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Throughout the month of May, 
CAMRA promotes mild. This 
ancient style of beer is usu-
ally dark in colour as a result of 
using well-roasted malts and 
barley, which also give mild 
its characteristic nutty and 
chocolate flavours. Although 
many milds tend to be lower in 
alcohol (around the 3.5% ABV 
mark), its name actually refers 
to the fact that these beers are 
only very lightly hopped, lead-
ing to a milder taste than most 
bitters. Mild’s popularity has 
declined sharply over the past 
few decades, but some notable 
examples still in production 
include Timothy Taylor’s Golden 
Best, Thwaites’  and 
Banks’s Original.

Although cask-conditioned mild 
is certainly not the most popular 
style around Sheffield and the 
surrounding areas, there is still 
some to be found for those who 
want to try some this May. Many 
of the Thwaites pubs in the city 
(for example, the Old Queens 
Head on Pond Hill, the Peacock 
Inn at Stannington and the Old 
Horns Inn, High Bradfield) offer 
Nutty Black. The Kelham Island 
Tavern always has at least one 
mild available and milds have 
recently been found on the 
handpumps at both Shake-
speares and the Rutland Arms. 
Why not give mild a chance this 
month?

Mild Month

The CAMRA 2018 national 
AGM & Conference and 
Members’ Weekend took 
place at the University of 
Warwick over the weekend 
of 20-22 April – at the time 
of writing this was still a cou-
ple of weeks away. A theme 
that dominates the confer-
ence this year is the Revi-
talisation Project which is 
designed to update CAMRA’s 
article of association, policies 
and objectives of an organi-
sation that is over 40 years 
old to better reflect the mod-
ern world and re-enthuse the 
membership to get involved.

The changes proposed aren’t 
too dramatic – CAMRA will 
still be a member-led con-
sumer campaign organisa-
tion representing pub goers 
and promoting the avail-
ability of real ale, real cider 
and real perry. However, 
with a lot of campaigning 
these days being more about 
protecting pubs than saving 
real ale CAMRA wishes to be 
seen to represent all pub-
goers. It also recognises that 
pubs are not the only on-
trade premises for drinking 

good beer – for example, as 
well as clubs there has been 
a growth in specialist beer 
shops with tasting counters 
and brewery tap rooms.

Another change over the 
years is we no longer have a 
situation of “real ale is good, 
all other beer is bad”, with 
the craft revolution there is 
so much more in-between 
with some of the better keg 
beers basically being real 
ale but with a higher level of 
carbonation (of course, not 
forgetting some craft beer in 
key keg actually is by defini-
tion real ale!). Whilst CAMRA 
will still be about keeping the 
real ale tradition alive, it will 
recognise that what else is 
out there these days isn’t all 
terrible!

There are also indications 
that many CAMRA members 
want the organisation to of-
fer something of an educa-
tional angle, an opportunity 
to learn more about beer 
– what is good and bad beer, 
the different styles available, 
what flavours to expect, how 
it is brewed, etc. – basically 

Revitalisation - what does it mean?
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to enjoy and experience beer 
with like-minded individuals 
and understand more about 
the beers on a bar.

You can read more about 
what was being proposed 
nationally at revitalisation.
camra.org.uk and the results 
of the debates and voting at 
the Members’ Weekend are 
likely to become available 
very soon.

Here in Sheffield & District 
branch we expect to be 
using inspiration from the 
Revitalisation project to 
make some subtle changes 
that we hope will see more 
people coming to meetings, 
attending socials, helping on 
the committee and gener-
ally getting involved. We will 
be planning a varied social 
programme for the year 
ahead and hopefully branch 
meetings will see some of 
the less interesting business 
side of things trimmed off 
and left for the committee 
to deal with at their separate 
meeting and the time used 
instead to do things like beer 

tastings and hearing from 
guest speakers. If you are a 
local member please get in 
touch to let us know what 
you’d like to see us doing as 
a branch.

What actually is real ale?

In the early 1970s CAMRA 
coined the term “real ale” 
for traditional draught cask 
beers to distinguish them 
from processed and highly 
carbonated beers being pro-
moted by big brewers.

CAMRA defines real ale as 
beer that is produced and 
stored in the traditional way 
and ferments in the dispense 
container to produce a 
reduction in gravity. It is also 
dispensed by a system that 
does not apply any gas or 
gas mixture to the beer other 
than by the traditional Scot-
tish air pressure system.

You can read more about 
this at:
camra.org.uk/about-real-ale

Andy Cullen

Revitalisation - what does it mean?

News

One of the motions passed during 
the recent Annual General Meeting 
instructed the new committee to 
review the format of our monthly 
branch meetings. These are the 
meetings that take place on the 
first Tuesday of each month in a 
different pub around Sheffield, 
and to which all branch members 
are invited. However, current at-
tendance levels have led to the 
conclusion that a change in format 
might be needed to attract more 
members to come along.

Prior to the meeting, then-chair-
man Mick Saxton sent an email 
to all branch members asking 
for opinions on this subject. We 
have received some really useful 
feedback, so thank you to every-
one who responded to the email 
or contributed to the discussion 
at the AGM – all your ideas are 
greatly appreciated. Sugges-
tions included combining branch 
meetings with other events such 
as meet the brewer evenings, beer 
tastings or brewery visits; restruc-
turing the format of the meetings 
so that more emphasis is on local 
pub and brewery news rather than 
administrative matters; and ensur-
ing that the venues are varied and 
accessible.

The new committee will take all 
these ideas forward into future 
committee meetings but we are 
always open to ideas to encour-
age more members to get actively 
involved. If you have any sugges-
tions, please get in touch with any 
committee member (details can 
be found at the back of Beer Mat-
ters or on our website) or come 
along to the next branch meeting 
(please see the branch diary for 
venues and times). We look for-
ward to hearing from you soon!

Branch meetings
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Sheffield & District CAMRA’s 
Annual General Meeting for 
2018 took place on 3 April at 
Shakespeares on Gibraltar 
Street. Around 20 members 
were in attendance, despite 
resurfacing works on West 
Bar roundabout making it a 
little trickier than usual to get 
to the pub (not to mention 
causing several disruptions 
during the meeting!).

