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The Gardeners Rest, nestling in the fast changing Sheffield district of Neepsend, 
is up for sale. An exciting opportunity has emerged to preserve this much loved 

pub and the two floors above it for social benefit. 
 

You are invited to purchase community shares* in The Gardeners Rest to  
ensure its future as a traditional pub and to invest in its development as a hub  

for the many communities that choose to use it. 
 

For more information and to invest visit  
www.crowdfunder.co.uk/gardenersrest 

or contact: mark.powell@yes2ventures.org.uk 
 

 

The share offer opens at 10am on Saturday 15th October  
and closes at 2pm on Saturday 19th November. 

 

Prospectus available online or from the Gardeners Rest, 105 Neepsend Lane, Sheffield, S3 8AT 
 

*Shares redeemable after a minimum of three years at fixed interest rates. 
 

Produced by The Gardeners Rest Community Society Ltd: A Community Benefit Society incorporated under 
The Financial Conduct Authority (FCA): Registration number: 7393 

A minimum investment of £100 will give you a stake in a professionally managed 
pub and community facility that will create supported employment and training 

opportunities, provide activity space for the arts, and offer good accommodation. 
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WHAT ARE yOUR CHAMPIONS?

The 2018 Champion Beer 
of Britain competition has 
now begun (yes the proc-
ess takes over a year!) and 
this is an opportunity for all 
local CAMRA members to 
have their input into which 
beers from our region are 
nominated to be entered 
into the competition.

Once entered into the 
competition the beers are 
judged in local, regional 
and national knockout 
blind tasting events held at 
various beer festivals un-
til the finalists are judged 
at the Great British Beer 
Festival in August.

So, its time to vote for 
the beers brewed in our 
region that you think are 
the best. Those memora-
ble beers where the taste, 
aroma and more all come 
together to deliver enjoy-
ment every time, perfec-
tion and pleasure in a 
glass!

You are asked to pick 
your top 5 regularly 
brewed beers in each of 
the following style: Mild, 

Bitter, Best Bitter, Strong 
Bitter, Golden Ales, Spe-
ciality beers, Old Ales & 
Strong Milds, Porters, 
Stouts, Barley Wines & 
Strong Old Ales and Real 
Ale in a Bottle.

Sheffield & District 
CAMRA members are 
invite to vote in two re-
gions - Yorkshire & North 
East and East Midlands 
- due to the geography of 
our branch area. Vote by 
logging in to www.cbob-
voting.org.uk with your 
membership number and 
CAMRA website password 
(if you haven’t yet got a 
password, log in to www.
camra.org.uk with your 
postcode as your default 
password and change 
your password).

The last time a beer 
from our branch area won 
Champion Beer of Britain 
was in 2004 when Kelham 
Island Pale Rider was the 
winner.

The deadline for voting 
is 1st November.

GOOD BEER GUIDE 2017

The new edition of the 
Good Beer Guide is now 
out and features the very 
best real ale pubs in each 
area, as selected by local 
CAMRA branch members 
that drink in the pubs. It 
also contains listings of 
all the breweries in the 
UK producing real ale 
at the time of going to 
press including details of 
the beers they brew on a 
regular basis.

The printed book costs 
£12.99 and is available 
from the usual book shops 
along with the CAMRA on-
line shop, however mem-
bers can pick up a copy at 
CAMRA branch meetings 
for just £10.

Also coming soon is 
a new Good Beer Guide 
app for Android and Ap-
ple smart phones, keep 
an eye on your app store 
for launch.
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FLAVOUR STARTS HERE
LIGHT • TROPICAL • FRUITY

AVAILABLE ON DRAFT AND IN BOTTLES

www.exit33.beer

Order Hotline: 0114 270 9991 or email: office@exit33.beer

The Harlequin 
108 Nursery Street Sheffield 

S3 8GG 
Tel: 0114 275 8195 

 
https://theharlequinpub.wordpress.com 

 
 

10 hand pumps serving local and guest ales 
 

Cider bar serving 17 ciders  CAMRA 
Sheffield cider pub of the year 2011, 
2013 & 2016 

 
Over 140 premium spirits 

 
Food Standards Agency 5* hygiene rating 

 
Food served 12.00-2.00; and 6.00- 
9.00 Monday-Friday, 12.00-5.00 Saturday 

 
Home cooked roasts served on Sundays 

 
Live music most Friday and Saturday nights 

 
Parties catered for  buffets available  

tutored tasting nights for groups 



BEER CENSUS RESULTS

At the beginning of Sep-
tember a number of 
CAMRA volunteers went 
out and did various pub 
crawls across the City to 
undertake our annual beer 
census - also known as 
the Beer Capital Survey 
- to record the beers out 
there on the bars on a sin-
gle day, giving an idea how 
many different beers there 
are to choose from, which 
breweries are most widely 
stocked, typical price of 
a pint and more. It is an 
opportunity to take the 
pulse of Sheffield’s real 
ale scene.

A similar survey is un-
dertaken in some other 
towns and Cities such 
as Derby, Nottingham, 
Norwich and York - all of 
which are known for hav-
ing good pubs and like to 
promote themselves as 
a good beer destination 
- with Derby often claiming 
in the press to be the real 
ale capital of Britain (which 
our surveys suggest Shef-
field should be the rightful 
owner of that title!).

Here are some of the 
figures that came out of 
the survey this year...

NEWS





WELCOME NEW STUDENTS!

So, freshers, by the time 
this issue of Beer Matters 
hits the pubs you’ll have 
been in Sheffield a cou-
ple of weeks perhaps and 
moved into your accom-
modation, visited the stu-
dent union, gone through 
a whirlwind of freshers 
fairs, society recruitment 
events, welcome parties 
and much more. Maybe 
you’ve even started ven-
turing out and exploring 
the city you will call home 
for the next few years at 
University.

This is the annual arti-
cle aimed at pointing you 
in the direction of good 
beer (we already know 
you are that way inclined 
- you’ve picked up this 
magazine, most likely in 
a good pub!). There is no 
shortage of good beer in 
Sheffield of course, but a 
variety of places to drink 
it is no bad thing.

If you are at the Uni-
versity of Sheffield we 
would encourage you to 
join their real ale society 
who meet in the student 
union at Interval Cafe Bar 
every Thursday for a so-

cial,  heading out to dif-
ferent places each week. 
They also organise visits 
to breweries, beer festi-
vals and more - a bit like 
CAMRA really (ps don’t 
forget if you are under 26 
you get cheaper CAMRA 
membership!) If you are a 
Hallam University student 
there is no real ale in the 
HUBS nor is there a real 
ale society but not to worry 
- there are loads of good 
pubs around the campus 
area and you can always 
join CAMRA and come on 
our branch socials!

In previous issues of 
Beer Matters we have 
covered other areas that 
are easily accessed by 
bus or tram that offer a 
great real ale/craft beer 
pub crawl including the 
Upper Don Valley (Kel-
ham Island/Shalesmoor/
Neepsend/Hillsborough), 
Heeley triangle, Broomhill/
Ranmoor/Nether Green, 
Crookes/commonside/
Walkley, Ecclesall Road 
and Dronfield. These can 
all be downloaded at www.
sheffieldcamra.org.uk. An 
all day pass can be bought 

for all the buses and trams 
in Sheffield for £4.30 - see 
www.travelsouthyorkshire.
com for public transport 
information.

Alternatively you could 
take a ride out into the 
Peak District with Hulleys 
bus company who offer a 
bargain student day ticket 
at £2.50 and they will take 
you to pubs in places like 
Ladybower, Hathersage, 
Bamford, Hope and 
Castleton - see www.hul-
leys-of-baslow.co.uk.

Also worth noting that 
Sheffield Brewery open 
to the public for beer club 
the first weekend of each 
month (Fri/Sat evening) 
and True North Brewery at 
Devonshire Green opens 
to the public very ocasion-
ally for special events. 

CAMRA’s Steel City Beer 
Festival takes place in 
October each year and 
SIBA’s BeerX takes place 
in March, with the Shef-
field Beer Week running 
alongside it. In June (first 
Saturday of), at the end of 
the academic year, there is 
the Three Valleys festival 
nearby in Dronfield which 
is spread across around 
15 venues linked by a free 
bus. So lots going on in 
our area all year round!
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CAMRA volunteers 
maintain a national da-
tabase of every real ale 
pub and you can search 
for pub information via 
our pub guide website, 
whatpub.com. (ps if you 

find any wrong, out of date 
or missing information we 
would appreciate it if you 
help out by finding out the 
correct details and submit-
ting them to us)

Here is a guide to real 

ale outlets in the City Cen-
tre plus London Road and 
Bramall Lane. All these are 
walkable from both Uni-
versities, however if you 
can’t be bothered to walk 
there are plenty of buses 

and trams around. (Alter-
natively a special deal has 
been set up with UBER 
taxi by our friends who 
organise the annual Three 
Valleys Beer Festival - sign 
up for an UBER account 
with the promotional code 
3valleys and get your first 
ride free).

ISSUE 468
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This month Stancill Brew-
ery has embarked on a 
journey to the other side 
of the wide in its quest to 
give drinkers in Sheffield 
a taste of the antipodean. 
The result is Pacific Gem, 
a brand new easy-drinking 
session beer.

Developed by appren-
tice brewer Jonathan, Pa-
cific Gem is the eagerly 
anticipated follow up beer 
to his first offering, Jaxon 
and features New Zealand 
hops. This refreshing drink 
features a subtle berry 
taste and designed to be 
enjoyed whilst lapping up 
the last of the summer sun 
or settling in front of a roar-

ing as the temperatures 
start to plummet as the 
nights start to draw in.

In stark contrast, Stan-
cill Brewery has also pro-
duced its hoppiest beer to 
date -  that is, according to 
head brewer Dean!

