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Beer scoring
With the popularity of beer
scoring apps such as Ratebeer
and Untappd on the rise, you
may or may not be aware that
CAMRA has its own scoring
system specifically for real
ales that members can access
through the WhatPub website
at whatpub.com/beerscoring.
CAMRA developed the National Beer Scoring System
(NBSS) to give ale drinkers an
easy-to-use, consistent scoring
scheme. The NBSS scores are
shown below.
IBetween 1 September 2016
and 31 August 2017, 222 of
the 329 pubs in the Sheffield
& District region serving cask
ales were scored at least once,
so there is evidence that the

system is being used. However,
out of the 2,036 scores input
into the system in the past
year, only 123 (just over 6%)
of these were from Sheffield &
District CAMRA members, with
the vast majority coming from
visitors from other branches
(particularly Rotherham, Nottingham and Stockport).
We are encouraging our branch
members to make more use of
the beer scoring system. This
is because we are hoping to
start using these scores to help
us select our Good Beer Guide
nominees and to draw up our
shortlist for the Pub of the Year
award. So, if you think your
favourite local deserves more
recognition, get scoring and it
could be in with a chance!

0. No cask ale available.
1. Poor - Beer that is anything from barely drinkable to
drinkable with considerable resentment.
2. Average - Competently kept, drinkable pint but
doesn’t inspire in any way, not worth moving to another
pub but you drink the beer without really noticing.
3. Good - Good beer in good form. You may cancel plans
to move to the next pub. You want to stay for another
pint and may seek out the beer again.
4. Very Good - Excellent beer in excellent condition.
5. Perfect - Probably the best you are ever likely to find.
A seasoned drinker will award this score very rarely.

 News

Is your beer
LocAle?
LocAle is a CAMRA initiative aiming to recognise and
promote those pubs who
support local brewers by
selling locally brewed beers.
Any pub that has at least
one good quality locallyproduced real ale available
at all times can be accredited by its local CAMRA
branch. Our branch defines
“LocAle” as beer brewed
within 20 miles of the pub
by road.
Currently we have 117 LocAle accredited pubs in the
Sheffield & District region,
but our recent Beer Census
indicated that there could
be at least 44 more eligible
pubs out there. We are looking to make sure that every
pub that could be LocAle
accredited is so, so that we
can maximise support for
local ale and the people
who make and sell it.
If your local always has at
least one local real ale available, we encourage you to
urge the licensee to get in
touch with the branch committee. Contact details can
be found on our website or
at the back of the magazine.
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Dom’s Casks of the Month
I’ve tried so many good real ales at the fine establishments of the Steel City this month that it
was very difficult to pick just three! Like last month, my top three all come from breweries based
in and around Sheffield, which goes to show the consistent quality of the local real ale scene.
Here they are:
What: Baize (5.5%) – Thornbridge (Ashford-in-the-Water)
Where: Stag’s Head
Those who read this column regularly probably won’t be too surprised to see a stout featured,
but this mint chocolate version promised something a little different. A deep black colour with
a frothy tan head, the aroma was fairly traditional with the roasted malt dominating the hints
of mint and dark chocolate. The taste, however, bore more than a passing resemblance to After
Eight chocolates, but without being overly sweet. A very nice pint.
What: Wanderer #2 Gooseberry Saison (4.0%) – Abbeydale (Sheffield)
Where: Old Queen’s Head
I am a huge fan of sour Belgian style beers such as saisons, gueuzes and lambics, so I was very
intrested in trying Abbeydale’s take on a saison, the latest in their Brewers Emporium range.
The appearance was hazy (it’s an unfined beer) with a light straw colour and a small head. On
drinking, the beer had a refreshing sourness and was slightly dry, with the gooseberry providing
a delightful finish.
What: Independent (4.0%) – Mitchell’s Hop House (Sheffield)
Where: Itchy Pig Ale House
This was the first cask ale I had tried from this microbrewery and I was pleasantly surprised.
Brewed with lager malts, this take on a blonde beer was a very good example of a session ale.
The beer poured a straw colour with a white head, and the aroma offered a nice balance of malt
and hops. The taste was crisp, with the hops imparting subtle citrus notes that complemented
the malt perfectly.
Whether you agree with my choices or think I’ve got no idea what I’m on about, feel free to get
in touch! Next month’s column will be a little different as I will be choosing my three favourite
cask ales from the Steel City Beer & Cider Festival.
Dominic Nelson
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IT CAME UPON THE

MIDNIGHT BEER
~ An evening of Beer & Carols ~

Fe a t u r i ng exclusive Emmanuales o n c a s k a n d k e g
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Sheffield’s Real Heritage Pubs
This new publication, Sheffield’s Real Heritage Pubs:
Pub Interiors of Historic
Interest, the first CAMRA
book about Heritage Pubs in
Sheffield, is now available as a
free download. This groundbreaking document is the first
attempt to create a snapshot
of the Sheffield Pub Heritage
picture.
Paul Ainsworth, Chair of the
CAMRA National Pub Heritage Group: “Over the past 25
years, CAMRA has developed
its national and regional
inventories of historic pub
interiors. These highlight the
crème de la crème of interiors
which have either escaped
much alteration for many
years or contain features
of exceptional interest. We
have, though, been aware
that below these top tiers can
be found a host of interiors
which, whilst much changed,

 Pubs

still offer a great deal worth
seeing. The pioneering work
carried out in Sheffield to
locate and record these pubs
has been an inspiring exercise.
It enables compilation of this
publication portraying the
rich tapestry of Sheffield’s
pubs from the nationally important to those where what
remains, may be fragments,
but is nevertheless to be cherished. A bonus, of course, is
that many of these pubs sell
great real ale. We hope this
guide is the first of many.”

...download
from our
website.

Included in the almost 100
pages are over 30,000 words,
200+ images and detailed
comments on all of the 22
Sheffield pubs listed on the
CAMRA Pub Heritage website. Also documented are
both local pubs with some
historical interest and many
fragments of our historical
brewery and pub heritage.
The book is available to
download from our website.
Grateful thanks are given to
numerous individuals, the National CAMRA Pub Heritage
Group and Sheffield Archives:
the latter for providing access
to unique historic documentation. Also thanks to Andy
Shaw for the design and Mick
Slaughter for many of the
photos.
Dave Pickersgill
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2018 BREWERY TOURS
APRIL 19, MAY 17, JUNE 21
JULY 19, AUGUST 16, SEPTEMBER 20
Join one of our expert brewers for a guided tour around our traditional
microbrewery. Tours run from 7.30pm to 9.30pm and cost £10 per person.
With this you will enjoy two pints of our lovingly hand crafted real ale, plus learn
a little more about the ingredients and passion which go into each pint.
Tickets can be purchased at Welbeck Farm Shop or online via our website at
www.welbeckabbeybrewery.co.uk
BREWERY YARD, WELBECK, WORKSOP, S80 3LT | 01909 512539 |