Following the custom-
ary apologies for absence, 
declarations of interest, 
appointment of tellers and 
confirmation of the minutes 
from last year’s AGM, depart-
ing chairman Mick Saxton 
gave a report of the branch 
business from the past 
twelve months. This started 
by singing the praises of last 
year’s Steel City Beer & Cider 
Festival, which saw more than 
6,000 visitors over the four 
days and attracted a record 
number of new campaign 
members joining at the mem-
bership stall.

Next up was recognition 
of the huge success of the 
recent Sheffield’s Real Herit-
age Pubs e-book, which at 
the time of writing has been 
downloaded more than 
58,000 times. Its success 
has paved the way for other 
CAMRA pub heritage books 
to be released in the same 
format, with editor Dave 
Pickersgill leading a national 
task group on this front. An 
updated edition of the book 
is currently being prepared 
and is set to be released at 
this year’s Steel City Festival.

Mick also mentioned the 
improvements made to Beer 
Matters magazine in the last 
twelve months, with a move 
to a new local printer bring-
ing with it enhanced paper 
quality and more reliable 
deliveries. Demand for the 
magazine is increasing across 
the city, with more pubs than 
ever now receiving copies 
every month.

In June 2017, we undertook 
our annual Beer Census, visit-
ing as many pubs as possible 
on one day in order to get a 
snapshot of the range of real 
ales available around Sheffield. 
Although we were not able to 
make it to quite as many pubs 
as in previous years due to a 
decrease in surveyors, we did 
still visit 136 pubs and found 
590 handpumps with 360 
unique real ales. The average 
cost of a pint was £3.12 and 
the most popular ale was Ab-
beydale’s Moonshine.

After the chairman’s report 
came an update on branch 
finances from treasurer Paul 
Crofts. The balance sheets 
showed that the festival had 
made a good surplus, which 
was enough to cover other 
branch expenses. We were 
also able to send funds back 
to the central CAMRA cam-
paign office. The accounts will 
be audited externally before 
being approved.

The next action was to ap-
point the branch committee 
for 2018/19. With a number of 
committee members leaving 
their roles, some restructuring 
will take place with exist-
ing members taking on new 
responsibilities. More details 
will be given following the 
next committee meeting at 
the end of April. The depart-
ing committee members were 
thanked for their efforts over 
the last year.

After a short beer break, it 
was time to announce the 
results of the Pub of the Year, 
District Pub of the Year, Club 
of the Year and Cider Pub of 
the Year awards. The win-

AGM round-up

News
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ners were the Kelham Island 
Tavern, the Red Lion at Litton, 
Interval Bar at the University 
of Sheffield Students’ Union 
and the Clubhouse on London 
Road respectively. Congratula-
tions were extended to all the 
winners and runners-up.

The last point on the agenda 
for the evening was to vote 
on a number of motions for 
debate. Firstly, an updated 
branch constitution in line 
with the CAMRA model con-
stitution (submitted by Dave 
Pickersgill) was accepted by 
the members present by a 
17-3 vote. Next was a motion 
moving that the rules for the 
Pub of the Month competi-
tion be updated so that a pub 
which is no longer eligible can 
be removed from the running 
without the consent of the 
nominator. Again, this motion 
was passed (15 votes in favour, 
0 against).

The final two motions in-
structed the new committee 
to investigate two issues. The 
first involved looking at pos-
sible changes to the format of 
the Pub of the Year competi-
tion to give pubs outside the 
more popular parts of the 
city an equal chance of win-
ning. The second instructed 
the committee to review the 
format of branch meetings. 
These motions were both 
passed unanimously.

We would like to say thank 
you to all members who at-
tended the AGM. More details 
about the new committee for 
2018/19 will be included in 
next month’s Beer Matters.

Dominic Nelson

Opinion

Since the last time I wrote this column, we’ve been treated to a range 
of beer-focused events across Sheffield, not least Sheffield Beer 
Week, which once again was a great success. The various festivals and 
events have given me the opportunity to try a whole range of new 
and interesting beers from around the country (and rack up a few 
check-ins on my Untappd account)! As always, there’s been a great 
variety of well-kept and tasty real ales on offer, but three stood out 
above the rest for me. Here they are, in no particular order:

What: Campania (5.0%) – Hopcraft (Pontyclun, South Wales)
Where: Gardeners Rest, Neepsend
The Gardeners Rest beer festival at the end of March showcased 
beers from a number of Welsh breweries, but the highlight for me was 
this Neapolitan ice cream-inspired milk stout from Hopcraft (whose 
brewer Gazza Prescott was, of course, previously with Steel City 
Brewing). In the glass, this had the classic stout apwpearance, black 
body with a creamy, tan head. The aroma had everything expected 
from Neapolitan ice cream, with chocolate, vanilla and strawberries all 
present. Upon tasting, the initial impression was sweet but this gave 
way to a pleasant roasted bitterness which balanced the flavours out 
perfectly.

What: Liquorice (5.0%) – Ashover (near Chesterfield)
Where: Dog & Partridge, Trippet Lane
When we arrived on Good Friday, the Dog & Partridge was packed 
with folk dancers warming up for the Folk Sessions but we managed 
to find a seat in the corner. Another stout, this one was a little paler 
than the last but still looked appealing to the eye. Previously known 
as Liquorice Alesort, this beer is brewed with root liquorice in the 
boil and only gently hopped. The scent of liquorice was immediately 
apparent on the nose, along with the more traditional coffee aromas 
of this beer style. On the palate, it was very rich with the initial bitter 
flavours developing into the bitter-sweetness of dark chocolate.

What: Caramel Stout (4.8%) – Grafton (Worksop)
Where: White Lion, Heeley
This pub visit might have been simply for a relaxing after-work pint 
rather than any special occasion, but the beer on offer was still worthy 
of celebration. Although this beer is a stout by name, its appearance 
was more akin to a brown ale. The caramel aroma was unmistakable, 
and hints of chocolate and malt were also present. As expected, this 
was sweeter than most stouts but the caramel flavour felt authentic, 
not artificial as many flavoured beers can be. I’ll definitely be on the 
lookout for more beers from this brewery.

Unintentional though it was, there was a definite theme in this 
month’s choices, so for next month’s edition I’m going to make a 
concerted effort to break with tradition and try some of the paler ales 
available on Sheffield’s handpumps. Find out next time how I got on!

