘A friend
mentioned that he had
seen a beer that had been
brewed for another charity
and I thought what a great
idea, so I had a look for a
local brewery and up
popped Welbeck Abbey’
Steve made contact with
Head Brewer, Claire Monk,
who herself had said she
was looking to work with a
local charity and so a part
nership was brewed, so to
speak.
Welbeck Abbey is an in
dependent micro brewery
based in the grounds of
The Welbeck Estate. Steve,
his guide dog May, and loc
al volunteer Eddie, went
along to meet Claire and
set about choosing ingredi
ents for their beer. The re
cipe was finalised with the
help of Pete and Kimber

ley, two other Worksop
Guide Dog owners. Claire
says ‘They knew exactly
what type of beer they
wanted and were instru
mental in the whole pro
cess’.
On Wednesday evening
at The Grey horses Inn,
Carlton in Lindrick, the
first pint of Barley May
was pulled for the public
and it went down a treat.
The beer is aptly named
after the two guide dogs in
the Worksop volunteering
group Barley & May, and
May was there to take
centre stage at the launch.
Over 3000 pints of Bar
ley May has been brewed
and is available in over 40
pubs in the area with 10p
from every pint going to
Guide Dogs. ‘It was a
pleasure to meet Steve and
May and to be able to help
a local charity’ says Claire.
‘We are very grateful to
Claire and the whole Wel
beck Abbey team for sup
porting Worksop Guide
Dogs; this was a great start
to the Guide Dogs Week
activities’ Says Jo Berry

10 | Beer Matters 447  November 2014

Community Fundraiser for
the Charity.
This year we are asking
people to Donate an Hour
during guide dogs week and
become one of ‘Hour Her
oes’ to find out how you can
get involved please go to
guidedogs.org.uk/GDW14

After a very busy and suc
cessful 2013 things settled
down for us during 2014 and
with the onset of 2015 ap
proaching we will be revising
all our core range and monthly
specials. From January 2015
all recipes will have been as
sessed and tweaked accord
ingly. We will be producing
one monthly special, four sea
sonal specials and perhaps one
or two weird and wonderful
brews. Watch this space.
We now bottle our full core
range of beers and these are
available from several outlets
in the Sheffield and local
areas. They are all bottle con
ditioned and come in 500ml
bottles of which the Yello
wood IPA performs particu
larly well.
With the help of our resid
ent doitallman we now have
a fully functioning mobile bar
which can serve up to 10 hand
pulls and is available for
events and functions.
The Hillsborough Hotel
above the brewery will be
holding several themed nights
during October through to
next year and are also taking
bookings for their festive
menu throughout December
along with their Christmas day
lunch, but be quick as places
are going fast.
The Roebuck Tavern in
Sheffield’s bustling centre
continues to perform ex
tremely well. A Festive menu
will be running throughout
November and December. De
tails on their website:
theroebucksheffield.co.uk
Woodstreet Brewery ales
are available at both venues
along with quality guest ales
from our brewery friends.

BREWERY NEWS

Thornbridge

Blue Bee
Two of our new beers
are making the rounds of
Sheffield pubs and bey
ond as November’s Beer
Matters hits the press.
First up is American
Five Hop (4.3%) which
uses five great American
hop varieties: Sorachi
Ace, Citra, Mosaic, Sim
coe and Columbus to give
fruity and hoppy flavours.
On top of this is the extra
special Galaxy IPA
(6.0%). This is Blue Bee’s
200th brew and uses the
superb Galaxy hop from
Australia which imparts
intense passion fruit and
peach characteristics.
Also in the pipeline
and available from early
November is a one of ver
sion of our ever popular
Reet Pale (4.0%) which is
currently the house beer