@WELBECKABBEYBRY

Get your advert
in Beer Matters!
3,500 copies of Beer Matters are distruibuted to hundreds of pubs, clubs and shops
across Sheffield and beyond every month
with hundreds more reading it on our
award winning website.
Let hundreds of beer lovers know about
your business from just £40+VAT or less
for regular placements.
Email advertising@sheffieldcamra.org.uk
or visit our website to place your ad now!
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Heritage Pubs

The Sheffield & Hallamshire Savings Bank (1965)

Head of Steam
The Sheffield & Hallamshire
Savings Bank was founded in
1819. In 1860, the Bank moved
to this building, designed by
the architect T.J. Flockton.
Early in the 20th century, the
bank engaged in some smallscale expansion by opening
several branches. It was not
until after the Second World
War that significant growth
occurred as 15 new branches
were established. The Trustee
Savings Bank (TSB) Act of
1976 led to the restructuring of the savings banks the
following year. As a result,
Sheffield & Hallamshire became part of TSB of Yorkshire
& Lincoln. The TSB Group
PLC was established in 1986,
Lloyds TSB following in 1995.

10 Pubs

The building itself was Grade
II listed in 1972 as an example
of the Classical Revival style.
According to Historic England, the building has:
• ashlar with hipped slate
roof with two stone side
wallstacks with dentilled
cornices
• plinth, dentilled first floor
cornice, modillion eaves
cornice, balustrades
• central two-storey cubic
block: three windows
flanked by single-storey
wings, single windows. The
central block has three
moulded round-headed
margin glazed windows
with mask keystones, and
a balustrade with dies

topped with urns
• ground floor bays designed
by engaged Corinthian columns, with paired columns
at the ends, and three
C20th single pane windows
with enriched triple keystones with masks
• across the front, a balustrade
• square wings with paired
round and square Corinthian columns forming
porticos with C20th glazed
doors and overlights, in
openings with enriched
triple keystones.
An extensive refurbishment
of the building was undertaken in 1974, but the facade
was kept intact. The dentilled
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The building’s current incarnation, the Head of Steam (2016)

cross beam ceiling interior
was also retained. This is
evidenced from the above
1965 photograph in which the
ceiling can be compared to
the current day.
By the late 1990s, the venue
had become known as The
Fraternity House. It then
evolved into the Old Monk at
the Fraternity House, before
becoming simply The Old
Monk.
Camerons Brewery acquired
the building in December
2015 and in April 2016, it
opened as their eighth Head
of Steam branded venue.
Dave Pickersgill
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Late Night Beers
Part One
Going back 15 years or so, a
big night out on the town in
Sheffield generally involved
going to a nightclub as
pretty much every pub and
bar closed at 11pm. It would
cost £5-10 to get in the club
(although there were cheaper
offers if you went in before
11pm to beat the queues) and
although there were attractions in the form of music
and opportunities to pull, the
choice of drinks was generally terrible and expensive.
In many city centre bars and
clubs, I used to opt for the
safe option of a bottle of
Beck’s. The nightclubs generally used to shut at around
2am, from when there were
huge queues in kebab shops
and a choice of going on a
hunt for an elusive taxi or
catching the 2:30am night
bus.
Fast forward to today, following the licencing reform of
2003 – something CAMRA
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campaigned for – pubs and
bars can apply for a licence
for any opening hours as
long as the council feel it is
appropriate for the location.
There are now many places to
get real ale (and other craft
beers) well into the night
– on a weekend, at least. The
fast food and taxi situation is
much improved too, although
sadly night buses are no
more.

Beehive

Anyway, here is the first part
of my guide to a post-midnight pint in Sheffield city
centre – whether that be on
a big night out or unwinding
after a late shift at work!

Bessemer

Bankers Draft
Large classic Wetherspoon’s
pub on two floors offering all
you expect from the ‘Spoons
chain, including national
and local ales at reasonable
prices. Open until 1am on Friday and Saturday nights.

On a Saturday night the
opening hours are extended
until 1am, it has music and
TV screens but also plenty of
seating if you want a more
relaxed evening. There are a
number of real ales available,
a mixture of national brands
and the more popular local
beers, including Bradfield
Farmer’s Blonde.

On a Friday and Saturday
night this bar parties through
until 2am with 80s music. A
range of the more popular
real ales, both local and national, are available here.

Botanist
Despite the lack of handpumps, ale is available here
- look out for the little blackboards hanging above the
bar. A quiet, civilised bar with
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tables outside in the square
and a restaurant upstairs.
The bar is open until 1am on
Wednesdays and until 2am
Thursday to Saturday (midnight the rest of the week).

brand and one of the more
popular local ones – and
there are some craft beers of
reasonable interest on keg.
Open until 1am on Friday and
Saturday nights.

a range of beers. While the
daytime vibe is a relaxed one
with food service, the evening
is livelier with a DJ providing
the music until 3am on Friday
and Saturday nights.

Bungalows & Bears

Church House

Devonshire Cat

By day this bar located in an
old fire station is a relaxed
affair serving up beer and
burgers. At night it is still
civilised thanks to keen door
staff, but livelier with DJs
providing music. A couple of
real ales are on offer; Abbeydale Moonshine is a regular.
Open until 2am on Friday and
Saturday nights.

By day this pub, located in a
classic gothic building, feels
smart and relaxed with a
simple food offering. At the
weekends it often sees live
rock music and possibly a
more alternative crowd. Real
ales are generally national
brands such as Theakston’s
and Robinson’s but local
guest ales also feature at
busier times. Open until 2am
Friday and Saturday nights.

Run by Abbeydale Brewery
and refurbished in 2016, this
is somewhere to sit back and
chill out with a decent beer.
An extensive choice of real
ales on handpump and craft
beers on keg means there is
always something interesting
to try. Open until 2am every
day.

Devonshire

Andy Cullen

Cavendish
Aimed primarily at students,
this long thin venue has
pool tables at one end and
seating throughout the rest
plus music and TV screens. A
couple of real ales are available – normally a national
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Look out for more late night
beers next month!

Previously known as the Old
House, this recently refurbished little bar in an old
Georgian townhouse run
by True North Brewery has

Pubs 13

Inn Brief
Thanks to everyone who
attended the recent Heritage Pubs walks, which
were completely sold
out. The tours will take
place again next year,
during Sheffield Beer
Week in March and again
in September during
Heritage Open Days.
The Portland House micropub on Ecclesall Road
is set to close in the new
year and the building is
currently being advertised to let.