Dom’s Casks of the Month
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From the outside, the Eyre 
Arms is a handsome creeper-
covered building with a walled 
garden to the side. You enter 
this 17th-century country pub 
via a front door which leads 
to a small entrance hall. On 
your left is a smoke room with 
a quarter-circle wooden bar: 
wooden tongue and groove of 
high quality. Behind the bar are 
fitted shelves. This small room 
has fitted wooden benches 
around two walls and a fire 
place which looks pre-war. A 
door on the rear wall leads 
to the cellar (to the left), the 
gents and, to the right, is a 
small snug.

From the entrance, on your 
right is a rectangular lounge 
which leads back into what 
was originally a sitting room. 
The central bar is opposite a 
massive coat of arms displayed 
on the wall above the fireplace. 
A wooden door leads left into 
the small snug, with views 
to the rear of the building. A 
further door leads to a cor-
ridor, the gents and the public 
bar. On the wall, a framed list 
of past licences goes back to 
1753. The entrance form the 
hall to the lounge displays a 
fixed sign above the original 
words of ‘Smoke Room.’

A 1952 plan (Gerald Maynard & 
Co. D5328/21/3(i), Derbyshire 
Record Office, Matlock) shows 

the front entrance into a hall. 
On the left is a Tap Room (now 
the smoke room), while to 
the right are steps (up) and a 
Smoke Room. Ahead is a pas-
sage which runs the length of 
the two forward rooms with a 
bar counter ahead. The cellar is 
to the left of the bar, with a sit-
ting room to the right. Further 
right are a Larder and Living 
Room.

The current layout and the 
1952 plan suggest a mid-
1950s refit which merged the 
two right rooms into a single 
lounge with the bar moving 
forward to its current central 
position and the snug taking 
the place of the bar counter 
and bar area.

We believe there have been no 
major changes since the mid-
1950s. Apparently local crafts-
men were used to do the work: 
stonemason for the fireplaces 
and carpenter for the bar front 
and wood panelling. Relatives 
of these craftsmen are still pub 
regulars.

The pub sign shows the Eyre 
family coat of arms. The arms 

on the wall of the lounge 
belong to Rowland Eyre, a 
Royalist officer in the Civil War. 
The Eyres raised a regiment in 
Derbyshire and fought at the 
Battle of Marston Moor in 1644. 
The centrepiece is a solitary 
leg. Apparently, at the Battle 
of Hastings (1066), William the 
Conqueror was knocked from 
his horse. He was assisted by 
a soldier called Truelove who 
loosened the Kings’ helmet as 
his nose-plate was crushing his 
face. William then said “thou 
hast given me the air that I 
breathe - henceforth you will 
be known as Air (Eyr)”. Later in 
the battle, the King discovered 
that Truelove (Eyr) had to have 
a leg amputated. William told 
him that when he was recov-
ered, he would give him some 
land. The soldier replied, ‘I shall 
call it Hope, for you have given 
me hope to live.’ There are 
two problems with this story: 
the Norman soldiers did not 
wear helmets of this type, and 
Truelove was an Anglo-Saxon 
name, not Norman.

The building was originally a 
farmstead, built in 1632. By 
1753, ‘Eyre Arms as a Public 
House at Hassop.’ In 1814, 
the name changed to ‘New-
burg Arms Inn’ and in 1902, 
it returned to the Eyre Arms. 
The pub has recently been 
proposed as a new entry on 
the CAMRA National Inventory 
of Pub Interiors.

Dave Pickersgill

Heritage Pubs
Eyre Arms, Hassop
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The Florist has been run by 
Alex and Steve Wainwright 
since October 2013. A lot has 
changed since opening; we 
like to keep things fresh and 
we often add new products 
and events. We keep our 
prices low - pints from £2.30, 
spirits from £1. We do not 
have a happy hour as we of-
fer low prices every day.

We sell one ale for now. This 
comes from Bradfield Brew-
ery and changes every month 
(Irish Dexter for March, Plum 
Bitter in April) and at the end 
of each year customers can 
vote for their favourite one. 
We sell much more ale now 
than in previous years and 
are considering adding more 
pumps.

Our weekly events are: Mon-
day - Snooker & Pool night, 
Wednesday - Quiz & Bingo 
night, Friday - Live Music 
every month or two, Saturday 
- Disco & Karaoke, Sunday 
- free jukebox evening (5pm 
- 10pm). Tuesday might 
become an open mic night 
soon.

We also do theme nights, 
charity nights, and offer a free 
venue for parties. The pub 
recently had a full refurbish-
ment (painting, new carpets 
and flooring, decor, toilets) 
and we are renovating the 
beer garden this spring.

Alex Wainwright

Inn Brief
From 9 April, the Sentinel 
Brewhouse on Shoreham 
Street will have extended 
opening hours: Mon-Thu 
4pm-11pm, Fri 12pm-12am, 
Sat 11am-12pm, Sun 11am-
8pm.

The Blind Monkey (formerly 
the Firwood Cottage) has 
a revised opening date of 
27 April.

The Masons Arms in 
Crookes is currently being 
redecorated and signs are 
that the pub could reopen 
soon.

Planning permission has 
been granted for the con-
version of the Iberico Cafe 
into a micropub. Mean-
while, plans have also been 
approved for the opening 
of a new bar on Ecclesall 
Road. The Old Club will be 
located in the former Polish 
centre.

The proposed new micro-
brewery in the old dairy 
on Broadfield Road is no 
longer going ahead.

The Bulls Head at Fulwood 
has reopened having been 
taken over by Heather, 
who was previously at the 
Springvale on Commonside.

Little Critters’ tenure at the 
Fox & Duck in Broomhill 
is set to come to an end, 
but the brewery will retain 
the lease of the Doctor’s 
Orders on Glossop Road.

Pubs

This publication, the CAMRA 
guide about Heritage Pubs 
in the North East of England, 
is now available as a free 
download. Edited by Paul 
Ainsworth, this ground-break-
ing publication aims to create 
an up-to-date snapshot of 
the North East Pub Heritage 
picture.

For example, the Stags Head 
in South Shields, a Victorian 
pub of 1897, has an unusual 
feature of a two-storey ar-
rangement of two bars one 
above the other - clearly a 
response to the narrow site. 
On the ground floor the en-
trance lobby on the left 
has floor to ceiling tiling and 
the inner door has stained 
glass. In the two-part public 
bar, the counter and bar-back 
are original, as is the fire-sur-
round although the hearth 
and tiles seem modern; above 
is a stag’s head. The wide 
elliptical arch spanning the 
servery is also most unusual.