The 4.8% pale ale is 
an all-American hop af-
fair designed to tempt 
beer connoisseurs with 
a citrus aroma, delicate 
floral notes and a spicy 
aftertaste. The power-
ful cascade and chinook 
hops help ensure this pint 
packs a punch.  If you’re 
a bit of hop monster, then 
American Beauty might 
be for you!

STANCILL

You’d think that following 
the various television and 
radio appearances that it 
would be full steam ahead 
for the Emmanuales pro-
duction machine to keep 
up with the rising demand 
for our beers of biblical 
proportions.  Our latest 
beer - As The Deer Pants 
For Porter (5.0% Smoked 
Porter) ended up in smoke 
in more ways than one.  
Unfortunately, the kit we 
used finally gave up the 
not-so-holy-ghost and 
breathed its last breath, 
spontaneously combust-
ing.

And so, the wheels have 
ground to a halt.  But be 
ye not afraid!  We’ve com-
missioned a new, shiny 
brewing system and aim 
to get production into full 
swing again in the com-

ing weeks, just in time for 
several beer festivals.

The Independent Sal-
ford Beer Festival takes 
place at Saint Sebastian’s 
Community Centre from 
20th-22nd October, where 
you’ll be able to sample 
the aforementioned beer in 
cask for the first time.

Back in the heart of 
God’s own county, we’re 
hoping to provide an ar-
ray of beers for the much 
loved Sheffield Steel City 
Beer & Cider festival, tak-
ing place on 19th-22nd 
October.  After which, we’ll 
be ramping up production 
for Christmas gift packs.  
Watch this space!

Fingers crossed this 
new kit doesn’t blow up!

Nick Law

EMMANUALES
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As the summer comes to 
an end and we start the 
slow, long descent into 
winter, hop growers have 
been out in their fields col-
lecting the harvest of hops 
that will soon adorn many 
of the beers we all know 
and love.  And what bet-
ter way to celebrate hops 
than to pack them into an 
old favourite in our core 
range…

Seven Hills has been 
reimagined as a dry and 
hoppy pale all, full of 
Northern Brewer, Mag-
num, Chinook and Cen-
tennial, giving this pale ale 
bags of citrus flavours and 
packing a bitter punch.

But it doesn’t stop there 
with the new beers.  This 
autumn, we’ll be welcom-
ing new and returning 
students to Sheffield with 
our 2016 edition of Fresh 
Start, hopped with Rakau, 
Goldings and Bobek; and 

a special beer which will 
have you joining the stam-
pede down the local.

We will also be raising 
money for The Children’s 
Hospital Charity by releas-
ing a special elephant beer 
to promote the Herd of 
Sheffield www.herdofsh-
effield.com.

The money raised 
through donations to The 
Children’s Hospital Char-
ity will help buy life-sav-
ing equipment, fund vital 
research and treatment 
for thousands of children 
from across the world and 
help create a comfortable, 
engaging environment for 
patients. Pubs who partici-
pate may also raise funds 
on their bar through sales 
before the elephants de-
part. A celebration farewell 
is scheduled to be held at 
the Crucible theatre (we’ll 
Facebook further details) 
in October so there will 

then be an opportunity to 
donate and sip our charity 
special on that night too.

Ten pounds from each 
cask we sell will go direct 
to the charity.

Finally, our September 
bash in our Brewery Tap 
Room was a roaring suc-
cess and thanks to Tom 
and Rich on Friday and 
Tom Jones on Saturday 
for playing live and keep-
ing everyone entertained. 
We shall once again throw 
open the doors again on 
Friday 7th and Saturday 
8th October from 6.30pm.  
Come and join us for fresh 
beer, banter, live music, 
and good times.  Take ad-
vantage of our Beer Club 
by becoming a member 
for £15 (annual subscrip-
tion) and enjoy discounts 
on our bar. Peddlers will 
also be on so it’s sure to 
be a lively weekend!

SHEFFIELD BREWERy COMPANy

The SIBA (Society of Inde-
pendent Brewers) judged 
their North East regional 
beer competition at the 
York CAMRA beer festi-
val in September, with the 
winners going forward to 
the national final held at 
BeerX in Sheffield next 
March.

Three breweries from 
our area came away with 
bronze awards in various 
categories with Shef-
field Brewery Company’s 
Sheffield Porter, Geeves 
Brewery’s Captain Gin-
gerbread and Acorn’s 
Darkness Mild being the 
award winning beers.

Talking of BeerX, this 
event which consists of a 
national conference, trade 
show and public beer festi-
val is back at Ice Sheffield 
from 17th to 19th March 
and will have a new con-
ference attached called 
‘Beer Now’ which is all 
about marketing, tourism 
and communication in the 
beer industry.

Hopefully Sheffield will 
benefit from some beer 
tourism with lots of peo-
ple visiting for BeerX, Beer 
Now and Sheffield Beer 
Week and enjoying our 
great beer scene.

SIBA
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One Saturday in Septem-
ber a group from Shef-
field CAMRA came down 
to the brewery to help 
brew a special beer for 
their festival in October, 
it’s always useful to have 
someone else to dig the 
mash tun. Following this 
year’s sort of Hitchhikers 
Guide to the Galaxy theme 
we brewed Don’t Panic 

4.2% a pale ale using the 
suitably space sounding 
hops Comet and Orbit and 
at the time of writing this 
was smelling great in the 
fementer.

Also out this month is 
our collaboration brew 
with Abbeydale. Getting 
Caught in the Rain 6.9% 
is a pina colada IPA brewed 
with lactose and oats to 

give a sweet creamy body 
then hopped with Sora-
chi and Citra along with 
additions of coconut and 
pineapple to give a truly 
tropical taste.

As well as this we have 
re-brewed Born in the 
USA 6.0%, this beer com-
bines three of our favourite 
hops: Mosaic, Citra and 
Equinox to give a big tropi-

cal hop flavour. And finally 
we have got our hands 
on some Mosaic hops 
so couldn’t resist brew-
ing another Geek beer. So 
this time we have gone for 
Search for Geek 3.7% a 
golden session ale with 
plenty of Mosaic which 
impart their tropical and 
pine like characteristics. 

BLUE BEE
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We’ve been busily brew-
ing new beers over the last 
month here at Neepsend. 
First up was Hop Rocket 
IPA - a bold and seri-
ously hoppy Red Rye IPA 
brewed with Australian 
Galaxy and Topaz hops. 
The beer was the winning 
entry from a competition 
held at the Sheaf View and 
Blake Hotel for customers 
to submit ideas for a beer 
and the winning entrants, 
Victoria and Jay, came 
and helped out (read: did 
all the hard work and dug 
out he mash tun!) on the 
brew day.

Sharpshoter, another 
new beer, is a 4.7% NZ 
Pale hopped with fabulous 
Nelson Sauvin and Pacific 
Jade hops. It’s dry, sharp 
and crisp with distinctive 
fruity white wine notes 

from the Nelson Sauvin 
and has flown out and 
been very well received.

Undine, a 4.2% Oat-
meal pale ale hoped with 
Sorachi Ace and Calypso 
is making it’s way out into 
pubs. Expect smooth-
ness and body from the 
oats and coconut, lemon 
and pear notes from the 
hops.

Next up will be a (rare 
for us) return to a beer 
we’ve brewed before: 
Triton, a 4.5% pale ale 
triple hopped with Citra. 
Cascade and Chinook and 
this time round with added 
dry hops.

Following that, look out 
for something tasty using 
the Mosaic hops we’ve 
been saving for a rainy 
day...

NEEPSEND BREW CO

So many exciting new 
brews to share with you 
this month! First up, our 
friends at Opus Independ-
ents are hosting the Au-
tumn Season of the Fes-
tival of Debate.  And so 
following on from Spring’s 
Why Not Give A Toss?, 
we’ve got Why Not Give 
More Of A Toss? coming 
out,  a 4% session pale 
ale brewed with Motueka, 
Cascade and Pacific Jade 
hops for a well-rounded, 
eminently quaffable brew 
with floral and spicy notes. 
Plus, an OUTRAGEOUSLY 
pink pump clip, so defi-
nitely no missing that one 
on the bar!

Doctor Morton’s been 
busy cooking up Manda-
rin Claw of Death (4.1%), 
featuring Mandarina Ba-
varia and Amarillo hops 
for a veritable burst of 
citrussy flavour – “not suit-
able for ducks”! We’ll also 
have a stout out towards 
the middle of the month, 
name and details as yet 

TBC but it promises to be 
a luscious and full bodied 
autumnal treat.

With all the festivities 
of the season coming up, 
we’ve got two spooky 
brews to be out ready 
for Halloween – the re-
turn of Evil (4.6%) and a 
brand new collaboration 
with BrewDog Sheffield. 
Brewed for their annual 
CollabFest, Iced Tea 
Dead People is a 4.6% 
iced tea beer using peach-
infused Sencha tea from 
Birdhouse Tea Co. and a 
plethora of fresh peaches, 
to be available in both 
cask and keg.

Finally, for something 
a bit cheerier to combat 
all this talk of Halloween 
naughtiness, the next in 
our Beer Heads series will 
be out right at the end of 
the month. Our new pal 
Frolicker will be a 3.8% 
Sorachi Ace session IPA, 
promising tantalising fla-
vours of lemon and co-
conut.

ABBEyDALE



Teenage Kicks. The team 
down at Wombwell have 
just celebrated their 13th 
birthday.  It was 4th July 
2003 when Dave Hughes 
and Steve Bunting brewed 
their first gyle of the multi 
award winning Barnsley 
Bitter. The boys have re-
cently passed their 2500th 
gyle of all brews.