at both the Rutland Arms
in the city centre and
Closed Shop at Common
side. We will be making
Reet Aussie Pale
(4.0%) similar to the ori
ginal version but using
Galaxy, Ella and Summer
hops all from Australia,
expect an extra fruity hop
kick.
Our next 5% special
available on certain SIBA
lists will be Centennial
IPA, this is yet another
single hopped IPA, once
again experimenting with
another American hop
described as having lem
on and herbal flavours.
Finally, with winter ap
proaching expect some
thing new that is dark
and delicious from Blue
Bee in the very near fu
ture.
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The Great British Home
Brew Challenge  the win
ning beer now available In
Waitrose
In August we announced
the winning beer from this
year’s Great British Home
Brew Challenge, organised
by Thornbridge Brewery,
Waitrose and Brew UK.
The competition, which
had over 200 entries, was
launched in June to find
the best home brew. The
prize, to see the winning
beer turned into a com
mercial
product
for
Waitrose, has been cham
pioned by Derbyshire
based Thornbridge Brew
ery, who already have a
successful range of craft
beers at the supermarket.
Drinks writers Victoria
Moore, Jamie Goode and
Daniel Tapper joined
Waitrose experts Anne
Jones and Kate Prall and
Thornbridge brewers Rob
Lovatt and Dominic
Driscoll along with Greg
Hughes of Brew UK,
formed a panel to judge the
entries in August, eventu
ally deciding that Graham
Nelson’s Vienna IPA was
the deserving winner.
Since hearing about his
beer winning the competi
tion Graham has worked
with the Thornbridge

Brewing Team, headed by
Rob Lovatt, and has visited
the brewery to be involved
in the brew and the bot
tling of his Vienna IPA.
Graham says “Since learn
ing that I'd won it's been a
fantastic experience to be
involved in helping Thorn
bridge's brewers scale up
my recipe and make the
beer. I only make forty
bottles when home brew
ing so to see ten thousand
bottles packaged and ready
to be sent out was quite
humbling! The beer tastes
fantastic  a flavoursome,
ambercoloured IPA with
the big hop aromas very
evident. It was clearly the
same recipe as my beer but
as I expected, Thorn
bridge's attention to detail
had taken it to the next
level!
Rob Lovatt reports “I
knew Graham's beer was
going to be in the running
for the winner the moment
I tasted it. It was solid, well
balanced, clean and had a
modern hop profile which
really stood out. I think we
really did Graham's beer
justice and the final
product produced in our
Riverside Brewery is
something he can be really
proud of.”

PUBS BY BUS

Sheffield
pubs by
bus
Abbeydale
Road
This month's guide to pubs
along bus and tram routes is
focused on the City to Totley
part of bus route 97, operated
by First South Yorkshire. In the
City Centre this runs from

High Street, the Peace Gardens and Moorfoot before
heading out onto London
Road, Abbeydale Road and
Baslow Road, terminating at
Gillifield Wood - the county
boundary! Arriving back in the
City Centre Eyre Street and
Arundel Gate is served.

as far as Millhouses and 98 as
far as Beauchief.

Additionally TM Travel bus 218
runs from Sheffield Interchange and follows the same
route from Moorfoot to Totley before continuing to Matlock.

TICKETS
A day ticket for First buses in
Sheffield (FirstDay) costs
£3.80 or a day ticket on all
buses and trams in Sheffield
(Citywide) costs £4.50.These
tickets are sold by the bus
driver.

These buses are supplemented
by First buses 75, 76 as far as
Broadfield, Stagecoach bus 87

Once in Totley, local bus M17,
operated by TM Travel, provides connections to some
other local pubs in the Dore,
Totley and Bradway area during the daytime.

Abbeyda
Under the old Abbeydale Picture House is Picture House
Social.You decend a staircase
from an almost anonymous
frontage into a smart lounge
which is a modern and fashionable design with a nod to the
building's art deco style. 3 real
ales are available, plus interesting bottled beers from the UK
and rest of the world with guest
bottles listed (sourced via Hop
Hideout) on the blackboard.As
well as the lounge containing
the bar, there is a diner and
games room.

London Road
High Street

Pinstone Street

Bankers Draft is a large two
floor Wetherspoons with a bar
on each floor offering a selection
of real ales at reasonable prices
along with their usual food.

Roebuck is traditional City
Centre pub, food available, live
music nights held (see ad).

Church House is a nice bar
run by Heineken with food available, a range of real ales offered
from their portfolio which includes Caledonian Brewery.
Mulberry Tavern is comfortable, traditional City Centre bar
upstairs with real ales and pool
table, live music venue downstairs.
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Old Crown Inn is a classic
pub with a modern makeover.
3 real ales (generally 'local favourites') and bar snacks.Very
busy with United fans on
match days.
Cremorne has a good beer
range. A long thin pub that
could be described as 'shabby
chic' where you'll find football
supporters and musos happily
rubbing shoulders. Bar snacks
available.