Included are 40 images and 
detailed comment on the 44 
North East pubs listed on 
the CAMRA Pub Heritage 
website. The guide is freely 
available from the CAMRA 
Pub Heritage website:  
pubheritage.camra.org.uk/rhp/NorthEast.

Dave Pickersgill

Florist
Walkley

Real Heritage Pubs 
of the North East
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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



Issue 485
May 201812 Breweries

Hope everyone enjoyed the 
wonderful whirlwind that 
was Sheffield Beer Week! We 
had a fantastic time taking 
part in events galore, hats off 
to Jules and all involved for 
organising another brilliant 
showcase of our beautiful 
beery city.

Another festival kicks off 
this month with the return of 
Opus Independents’ Festival 
of Debate, now in its fourth 
year. We’ve teamed up with 
them again to brew a brand 
new collaboration, Agent of 
Change, a sessionable 4.0% 
pale perfect to ponder over. 
We’re also very proud to be 
sponsoring the Democracy 
and Activism strand of the 
festival, so do keep a look out 
for a whole host of events 
happening around the city.

We’ve also got together with 
Lymington based brewery Vi-
brant Forest for a special col-
laboration. We met the guys 
at Zagreb’s first craft beer 
festival where we were both 
presenting our wares late last 
year, and over a few boozy 

shenanigans we discovered 
a mutual love for the Nelson 
Sauvin hop… so we’ve used 
absolute oodles of them in 
our deliciously fruity Nelson 
Sauvin DIPA (9.0%).

Daredevil or not, you’re sure 
to enjoy a pint of our Stunt-
man (4.3%). A quaffable 
pale ale perfect for spring 
afternoons, just don’t try any 
daring antics after drinking!

From the Brewers Empo-
rium, a new Unbeliever is 
coming to town towards 
the end of April and we’re 
continuing our experimenta-
tion in this range by creating 
a dry hopped black Berliner 
Weisse, lightly tart with an 
amped up backbone from the 
dark malts used in the recipe. 
And finally we’re rounding off 
the month with the next of 
our Salvation series, back to 
a classic this time with a Dry 
Irish Stout (4.9%). Expect a 
roasty toasty character and a 
beautifully smooth mouthfeel.

Laura

Abbeydale (I)

Get your advert
in Beer Matters!
Let hundreds of beer lovers 
know about your business 
from just £40+VAT or less 
for regular placements.

Visit our website to place 
your ad now!

Watch this space: Toolmak-
ers Brewery Bar is now fully 
licenced and we have some 
exciting things awaiting in the 
pipeline so keep your eyes 
peeled for what’s to come.

Not to worry though, we still 
have a booking system in 
place for any private func-
tions that hire the bar space. 
Whether this be private 
parties, wedding receptions, 
religious celebrations or even 
live bands looking for a com-
petitively priced, welcoming 
and rustic venue located in 
the heart of Sheffield’s real 
ale trail.

Located at 6-8 Botsford 
Street, S3 9PF, we are only 
a hop, skip and jump away 
from Sheffield’s diverse city 
centre so easily accessible for 
everyone.

Marion

Toolmakers
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Stancill Brewery has given a 
makeover to one of its most 
popular beers after receiving 
a high number of requests 
from to produce a vegan-
friendly beer.

Launched in April, the unfined 
version of Stancill Blonde is 
served hazy, but according to 
head brewer Dean Pleasant, 
the removal of the finings has 
had an unexpected effect on 
the beer, enhancing the sub-
tle flavours within the light, 
refreshing 3.9% ale.

Hayle McPhie, manager at 
The Closed shop said: “There 
has been a noticeable shift 
in the tastes of beer drinkers 
and we have seen a notice-
able increase in the numbers 
of drinkers requesting vegan 
friendly alternatives. The 
unfined version of Stancill 
Blonde has proved to be very 
popular amongst the pub’s 
vegan drinkers.”

Dean Pleasant, head brewer 
at Stancill Brewery explains: 
“Finings are used to provide 
clarity within beer. Many 
drinkers are often deterred 
from drinking hazy or cloudy 
beer as this can sometimes 
be a sign that the beer hasn’t 
been looked after correctly. 

However, finings can also 
impact on the taste of beer. 
Removing the finings from 
Stancill Blonde has helped to 
bring out some of the subtle 
flavours in the beer.”

Currently available on cask at 
the Closed Shop, the unfined 
version of Stancill Blonde can 
also be ordered by special 
request from the brewery.

Meanwhile, hot on the 
heels of Stancill’s ESB beer 
launched last month, the lat-
est offering in Stancill’s Full of 
Dank range is an amber ale, 
packed with fruity flavours 
ready to welcome the warmer 
summer weather.

Brewed using a combination 
of German-produced Hüll 
Melon and New Zealand Wai-
iti hop varieties, the result is 
an easy-drinking, refreshing 
beer with hints of strawber-
ries, melon, peaches and ripe 
apricots.

Set to be released in early 
May, the yet-to-be-named 4% 
beer will be available in cask, 
key keg and cans. The Full of 
Dank range, which includes 
Charlie Brown and ESB, is 
also vegan friendly.

Stancill
After 13 years of brewing, our 
4000th brew milestone crept 
upon us last month – it was 
our much-loved Farmers Pale 
Ale that scooped the slot!

Brewers Paul Ward and Sam 
Jubb toast their 4000th brew.
Returning on the seasonal ale 
schedule for May is Farmers 
Peach Ale (3.9%) – a nice, 
subtle, fruity number that’s 
a lighter option for the taste 
buds.

Meanwhile, the England 
football team are warming up 
(and let’s hope the weather 
is too!) for this year’s World 
Cup! We’re playing the field 
with Farmers World Cup Ale 
(4.2%) this year. We’ll keep 
brewing it as long as England 
keep winning – how long do 
you think we’ll be brewing it 
for?

Jackie

Bradfield
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May is going to see some 
pretty epic changes for us 
here at the brewery and 
we’re excited to share that 
we will be installing 4 new 
fermentation tanks this 
month! This will increase our 
capacity by 44% and allow 
us to experiment more with 
flavour development. This will 
also reduce the amount of 
water and cleaning chemicals 
we use, helping reduce our 
impact on the environment 
around us.