The brewery is starting 
life as a teenager on a real 
high with around £40,000 
of new investment, which 
proves the point that it’s 
costs a fortune to keep a 
teenager happy! They’re 
about to increase their 
storage capacity with the 
introduction of a new mez-
zanine level, as well as im-
proving and increasing the 
office space for the hard 
working sales staff.

Barnsley Bitter and 
Barnsley Gold have been 
picked out by a national 
pub company so that the 
traditional chestnut bitter 
and the premium golden 
ale will be seen in pubs 
the length and breadth of 
the land for the next few 
months.

On the bottle front, a 

pallet of Yorkshire Pride 
was recently delivered to 
Southampton to board 
the P&O cruise ship Bri-
tannia. Clearly the lucky 
passengers will be looking 
to celebrate Yorkshire Day 
in style in some far flung 
part of the planet.

The Old No7 in Barnsley 
is preparing for it’s Sum-
mer Beer festival starting 
on Thursday 28th July and 
going through to Sunday 
31st. No doubt a great time 
will be had by all (again) 
with beers featuring from 
across the country. All 
the Acorn seasonals will 
feature including: Hopt-
hathlon (4.5%) A golden 
coloured beer with a hop 
kick on an Olympic scale. 
The latest single hopped 
IPA uses English Flyer 
(5%) hops producing a rich 
golden IPA with caramel, 
liquorice & toffee notes. 
Finally Summer Pale 
(4.1%) is out again and 
being enjoyed in bars and 
pubs across the region, it’s 
a shame the same can’t 
be said about the British 
Summer Sunshine.

ACORN

Brews News – this year’s 
seasonal line up from 
Bradfield Brewery sees the 
return of Jack O’ Lantern 
Ale. A spooktacular brew 
with no unwelcome sur-
prises, this traditional dark 
amber coloured ale offers 
a 4.5% abv and a sharp 
dry aftertaste. Novem-
ber seeks to remember 
the fallen with a sensitive 
creation, 10 pence from 
every pint sold of Farmers 
Poppy Ale is donated to 
the Royal British Legion. 
This light coloured fruity 
ale is one to remember 
for the 11th November. 
And dare we speak of 
the festive season?... the 
Holidays are surely com-
ing and with them, so will 
Farmers Belgian Blue. 
For those that simply can-
not wait until November for 
a taste of the finest, Bel-
gian Blue will be putting in 
a guest appearance at this 
year’s Sheffield Beer Fes-
tival – 19-22nd October at 
Kelham Island Museum.

Charity News – St 
Luke’s Tractor Rally 2016, 
supported by Bradfield 
Brewery, raised a moder-
ate £6209.82 for St Lukes 
Cancer Charity. The Rally 
saw over 70 tractors 
make their way through 
Stannington, Storrs, 
Dungworth, Bradfield, 
Broomhead, over the hills 
and finishing at the Brew-
ery Tap, the Nags Head 
at Loxley where a charity 
auction was held, fuelled 
up with a pint of Farmers 
Red Diesel.

Sticking with the auc-
tion theme, Bradfield 
Brewery are holding their 
annual Harvest Auction 
at the Brewery Tap, the 
Nags Head on Saturday 
1st October. Kicking off 
at 7:30pm with perform-
ances from Bolsterstone 
Male Voice Choir, the 
event promises to be an 
evening full of auction 
comedy and bargains! 
The Farmers Ales will be 
flowing in accordance!

BRADFIELD

BREWERIES
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Local pub is angling for 
your support for solar 
power...

The Angler’s Rest in 
Bamford, a community 
owned pub, shop and 
café, is in the running for 
a share of the £350,000 
M&S Community Energy 
Fund, after applying for 
funding to enable them 
to install solar panels.

Now, the Derbyshire 
base community busi-
ness is asking local peo-
ple to show their sup-
port and to help them to 
save some of its annual 
£20,000 energy bill, by 
voting for the project at  
mandsenergyfund.com.

The M&S Community 
Energy Fund is a national 
renewable community en-
ergy project competition, 
and was launched earlier 
this summer. The fund 
will be awarding two na-
tional awards of £40,000 
and £20,000, regional 
awards for projects across 
Great Britain that require 
a maximum of £12,500, 
and £15,000 for the most 

inspiring or innovative 
project.

If the bid is successful, 
the Angler’s Rest intends 
to install solar panels 
in their car park, which 
would offset a chunk of 
their £20,000 annual en-
ergy bill.

Chris Williams, Finance 
Director at the Anglers 
Rest explains, “We are 
so proud of the pub and 
everything it brings to the 
local community. We have 
been running as a commu-
nity hub for the past three 
years and 80 per cent of 
our members say that they 
have met more people as 
a result of being involved 
with the project, with 75 
per cent saying that they 
fell more part of the com-
munity.

“We are managing 
our finances and spend 
£250,000 a year in our lo-
cal economy, but we are 
always looking for ways to 
save money and to lower 
our running costs. We 
are also keen to be green 
and we are working on the 

building to make it more 
energy efficient, but what 
would really help up would 
be to reduce our crippling 
energy bill. It currently 
costs £20,000 a year for 
the energy to keep the 
building open from 8am 
for the café and post of-
fice, through to pub clos-
ing time.

We have planning per-
mission for solar panels 
in our car park, and vol-
unteers have helped us 
to prepare the site. Now 
all we need are the pan-
els themselves, and that’s 
where the M&S Communi-
ty Energy Fund comes in.

We hope that local 
people will get behind 
this community business 
and vote for us. It is re-
ally quick and easy to vote 
online and winning would 
make a huge difference to 
our community hub.”

For more informa-
tion on the project and 
to vote please visit  
mandsenergyfund.com.

ANGLERS REST, BAMFORD

The Original Bierkel-
ler on West Street 
have installed two 
handpumps on the 
smaller of the two 
bars in the venue 
with beer from Stancill 
available.

The Graduate and 
the Globe have both 
benefited from a re-
furbishment, real ale 
continues to be avail-
able at both.

The former Varsity bar 
on West Street, which 
had been closed for 
a while, has now 
reopened in the new 
guise of Bar and Be-
yond offering craft 
beer, cocktails and 
street food in the early 
evening before mor-
phing into a nightclub 
with djs entertaining 
until the early hours.

Anchorage in West 
One Plaza (off West 
Street) is no more - 
following a refurbish-
ment it is now the 
Hope & Anchor.

The Shiny Sheff near 
Lodge Moor has been 
bought by Marstons 
Brewery and is to 
undergo a refurbish-
ment. 

The Porter Brook on 
Ecclesall Road has 
undergone something 
of a makeover.

INN BRIEF



and cider
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120” 
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20p off all real ale
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The Old Crown on 
London Road is now 
under the manage-
ment of Reet Ale 
Pubs, who also run 
the Rutland Arms, 
Three Tuns, Closed 
Shop and Punchbowl 
as well as own Blue 
Bee Brewery. Follow-
ing a soft opening, a 
launch party is due 
to take place on 28th 
September. As well as 
real ale and cider, the 
Old Crown has a pool 
table, simple food of-
fering and regular live 
music.

Another Reet Ale pub, 
the Punchbowl at 
Crookes, has had a 
minor refurbishment 
to improve the seating 
and add a fireplace to 
make it feel more pub 
like.

The Place at Broom-
hill is to be refur-
bished and renamed 
Bloomery, apparantly 
a steel making refer-
ence.

The Plough Inn (Cross-
pool) was a Tennants pub 
for many years. In 1962, 
ownership changed 
when Whitbread took 
over Sheffield-based 
Tennants. More recently, 
in 2003, Enterprise Inns 
took over the pub. Since 
then, there appears to 
have been no serious 
maintenance work and 
very little spend on up-
keep. Enterprise have left 
the pub to rot.

When the pub closed 
in 2015, a local commu-
nity group successfully 
obtained ACV (Asset of 
Community Value) status 
from Sheffield City Coun-
cil (SCC). This a clear 

badge of honour for the 
pub. In their comments 
regarding the applica-
tion, SCC said:

‘The Property is a 
thriving pub ... It sup-
ports certain community 
groups and community 
activities that cater for 
the interests of a wide 
cross section of the local 
community. It is also ap-
parent ... that the Prop-
erty is well regarded by 
the local community and 
that there are no alter-
native premises within 
a reasonable travelling 
distance for many of 
individuals who use the 
Property.’

Enterprise Inns then 

leased the building to 
Sainsburys who then 
waited until peak holi-
day time before, on 
2nd.August, submitting 
a planning application to 
turn the pub into a ‘con-
venience store.’ Without 
the ACV status, such a 
change of use would not 
require a formal planning 
application.

The pub is adjacent to 
the ground of Hallam FC 
(the 2nd.oldest football 
club in the world). Hallam 
occupy Sandygate, the 
oldest football ground 
in the world and the site 
of the first football game 
(Hallam v Sheffield FC) 
as recognised by FIFA.

ACV UPDATE - PLOUGH INN, CROSSPOOL

As part of the recent Her-
itage Open Day events, 
Sheffield CAMRA led 
two Pub Heritage walks. 

Thanks to the 28 people 
who attended for their 
positive feedback. Details 
of the walk are included 

in the Diaries section 
towards the end of this 
issue.

PUB HERITAGE WALKS

INN BRIEF
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The Alehouse on Fra-
ser Road in Millhouses 
is under new owner-
ship and all are wel-
come. The pub offers 
a range of reasonably 
priced real ales, home 
cooked food also fea-
tures at tea time.

The Stocks and Grey-
hound in Ecclesfield 
and Carbrook Hall in 
Carbrook have all re-
cently introduced real 
ale to the bar. 

The Harley Hotel is 
offering discounts on 
real ale to tram ticket 
holders as part of 
Stagecoach Super-
tram’s Tramendous 
deals scheme.