PUBS BY BUS

ale Road
Broadfield is part of the Forum Group and nicely refurbished with a vague railway and
alehouse mixed theme, when
you enter there is a central bar
with a dining area to the left and
drinking area to the right. An
extensive beer range is featured
with something interesting always available and on the food
side of things the pub is famous
for it's pies.

Bradway

Totley Rise
Shepley Spitfire is a recently
refurbished Greene King
estate pub with a pleasant
drinkers lounge, pool table
area and separate dining area.
Beer garden at rear.

Beauchief
Under the Beauchief Hotel is
Jack's Bar, a comfortable cellar bar, however if the weather is nice there is also a
pleasant beer garden. Beer
from Thornbridge.

Old Mother Redcap is a
fairly modern pub in a farmhouse style building next to
Bradway bus terminus, inside
the bar area is L-shaped and
offers mainly fixed seating.The
pub is owned by Samuel
Smiths Brewery and offers all
their own products at reasonable prices. Food served at
most meal times.

Castle Inn sits at the end of
a row of terraced cottages
above the railway cutting, this
pub has three cosy rooms tap room, lounge and restaurant along with a beer garden
at rear. The three real ales
change regularly and are
mainly from breweries in Yorkshire and the East Midlands.
Lunchtime meals are served
daily except Monday, evening
meals Tuesday to Saturday.

Baslow Road

Millhouses
Millhouses has been recently
refurbished and offering a selection of real ales and good
food.
Robin Hood is part of the
Ember Inns chain with their
usual homely interior design
and food menu, the bar features 10 handpumps generally
with a variety of 5 beers on at
any one time, the other pumps
being prepared for the beers
coming up next.

Abbeydale
Road South
Wagon & Horses, part of
the Flaming Grill chain, is
mostly about the dining with
burgers, steaks etc, however it
does have a proper pub section. Beers mostly well-known
national brands.

Dore
Devonshire Arms offers a
range of around 6 real ales
with a mixture of local brews
and well known national
brands. Large multi room pub
with lounge, pool table room
and an adjoining wine bar/bistro.
Hare & Hounds looks like a
row of terraced cottages from
the outside, the pub is long
and thin with two rooms, one
a comfortable room catering
for diners enjoying the value
for money menu, the other a
more basic tap room for
drinkers. Real Ales are normally Tetleys Bitter,Abbeydale
Moonshine and a guest.

Cross Scythes is a gastropub with hotel rooms in the adjoining building and an artificial
beer garden at the rear. Although much of the pub is a
dining area where good food
is served and staff look the
part, those just popping in for
a drink are still made most
welcome. A choice of three
real ales are available, including
a changing guest beer.
Crown Inn is a proper country pub with a selection of
well known beers and home
cooked food.
Cricket Inn is a long established pub located next to the
Cricket green (the pub's beer
garden is on the same field!).
This is part of the Brewkitchen
chain of gastro-pubs which is
a partnership between Thornbridge Brewery and Richard
Smith's restaurants.
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PUB NEWS

Micropubs
If you are not familiar
with the micropub concept,
it is basically a small pub
based in a converted shop
unit where the operating
costs are low, there is no
entertainment, food is lim
ited to bar snacks such as

cheese, pork pies, crisps
and nuts and the drinks
range is a limited specialist
selection including cask
ales. They offer a relaxed
and friendly environment
that is all about good beer
and conversation.

There are two notable
established micropubs in
Chesterfield  the Chest
erfield Alehouse on
West Bars and the Beer
Parlour at Whittington
Moor  both of which have
been recent recipients of
Chesterfield CAMRA Pub
of the Season awards.
Here in Sheffield, the
closest we have is a popup
Micropub in the form of
the Walkley Beer Company
which opens on selected
weekends in a former flor
ists shop with temporary
tables and seats, 3 cask
ales served on gravity and
an interesting selection of
bottled beers. There are
plans for this place to be
come a more permanent
fixture.
However there is anoth
er on the horizon in the

shape of the Beer House.
Planning permission has
now been granted to con
vert a former ecigarette
shop at 623 Ecclesall Road,
by Hunters Bar round
about, that has been stand
ing empty into a micropub
and it is hoped to be trad
ing by Christmas.
The pub layout will see a
bar area down the left hand
side as you walk in, toilets
at the back and a seating
area in the middle. The bar
will offer a range of cask
beers and imported lagers.
Behind this project is Chris
Sinclair who owns the
Dronfield Arms along with
business partner John
Harrison.
You can follow progress
on Twitter by following
@BeerHouse623