Once again we’ve got 3 
fantastic specials this month, 
starting with The Governor.  
This luscious, robust dark 
beer is black in colour but 
deceptively hoppy. There is 
a touch of light roast to give 
body and depth as a back-
bone for a blend of resinous 
American hops.  At 5.5% it’s a 
real treat.

Our next special is a real 
beauty to behold. Our Ra-
punzel is a very pale blonde, 
brewed with a blend of New 

World Nelson Sauvin and 
continental lager hops. Subtle 
hints of summer gooseber-
ries and floral overtones are 
present throughout.  Deli-
cious!

Finally from our Brewers 
Choice range we have Tom’s 
Firey Fox. This year, Tom 
graduated from delivery driv-
er and occasional mash-tun 
digger, to a fully-fledged full 
time brewer. With renewed 
enthusiasm and vigour, this 
gas-fuelled, turbo-charged 
chap is virtually on fire.  His 
classic pale ale is brewed with 
the addition of fresh root 
ginger with a hint of lemon 
citrus.

Lastly, if you’re interested in 
attending one of our seasonal 
brewery tours you can grab 
tickets via our website at 
welbeckabbeybrewery.co.uk.  
Tickets cost £10 per person 
and include a guided tour and 
2 free pints!

Jess Low

Welbeck Abbey

Fresh back from the National 
Beer Competition at SIBA X 
in Liverpool (we didn’t win 
but we had a jolly good time 
anyway and did well just to 
get to the final with our por-
ter, Brunswick Black), we’ve 
been putting into action the 
new phase of The Sheffield 
Brewery Company.  Having 
built upon our core range, 
re-inventing the recipes of 
all our core beers, we’re now 
looking to the future with 
creating some bigger, bolder 
beers throughout the course 
of this year.

Over the coming months, 
we’ll be releasing beers in a 
variety of beer styles from 
across the globe. These 
include Common Peo-
ple (4.6%), a dry, hoppy Cali-
fornia Common beer often 
referred to as ‘Steam Beer’, 
as made famous by Anchor 
Brewing Company.  Berlin 
Black (6.5%) will be a hearty 
breakfast stout made with 
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coffee beans, smoked malt, 
oats, and lactose sugar.  And 
our biggest beer to date, 
Renovator (8.0%) will be a 
mahoooosive Double IPA with 
a serious hop bill that would 
make even the Treasurer faint!

And, you’ll be pleased to 
know, we’ve just invested in 
some more bottling equip-
ment to get these bad boys 
from fermentor to bottle 
whilst they’re super fresh.

Don’t forget, as ever, the 
Brewery Tap Room is open 
during the first weekend of 
every month with beer being 
served fresh from our beer 
cellar, street food from a va-
riety of artisan food vendors, 
and live music from local 
artists.  Be sure to check out 
sheffieldbrewery.com and our 
social media feeds for all the 
latest updates.

Nick Law

Loxley Brewery commenced 
brewing on 26 February 2018. 
This microbrewery in situated 
in the cellar of the Wisewood 
Inn (Loxley Road, S6 6RR) 
and uses water from a natural 
spring which runs some 70 
metres under the pub. The 
brewing kit, made by Shef-
field company Northern 
Fabrication, was installed in 
mid-January. There are two 
fermentation vessels each 
with a capacity of 6 bbl (700 
litres, 16 casks).

The first brew, Wisewood 
One, a 4.0% Pale Ale utilis-
ing Chinook Hops, made its 
way upstairs to the bar, and 
disappeared very quickly. 
Wisewood Two, a 4.3% New 
Zealand hopped golden ale 
quickly followed.  Wisewood 
One is likely to remain the 
core brew. Head brewer, 
David Woodhead, and his 
assistant, Michael Hampshire, 
aim to increase brewing from 
weekly to twice-weekly with 
an increasing variety of styles. 

Their first outside sale was at 
the Norfolk Arms at Ringin-
glow.

The Wisewood Inn itself has 
a long history. It was a Ten-
nants Pub, and then Greene 
King (via Hardy’s & Hanson’s) 
before it was purchased 
from Mayfair Leisure. It reo-
pened in August 2015 and 
was awarded Sheffield and 
District CAMRA Pub of the 
Month in July 2017. The pub 
takes all its water from the 
natural spring. Hence, it is one 
of few businesses in Sheffield 
who do not pay water rates. 
There are plans to add CO2 
and bottle this natural spring 
water in the future.

The brewery logo, a crow, 
was originally drawn as 
part of a college project by 
the son of the owner, Steve 
Wesley. Branded beermats, 
glasses, casks, T-shirts and 
tote bags are all available.

Dave Pickersgill

Loxley
Sheffield Brewery Co.



 Beer Line 0114 275 2788 / 07809 427716 www.stancillbrewery.co.uk

 facebook.com/stancillbrewery     twitter.com/stancillbrewery

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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First up, we have some news 
on an award for our won-
derful Moonshine! We are 
pleased to announce that at 
this year’s Champion Beer 
of Yorkshire competition, 
held at Rotherham CAMRA’s 
beer festival in March, our 
beloved flagship ale brought 
home the Gold medal in the 
Best Bitter category, and was 
awarded Silver in the overall 
“Champion of Champions”! 
It’s great for us to see our 
core range getting some love 
and we’re very proud that 
Moonshine continues to hold 
its own amidst a beer market 
which sees hundreds of new 
releases every single week.

Talking of those new re-
leases, as always we’ve got 
a few of our own coming 
up this month. Following on 
from Waltzer, the next in our 
Fairground series designed 
by Carl Flint will be Carousel 
(4.1%), a pale ale with Sorachi 
Ace and Mount Hood hops 
for herbal notes with a zing of 
fresh lime.

We’ve also got a collabo-
ration with Manchester’s 
Alphabet Brewery on the 
cards, and between us we’ve 
rustled up Kid Rynamite 

- a Baltic-style porter with 
a hefty amount of rye in the 
malt grist for robust spiciness 
alongside the classic roasted 
flavours you’d expect. This 
one is to be released in cans 
as well as cask and keg so 
keep your eyes peeled!