Closed Shop
Commonside

Food is back on the menu at
the Closed Shop. Following
an extensive refurbishment
of the pub’s kitchen facilities,
Stancill Brewery has appointed local chef Rose Heggie
to develop brand new food
offerings. Drawing upon her
previous experience working
at some of Sheffield’s bestknown restaurants including
Whirlow Hall Farm, The Summer House and The Rising
Sun, Rose has pioneered a
brand new menu featuring
locally sourced produce.
To mark the reopening of The
Closed Shop’s kitchen, pub
manager Hayley McPhie is
offering locals the chance to
see the fruits of their labour
on the menu and has teamed
up with local allotment owners to swap vegetables for
beer vouchers.
Hayley said: “Our new menu
is a celebration of the best
food available within Sheffield. Our meats are carefully
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chosen from local farmers
and we use local producers
for our fruit and vegetables.
Working in an allotment can
be hard, thirsty work and we
wanted to reward the efforts
of local growers and hit on
the idea of ‘vegetales’ giving
enthusiastic amateur gardeners the chance to see their
produce on the menu.
“We provide allotment owners with beer vouchers for the
surplus produce they have
grown. It’s a win-win all round
– gardeners are able to enjoy
a beer, surplus vegetables
aren’t wasted and everything
is grown close to the pub,
making it good for the environment as all the allotments
are in walking distance.”
More information about the
Vegetales scheme is available
from members of staff. Food
is served daily from 12pm–
10pm Mon–Sat and Sunday
lunches are available from
12pm onwards.

After months of speculation, the people behind
the Brew Foundation
have announced that
their new micropub, the
Ecclesall Ale Club, is
hoping to open for business in early November.
The Miners Arms in
Crookes is no longer
serving real ale, and is
set to close completely in
March next year.
A new management couple is still being sought
by Samuel Smith’s to
take over the Old Mother
Red Cap in Bradway.
The Bar Stewards micropub on Gibraltar Street
is now open six days a
week. The new opening
times are 17:30-23:00
Tue-Thu, 17:00-23:00 Fri,
14:00-23:00 Sat, 14:0021:00 Sun.
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PUBlic Transport

Barnsley Train
Four trains an hour operated
by Northern run between
Sheffield and Barnsley for
much of the day, two of
which are relatively fast trains.
There are stations inbetween
at Meadowhall, Chapeltown,
Elsecar and Wombwell – all
places with real ale pubs!
The principal attractions at
Meadowhall and Wombwell
are Wetherspoon’s venues

16 Pubs
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(the Steel Foundry and the
Horseshoe, respectively)
which need no introduction,
so I will focus on the other
stops along the line. Talking
of Wetherspoon’s, the closest
pub to Chapeltown station
is one of theirs – the Wagon
& Horses. The usual mix of
national and local beers on
the bar at reasonable prices
are present and correct along
with an all day food offering.
Special events including meet
the brewers and quiz nights
also take place from time to
time.
Walk down Station Road
from here and you will come
to a long established Good
Beer Guide regular, the Commercial. This is a classic multi
roomed pub with a lounge,
snug and games room plus
an upstairs function room.
A central bar services all
three rooms and offers a
great range of ales and cider.
Simple home cooked food
is available at meal times.
Special events take place
throughout the year including beer festivals and whisky
tastings and there is always
a great friendly atmosphere
created by the landlord, staff
and regulars.
On to Elsecar, where the hill
from the station down to
the village centre is host to
a number of traditional pubs
serving real ale and a pub
crawl is possible here! Options include the Fitzwilliam
Arms, Milton Arms and Market Hotel. Twice a year (May
and September) Barnsley
CAMRA hosts a beer festival
in Elsecar to tie in with other
festivities taking place.
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Our last stop, Barnsley, offers a conveniently compact
mini pub crawl from the
station (leave via the bridge
through the bus/train Interchange concourse then turn
left into the town centre).
There is a Victorian-style
pedestrian thoroughfare
lined with shops known
as the Arcade and if you
walk through here you will
find the Arcade Alehouse,
a great micropub with a
choice of real ales and craft
beers served by friendly
staff. There is also a balcony
upstairs looking out over the
arcade.

Inn Brief
The saga surrounding the
future of the Firwood Cottage in Walkley continues,
with the latest rumours suggesting that the pub could
stay open after all.
The Silver Fox in Stocksbridge has now reopened.
Edward’s on Glossop Road
(formerly Stone & Taps and
the Swim Inn) is set to officially open on Thursday
12 October. The pub will
feature 10 local cask ales.

When you pop out the other
end of the Arcade and cross
the main road you will find
Acorn Brewery’s tap – the
Old No 7 bar showcasing
a range of their beers, plus
a few guests. Occasionally
special events take place
downstairs in the cellar bar.
Next door is another real ale
outlet, the Joseph Bramah another Wetherspoon’s pub
with all the usual features.

One year after a successful
crowdfunding campaign and
six months after taking over
operations, The Gardeners
Rest Community Society
has managed to complete
the purchase of the Gardeners Rest pub to preserve its
identity. Eight hand pumps
(plus two for cider) will continue to dispense a changing range of well-kept real
ales to suit all tastes.

A South Yorkshire Connect+
day ticket costs £7.90 and
offers unlimited travel by
bus, train and tram anywhere in South Yorkshire.
Alternatively, an off-peak return from Sheffield to Barnsley costs £5.40 (or £3.55
with a railcard). Other great
local destinations for pubs
reachable by train include
Dronfield & Chesterfield, the
Hope Valley and Worksop
- however they are for future
instalments! Next month, we
will be on the buses.

Ed has taken on the Three
Tuns, Silver Street Head,
a great stop off on the
way to Kelham Island from
town, just round the corner
from Shakspeares and
Bar Stewards and offering six changing ales. The
ever popular chip butties
are still on the menu along
with other hearty pub grub
and changing specials. The
Wednesday 6pm quiz also
isn’t going anywhere! Open
11:30-14:00 and 17:00-22:00
Mon-Thu and 11:30-00:00
Fri/Sat.

Andy Cullen
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Lost Industry
Howdo folks, what a busy
month! There seems to be the
odd festival on at the minute.

Blue Bee
After a busy October, with
students back in Sheffield and
the Steel City Beer Festival,
November looks just as hectic. First of all our cask beers
will be feature at Peddler Market in Neepsend over the first
weekend November; look for
our Amarillo Pale, Ginger Beer
and Waimea IPA all featured
alongside some great street
food.
We have less time in October
than ever to brew one-off
beers with our core beers
keeping us busy but we have
managed to squeeze a few in.
The one that we are most excited about is The Last Geek
(6.5%), an IPA brewed with
the addition of Vienna and
Oat malt to give a smooth
mouthfeel, but then with huge

18 Breweries

additions of Mosaic in both
the copper and fermenter to
give those big tropical and
pine flavours we have come
to except from this superb
American hop.
On top of this in November we will have Waimea
IPA (5.0%), a beer we have
brewed before but with its
great tangerine characteristics and high Alpha content
it was one we had to brew
again. We have also got our
hands on some US Amarillo
hops that we haven’t used for
a good few years and have
produced a great little session
ale, Amarillo Pale (3.9%);
expect citrus orange hop flavours leading to a dry finish.
Josh Jepson