A couple of bits of 
people news - from 
the Three Tuns and 
Shakespeare’s - Kate 
Major and Chris Bam-
ford have both left their 
managers roles in the 
respective pubs, we 
wish them all the best 
for their new projects.

The Cross Keys (Hands-
worth Road, S13 9BZ) is 
rated by CAMRA as a pub 
with an interior of regional 
importance.

It is a three-roomed pub 
with lots of vintage fitting 
and low ceilings supported 
by oak beams. The back 
parts are the main inter-
est, with the snug a par-
ticular delight. This little 
room, refitted probably in 
the 1920s and largely un-
touched since, has all its 
original seating, panelling 
and Art Deco fire surround. 
There is more old seating 
in the other rooms and a 
(disused) corridor hatch 
near the entrance.

The servery and bar-fit-
tings are all modern.

The Cross Keys is one 
only three pubs in the 
UK built on holy ground. 
There is a cemetery on the 
grounds of the pub. Origi-
nally a mid-13th century 
house for chaplains and 

PUB HERITAGE - CROSS KEyS, HANDSWORTH

then a schoolroom, It be-
came a pub in in 1804. It is 
an old vernacular building 
that stands virtually within 
the churchyard.

The other two UK pubs 

situated on holy ground 
are: the Mug House, Clain-
es Lane, Claines, Worces-
ter WR3 7RN and Ring o’ 
Bells, 39 Kirkland, Kendal, 
Cumbria LA9 5AF.

INN BRIEF
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There are stirrings 
again at the Board-
walk... watch this 
space for further 
news!

A correspondent who 
is a regular at the For-
est on Rutland Road 
emailed following last 
month’s PUBlic trans-
port feature which 
listed all the real ale 
outlets along the sec-
tion of tram route and 
7/8 bus route in that 
part of the Upper Don 
Valley and asked we 
point out that the For-
est is so much more 
than just the Tool-
makers brewery tap 
- there is also  open 
mic’ night’s, quiz’s, 
live entertainment, 
Sunday lunches, 
a choice of guest 
beers and a soon to 
be opened new sun 
terrace.

True North Brewery 
are due to open the 
Blue Stoops in Dron-
field this October. 
Check their website, 
bluestoops.co.uk,  
for the latest news. 
Expect real ale, craft 
beer, gin and food. 
Buses 43/43a will get 
you there from Shef-
field.

JD Wetherspoons 
are running one of 
their regular real ale 
festivals from 12th to 

INN BRIEF

Following a £550,000 re-
furbishment by Punch Tav-
erns, the Abbey in Wood-
seats reopened its doors 
to the general public on 12 
August. At a pre-launch 
event the Lord Mayor of 
Sheffield, Denise Fox, cut 
the ribbon officially reo-
pening this historic former 
coaching inn on the junc-
tion of Chesterfield Road 
and Abbey Lane.

The general manager, 
Wayne Morton, an ex-
perienced licensee from 
Sheffield, is presenting 
four real ales – two regu-
lar ales, including Sharp’s 
Doom Bar, and two guest 
ales. The pub is also offer-
ing a popular pub classic 
menu, with a twist.

The refurbishment has 
been sympathetic, with an 
unchanged room layout, 
but has also brought the 
upstairs function room 
back into use (featuring its 
own bar), and provided a 
welcome upgrade to the 
adjoining bowling green 
facilities.

THE ABBEy

The team at Champs Sports 
Bar in Sheffield is celebrat-
ing after being shortlisted 
as a national finalist in the 
Great British Pub Awards for 
the Second year running.

Licensee Danny Grayson 
has been recognised as one 
of only five finalists in the 
Best Student Bar and Best 
Sports Bar categories and 
will go on to compete in 
the national awards which 
take place in London in 
October.

Champs on Ecclesall 
Road opened in August 
2012 following a joint 
£500,000 investment with 
Punch Taverns, which trans-
formed the former Pomona 
into a cool and contempo-
rary sports bar, With 31 large 
TV screens showing high 
profile sports all day every 
day, from Premiership foot-
ball matches to horse racing 
and superbikes, Champs is 
a sports lover’s dream.

The modern and welcom-
ing interior, complete with 
a wide range of sporting 
memorabilia including a 
full-size motorbike (which 
proves very popular with our 
Student customers) gives 
it a real edge over other 
venues.

Licensee Danny Gray-
son said: “I could see the 
potential with Champs 
and its History on Eccle-
sall road dating back to 

1996, Champs Sports Bar 
taps into our fascination 
with sports and thanks to 
a creative approach and a 
focus on standards, we’ve 
created a winning concept. 
But, Champs is much more 
than that; it’s at the heart 
of our Student community, 
sponsoring Student foot-
ball teams and creating a 
space where Students can 
come together and enjoy the 
match or just relax.”

The sports interior is 
complemented with a strong 
food and drink offer, based 
on good quality and value 
for money. With a striking 
American grill theme, the 
menu includes favourites 
from American Ribs to Build 
A Burger and the Kamikaze 
Wing Challenge. All of the 
bar’s the food is from local 
suppliers and cooked fresh 
on the premises.

Commenting on the 
recognition, Danny Gray-
son said: “The team have 
worked extremely hard to 
create this successful venue. 
It’s not just about the sports; 
it’s about the staff, all of 
whom are highly motivated 
and passionate about cus-
tomer care and it’s about the 
customers – a winning com-
bination in anyone’s book! 
Let’s hope we bring home 
the trophy.”

Danny Grayson

CHAMPS, ECCLESALL ROAD
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A Pub Done Different

Homemade Food Served All Day | Outstanding B&B
5 Cask Marque Ales & Large Selection of Craft Bottles
Muddy Boots & Dogs Welcome | Roaring Open Fires

Established 1809

The Peak Districts’ Eccentric Alehouse
How Lane, Castleton, Hope Valley, Derbyshire S33 8WJ

Peak Hotel

/ThePeakHotelCastleton

@peakcastleton

Find us on TripAdvisor

Real Ale, Real Food & Real Fires

Homemade Food Served All Day | 6 Cask Marque Ales 
Outstanding B&B | Roaring Open Fires

Muddy Boots & Dogs Welcome | Friendly Atmosphere

Established 1719

A Traditional 16th Century Coaching Inn
Market Place, Hope, Hope Valley, Derbyshire S33 6RH

Old Hall Hotel

/TheOldHallHotel

@oldhallhope
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23rd October. Shef-
field pubs include the 
Bankers Draft at Cas-
tle Square, Benjamin 
Huntsman and Water-
works by the City Hall, 
Francis Newton by 
the Hallamshire Hos-
pital, Rawson Spring 
at Hillsborough tram 
stop, Sheaf Island 
on Ecclesall Road, 
Woodseats Palace 
at Woodseats and 
the Steel Foundry at 
Meadowhall.

The Chequers at Coal 
Aston has reopened as 
a Greene King Hungry 
Horse pub. The Inn at 
Troway is due to reo-
pen early October.

Planning permission 
has been granted to 
build a house on the 
rear car park of the 
George & Dragon in 
Holmesfield. Mean-
while over the road 
the Angel continues 
to provide Gluten 
Free beer and food 
options.

The Peacock at Bar-
low is due to reopen 
in its new guise at the 
end of September and 
there are plans to add 
a microbrewery in an 
outbuilding, hopefully 
later this year.

Further down the road 
at Whittington Moor 
in Chesterfield, the 
former Rose & Crown 
opposite the football 
stadium has reopened 
following a major re-
furbishment as Spire-
ites Free House with 
a range of 6 real ales 
- Hopjacker beers plus 
guests. It is under the 
same ownership as 
the Dronfield Arms. 
Buses 43, 44, 50, 50a 
and X17 from Sheffield 
all stop pretty much 
outside the pub.

The Old Hall Hotel 
at Hope now has live 
music in the bar most 
Friday evenings, once 
the restaurant has fin-
ished service at 9pm.

INN BRIEF

The Old Crown on Lon-
don Road is now open 
serving a range of ever 
changing local and nation-
ally sourced real ales with 
a newly developed food 
menu to launch shortly.

The pub is the latest ad-
dition to Reet Ale Pubs, so 
you know what to expect 
really, the same level of 
charm and tomfoolery as 
our sister pubs, Rutland 
Arms, Closed Shop, Three 
Tuns and Punchbowl.

We have a really amaz-
ing space that we’re hop-

ing to become a part of 
Sheffield’s already thriving 
live music and entertain-
ment scene, and would 
love to hear from any 
bands, djs, comedians, 
poets or promoters if you 
have ideas for an event. 
Our pub is your pub, so 
pop in and grab a pint!

Our launch party is go-
ing to be on the Weds 28th 
September, so we would 
love it if you could spread 
the word!

Cara

OLD CROWN, LONDON RD

PLEASE SEND
US yOUR 
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The George & Dragon, 
Hudswell, North York-
shire, has been named 
CAMRA’S ‘Yorkshire Pub 
of the Year 2016’.

The pub is located 3 
miles west of Richmond, 
on the border of the beau-
tiful Yorkshire Dales. It is 
owned by Hudswell Com-
munity Pub Limited, which 
was formed in 2010 to buy, 
refurbish, and re-open the 
only pub in the village. It 
has achieved this and 
gone on to develop the 
pub as a hub for a wide 
range of activities and 
services.

Stuart Miller has been 
running the pub since 28th 
July 2014. He is supported 
by an excellent team in-
cluding his father Keith and 
his brother Sam, who are 
both outstanding chefs.

It is described in the new 
CAMRA Good Beer Guide 
2017 as: “At the heart of 
the village, this homely 
multi-roomed country inn 
has a large beer terrace of-
fering fantastic panoramic 
views over the Swale Val-
ley.” Copper Dragon Best 

Bitter and Rudgate Ruby 
Mild, are the beers that are 
available on a regular ba-
sis. Three regularly chang-
ing guest beers, sourced 
mainly from within the 
Yorkshire region, are also 
always available.