Doctor Morton’s Non Stick 
(4.1%) is making a comeback 
having last been seen on bars 
in 2016. A deliciously refresh-
ing golden ale with mango 
and subtle melon flavours 
and a crisp, bitter finish. We 
absolutely guarantee this one 
won’t stick in the glass for 
long!

The Wanderer returns this 
month, and this time it will be 
a Bergamot and Grapefruit 
Tea Beer (4.5%), using the 
delicious Duchess Georgiana 
blend from our friends at 
Birdhouse Tea Co. We’re all 
really looking forward to try-
ing this one and it sounds a 
perfect springtime brew. Let’s 
just hope we start getting a 
bit of beer garden weather to 
sit and drink it in!

Until next month, cheers and 
beers!

Laura

Abbeydale (II)

Our special release for May is 
Citra SMaSH (6.5%). SMaSH 
stands for Single Malt and 
Single Hop. Whilst most beers 
build flavour and aroma with 
several malt and hop combi-
nations a SMaSH beer is the 
perfect way to truly experi-
ence the flavours of the single 
malt and hop variety and we 
choose Norfolk extra pale 
winter barley and Citra hops.

Large additions of late hop-
ping and continuous dry 
hopping throughout fermen-
tation ensures the distinctive 
citrus flavour imparted by the 
amazing Citra hop is there in 
abundance.

Meanwhile, Exit 33 continues 
to support the local com-
munity. The brewery raised 
£460 to help the Sheffield 
Tree Action Group (S.T.A.G) 
with our beer Yellow Ribbon. 
The Harlequin continues to 
raise money by selling STAG 
badges behind the bar, with 
£80 donated so far.

To date they have also raised 
over £1,700 for the animal 
rescue charity, and £400 split 
between Refuge and Wom-
en’s Aid charities. The pub 
will also be hosting a monthly 
charity quiz night from 
June onwards and is asking 
patrons to nominate their 
chosen charities.

Pete Roberts

Exit 33

Breweries
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count style, décor, furnishing 
and cleanliness; service, wel-
come & offering; community 
focus and atmosphere; align-
ment with CAMRA principles; 
and overall impression.

We give two pub of the year 
awards, one for a pub in Shef-
field that then goes forward 
into the Yorkshire competition 
and one for ‘District’ that goes 

Part of CAMRA’s campaigning 
is to celebrate the best pubs 
you can enjoy a quality pint of 
real ale and that is what our 
awards are there for.

Here in Sheffield & District 
branch we run a Pub of the 
Month award throughout the 
year, supplemented by the 
District Pub of the Season 
award for Derbyshire pubs.
We also choose the best pubs 
in the area to be awarded a 
place in the national Good 
Beer Guide, a book published 
annually.

At the end of the year, all 
those pubs that have won an 
award or a Good Beer Guide 
listing are entered into our 
Pub of the Year competition.

This sees all our branch mem-
bers invited to vote for which 
pubs they think are the best 
by ranking their top 10 out of 
the 42 pubs in the competi-
tion.

The voting process produces 
a shortlist of 10, a mixture 
of Sheffield and Derbyshire 
pubs, which a team of judges 
each independently visit and 
scores them against CAM-
RA’s national judging criteria, 
which is primarily about beer 
quality but also takes into ac-

Sheffield Pub of the Year

Winner: Kelham 
Island Tavern

2nd: Shakespeares
3rd: Blake Hotel

District Pub of the Year

Winner: Red Lion, Litton
2nd: Anglers Rest, Bamford

3rd: Three Stags Heads,
Wardlow Mires

Club of the Year

Winner: Interval Café Bar
2nd: Chapeltown Royal 

British Legion Club
3rd: Stocksbridge RUFC

Cider Pub of the Year

Winner: Clubhouse, 
London Road

forward into the North Der-
byshire competition, both of 
which are preliminary rounds 
of the national competition.

We have two additional an-
nual awards which select 
a venue to be entered into 
national competitions – Cider 
Pub of the Year and Club of 
the Year.

The former sees our cider 
champion Sarah Mills produce 
a list of pubs in the area that 
offer and promote a range 
of real cider and perry (real 
being a natural product made 
from little more than fresh 
apple or pear juice that has 
been fermented) to drink in 
an enjoyable environment and 
a vote is taken by members 
attending a branch meeting.

The Club of the Year is for 
venues that are generally 
members only and not neces-
sarily open to the general 
public to the same level as 
a pub such as social clubs, 
students’ unions, sports clubs 
etc.

A shortlist of clubs in our area 
that serve and promote a 
range of real ales is produced 
by our Clubs Officer and a 
vote is taken by members at a 
branch meeting.

Pubs and Clubs 
of the Year 2018

Awards
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It will come as no surprise to 
many that the winner of our 
Pub of the Year award for 
2018, as voted for by branch 
members, is the Kelham Is-
land Tavern on Russell Street.

The pub was previously 
known as the White Hart 
and until Trevor and Lewis 
opened it in its current guise 
back in 2002 it was closed, 
boarded up, and in danger of 
becoming derelict. The pub 
proved popular from day one 
and an extension was built at 
the rear to cope as well as the 
yard outside being developed 
into a pleasant beer garden.

The pub serves three regular 
beers – Acorn Barnsley Bitter, 
Pictish Brewers Gold and 
Bradfield Farmers Blonde 
– and up to ten changing 
guest ales on handpump. The 
range covers a variety of beer 
styles with a dark beer (stout 
or porter) and a mild always 
available. A cider and perry 
is also available and on the 

keg lines there are various 
continental beer styles, plus a 
range of malt whiskies.

A simple food menu is served 
at lunchtimes from 12-3pm 
every day except Sunday. 
Outside these hours there are 
often sandwiches and pork 
pies available. The bar is open 
from midday until midnight 
daily.

The Kelham hosts their an-
nual beer & cider festival at 
midsummer when an outside 
bar pops up in the beer gar-
den. The pub also takes part 
in the folk music session fes-
tival spread across a number 
of venues over the Easter 
weekend. The rest of the 
year folk and other musicians 
gather in the back room to 
play most Sunday evenings. 
There is also a weekly quiz on 
Mondays.

Part of the ongoing success 
of the Kelham including its 
many awards has been due to 

maintaining high standards. 
The beers are always well 
kept, reasonably priced and 
served by friendly staff into 
oversized lined glasses to 
ensure a full measure, the pub 
is always kept clean and tidy 
(they are also proud of their 
5* food hygiene rating!) and 
customers are encouraged to 
keep their language civilised 
(if you have to swear, please 
drink elsewhere!).