We have plenty of new beery
stuff coming out at the minute.
To get into the autumnal
spirit we have Serie Saison
– Le Pommier (6.8%), an apple saison brewed with belle
saison yeast and just a hint
of cinnamon, a collaboration
with Ben of Brimming with
Beer in Brimmington. Also
fresh out is Neon Kiwi (4.6%),
a kettle-soured ale with kiwi
fruit and a collab with our
friends at Neon Raptor. Last
but not least, we have introduced a range of cask pale
ales Shade of Pale (4.6%). We
have created several varieties
of this beer, dry-hopping and
dry-fruiting (if that’s a thing!) in
the cask. Keep an eye out for
these (a few will be appearing
at Steel City Beer Festival). So
far we have: raspberry/vanilla,
passionfruit, Sorachi Ace/chilli,
Citra, orange/lemon/Citra,
blueberry, forest fruits and pink
grapefruit.
Oh, and we’re pleased(ish!) to
announce that Dave Unpronounceable of Steel City
infamy will be taking up some
of our space (and generally
messing things up) for the foreseeable future! And finally, we
are proud to announce that we
have adopted six oak barrels
(four whisky and two red wine)
and hope to be expanding our
souring program in the near
future.
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Stancill have a reputation for award-winning craft ales, brewed
with passion and in the pursuit of perfection. We believe our
new look and range of pump clips amplify these core qualities,
so look out for these wherever good beers are sold.
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Beer Line 0114 275 2788 / 07809 427716
facebook.com/stancillbrewery
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www.stancillbrewery.co.uk
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Exit 33
We are honoured to be asked
to brew the house pale ale
for two Leicester pubs, The
Blue Boar and The Alestone.
Packhorse Pale is named after
the nearby packhorse bridge
which was the only route into
the city in times past. The
beer will be on sale by the
start of November.
Our two new specials for
November are:

Stancill
Movember is upon us which
means Stancill’s sensational
seasonal stout is heading
back to the pumps! Available
throughout November, Movember Stout (5.0%) features
roasted coffee and chocolate
flavours which evolve and
develop throughout the drink.
The result is a pleasant, tasty
beer with plenty of character.
To mark the launch of
Movember Stout, all male
members of the Stancill team
will be growing moustaches,
culminating in a yet to be
announced charity evening
which will see additional
funds raised for Movember.
For each cask sold, the brewery will be donating to the
campaign, which aims to raise
awareness and help fund a
cure for prostate cancer.
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Thomas Gill, managing
director of Stancill Brewery,
said: “This year we’ve slightly
tweaked the recipe and the
result is a fully flavoured,
highly enjoyable beer which
also helps to support a really
good cause. Since we first
launched our Movember
Stout back in 2014, it has
helped to raise hundreds of
pounds for the Movember
campaign.”
“All the staff at the brewery are getting behind our
Movember campaign this
year and we hope that with
the return of our Movember
Stout, coupled with a number
of events due to take place
within our pubs, that we can
raise lots of money for this
worthy cause.”

Simpatico (4.5%) - A golden
ale brewed with Amarillo &
Citra hops, balanced with Munich malt and unmalted oats.
exit 33 centennial
Centennial IPA (5.0%) - A single hop India Pale Ale showcasing citrusy Centennial.
We also have the usual free
live music at the Harlequin.
November’s gigs are:
Sat 4 Nov
Atomic (80s tribute)
Sat 11 Nov
SFS (rock and pop)
Sat 18 Nov
Glam Rocks
(70s glam rock tribute)
Sat 25 Nov
Rooster (rock and blues)
Pete Roberts
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TOM, BRIGITTE AND THE TEAM WELCOME YOU TO...

THE HILLSBOROUGH HOTEL

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

6 REAL ALES
LOCALLY AND NATIONALLY SOURCED

HOME-COOKED
LOCALLY SOURCED

FOOD
NOW SERVED TUE - SUN
TUE
PIE
NIGHT

THU
STEAK
NIGHT
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CHECK OUT OUR
FACEBOOK PAGE
FOR TIMES

EVERY TUESDAY

JIM’S
GENERAL
KNOWLEDGE
QUIZ
FIRST THURSDAY OF THE MONTH

MUSIC
QUIZ

SAT 4 NOV

Mark IV
1ST, 2ND AND 3RD
SUNDAY OF THE MONTH

FOLK NIGHTS


CHECK OUT OUR
FACEBOOK PAGE
FOR UPDATES
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Kelham Island
Waterloo Sunset (4.0%)
is our take on a traditional
London porter and celebrates
50 years since possibly The
Kinks’ greatest ever track. For
Halloween we have a returning IPA in the shape of IPA of
the Dead (5.9%) and a limited
run of a brand new amber
full bodied IPA we are calling
Wicked Liquid (4.8%).

Welbeck Abbey
There’s a chill in the air over
here at Welbeck, and we can
tell that the winter season
is almost upon us. As such,
we’ve brewed some impressive specials this month to
help get you warmed up and
ready for winter!
We’re bringing back some
seasonal favourites this
November, starting with Morvern. Morvern is a 4.8% dark
and rich Scotch Ale, a revival
of this forgotten traditional
style which is low in hop character but full of malted grains
to give a nutty and slightly
smoky character.
Next we see the return of
Pineapple Lodge. Named
after a Grade II listed building
in the heart of the Welbeck
village, this full-flavoured IPA
is made with the perfect balance of American malt and
New Zealand hops. Notes of
tropical fruits are enhanced
with a rich and deep malt
backbone from specialty
Vienna malt, giving an almost

24 Breweries

pineapple-like flavour. With
a healthy 5.0% ABV it’s definitely a winner.
Finally for our Brewers Choice
range we introduce Amie’s
Outlander. Inspired by our
manager at Portland House,
this beer is a sessionable pale
ale, brewed at only 3.7%. It
may not be a high ABV, but
it’s crammed full of Amie’s favourite American West Coast
hops to give a zingy punch.
Our 2018 brewery tour dates
have now been confirmed,
and we will once again be
running six tours throughout the spring and summer
months. Our 2017 tours were
our busiest yet, completely
selling out, so we’d recommend getting your tickets
soon. They make an excellent Christmas gift or a great
night out with friends. For
details on how to book see
our ad in Beer Matters.
Now, roll on winter!