To celebrate the pub’s 
first appearance in the 
Good Beer Guide since 
it reopened, a regional 
launch of the Good Geer 
Guide 2017 will be held in 
the pub tomorrow (15th). 
CAMRA National Direc-
tor and George & Dragon 
shareholder Ken Davie will 
be available for interviews 
in the pub from 1pm on-
wards.

The Runner-up in the 
competition was The 
Sportsman in Hudders-
field, which is run by 
John Fletcher. The pub 
is owned by Beerhouses; 
a small Dewsbury based 
pub group that owns five 
pubs. It is described in the 
CAMRA Good Beer Guide 
2017 as: “This 1930s pub 
has won a CAMRA English 
Heritage Conservation Pub 
design award. Eight hand-

The finalists
Barnsley - Crown, Elsecar
Bradford - Hop, Saltaire
Cleveland - Downe Arms, Castleton
Darlington - Crown Inn, Manfield
Doncaster - Doncaster Brewery Tap, Doncaster
Halifax & Calderdale - Firehouse, Sowerby Bridge
Harrogate - 10 Devonshire Place, Harrogate
Heavy Woollen - New Inn, Roberttown
Huddersfield - Sportsman, Huddersfield
Hull & East Yorkshire - Butcher’s Dog, Driffield
Keighley & Craven - Talbot Arms, Settle
Leeds - Kirkstall Bridge Inn, Kirkstall
North West Yorkshire - George & Dragon, Hudswell
Rotherham - Beehive, Harthill
Scarborough - Sun Inn, Pickering
Sheffield - Kelham Island Tavern, Sheffield
Wakefield - Robin Hood, Altofts
York - Rook & Gaskill, York

pumps include one serving 
a Mallinson’s beer.”

CAMRA’s Yorkshire 
Regional Director, Kevin 
Keaveny, said “The results 
of this year’s competition 
highlight the success that 
can be achieved by an 
enthusiastic community 
company and a small well-
managed pub group.”

The licensee of the 
George & Dragon will be 
presented with a framed 
certificate at 2.00 pm on 
Saturday 19th November 
by Kevin Keaveny, CAM-
RA’s Regional Director. The 
licensee of The Sportsman 

will be presented with a 
framed certificate at 2.00 
pm on Saturday 12th No-
vember by Peter Goddard, 
CAMRA’s Deputy Regional 
Director.

The eighteen nomina-
tions for this year’s pres-
tigious title were visited by 
individual members of a 
judging panel over a four 
month period. Each nomi-
nation was scored against 
strict criteria that included 
an emphasis on the Qual-
ity and Choice of Real Ale, 
Style/Decor, and Service 
and Value.

GEORGE & DRAGON 
yORKSHIRE PUB OF THE yEAR - 2016 



50 + 
Real Ales 
Ciders &  
Fruit 
Wines 

17th-20th 
November 
2016 

Market Street - South Normanton 
Derbyshire - DE55 2EJ 

19:00 - 23:00 - Thursday 17th 
12:00 - 23:00 - Friday 18th 
12:00 - 23:00 - Saturday 19th 
12:00 - 14:00  - Sunday 20th 

FREE Admission to ALL sessions for CAMRA Members 
Very Limited Festival Glass Available (only 240!) 

/SN_BeerFestival /SouthNormantonBeerFestival www.mansfield.camra.org.uk 

Playing Friday Night 
Entry Fee: 3 after 6pm 

Playing Saturday Night 
Entry Fee: 2 after 6pm 

The 4th SOUTH NORMANTON BEER 

& CIDER FESTIVAL 2016 

PRESENTS 
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The Wortley Men’s Club in 
Wortley has been named 
‘Yorkshire Club of the Year 
2016’ and is now celebrat-
ing a hat-trick of wins after 
also taking the prestigious 
title in 2014 and 2015.

The club’s run of suc-
cess actually started four 
years’ ago when it finished 
runner-up in 2013. It was 
particularly successful in 
2015 when it went on to 
win the title of National 
Club of the Year 2015. 
The club is situated in a 
village that is just over 8 
miles away from Barns-
ley in South Yorkshire. It 
is run by Nigel & Teresa 
Pickering, who said they 
were delighted to have 
won again.

The club is described 
in the CAMRA Good Beer 
Guide 2016 as: “Originally 
the estate reading rooms, 
the opulent interior and 
exterior feature exposed 
timber frames, ornate ceil-
ings, wooden panelling 
and a real fire.” Timothy 
Taylor Landlord is on sale 
regularly, and two guest 
ales are obtained from lo-
cal and national brewer-

ies. A changing real cider 
is always available.

CAMRA’s Yorkshire 
Regional Director, Kevin 
Keaveny, said “This third 
win in a row shows the 
club’s continued commit-
ment to high standards. It 
also shows that a club in 
a village can thrive if the 
management offer the 
members the products, fa-
cilities, and level of service 
that they require.”

The Tap Room in York 
was the Runner–up in 
the competition. The Tap 
Room is nestled inside 
the York Brewery in Toft 
Green, which is only 10 
minutes walk from the rail-
way station. It is managed 
by Matthew Moore, and 
sells a good selection of 
the brewery’s award win-

WORTLEy MEN’S CLUB 
yORKSHIRE CLUB OF THE yEAR - 2016 

The finalists
Guiseley Factory Workers’ Club, Guiseley 
Armitage Bridge Club, Armitage Bridge
Crookes Social Club, Sheffield
Alverthorpe Working Men’s Club, Alverthorpe
Concertina Band Club, Mexborough
Hanging Heaton Cricket Club, Batley
Three Links Club, Skipton
Wickersley Old Village Cricket Club, Wickersley
Crossing Club, Grosmont.

ning beers.
The Licensees of both 

clubs will be presented 
with framed certificates 
on dates to be arranged 
in October. Peter God-
dard, CAMRA’a Deputy 
Regional Director, will 
do the presentation to 
the Wortley Men’s Club. 
Kevin Keaveny, CAMRA’s 
Regional Director, will do 
the presentation to The 
Brewery Tap Room.

The eleven clubs nomi-
nated for this year’s pres-
tigious title were visited 
by five judges over a four 
month period. Each nomi-
nation was scored against 
strict criteria that included 
an emphasis on the Quality 
of Real Ale. Also consid-
ered were Atmosphere, 
Style/Decor, Service and 
Welcome, Value for Money, 
and Alignment with CAM-
RA’s Principles.

Our District Pub of the Sea-
son award is a programme 
that recognises the good ale 
pubs in the Derbyshire part 
of our branch area, some of 
which is rural parts of the 
Peak District National Park. 
Pubs are nominated and 
voted for by our members 
who drink in those pubs.

The winner of our inaugu-
ral award, which has been 
voted for over the summer, 
is the Three Stags Head at 
Wardlow Mires. Words like 
legendary and personality 
are often used and either 
word could apply to both the 
pub and landlord here.

Jeff and Pat bought the 
pub originally when they were 
looking for premises to con-
duct their pottery business 
- which is in stables behind 
the pub - and ran the pub 
as something of a sideline, 
open just at the weekend 
catering for locals including 
farm workers, walkers and 
others in the area.

The draught beer choice 
consists of 4 handpulled ales 
from Abbeydale including the 
special, quite strong, house 
beer called Black Lurcher, 
named in memory of the pub 

THREE STAGS HEAD 
DISTRICT PUB OF THE SEASON - SUMMER 2016 
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dogs that used to be resident 
in the bar area. These days 
there are still plenty of dogs 
and sometimes even a hawk 
to keep you company.

The beer range and Jeff’s 
attitude to it once made 
it into the Sheffield Star 
newspaper thanks to the 

sign above the bar that read 
‘please do not ask for lager 
as a smack in the gob often 
offends’. A range of quality 
European bottled beers is 
however available!

The pub is listed in CAM-
RA’s national inventory of 
unspoilt historic pubs - it 
has changed little since the 
16th century - featuring two 
rooms with stone flagged 
floors, low ceilings and 

LIVE MUSIC

TOM, BRIGITTE AND THE TEAM WELCOME YOU TO...

THE HILLSBOROUGH HOTEL
54-58 LANGSETT ROAD, SHEFFIELD, S6 2UB - 0114 232 2100 - 

6 REAL ALES

FOOD
LOCALLY AND NATIONALLY SOURCED

HOME-COOKED, LOCALLY SOURCED

QUIZ
JIM’S TUESDAY NIGHT

OCTOBER 22ND

BIG CITY TRIO

OCTOBER 15TH

RED RIVER
REBELS

NOVEMBER 19TH

THE
BASEMENT

OCTOBER 9TH
HOSTED BY

JIM MCDONALD
AND DAVE YOUNG

OCTOBER 23RD
HOSTED BY

CHARLEY DAWBER

FOLK
MUSIC

8-ISH START

proper open fires.
Home cooked, locally 

sourced food is available at 
meal times with game often 
a speciality - especially if 
the landlord or one of the 
regulars has been shooting 
recently! There are also some 
excellent jumbo pork pies 
available as bar snacks.

This is a pub run the old 
fashioned way - embrace 
the character of the pub and 
behave accordingly (starting 
by not leaving the front door 
wide open!) and you will be 
made welcome and enjoy 
yourself. Landlord and staff 
are all equally straight talking 
people who have no qualms 
about encouraging people 
they don’t like to sling their 
hook!

We’ll be running a minibus 
trip from Sheffield out to the 

Three Stags Head to present 
their Pub of the Season win-
ners certificate soon (date 
TBC), departing from the Old 
Queens Head by Sheffield 
Bus Interchange at 1pm and 
stopping off at some other 
pubs along the way (potential 
future winners?).