PUB NEWS

Inn Brief...
The Rugby Club at Stocksbridge now has 3 handpumps on the bar with
Bradfield Farmers Blonde always available and a second
Bradfield beer on rotation.
The third pump has a Mansfield beer on from Marstons.
The White Hart at Bradwell is
now under the management
of Hawthorne Leisure and
landlord James Bacon. The
beer range includes Tetley
Bitter, Timothy Taylor Landlord, Wells Bombardier Bitter
and a guest ale.
The Harley Hotel, located
across the road from the University tram stop, offers a bar
that opens until the early
hours all week, often with live
music or DJs at night. The
food operation there is the
Twisted Burger Company
and we have news that Twisted Burgers will be providing
a late night diner facility in the
bar until 4am Sunday to
Wednesday with a special
night time menu served in
takeaway boxes after 10pm this is based on the menu
offered at their outside catering unit which goes to festivals.
CAMRA members get 20p off
a pint until 7pm at the Bath
Hotel and 20p off Thornbridge and guest cask beers
at the Wagon & Horses.

Short measures,
misleading ads or other
consumer complaints?
Sheffield Trading Standards
2-10 Carbrookhall Road
Sheffield
S9 2BD
0114 273 6286

Three Tuns
City Centre
Still under the Stephens'
Empire (ahem, Reet Ale
Pubs) umbrella, the Three
Tuns has recently seen the
promotion of Kate Major to
Imperial Overlord, follow
ing in the footsteps of Em
peror Andy himself.
Under this new regime
the first Major change will
be our new Sunday open
ing times. From November
2nd we will be open from
126pm for delicious,
homemade Sunday roasts.
With the wellknown and
wellloved cider pig sand
wiches, halloumi burgers,
bangers and mash, and
changing specials board
growing ever more popu
lar, we decided it was time
to venture into the Kelham
Island Sunday lunch trade.
Our food times during the
rest of the week are re
maining
the
same,
MondayFriday 11.309pm,
Saturday 129pm.
Another change is our
new cider handpump,
serving cellar cooled real
cider on the bar to compli
ment our 6 rotating real
ales. Blue Bee obviously

show their beery faces a lot
on our bar, with their reg
ulars and specials making
frequent appearances, but
we are also excited to be
able to showcase beers
from other exceptional
nearby breweries, such as
Great Heck, Red Willow,
Acorn, and many more.
Finally, thank you to all
who made it down to our
Pub of the Month party in
September, we all had a
thoroughly good night, al
though the Friday lunch
shift afterwards was fairly
painful.
However, we are not
satisfied, we need more
parties!!! Our first birthday
is being celebrated on
Thursday 6th November,
right here at the Three
Tuns, and you're all in
vited. Starting at 7pm,
there will be beer, food,
and even more sherbet
than at PotM.

Dove & Rainbow
On the 4th November
the Dove and Rainbow
Team celebrate their 8th
birthday, which is no mean
feat in this day and age.
Saturday the 8th is also the
landlady Dawn's 21st (!?) 
you do the maths!
So get yourselves down
to help them celebrate in
style with a pint or 3 of
their top cask ales, which
regularly feature some
combination of Wychwood
Hobgoblin, Blue Bee
Lustin for Stout, Abbey
dale Moonshine, Teather
Blond, Moorhouses Blond
Witch, Robinsons Trooper,
Wychwood Pile Driver,
and many more...

tradingstandards.gov.uk/sheffield
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SHOP NEWS