Although the standards and 
principles that the Kelham is 
run by hasn’t changed in the 
15 years, this doesn’t mean 
there has been no innovation 
– there is now an extra keg 
line serving modern UK craft 
beers and bottled gluten free 
beer is available.

We’ll be presenting the award 
certificate to the Kelham 
Island Tavern at 3pm on Sat-
urday 12 May, so please come 
and join us for what is sure to 
be an enjoyable afternoon!

Sheffield Pub of the Year
2018

Awards



Issue 485
May 201824

The Red Lion is the village 
pub in Litton, near Tideswell. 
It is a traditional stone build-
ing nestling on the village 
green offering a choice of 
cosy corners off a central 
passageway with a fireplace 
at the heart of the pub. The 
pub’s role as the village lo-
cal has been recognised by 
Derbyshire Dales Council by 
listing it as an Asset of Com-
munity Value.

The pub dates back to 1787 
when it was converted from 
three miners’ cottages and, 
as with many good country 
pubs, there is a pub dog 
– Humphrey, a black Labra-
dor. The pub also offers bed 
and breakfast accommoda-
tion with two rooms available 
upstairs if you want to use 
the pub as a base for a few 
days visiting the Peak District.

The pub kitchen is open with 
the chef serving fresh food 

every day – Sunday 12-8pm, 
Monday-Thursday 12-3pm 
and 6-9pm, then Friday and 
Saturday 12-9pm. The Red 
Lion isn’t a big pub so it is 
advisable to book a table in 
advance if you plan to eat.

On the bar there are four real 
ales offered including two 
regular LocAles – Abbeydale 
Absolution and Peak Ales 
Bakewell Best Bitter – and 
two changing guests. The 
beer quality is Cask Marque 
accredited and you can find 
out what beers are currently 
available and which are com-
ing soon by visiting the pub’s 
website – theredlionlitton.
co.uk.

We will be running a minibus 
trip out to the Red Lion to 
present the award certificate; 
the date will be announced 
soon once the arrangements 
have been made.

It is with great pleasure we 
can reveal that the Interval 
Cafe Bar has been awarded 
Sheffield & District CAMRA 
Club of the Year for 2018.

The University of Sheffield 
Students’ Union sits between 
Western Bank and Glossop 
Road and is a whole complex 
offering a raft of facilities for 
students including shops, 
cafes, restaurants, bars, night-
club, music venue and even a 
cinema.

One of the venues within the 
building is Interval, a modern 
cafe-bar that opens out onto 
the Union Beer Garden. Of 
the Students’ Union bars, this 
is the one that is geared more 
towards quality and sophis-
tication than the others. A 
relaxed atmosphere is offered 
and during the daytime cus-
tomers can be seen enjoying 
sandwiches, cakes, coffee 
and conversation, while in the 
evening they may be attend-
ing a special event and enjoy-
ing beer and pizza or one of 
the other meals or snacks 
offered (food is served until 
9pm).

Interval isn’t the only bar in 
the Student Union that offers 
real ale (there are handpumps 

District Pub of the Year
2018

Club of the Year
2018

Awards



2�
Issue 485
May 2018

in Bar One, for example), but 
it is the one that makes the 
most effort to provide and 
promote good beer. Seven 
handpumps can be found on 
the bar serving real ale and 
real cider with local favourite 
Abbeydale Moonshine being 
the regular house ale and a 
changing range of guest ales 
alongside it.

Interval supports the Univer-
sity of Sheffield Real Ale & 
Cider Society who meet there 
for their social events and is 
also involved with the annual 
Students’ Union Beer & Cider 
Festival. This sees around 100 
different real ales, ciders, per-
ries and craft beers on offer 
across the Raynor Lounge, 
Union Beer Garden and Inter-
val, plus food and music. The 
festival takes place over the 
May Day bank holiday week-
end from Friday to Sunday 
and is open to the public.

Our Clubs Officer will be pre-
senting the award certificate 
to Interval manager Richard 
Jourdain on the Saturday of 
the festival (5 May) at around 
4pm, and you are more than 
welcome to come and show 
some support and enjoy the 
festival!

Sheffield & District CAMRA 
is delighted to announce 
that its Cider Pub of the Year 
award for 2018 goes to the 
Clubhouse on London Road.

The Clubhouse is a sports 
bar housed within a fairly 
traditional pub building and 
can get very busy when there 
is a big game being shown on 
TV or when Sheffield United 
play at home. While it ticks 
the boxes for a good sports 
bar (TV screens, pool table, 
burgers etc) and beer (range 
of reasonably priced real 
ales) it is cider for which we 
are presenting them with an 
award.

Although many would argue 
Sheffield might be the real ale 
capital of the UK, it certainly 
isn’t known for proper cider 
– either making it or drinking 
it – and there are very few 
pubs in the city that make the 
effort with cider and perry 
to offer a varied range and 
promote them. There are 
of course some honourable 
exceptions, including the Har-
lequin which won last year’s 
award.

The Clubhouse dedicates 
three handpumps to cider, 
and the selection changes 
regularly so there is often 
something new to try. There 

are quite a number of cider 
drinkers among their regular 
customers and sometimes 
what appears on the pumps 
has been one of their re-
quests!

Aside from the cider, the 
Clubhouse has a good atmos-
phere helped by friendly staff 
and a food menu is served 
featuring a number of pub 
classics, but the headline act 
here is the range of burg-
ers with various toppings 
and served with home made 
chips. Occasionally a promo-
tion is run offering a free pint 
with your burger, watch their 
Facebook page for news on 
that!

Note that for the very busy 
sporting events the manage-
ment may limit numbers 
coming in the pub to main-
tain a pleasant environment. 
At these times priority is 
given to regulars who have 
obtained a ticket in advance 
from the bar.

Our branch Cider Champion 
Sarah Mills will be presenting 
the winner’s certificate at the 
Clubhouse on Thursday 10 
May. All are welcome to come 
along and join us from 8pm 
onwards to show support 
and enjoy what the pub has 
to offer!