If you live in the area and 
fancy meeting us for a pint 
the rough schedule is:

Anglers Rest, Bamford 
13:30hrs; Queen Anne, 
Great Hucklow 14:25hrs; 
Barrel Inn, Bretton 15:15hrs 
and Bulls Head, Foolow at 
15:55hrs with 30-40 minutes 
at each.

We intend to be at the 
Three Stags Head from 16:40 
to 18:10, returning direct to 
Sheffield, arriving back by 
7pm.

THREE STAGS HEAD 
DISTRICT PUB OF THE SEASON - SUMMER 2016 

AWARDS
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The White Lion has not 
only been a constant 
fixture on London Road 
since 1781, it has been 
a constant favourite on 
the Sheffield beer scene, 
appearing in 28 editions 
of the Good Beer Guide. 
Its 28th appearance is in 
2017. The architectural his-
tory of this one pub alone 
could fill an entire issue of 
Beer Matters. It has earned 
Grade II listing (1999), one 
of a select group of Tetley’s 
‘Heritage Inns’ (1989) and, 
more recently, recognised 
by CAMRA as having an 
interior of outstanding 
historic interest, appear-
ing in CAMRA’s Yorkshire 
Pub Heritage publication. 
For visitors to the White 
Lion it is the beautiful tiles, 
seemingly eccentric col-
lection of rooms, and the 
famous reversed ‘N’ in the 
stained-glass that make it 
an endearing and comfort-
ably atmospheric place to 
enjoy a few ales.

Over the years it must 
have had dozens of licen-
sees but the current in-
cumbents, Jon and Mandy, 
have not only been running 
the White Lion for as lit-
tle as 18 months, but had 
never managed a pub be-

WHITE LION, HEELEy 
PUB OF THE MONTH - OCTOBER 2016 

fore. Their story is a fairy-
tale. Long-time customers 
of the White Lion, Jon and 
Mandy gave-up their pub-
lic-sector careers to take 
on the pub they loved, wor-
ried that it was in danger 
of going into a terminal 
decline. And what a job 
they’ve done! As well as 
four regular ales – Abbey-
dale Moonshine, Kelham 
Island Lion’s Main, Tetley 
Bitter, and Wychwood 
Hobgoblin – there is always 
a fascinating (and often 
unusual) selection of up 
to seven excellently kept 
guest ales. The pub also 
has real cider (Weston’s 
Old Rosie and one guest), 
and an impressive selec-
tion of malt whisky.

The White Lion is a 
champion music venue, 
winning the title of best 
music pub in Yorkshire 
and the north-east in 2015. 
Free live music is a feature 
nearly every night, apart 
from Wednesdays when it 
hosts a popular pub quiz.

And given Jon and 
Mandy’s story, it is hardly 
surprising that they have 
made the White Lion a 
true community pub. It 
gives rooms over to clubs, 
groups and the local com-

munity, hosts regular char-
ity events, supports local 
community events and 
neighbouring businesses. 
For all these reasons an 
unincorporated body, con-
sisting of members of the 
local community and with 
the support of CAMRA, 
has just submitted an ap-
plication to list the White 
Lion as an asset of com-

munity value (ACV) – fin-
gers-crossed!

We’ll be presenting this 
much-deserved ‘Pub of the 
Month’ award on Tuesday 
11 October from 8pm on-
wards, so come along (615 
London Road, Heeley (next 
to Ponsford, at the heart of 
the Heeley Triangle) – on 
bus routes 10, 10A, 20, 24, 
25, 43, 43A, 44, X17), and 
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Sheffield Pub of the Month
Our Pub of the Month 
award is a bit of posi-
tive campaigning, high-
lighting local pubs that 
consistently serve well 
kept real ale in friendly 
and comfortable sur-
roundings.

Voting is your oppor-
tunity to support good, 
real ale pubs you feel de-
serve some recognition 
and publicity.

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 whether you 
think the pub should be 

PotM. If we get enough 
votes in time we will 
make the award.

Nomination forms are 
available at branch meet-
ings 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 win-
ner of which is entered 
into the national com-
petition.

The list of nominees 
includes which buses to 
take if you fancy a trip to 
try them out:

NOMINEES

NOMINEES
The Angel
Spinkhill (bus 71)

Cheshire Cheese
Hope (bus 272/273/274 
followed by a short walk)

Ladybower Inn
Bamford (bus 273/274)

Old Hall Hotel
Hope (bus 272/273/274)

Olde Nags Head
Castleton (bus 
272/273/274)

Red Lion
Litton

Yorkshire Bridge 
Inn
Bamford (bus 273/274)

District Pub of the Season
The District Pub of the Sea-
son award programme runs 
alongside our established 
Pub of the Month awards to 
encourage more people to 
visit and recognise the Der-
byshire pubs in our branch 
area, many of which require 
that extra effort to get to be-
cause of their rural location. 
Many of these pubs are in 
picturesque Peak District 
villages, in contrast there 
are some urban community 
pubs in towns such as Kil-
lamarsh too.

This awards works slight-
ly differently to Pub of the 
Month - we get a number of 
nominations from members 
at the start of the season 
then open it up to all the 
membership to vote for their 
favourite, which is awarded 
at the end of the season.

yOUR PUB NEEDS yOUR VOTE!

sheffieldcamra.org.uk/potm /pots

enjoy a celebration with 
some fine ales in one of 
Sheffield’s most fascinat-
ing pubs. Normal opening 
hours are 4pm to midnight 
Monday to Thursday, 4pm 
to 1am on Fridays, noon 
to 1am on Saturdays, and 
2pm to midnight on Sun-
days.

Richard Short

AWARDS

Lescar
Hunters Bar (buses 65, 81, 82, 
83, 83a, 88, 272)

Hillsborough Hotel
Hillfoot (Blue or yellow tram (to 
Langsett); buses 57, 81, 82, 85)

Old Queens Head
City Centre (next to Sheffield 
bus Interchange) 

Stags Head
Sharrow 
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By the time you get this 
copy of Beer Matters the 
Steel City Beer & Cider Fes-
tival will be just a few weeks 
away. So here’s a last quick 
rundown of what all you ea-
ger visitors can expect.

300+ Beers and Ciders
Why not visit our website 
to look at the full beer and 
cider list to see what beery 
delights are available to 
try. Several brewers have 
produced one-off specials 
for the festival.

New KeyKeg bar
Don’t faint! This year 
sees the introduction of a 
KeyKeg bar offering CAM-
RA-approved cask-condi-
tioned KeyKeg beers. This 
will be in our new extra 
room downstairs.

International Bottle Bars
you can also try a range 
of International bottled 
beers if your tastes run 
further afield. With a bot-
tle bar in each of the main 
rooms, you don’t need to 
leave your friends to get 
that extra-strong belgian 
sour you’ve been thinking 
about.

Fancy Dress Friday
Volunteer types will 

already know that Fri-
day night is fancy dress 
night, but customers are 
encouraged to come in 
fancy dress too. There’s no 
prizes, but a good chance 
your photo might end up in 
Beer Matters. This year’s 
theme is Sci-FI so we’re 
expecting some interest-
ing costumes.

Kelham Island Museum
For the third year running 
the festival is taking place 
at the atmospheric and 
hugely popular Kelham 
Island Museum. The Mu-
seum will be running their 
famous Steam Engine at 
6pm and 8pm on Friday.

Live Music
The upstairs room will be 
featuring great live bands 
in the evenings, and the 
Loxley Silver Brass Band 
on Saturday Afternoon. 
Thursday night is soul band 
The Basement, Friday night 
is rock’n’roll with Vegas 6, 
and rockabilly outfit The 
Slingshots round things off 
Saturday night.

Food Stalls
Festival regulars will know 
that we have a great selec-
tion of hot food, and this year 
is no exception, with several 
stalls returning once again.

If you want more details 
on the festival, please 
visit sheffieldcamra.org.
uk/festival. (For anyone 
who spotted the sublimi-
nal message in the above 
article, well done! Visit 
the website, then click on 
“Get Involved” to claim 
your prize!)

FESTIVAL TIME
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If you’ve been thinking of 
volunteering, but haven’t 
got round to it, the good 
news is that there’s still 
time. Just head over to 
sheffieldcamra.org.uk/
festival and click on Get 
Involved to offer your 
services. Don’t worry if 
you don’t have any expe-
rience of working at a fes-
tival, we’ll find something 
nice and simple to ease 
you into it.

Don’t forget that you’ll 
get free beer tokens, a free 
festival t-shirt (although 
numbers are limited so 

best be quick), and a vol-
unteers trip out to a Man-
chester brewery and  later 
in the year.

If you’re still not sure 
about anything you can 
always email members 
of the committee directly 
to ask any questions you 
might have.

And... we’ve said it be-
fore but it really is true...the 
biggest  benefit to volun-
teering is that you’ll have 
the satisfaction of being 
part of the team that de-
livers another successful 
festival.

VOLUNTEERS STILL WANTED

This year’s festival will 
see an important addi-
tion to the beer offering. 
A keg bar is being in-
stalled for the first time 
at the festival to show-
case CAMRA-approved 
c a s k - c o n d i t i o n e d 
KeyKeg beers. Several 
local brewers have been 
producing keg beers 
that fall within CAM-
RA’s definition of Real 
Ale and we are pleased 
that we now have the 
means of offering them 
to our visitors.

All the equipment for 
the bar is being kindly 
provided by Abbeydale 
Brewery and will be 
sited in an additional 

room made available 
to us by the Kelham 
Island Museum. 12 dif-
ferent keg beers will be 
on sale and we are de-
lighted that we are able 
to include this popular 
development within the 
UK brewing scene in 
our festival. The whole 
subject of Keykeg beers 
has been a controversial 
one for some time from 
CAMRA’s point of view, 
but now that approval 
has been given for cask-
conditioned keg beers, 
we can showcase some 
of the excellent beers 
available, showing a 
different side to modern 
brewing.