Hop Hideout celebrates 1st birthday!
Sheffield based specialist
beer shop, Hop Hideout, is
celebrating its first anniversary
after opening its doors in No
vember last year.
Located within the Vintedge
arcade, at 444 Abbeydale
Road, Hop Hideout stocks
beers from Saltaire, Bradfield,
Buxton, Great Heck, Thorn
bridge and Summer Wine as
well as other local breweries.
A loyal following of beer en
thusiasts keep owners, Julia
Gray and Will Linford, on their
toes as they ensure more in
triguing and harder to find
brews such as Eight Degrees
(Ireland), North Coast Brew
ing (America) and Oud Beersel
(Holland) are also regularly
available.
Julia Gray, joint owner of

Hop Hideout, said: “We’ve had
a fantastic first year. We’ve es
pecially enjoyed hosting events
including tutored tastings, art
exhibitions and ‘Meet the
Brewer’ evenings – it’s really
important for us to engage
with our customers and inspire
them to try something new.
“We’ve already got some
plans in the pipeline for next
year when we hope to run fur
ther beer and food matching
events,” continued Julia.
Hop Hideout is open 12 to
5pm on Wednesday and
Thursday, 10am to 6pm on
Friday and Saturday and 11
4pm on Sunday.
Look out for birthday cel
ebration event details on Hop
Hideout’s website – 15th and
16th November.

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 Anglers Rest
Bamford (buses 244, 273,
274, 275)

Ladybower Inn
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:

Hope Valley (bus 274)

The Roebuck
City Centre

Royal Oak
Deepcar (buses 57, SL)

Three Merry Lads
Redmires Road (bus 51)

Wagon & Horses
Chapeltown (buses 29, 75,
79A, 87, 265)

VOTE NOW AT sheffieldcamra.org.uk

FESTIVALS

47, 48, 53, 87 or to Gibralter Street
(outside Shakespeare’s) buses 57, 79,
79A, 81, 82, 84, 85, 85A. Nearest
tram stop is Shalesmoor.

November

White Lion, Heeley
Sat 1 – Sun 2 Nov
The White Lion holds one of their
regular beer festivals, this is a classic
pub and the bar has three sides, each
in a different room, handpumps on all
three bars will be filled with different
beers to try on a 'patriotic' theme.
There will also be live music on Sat
urday night. See their advert.

Wakefield CAMRA
Thu 6 – Sat 8 Nov
Again held at the Space on Waldorf
Way, this festival features around 110
real ales, cider & perry and bottled
beers. Note Friday night is advance
tickets only, pay on door for all other
sessions.

Grimsby CAMRA
This is our guide to events that we
know of in or near Sheffield over
the next few weeks.

October

Sheffield 40th Steel City
Wed 29 Oct – Sat 1 Nov
Sheffield CAMRA’s Ruby An
niversary of their Steel City Beer &
Cider Festival. NEW VENUE! The
festival will this year be held at the
much more atmospheric location of
Kelham Island Industrial Museum, a
fitting venue for a Steel City event!
Over 100 real ales plus a large se
lection of cider and perry will feature.
The majority of our local breweries
will have beer at the festival with
some brewery bars, there will also be
an interesting selection of beers from

further afield. We aim for our beer list
to cover the whole spectrum of beer
styles and a mix of new/rare beers
and old favourites.
Bars will be spread across the Up
per Hall and a Marquee outside, there
will also be an outdoor area hosting a
variety of street food stalls.
Live music will be available at
many sessions, organised by Saxbob
(the real ale loving musician that runs
the blues stage at Tramlines festival).
The festival will also have old fash
ioned pub games, retail stalls, our
tombola and a CAMRA membership
stand.
The festival is open 5pm to 11pm
on Wednesday and Thursday, midday
to 11pm Friday and Saturday. Please
see separate advert/website for ad
mission prices and more details.
Nearest bus routes – to Nursery
Street (outside the Harlequin) buses
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Fri 7 – Sat 8 Nov
The inaugural Grimsby beer festiv
al is being held at Bar Matrix on
Bethlehem Street, a couple of minutes
walk from Grimsby Town railway sta
tion (SheffieldCleethorpes trains
stop here every hour) offering free
admission to CAMRA members and
a range of just over 20 real ales plus
a small selection of ciders.