We look forward to seeing
everyone wander past the
brewery en route to the 43rd
Steel City Beer & Cider Festival. For the festival Saturday
on 21 October we will be
opening our shop between
9am and 5pm for a CRAZY
SALE to clear space for our
Christmas stock.
Tickets are now on sale for
Illuminate the Gardens, taking
place on 4-5 November at the
Botanical Gardens; a chance
to enjoy a Kelham pint with a
cracking firework and lighting
display. Looking a little further forward we have Smoke
on the Water (4.5%), a continental-style lightly smoked
rauchbier, and the always well
received return of Wild Rider
(5.5%).
If you are already planning
for Christmas don’t forget the
Kelham Island Brewery Shop
for your beer requirements: 9
pint cans, 18 pint and 36 pint
boxes are available.
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Real Ale, Real Food & Real Fires

el

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

Established 1719

/TheOldHallHotel
@oldhallhope

Homemade Food Served All Day | 6 Cask Marque Ales
Outstanding B&B | Roaring Open Fires
Muddy Boots & Dogs Welcome | Friendly Atmosphere

A Pub Done Different

el

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

Find us on TripAdvisor

@peakcastleton

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

Neepsend
By the time you’re reading
this our 200th gyle celebratory brew, Double Century
IPA (7.2%), a beast of an
IPA brewed with a sextet of
hops in extremely generous
quantities will have flown the
brewery nest and hit bars.
We’re really excited about
this one and would love feedback. Following the example
of our 100th gyle, Century
IPA, we used the landmark as
an excuse to indulge our hop
habit and spare no expense
to produce a proper IPA with
massive hop character and
flavour.
We’ve brought back a couple
of old favourites in recent
weeks. Maia (3.8%), our
Spring Autumn pale ale, last
brewed in...well, spring, was
intended to be a one-off but
the quenching and refreshing Citra and Azacca hopped
pale full of citrus and mango
flavours garnered great feedback last time, so we decided
to squeeze it into the brew
schedule again. Another old
favourite, Manna (4.3%), a
mango pale ale chock-full of
tropical hops and real mango,
which was another to be
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very well received when we
brewed it last year, will also
be making a return.
Beers making their debuts
will include Bunyip, a 4.5%
Vic Secret pale (named
after a creature in Aboriginal
mythology associated with
Victoria, Australia where Vic
Secret hops are grown if you
were wondering) and Wolf
IPA, the latest single hopped
IPA showcasing Styrian Wolf
hops from Slovenia. It’s rare
for us to stray far from the
US, Australia or New Zealand
for most of our (considerable)
hopping needs but we’ve
been impressed with this relatively new European variety
which brings intense fruity
characteristics.
An as-yet-unnamed Mocha
Porter is on the cards soon
too, along with a ~6% NZ IPA.
Kefka will keep the unusual
non US/NZ/AU hop theme
going and be the first beer
we’ve brewed with all English
hops, showcasing the Jester
variety. Points if you get the
name reference straight away.
Gavin Martin

Brad
T’is the season… pay respect
and be merry!
Who else cannot believe we
are in November already?
Time flies when you’re having fun as they say! There’s a
never a dull moment at Bradfield Brewery, the moments
are instead very colourful
– this month it’s all things red
and blue!
Red is for the poppies – remembering the fallen. Our
Poppy Ale (4.3%) is back for
another year, supporting the
Royal British Legion with this
fruity blonde ale. We donate
10 pence from every pint sold
to the Royal British Legion
and we are very proud to be
supporting this worthy cause
again for 2017. Poppy Ale will
be available in 9-gallon casks
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Emmanuales
O come all ye faithful, joyful
and triumphant; O come ye,
O come ye down to The Sheffield Brewery Company for
something truly magnificent.

dfield
and 5-litre mini kegs from 24
October, while stocks last!
And then there’s the blue
– the wonderfully magnificent Farmer’s Belgian Blue
(4.9%)! Back again for 2017
(some would say Christmas
would be ruined if it wasn’t!).
The first pint of this year’s
first brew will be served at
4pm on Thursday 26 October
at our brewery tap, the Nags
Head at Loxley. Bottles and
mini kegs will be available
from the brewery shop from
Saturday 28 October and it
will be available in cask to
pubs from 30 October.
Visit our website or follow us
on social media for further
news on brews!
Jackie
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Since our conception (perhaps not by virgin birth...
wait, was that too far?!),
we’ve dreamed of putting on
an event of biblical proportions. So, this Christmas, we
have decided to have one,
and you’re all invited!
On Friday 8 December, we
are hosting our first annual
Beer & Carols event. ‘It Came
Upon the Midnight Beer’ will
feature funked-up festive
hymns performed and led by
singer/songwriter and recording artist Tom Read, artisan
wood-fired pizzas from The
Alfresco Pizza Company and
a mix of Emmanuales beers
available on cask, keg and
bottle.
Beers will include staple
favourites such as Jonah and
the Pale (5.0% Transatlantic
pale ale), Oh Hoppy Day (6.1%

India Pale Ale); Christmas
wonders such as Ale Mary
(8.0% spiced barley wine),
Gloria (white chocolate and
raspberry stout), bottles of
our raspberry Baltic porter
God Rest Ye Berry Gentlemen and very limited-edition
500ml bottles of Ex Nihilo
(7.8% Almighty Stout). Did I
mention we’ll be selling our
very first branded t-shirts,
along with gift packs?
Doors open, beers poured
and food is served from 4pm
until midnight. Families are
more than welcome. And the
best gift of all is that entry is
free. The event takes place
at our home in The Sheffield
Brewery Company, Unit 111, JC
Albyn Complex, Percy Street,
Sheffield, S3 8BT.
Come and have a sing along
to some Christmas carols,
invite all your friends - even
your Uncle Scrooge - and
be full of good cheer, hearty
food and great beer!
Nick Law
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Sheffield Brewery Co.
Gosh, we all love Christmas
don’t we? Even if it gets
earlier every year and people
bang on about it in November (ba humbug!). There’s no
better place on Planet Earth
than seeing the Seven Hills
dusted in white snow, the
Five Rivers frozen over, and
the good folk of Sheffield
with smiles on their faces
and bellies full of hearty ale.
So, why not kick off your
Christmas festivities with
The Sheffield Brewery Company this December?! On the
first weekend of the month,
we’ll be hosting our monthly
Brewery Tap Room opening
with the usual line up of our
Finely Polished Beers - including this year’s seasonal
special, a chocolate orange
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stout (because, let’s face it,
we’re all disappointed when
Santa doesn’t slip one in our
stocking) made with real
Terry’s Chocolate Orange
- and artisan street food.
However, this year is extra
special. On Saturday 2
December from 10.30am,
we will be co-hosting (with
Emmanuales) the Beer
O’Clock Show’s renowned
Crimbo Crawl, led by Steve
and Martin from the podcast.
The crawl will be staggering its way through some of
Sheffield’s finest beery locations, starting at 10.30am
with a pre-crawl gathering
at the brewery, including
mini-tours around the venue
and Hopinions priced pints.
Be sure to pop over to the