NEW KEG BAR

FESTIVALS
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SEPTEMBER

Scunthorpe CAMRA
Thu 29 Sep – Sun 2 Oct
25 real ales plus cider and Perry along 
with food. Venue is the Royal Hotel 
on Doncaster Road. Free entry for 
CAMRA members, £2 for others.
scunthorpe.camra.org.uk

Amber Valley CAMRA
Thu 29 Sep – Sun 2 Oct
Held at the Strutts in Belper, a 5 
minute walk from the bus and rail 
stations, featuring over 70 beers, 
ciders and fruit wines plus food and 
entertainment.
ambervalleycamra.org.uk

Huddersfield CAMRA
Thu 29 Sep – Sat 1 Oct
Held at the APNA venue (between 
the Sikh Temple and leisure centre, 
about 10 mins walk from the rail sta-
tion) and features around 60 real ales 
plus cider. Free entry for CAMRA 
members, £3 entry fee for all others. 
Open Thursday 6:30pm to 10:30pm, 
Friday midday to 11pm and Saturday 
11am to 11pm. More details www.
huddscamra.org.uk.  Local Northern 
trains run hourly from Sheffield to 
Huddersfield.

OCTOBER

Retford
Fri 7 – Sun 9 Oct
Held at Retford Town Hall, entry is 
£7 and includes a souvenier half pint 
glass. CAMRA members also get 
their first drink free. Features up to 
50 local real ales, international beers, 
ciders and food. Live music in the 
evening. See www.retfordbeerfesti-
val.com for more details. An hourly 
local Northern train service runs from 
Sheffield to Retford (Lincoln line).

Robin Hood  
(Nottingham CAMRA)
Wed 12 – Sat 15 Oct
A big, popular and legendary real 
ale and cider festival held in the 
grounds of Nottingham Castle 
with a huge range of drinks in the 
main big tent on the top of the 
hill and further smaller beer tents 
and food stalls along the pathways 
lower down that lead to the old 
bandstand, which plays host to a 
programme of live music.

Open from 5:30pm Wednesday 
and 11am Thursday to Saturday, 
closing 11pm each day.  Expect 
a choice of over 1000 beers and 
200 ciders. Advance tickets are 
advisable as it is a popular festi-
val, however it is possible to pay 
on the gate subject to capacity. 
Entry fee on the gate is either £10 
or £15 depending on session, this 
includes a souvenier glass and £5 
worth of beer tokens (extra tokens 
included for CAMRA members, 
ensure you show your card at the 
admissions booth).

Trains run from Sheffield-Not-
tingham every half hour for most 
of the day and the venue is about 
10 minutes walk from Nottingham 
station.
beerfestival.nottinghamcamra.org

Scarborough CAMRA
Thu 13 – Sat 15 Oct
A brand new event, held in the 
old Parcels Office at Scarborough 
railway station, features 60 real 
ales and 15 ciders and opens 
midday to 10:30pm (may close 
earlier on Saturday depending on 
beer stocks). Entry £5, or £3 for 
CAMRA members. The venue is 
currently being restored as an art 
space and the festival will also fea-
ture art under the theme of “Shape 
the Future together” and “What is 
Real Art”.
scarboroughbeerfestival.camra.org.uk

Wakefield CAMRA
Thu 13 – Sat 15 Oct
Held at the SPACE on Waldorf Way 
featuring up to 90 real ales plus 
cider, perry , bottled beer, food and 
live music. Note advance tickets 
are required Friday evening, pay 
on door all other sessions. More 
details www.wakefieldcamra.org.
uk/festival. Up to 5 trains an hour 
run from Sheffield to Wakefield 
(some faster than others – check 
with www.nationalrail.co.uk).

Gainsborough CAMRA
Thu 13 – Sat 15 Oct
Held at the Old Hall on Parnell 
Street, a 15th century manor 
house, this festival has quite a 
grand and atmospheric setting! 
Around 60 beers are on offer along 
with cider and food. Admission is 
free although a souvenier glass 
costing £3 is required (this is re-
fundable). More information on 
the Gainbororough CAMRA Fa-
cebook page. Local Northern trains 
run every hour from Sheffield to 
Gainsborough Lea Road station 
supplemented with some trains to 
the closer Gainsborough Central 
station on Saturday.

Steel City 42
Wed 19 – Sat 22 Oct
Back at Kelham Island Industrial 
Museum for the third year and yet 
again bigger & better to reflect 
the growing numbers attending. 
Over 200 beers and ciders plus 
live music and various street food 
stalls spread across several at-
mospheric areas of the venue 
– Victorian Courtyard, marquee, 
Millowners Arms, Upper Gallery 
Hall and Craft Room.
steelcitybeerfestival.co.uk

FESTIVAL GUIDE
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CAMRA members, £2 or £3 for non-
members depending on session. 
More information www.mansfield-
camra.org.uk. The venue is a short 
bus ride from Alfreton railway station 
(Sheffield-Nottingham line).

Buses and Trams
South Yorkshire:
Travel Line 01709 51 51 51
www.travelsouthyorkshire.com
Derbyshire
www.derbysbus.info

Trains
National Enquiries 08457 48 49 50
www.nationalrail.co.uk

Trading Standards
trading.standards@sheffield.gov.uk 
Consumer advice (0114) 273 6289 Sheffield Trading Standards, 2-10 
Carbrook Hall Road, Sheffield S9 2DB

FESTIVALS

Norwich CAMRA
Mon 24 – Sat 29 Oct
Around 200 real ales plus cider and 
world beers spread across the his-
toric St Andrews and Blackfriars 
halls along with a marquee. Open 
for seperate lunchtime and evening 
sessions. More details www.nor-
wichcamra.org.uk. East Midlands 
Trains run an hourly service from 
Sheffield to Norwich with cheaper 
fares if you book in advance.

Rotherham CAMRA
Thu 27 – Sat 29 Oct
A new venue this year, replacing the 
football ground – Rotherham College on 
Eastwood Lane, which is within walking 
distance of both Rotherham Interchange 
bus station and Rotherham Central rail-
way station. Entry tickets are £5 in-
cluding glass and brochure, advance 
purchase advisable. CAMRA members 
get their first drink included too.
rotherhamcamra.org.uk

NOVEMBER

South Normanton CAMRA
Thu 17 – Sun 20 Nov
Held at the Post Mill Centre on Mar-
ket Street, featuring 50+ real ales and 
ciders plus food. Live music Friday 
and Saturday night. Free entry for 

On-Site Brewery Shop open Monday – Saturday 10am until 4pm. 

info@bradfieldbrewery.com • 0114 2851118 • www.bradfieldbrewery.com
Bradfield Brewery Limited.Watt House Farm, High Bradfield, Sheffield, S6 6LG

Visit our page on Facebook or follow us 

Farmers Ales from Bradfield Brewery

try a taste
of

tradition

try a taste
of

tradition
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THE HALLMARK OF A PERFECT PINT

The She�eld Brewery Co. Ltd, Unit 111, J C Albyn Complex, Burton Road, She�eld, S3 8BT
Tel. (0114) 272 7256    Email. sales@she�eldbrewery.com

MADE IN
SHEFFIELD

2006www.she�eldbrewery.com
she�eldbrewery

2006

Since launching our �rst beers in 2006, we have gone from strength to 
strength, producing a range of award winning real ales.

Ten years later in 2016 here at The She�eld Brewery Company, we are 
celebrating our Ten Year Anniversary with a brand new look, website and 

ten monthly specials.

Come and join the celebrations this year by booking a brewery tour,
joining our beer club on the last Friday of the month, or purchasing our 

beer down your local.

Introducing a re-imaged Seven Hills: a dry and hoppy pale ale.  Available down your local now!

STEEL YOURSELF... SOMETHING’S BREWING!

3.8% ABV

THE HALLMARK OF A PERFECT PINT

SHEFFIELD
PORTER

DARKLY DELICIOUS

4.4% ABV

MADE IN
SHEFFIELD

2006

THE HALLMARK OF A PERFECT PINT

FORGEMASTERS
UNIQUE, DISTINGUISHED AND GOLDEN

4.8% ABV

MADE IN
SHEFFIELD

2006 MADE IN
SHEFFIELD

2006

3.8% ABV

THE HALLMARK OF A PERFECT PINT

SEVEN
hills

DRY & HOPPY PALE ALE

4.1% ABV

MADE IN
SHEFFIELD

2006

NORTHERN BREWER, MAGNUM, CHINOOK, CENTENNIAL

THE HALLMARK OF A PERFECT PINT

FIVE
RIVERS

PALE SESSION ALE

3.8% ABV

MADE IN
SHEFFIELD

2006

THE HALLMARK OF A PERFECT PINT

CRUCIBLE
BEST

CLASSIC CASK CONDITIONED BITTER

3.8% ABV

MADE IN
SHEFFIELD

2006

THE HALLMARK OF A PERFECT PINT

blanco
blonde

LAGER STYLE ALE

4.2% ABV

MADE IN
SHEFFIELD

2006
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SHEFFIELD
INFO AND BOOKINGS:  
social@sheffieldcamra.org.uk

Branch meeting
8pm Tue 4 Oct
The usual monthly formal members 
get together to discuss branch busi-
ness; share pub, club and brewery 
news and catch up on what is hap-
pening in the campaign. The venue is 
the Wisewood Inn near Loxley.

Bus 31 stops outside the pub (sug-
gested bus from town is the 19:30 
from Angel Street (outside Argos, by 
Castle Square tram stop).