Crookes Social Club
Fri 21 – Sun 23 Nov
The club’s first beer festival, this
will feature a range of around 20
beers from South Yorkshire and live
music on Friday and Saturday night.
Admission is £3.50 (discounted to
£2.50 for club members and CAMRA
members) which includes a festival
glass to keep. Note once you have a
festival glass you can gain free entry
to further sessions. The festival is
open from 6pm Friday and all day
Saturday/Sunday.

SOCIAL REPORT

Woodthorpe Hall Cider Run
On Saturday 11th October a number of Sheffield
CAMRA members along with some regulars from
the Three Tuns in Dronfield joined Dick Shepley
and team at Woodthorpe Hall for the annual Cider
Run and apple pressing.
The Cider Run is a local CAMRA
tradition started by Chesterfield
branch, possibly as a parody of the
wine world’s Beaujolais Nouveau
race, where we hand deliver a tub of
Owd Barker Cider to the local village
and enjoy lunch in a local pub (this
year the Rutland Arms) before return
ing to Woodthorpe Hall to help with the
apple pressing to make next years sup
ply of cider. Once the days work was done the
team was able to relax, socialise, enjoy tea,
coffee, cider and home made cakes all around
the bonfire. Which is in a shopping trolley.
You can enjoy what is left of last years pro
duction at the Steel City Beer & Cider Festival
from 29th October to 1st November.

DIARY

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

Beer Festival construction
Mon 27 – Tue 28 Oct
We build the festival – this in
volves getting all the kit from the
storage locations, building all the
stillage, bars, stalls etc and preparing
for open. We need as many volun
teers as possible – if you can help
please fill in a staffing form on our
website.

Beer Festival open
Wed 29 Oct – Sat 1 Nov
Lots of real ale, cider, perry and
more… We need both volunteer staff
and customers – see elsewhere in this
issue for details!

Beer Festival takedown
10am Sun 2 Nov
We need to dismantle the whole
thing, return kit to where it came
from, get empty casks arranged for
collection and return the venue to the
state we found it! We need as much
help as possible with this and those
volunteers working with us all day
will be rewarded with dinner on us.
Don’t forget to fill in a staffing form!

Yorkshire Pub of the Year
4pm Sat 22 Nov
Our Sheffield Pub of the year was
entered into the Yorkshire round of
the national competition and the
good news is the Kelham Island Tav
ern was judged the Yorkshire winner.
Come and join us for a celebratory
pint as the award is presented at the
pub.

Beer Matters distribution
social/committeemeeting

Festival wash-up meeting

Alan Gibbons

Chairman
Good Beer Guide Coordinator
Pub Awards Coordinator
Beer Matters Advertising
chairman@sheffieldcamra.org.uk

Andrew Cullen

Membership Secretary
Beer Matters Editor
beermatters@sheffieldcamra.org.uk

8pm Tue 25 Nov
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.

Rob Carroll

Branch meeting

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

8pm Tue 2 Dec
Our usual formal monthly meeting
open to all members to catch up with
what is happening in the campaign,
share pub, club and brewery news
and more. Bath Hotel, Victoria Street

Dronfield & District

Branch meeting
8pm Tue 4 Nov
Our usual formal monthly meeting
open to all members to catch up with
what is happening in the campaign,
share pub, club and brewery news
and more. The venue this month is
TBC.

The Committee

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

Subbranch meeting
8pm Wed 12 Nov
The Miners Arms, Hundall.

Treasurer
Local Guide Editor
Beer Festival Organiser
treasurer@sheffieldcamra.org.uk

Mike Rose

Press Officer
press@sheffieldcamra.org.uk

Dave Williams

Richard Ryan

Social Secretary
Clubs Officer
social@sheffieldcamra.org.uk
07432 293 513

Mike Humphrey

Secretary
Branch Contact
mikehumphrey@sheffieldcamra.org.uk

Dave Pickersgill

Pub Preservation Officer
dpickersgill1@gmail.com

Subbranch meeting
8pm Tue 9 Dec
Thxe Victoria Inn, Dronfield.

8pm Tue 18 Nov
We invite those that volunteered at
the festival to help review how the
event ran this year – what worked
and what didn’t – in order to learn
and make it is even better next year!
Shakespeares, Gibraltar Street.
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CAMRA Sheffield & District is a branch of
CAMRA, 230 Hatfield Road, St Albans,
Hertfordshire, AL1 4LW. www.camra.org.uk