Crusty Cob for one of the
finest bacon butties in Sheffield, which you’re more than
welcome to bring back to
the brewery.
The following weekend, we’ll
be hosting the Emmanuales’
It Came Upon The Midnight
Beer beer and carols evening
(see Emmanuales news for
further details).
Don’t forget, our brewery
now has an off license. So
if you’re looking for a gift
to show them how truly
spectacular Sheffield really
is, then swing by and pick
up one of our gift packs. As
usual, check out our website.
for more details.
Nick Law
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Abbeydale
We hope a good time
was had by all at the Steel
City Beer Festival down at
Kelham Island Museum last
month! It’s always a fantastic event and it was great
to have the opportunity to
show off so many of our new
specials, including the Sheffield debut of 1868 (10.3%),
our collaboration with Jules
of Sheffield Beer Week and
renowned beer historian Ron
Pattinson.
Onward to what we’ve got
coming up! Setting sail this
month we have Voyager 6
(5.7%), a juicy IPA with a
heady fruit aroma – this time,
Ekuanot, Cascade and Galaxy hops have been selected
to pack in an abundance of
tropical flavours.
Classic English pale Dr
Morton’s Chicken Vindaloo
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(4.1%) is making a return, but
with a bit of a kick this time
as we’ve added some cayenne pepper to the recipe!
Whilst the main batch is
intended just to give a
gentle tickle, we’ve got a bit
of extra spice to ramp up a
couple of casks, so look out
for these special editions!
Now we’re into November I
just can’t wait any longer to
start talking about Christmas
(sorry not sorry), and so we
also have a few festive treats
lined up for release later in
the month. New to the Beerheads series we have a merry Caroller (3.8%), this time
showcasing the Cashmere
hop, which promises notes
of tangerine, lemon, lime and
honeydew melon. And our
next stout, Salvation 6, will
be themed around Christmas
cake, being released just in

time for stir up Sunday!
We also have some hugely
exciting upcoming beers
from the Brewers Emporium
range. We’re getting our
brew on with our very first
imperial stout – the recipe
is still to be fully confirmed
but we can tell you that
Lost Souls (11.0%) will be a
smooth, full bodied, boozy
treat that’ll knock your socks
off! As well as this we’ve got
a couple of new releases
from the Funk Dungeon,
which will only be available
in very limited quantities,
so look out with particularly
beady eyes for Methuselah
2 (8.1%), a wild stout with
cherries and cocoa nibs, and
Brett Tangerine, a superb
dry yet fruity brett fermented pale.
Laura
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Your pub needs your vote!
Our Pub of the Month
award is a bit of positive
campaigning, highlighting
local pubs that consistently
serve well kept real ale in
friendly and comfortable
surroundings.
Voting is your opportunity
to support good, real ale
pubs you feel deserve 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 avail
able 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
competition.
The list of nominees is
below and includes which
buses to take if you fancy a
trip to try them out.

Broomhill Tavern

Sheaf View

Doctors Orders

Strines Inn

Fat Cat

then about

Broomhill (buses 10, 10a, 120)

Glossop Road (buses 6, 120, 271)

Kelham Island (buses 35, 57, 61,
62, 81, 82, 85, 86)

Lescar

Hunters Bar (buses 65, 81, 82,
83, 88, 215, 272 stop nearby on
Ecclesall Road)

Rutland Arms

City Centre (buses 4, 6, 18, 35, 43,
44, 56, 65, 85, 95, 215)

Sentinel Brewhouse

Shoreham Street (buses 1, 24, 25,
51, 56)

As always, it is a pleasure to
reveal our Pub of the Month
award winner for November.
This month’s recipient is the
Railway Hotel on Bramall Lane,
a first-time winner of the accolade.
Taken over and comprehensively refurbished by Jack
Cater and his family in 2015,
the Railway has shed its former
identity as a “football pub”

Heeley (buses 18, 56, 252)

Bradfield Dale (buses 273, 274,
275 to Moscar or Moscar Lodge

walk)

an hour’s

White Lion

Heeley (buses 10, 20, 24, 25, 43,
44)

Our District Pub of the Season
award recognises pubs outside the Sheffield city limits.
The autumn nominees are...

Angel
Spinkhill

Eyre Arms
Hassop

Vote
online
now!

sheffieldcamra.org.uk/potm
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Pub of the Month

Monsal Head Hotel
Little Longstone

Old Hall Hotel
Hope

Rambler Inn
Edale

/pots
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the outdoor sitting area where
he swiftly brought me my pint.

h November 2017
and established a reputation
for serving a good selection of
real ales at reasonable prices in
friendly and relaxing surroundings. On the pumps, you will
find five rotating cask beers,
often showcasing local breweries such as Abbeydale, Kelham
Island and Acorn. CAMRA
members receive a very generous discount of 30p per pint.
Draught cider is also available,
along with a range of bottled
world beers. A pub quiz is held
every Thursday evening.
The pub was nominated for the
award by Sheffield & District
CAMRA’s social media co-ordinator, Poppy Hayhurst: “I had
recently relocated to Sheffield
and at first found it difficult
to orientate myself in the city.
On one Monday afternoon on
my way back from doing my
shopping I got completely lost
and being laden with multiple
bags tried to find somewhere
where I could sit, take a breath
and work out where I was! That
was the first time I visited the
Railway Hotel. Perhaps unsurprisingly at 4pm on a Monday
afternoon I was the only person
in the pub, but still the barman
was really welcoming and sensing my struggle directed me to
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It wasn’t until the Beer Census I got the opportunity to
revisit the pub, this time on
a Saturday afternoon. A few
of my friends didn’t share my
enthusiasm assuming it would
be full of football fans being
so close to Bramall Lane, but
they all left the pub in agreement that future visits would
definitely be on the cards. With
a good and varied selection of
real ales, kegs and bottles; free
retro arcade games; one of the
best beer gardens I have been
to in Sheffield and a CAMRA
discount on all pints of real ale
this unassuming little pub really
does for me offer it all.”

We will be heading to the
Railway Hotel to present the
award on Tuesday 14 November, arriving from about
8:30pm for a presentation
around 9pm. Buses 18, 19 and
252 all stop on Bramall Lane,
about 100 metres from the
pub.
Our Pub of the Month award is
voted for by CAMRA members and aims to recognise
those pubs around Sheffield
that consistently serve quality real ale in a welcoming
environment. You can vote or
nominate a pub for the award
at any branch meeting, or via
our website.
Dominic Nelson

Pub of the Month October 2017
There was a huge turnout at
the Itchy Pig Ale House on
Glossop Road to see owner
Ted Finlay and his team
presented with Sheffield &
District CAMRA’s Pub of the
Month award for October by
our social secretary, Patrick
Johnson. The four staff delighted to receive the award
were (pictured left to right)
Rich, Ted, Rich and James.
Five real ales were on offer