Cider making day at Wood-
thorpe Hall
11am Sat 8 Oct
The annual apple pressing takes 
place at Woodthorpe Hall in Hol-
mesfield and as usual a number 
of us from Sheffield and Dronfield 
CAMRA branches will be there to 
join the ranks of volunteers helping. 
Tasks include transporting, washing, 
pulping and pressing apples; filling 
fermentation tanks and more. Volun-
teers are treated to afternoon tea on 
the official afternoon break and once 
the days work is complete we get to 
celebrate with a complimentary cider 
or two. If you’d like to join in please 
put your name down with our cider 
rep, Sarah Mills, as Woodthorpe Hall 
need to know how many people we 
are bringing in advance.

Catch 43 bus from Arundel Gate 
(O2 Academy) in Sheffield Centre at 
09:58, changing at Dronfield Wood-
house for the 16 bus to Holmesfield, 
arr 10:52. Following a short walk we 
get to Woodthorpe Hall at 11am. We 
then meet the other volunteers and 
get to grips with the various tasks. 
At midday we walk up into the village 
for a pub lunch at the Angel for an 

BRANCH DIARy

DIARIES

Brian Holmshaw of Sheaf Valley Her-
itage is running a number of local 
history events that may be of interest 
to CAMRA members:

Ecclesall Road Beers and 
Brewery Walk (Part 2)
12pm Sun 2 Oct
Hunters Bar, meet at Beer House, 
623 Ecclesall Road S11 8PT. In-
cludes visits to Sharrow Vale Road 
area pubs and history of this former 
industrial area. 3 hours.

The Makers of Neepsend
Sat 1 Oct
Once packed with orchards and mar-
ket gardens, then a place of heavy 
industry Neepsend is now home to a 
dozen or so small makers: brewing, 
baking and bicycle repair among 
them. Join Brian Holmshaw to dis-
cover more of this history. Meet at 
Sheffield Brewery Company, Albyn 
Works, Burton Road S3 8BT at 2pm. 
Contact: sheafvalleyheritage.co.uk 
or book through Eventbrite. Cost: 
£5.

The Makers of Heeley
Sat 5 Nov
Heeley is a place of makers and 
doers, from historic scythe making 
to the modern day SUM Studios. 
Join Brian Holmshaw as he explores 
the buildings, the makers and the 
beers of this rich and diverse area. 
With photographs, stories and fam-
ily history. Meet outside Wearefolk.
space 47-49 Chesterfield Road S8 
0RL at 12 noon. Contact: sheafval-
leyheritage.co.uk or book through 
Eventbrite. Cost: £5.

LOCAL HISTORy hour before returning to Woodthorpe 
Hall’s garden for an afternoons apple 
pressing.

To return, the last bus out of Holm-
esfield returning by the above route 
is 6:30pm, if we stop later than there 
is a walk through the woods to Totley 
for bus 97 or 218 back into Shef-
field.

Note this event is outdoors so 
appropriate clothing and footwear 
should be worn.

Pub of the Month
8pm Tue 11 Oct
Our members have voted the White 
Lion at Heeley as our October Pub of 
the Month, join us for a beer or two, 
see the certificate presentation and 
generally enjoy all this classic pub 
has to offer.

Buses 20, 24, 25, 43, 44 go past 
the pub (from town alight at Pons-
fords, towards town the stop is op-
posite the pub).

Steel City Beer & Cider 
Festival set up
10am Mon 17 Oct
We move on site and start build-
ing all the bars, stalls, offices etc to 
turn Kelham Island Industrial Mu-
seum into a beer festival! Volunteers 
needed to help with this Monday 
and Tuesday! Sign up to volunteer at 
www.steelcitybeerfestival.co.uk

Steel City Beer & Cider 
Festival – OPEN!
5pm Wed 19 Oct
Our annual festival featuring over 200 
real ales, ciders and bottled beers 
plus food, music, games and more, 
runs from Wednesday to Saturday. 
See www.steelcitybeerfestival.co.uk 
for more information whether you 
plan to be visiting as a customer or 
signing up as volunteer staff.



ISSUE 468
OCTOBER 2016 37



ISSUE 468
OCTOBER 201638

 
Kate Major
Chair
chair@sheffieldcamra.org.uk

Louise Singleton
Vice Chair
Beer Festival Organiser
festival@sheffieldcamra.org.uk

Richard Short
Secretary
secretary@sheffieldcamra.org.uk

Tony Kennick
Treasurer
treasurer@sheffieldcamra.org.uk

Andrew Cullen
Membership Secretary
membership@sheffieldcamra.org.uk

Paul Crofts
Press Officer
Beer Matters Advertising
press@sheffieldcamra.org.uk

Dave Pickersgill
Pub Heritage
pubheritage@sheffieldcamra.org.uk

Sarah Mills
Cider Officer

Mark Boardley
Patrick Johnson
Social Secretaries
Pub Officers
social@sheffieldcamra.org.uk

Matt Nedved
Young Members Contact

Alan Gibbons
Pub of the Year and Good Beer 
Guide Coordinator
potm@sheffieldcamra.org.uk

CAMRA (National)
230 Hatfield Rd, St Albans, Herts, AL1 4LW
www.camra.org.uk
01727 867201

COMMITTEE

DIARIES

Steel City Beer & Cider 
Festival – take down
10am Sun 23 Oct
Now the festival is over we need 
lots of volunteers to dismantle eve-
rything, load it onto vans and put 
it back into storage, returning the 
site to a museum ready for Monday 
morning! As there won’t be any beer 
left on site, volunteers efforts are re-
warded with a social meal and drink 
after the work is complete. Sign up 
to volunteer at www.steelcitybeer-
festival.co.uk

Beer Matters distribution 
and committee meeting
8pm Tue 25 Oct
If you have signed up for a maga-
zine delivery run, come along to the 
Rutland Arms on Brown Street and 
collect your supply of the November 
issue and enjoy a beer with other 
distributors.

If the pubs you frequent are in our 
area but don’t receive copies, why 
not sign up as a distrubution volun-
teer? The committee meeting is also 
held at the same time.

Branch meeting
8pm Tue 1 Nov
The usual monthly formal members 
get together to discuss branch busi-
ness; share pub, club and brewery 
news and catch up on what is hap-
pening in the campaign. The venue is 
the Abbey at Woodseats. Buses 24, 
25, 43, 44, 75, 76 stop close by.

DRONFIELD

For the Beer Drinker
Sat 8 Oct
Day out in Derby, jointly with Mans-
field & Derby branches including a 
pub crawl and brewery tour. Meet at 
Dronfield station for the 11:15 train 
via Chesterfield.

For the Cider Drinker
Sat 8 Oct
Woodthorpe Hall Cider making day 
- we join the team of volunteers help-
ing with the apple pressing to make 
next years batch of cider, with a ci-
der social following the days work. 
Please advise Nick Wheat in ad-
vance if you wish to participate as 
Woodthorpe Hall require numbers.

Branch meeting
Tue 11 Oct
Green Dragon on Church Street, 
Dronfield.

Branch meeting
Tue 8 Nov
The venue this month is the Pea-
cock at Barlow (to be confirmed). If 
you need a lift from Dronfield please 
contact the branch Chairman, Rob 
Barwell.

Social bus trip
Sat 26 Nov
Social bus trip around North Derby-
shire including Ripley, Belper and 
Clay Cross. Details soon.

Beer Festival Working Socials
We plan to volunteer to work a few 
hours behind the bar then enjoy a 
few beers together afterwards at 
the Steel City Beer Festival in Shef-
field and the Market Beer Festival in 
Chesterfield. Contact Nick Wheat for 
more details.

BRANCH DIARy (CONTINUED)
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FRIDAY 2ND // £10 
Dale Storr 

W
EDNESDAY 7TH // £12 
The Changing Room

 
FRIDAY 9TH // £15 
Nine Below

 Zero 
FRIDAY 16TH // £14 
Aynsley Lister 

SATURDAY 17TH 
King Pleasure and 
 The Biscuit Boys 
SUNDAY 18TH // £13 
John Otw

ay and 
 The Big Band 
THURSDAY 22ND 
M

ontuno
FRIDAY 30TH
Acoustic Angels

O
C
TO

B
ER

SATURDAY 1ST // £10
H

atful of Rain 
SUNDAY 2ND // £10 ADV / £12 
OTDOtis Gibbs
W

EDNESDAY 5TH // £13
Erja Lyytinen 

THURSDAY 6TH // £12
Clive Gregson 

FRIDAY 7TH // £10
Cera Im

pala 
SATURDAY 8TH 
Julian Jones 

SUNDAY 9TH // £12
Lisa M

ills 
TUES 11TH // £7 ADV / £9 OTD
Kelley M

cRae 
W

EDNESDAY 12TH // £13

FRIDAY 14TH // £12
Rob H

eron and The 
 Tea Pad Orchestra 
SATURDAY 15TH // £12
Stacie Collins 

SUNDAY 16TH // £10 
Kit H

olm
es w

ith 
 Al Greenw

ood 

THURSDAY 20TH /£10
Roy Bailey

FRIDAY 21ST // £13
Keston Cobblers 
Club
SATURDAY 22ND // £12 
Jo H

arm
an

SUNDAY 23RD // £13 
Blind Boy Paxton

M
ONDAY 24TH 
John Sm

ith 
TUESDAY 25TH // £12
O’H

ooley &
 Tidow

 
W

EDNESDAY 26TH
John Reilly 

THURSDAY 27TH // £13
Johnny Dow

d 
FRIDAY 28TH // £12
W

ild W
illy Barrett’s 

 French Connection 
SUNDAY 30TH // £13 / £8 CONS
Robyn Hitchcock 

M
ONDAY 31ST // £14
U

ncle Lucius 

0114 266 5599  w
w

w.m
ygreystones.co.uk