on the evening, featuring local breweries Abbeydale, Exit
33 and Mitchell’s Hop House,
as well as a couple from a
little further afield. Guests
were treated to an exquisite
selection of pig-based treats,
including pork pies, black
pudding scotch eggs, crispy
bacon and pork scratchings.
Congratulations once again
to Ted and everyone at the
Itchy Pig on their success!
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A Grand Day Out
Catching the first available
weekday train service from
Sheffield to Derby using a
Derbyshire Wayfarer allowed for a few minutes in
Derby before boarding a train
bound for Burton. On arrival
there it was a ten minute
walk in to town to catch the
Midland Classic service X12
to Lichfield. A slight hold-up
on the A38 meant I missed
the Arriva service 60 from
Lichfield to Cannock, and
had to make do with a scenic
but slower number 62 bus to
Cannock instead.
When I arrived at Cannock
Beer Festival in the Prince of
Wales Theatre it was nicely
busy and with many of the
seats taken I chose to stand
at the bar, although there was
still some seating available.
This was a smallish festival
of about 60 beers, plenty of
them locally brewed. I had
cask ales from Kinver, Dav-
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enports, Beowulf, Vine and
Ironstone breweries plus two
from Franklins and Lodden.
There was a very friendly and
welcoming atmosphere and
mention must be made of
the food that was available,
which comprised curry, chilli
con carne and chilli scotch
eggs amongst other things,
at very reasonable prices.
I allowed myself plenty of
time for the ten minute walk
back to the station to ensure
I caught the service 60 back
to Lichfield. The stop before
Lichfield Bus Station drops
you conveniently outside
the Brewhouse & Kitchen. I
sampled two halves of their
in-house brewed beers here,
an Oktoberfest Amber Cask
Lager (5.5%) and the Spellman Sam (4.4%). The quality
was good and a CAMRA
discount was available. After
a short stop here I caught the
X12 back to Burton.

Rush hour buses drop you
slightly nearer to the rail
station so a quick dash was
made to catch the next
train into Derby. Another
bus took me to Derby Bus
Station for a late-running
Trent Barton Swift service
to Ashbourne. Ashbourne
Beer Festival, held in the
town hall, is another small
and fairly intimate festival
offering around 40 cask
ales plus some cider. From
the cask beer list I chose
beers from Leatherbritches,
Burton Town, Bartrams and
two from Caveman Brewery
before another late running
Swift service back to Derby
and the train home.
There was just time to drop
into the Sheffield Tap for a
very nice Northern Whisper
Beltie Stout before the bus
home.
Andy Morton
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THANKSGIVING DINNER

Thursday 23rd November 2017
American style shared table feast
Four courses with matched beers
7.30pm, £35 per person

BOOKINGS & ENQUIRIES
Sentinel Brewhouse, 178 Shoreham Street, Sheffield, S1 4SQ

01143 999 888 . hello@sentinelbrewing.co
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Penistone Autumn
Beer Festival
From Friday 17 to Sunday 19
November, The White Heart
in Penistone will be hosting its 5th beer and cider
festival, hoping to follow up
the success of the previous
four events. Over the three
days, there will be 30 real ales
and 10 craft ciders on offer,
alongside food and live music
performances each day. Four
of the beers will be supplied
by the pub’s very own microbrewery, Penistone Brewers
- something a little different
to look out for! The rest of
the beer is to be organised
by Acorn Brewery and will
feature a range of breweries.
The White Heart is the oldest
pub in Penistone, established
in 1377 as a coaching house
which would have brewed
its own beer, a tradition that
has been resurrected 640
years later. All the beers on
the main pub bar are Cask
Marque approved, and the
pub was awarded Barnsley
CAMRA’s Summer Pub of the
Season in 2016.
The pub is located on Bridge
Street, Penistone, S36 7AH.
Bus 29 will take you directly
from Sheffield to Penistone,
although it may be faster to
catch the train to Barnsley
and take a local bus from
there. See you at the festival!
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Steel City 43
As we were going to print,
hard-working (and in the cold
weather, hardy) volunteers
were putting the finishing
touches to the 43rd Steel City
Beer & Cider Festival at the
Kelham Island Museum. Look
out next month for reports on
all the news and events that
took place over the four days.
There’s sure to be plenty of
photos too, so if you were
there you might be the next
star of Beer Matters…
We would like to say a massive thanks once again to
everyone, CAMRA member or
not, who kindly gave up their
days, evenings and weekends
to help out. With so many
things to do, from setting up
the rooms, to manning the
gates and, of course, serving
the beer. The festival could
not have happened without
you!
Finally, our appreciation goes
to everyone who came and
supported the festival by
drinking all our wonderful real
ale and cider. We hope you
enjoyed yourselves and we
look forward to seeing you
next year.
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Festival guide
October
Miners Arms Cider
Mon 23 – Mon 30 Oct
Head to the Miners Arms,
Hundall, S18 4BS, for their annual cider festival to celebrate
CAMRA’s cider month of October, with over 20 real ciders
available and special offers
throughout the week.
Chesterfield Market
Fri 27 – Sat 28 Oct
Chesterfield CAMRA are
holding their annual beer
festival in Chesterfield Market
Hall. Featuring Battle of the
Beers, 35 real ales, 6 ciders,
fruit wines and Simon’s
ploughman’s stall. Open 11am
to 11pm. Entry £1 before / £3
after 5pm.

November
Ladybower Inn
Thu 9 – Sun 12 Nov
The Ladybower Inn, S33
0AX, is holding a mini winter
beer festival over the second
weekend of November with
up to 8 cask ales on offer.
Buses 273, 274 and 275 stop
right outside the pub.
PyvoFest
Fri 10 – Sat 11 Nov
PyvoFest returns for its 5th
year, and as always will be
hosted at Bradford Ukrainian Club on Legrams Lane,
on Friday 10 and Saturday
11 November. Alongside
a huge selection of beers
from Ukraine, there will be
beers from Ukraine’s Eastern

36 Festivals

European Friends (Estonia,
Latvia, Lithuania, Poland, Slovakia, Czech Republic) and a
selection of local ales, from
some of the newest brewers
on the scene including Eyes,
Nomadic and North from
Leeds, and Mill Valley from
Cleckheaton, among others.
If that’s not enough there will
be a flavoured vodka bar, a
gin snug and a prosecco bar.
There’s plenty of food on offer, and lots of entertainment.
Tickets are available at www.
ticketsource.co.uk/ukieclublymanbd.
Hull CAMRA
Thu 16 – Sat 18 Nov
Held at the Holy Trinity
Church, later in the year than
normal to allow for refurbishment of the church to
become Hull Minster.
hull.camra.org.uk
Penistone
Fri 17 – Sun 19 Nov
The White Heart, Bridge
Street, Penistone, S36 7AH,
is hosting the fifth Penistone
Beer Festival this November.
The festival is set to feature
around 30 real ales and 10
real ciders plus food and live
music. Bus 29 from Sheffield
will get you to Penistone.
Grimsby CAMRA
Thu 23 – Sat 25 Nov
The 4th beer festival from
CAMRA’s Grimsby and North
East Lincolnshire branch.
Held at the Matrix Bar, Bethlehem Street, Grimsby, DN31
1JN, a two-minute walk from
Grimsby Town train station,
the festival will feature 24 real
ales from around the country.
Open from 12pm to 11pm each
day, card-carrying CAMRA

members enjoy free entry at
all times. Direct trains from
Sheffield to Grimsby run at
least once per hour.
Otley
Fri 24 – Sat 25 Nov
The Otley Beer Festival
returns for another year and
there’s set to be approximately 60 real ales on offer
over the two days. As always,
the festival will be held at Otley Rugby Club, LS21 1HE, and
will be open from 12pm until
11pm each day. Entry is £4,
which includes a glass and a
programme.

January
Manchester Beer & Cider
Wed 24 – Sat 27 Jan
The nine Greater Manchester
branches of CAMRA team up
to stage this huge festival at
Manchester Central, M2 3DX,
which in 2017 showcased
more than 750 beers and ciders. Tickets for the Thursday
(£7), Friday and Saturday
(both £10) sessions are on
sale now at mancbeerfest.uk.
CAMRA members can also
attend the preview session
on Wednesday evening (free
entry).

February
CAMRA Great British Beer
Festival Winter
Tue 20 – Sat 24 Feb
Rebranded and relaunched
for 2018, CAMRA’s winter
edition of the Great British
Beer Festival will again take
place at the Blackfriars Hall in
Norwich. Ticket details will be
announced soon.
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Come and visit our brewery shop where you’ll
u’lll ﬁnd
nd a
great range of Farmers Ales available in bottles,
tles
tl
e , ju
jjugs,
ugs
gs,
5ltr mini kegs and 10ltr “beer in a box”.
You’ll also ﬁnd a great range of high quality aan
and
nd
practical gifts, clothing and merchandise – ideal
deeaal fo
forr
the “Farmers fan” in your life!

now available

in bottles & mini kegs
F
From
November – our incredibly
popular festive tipple will be available
p
abl
in 500ml bottles and 5 litre mini
kkegs (while stocks last)
The perfect stocking ﬁller to
T
o en
enjoy
att home
h
ho
on a cold winter night.

LATE NIGHT THURS & FRI UNTIL 8PM:
1st, 7th & 8th, 14th & 15th,
21st & 22nd DECEMBER
ON-SITE BREWERY SHOP OPEN:
MON – FRI 8AM – 4PM & SAT 10AM – 4PM
AND every Sunday in December: 10am-2pm
Christmas Eve and New Years Eve (Sunday 31st): 10am-2pm
Wed 27th to Fri 29th Dec: 8am-4pm. Sat 30th Dec: 10am-4pm
CLOSED - Christmas Day, Boxing Day, New Year’s Day & Mon 1st Jan 2018

TUES 2ND JANUARY – NORMAL HOURS RECOMMENCE
BROWN
HOUSE
LANE

K I R K

St Nicholas Church
High Bradfield
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Visit our facebook page or
follow us on twitter for the
latest news and offers

HIGH
BRADFIELD
LD
D

RO

WE ARE
HERE

Y

TO BRADFIELD
VILLAGE

TO
OUGHTIBRIDGE
E D
GE
R O A
D

LO

XL

EY

RO

AD

TO NAGS HEAD
AND DAM FLASK

Great
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Christmas
orders
now bein
g
taken

Tel: 0114 285 1118

Email: info@bradﬁeldbrewery.co.uk

www.bradﬁeldbrewery.com

37

Branch diary
Info and bookings:
social@sheffieldcamra.org.uk

Branch meeting
8pm Tue 7 Nov
The usual monthly formal
members get together to
discuss branch business;
share pub, club and brewery
news and catch up on what is
happening in the campaign.
Venue this month is the Forest (Toolmakers Brewery),
Rutland Street.
PotM presentation
Tue 14 Nov
Pub of the Month presentation at the November winners, the Railway Hotel on
Bramall Lane.

Yorkshire Pub of the Year
Joint Winners presentation
3:30pm Sat 18 Nov
Join us at the Kelham Island
Tavern, Russell St, S3 8RW,
for the presentation of the
Joint Winners award in the
Yorkshire CAMRA Pub of the
Year 2017 competition.
Branch meeting
8pm Tue 5 Dec
The usual monthly formal
members get together to
discuss branch business;
share pub, club and brewery
news and catch up on what is
happening in the campaign.
Venue this month is the Bankers Draft, Market Place.

Committee
Mick Saxton
Chair
chair@sheffieldcamra.org.uk

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

Andy Cullen
Secretary
secretary@sheffieldcamra.org.uk

Paul Crofts
Treasurer
Deputy Festival Organiser
treasurer@sheffieldcamra.org.uk

Dave Pickersgill
Pub Heritage Officer
pubheritage@sheffieldcamra.org.uk

Patrick Johnson
Social Secretary
social@sheffieldcamra.org.uk

Dominic Nelson
Beer Matters Editor
beermatters@sheffieldcamra.org.uk

Poppy Hayhurst
Press Officer
Social Media Coordinator
press@sheffieldcamra.org.uk

Sarah Mills
Real Cider Champion

Alan Gibbons
Pub of the Year and Good Beer
Guide Coordinator

Get your advert in Beer Matters!

potm@sheffieldcamra.org.uk

3,500 copies of Beer Matters are distruibuted to hundreds
of pubs, clubs and shops across Sheffield and beyond
every month with hundreds more reading it on our award
winning website.

Pub Campaign Coordinator

Let hundreds of beer lovers know about your business
from just £40+VAT or less for regular placements.

Mark Boardley
pubscampaign@sheffieldcamra.org.uk

Andy Shaw
Membership Secretary
Beer Matters Distribution
Clubs Officer
Beer Quality Scoring Coordinator
membership@sheffieldcamra.org.uk

Email advertising@sheffieldcamra.org.uk or visit our
website to place your ad now!
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Join up, join in,
join the campaign

From
as little as

£25*

Discover
why we joined.
camra.org.uk/
members

a year. That’s less
than a pint a
month!
Join us, and together we can protect the traditions of great
British pubs and everything that goes with them.
Become part of the CAMRA community today – enjoy
discounted entry to beer festivals and exclusive member
offers. Learn about brewing and beer and join like-minded
people supporting our campaigns to save pubs, clubs,
your pint and more.

Join the campaign today at

www.camra.org.uk/joinup
*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available.
Please visit camra.org.uk/membership-rates

Wednesday and Friday at 3pm,
booking essential. Adults £7.50,
£3 (10-17 years), under 10s free.
Price includes tour, three
half pints of our award winning
beers and a branded glass.

BREWERY TOURS
Open Monday to Friday
(except bank holidays),
9am-4.30pm and during
Brewery Socials.
A great range of beers and
Thornbridge merchandise.

BREWERY SHOP

(Sorry under 5s not permitted in the brew house).

SHOP ONLINE

A great range of bottled beers,
mini casks, t-shirts, hoodies,
glasses and gifts. Delivered to
your door free of charge.
thornbridgebrewery.co.uk/shop

Riverside Brewery, Buxton Road, Bakewell DE45 1GS
T: 01629 815 999 www.thornbridge.co.uk

BREWERY SOCIAL

Join us for brewery fresh beers,
pre-booked tours and street
food at the brewery every last
Wednesday and Saturday of the
month (except December). Free
entry - see website for details.