Club of the Year
2018

Cider Pub of the Year
2018

Awards
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We might have just an-
nounced all our annual win-
ners but that doesn’t mean 
we’ve forgotten about our 
Pub of the Month competi-
tion. This month’s winner, 
voted for as always by 
Sheffield & District CAMRA 
branch members, is a pub 
that has been a permanent 
fixture on London Road since 
the 1780s: the White Lion. 
The pub last won this award 
in October 2016 and since 
then the standards have 
remained exceptionally high, 
making them worthy winners 
yet again.

This historic hostelry has a 
rich past, but current land-
lords Jon Terry and Mandy 
Billings have brought the pub 
into the 21st century while 
remaining respectful of its 
history. In December 2017, 
they were named the best 
landlords in the Yorkshire 
and the Humber region by 
Punch Taverns, while in 2015 
the White Lion was declared 
the best live music pub in the 
county. The building itself is 
Grade II listed and is included 
on CAMRA’s Yorkshire Re-
gional Inventory of Historic 
Pub Interiors, recognising its 
sympathetic refurbishments 

over the years. The entrance 
corridor was recently the cov-
er star of the hugely popular 
Sheffield’s Real Heritage Pubs 
e-book. Meanwhile, the pub’s 
position as a community hub 
was confirmed in November 
2016 when it attained Asset 
of Community Value status.

On the beer front, there are 
four regular cask ales on 
offer, with a mixture of local 
and national breweries fea-
tured. Abbeydale Moonshine 
is always available, while the 
house beer, Lion’s Main, is 
brewed by Kelham Island. 
Wychwood Hobgoblin and 
Tetley Bitter are also regulars 
on the pumps. Additionally, 
there are up to eight chang-
ing guest beers which often 
include an interesting range 
of styles such as stouts and 
IPAs.

We will be presenting the 
award to the White Lion on 
Tuesday 8 May, arriving from 
8pm onwards for a presenta-
tion around 9pm. The pub is 
located at 615 London Road, 
S2 4HT, and is well-served by 
buses (routes 10, 20, 24, 25, 
43, 44, X17 all stop nearby). 
We hope you can join us!

The second Tuesday of the 
month means it’s time for our 
Pub of the Month presenta-
tion and April’s award took 
us somewhere a little off the 
beaten track. For many of us, 
this was our first visit to the 
Ale House on Fraser Road, 
tucked away between Mill-
houses and Woodseats, but 
on this evidence it certainly 
won’t be the last!

Locals and regulars who 
nominated the Ale House 
for the award turned out in 
their dozens to join CAMRA 
members for an evening of 
celebration. The atmosphere 
was jovial as landlady Sue 
Fawcett was presented with 
the certificate by vice-chair-
man Patrick Johnson. There 
was a real sense of camara-
derie at this community pub, 
where many of the staff work 
voluntarily out of love for the 
place.

On the six handpumps was 
an excellent range of mostly 
regional cask ales, with Salt-
aire, Dancing Duck and Brass 
Castle all appearing alongside 
Cornwall’s Harbour and Sus-
sex’s Dark Star. A selection of 
sandwiches was also provid-
ed, which as always were very 
much appreciated.

Congratulations once again 
to Sue and all the staff and 
regulars at the Ale House on 
their award!

Pub of the Month
May 2018

PotM
April 2018
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A Grand Farewell to the London Drinker

March 2018 saw the 34th and 
final London Drinker Beer 
Festival, held in the Camden 
Centre which is very con-
venient for both St. Pancras 
and King’s Cross stations. 
Advance train tickets were 
booked, but again the cheap-
est route was via the non-stop 
Grand Central train from Don-
caster to King’s Cross rather 
than East Midland Trains from 
Sheffield to St. Pancras.

Arriving in London I went 
straight to the venue to join 
the queue, even though 
opening was still about an 
hour away and I was not the 
first. The time passed fairly 
quickly with only a brief rain 
shower to contend with. The 
festival was very popular and 
now served beers only from 
London breweries. I sampled 
halves of cask beer from 
House, Gorgeous, Spartan, 
Alphabeta, Reunion and 
Thames Side. Lunchtime clos-
ing was at 2.30pm which then 
allowed plenty of time for a 
wander around Highbury and 
Islington.

I decided on visiting the fur-
ther pub first which was the 

Brewhouse and Kitchen at 
Highbury (CAMRA Good Beer 
Guide 2018). Three of their 
own cask ales were sampled 
here: Romford Pele, Uncer-
tainty and Tramshed. Retrac-
ing my steps I visited the New 
Rose on Essex Road (GBG 
2018), which I would describe 
as a multi roomed basic 
traditional boozer of a type 
all too rare these days. Five 
hand pumps were in use and I 
sampled beers from Truman’s 
and New River Brewery.

Next was the Brewhouse 
and Kitchen at Islington. This 
was the busiest pub encoun-
tered today as by now the 
teatime drinking crowd had 
descended upon it. Anyway, 
another two of their in house 
brewed cask ales were tried, 
Myddleton Blonde Ale and 
Britton American Brown. 
Remember that Brewhouse & 
Kitchen pubs do give CAMRA 
discount. Onwards towards 
the Craft Beer Co, on White 
Lion Street (GBG 2018) and 
a very tasty, naturally cloudy, 
Park Killcat Pale Ale. Of their 
ten hand pumps, seven were 
in use today.

Heading back towards King’s 
Cross was the Scottish 
Stores. I was disappointed 
to find that only 3 of their 8 
hand pumps were in use so to 
give them chance to put ad-
ditional beers on I visited the 
Parcel Yard in King’s Cross 
station (GBG 2018). Here I 
sampled St Austell Cousin 
Jack, which at £2.43 a half 
for a 4% beer was one of the 
dearest of the day. Back to 
the Scottish Stores now but, 
sadly, still only 3 beers were 
available with no sign of any 
of the staff being willing to 
replace any of the beers that 
had gone. I had no time to go 
elsewhere so settled on a half 
of Portobello VPA.

Changing trains in Doncaster 
allowed no time for a drink 
there, but on arriving in Shef-
field a quick visit to the Bank-
ers Draft provided a half of 
Greene King Heritage Suffolk 
Pale Ale from their festival 
list. At £1.10 for a 5% beer, this 
was by far the cheapest beer 
sampled all day.

Andy Morton

Travel
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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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On 11-12 May, we’ll be hosting 
our first Beer Festival here at 
Heeley City Farm. Eight local 
breweries (and one local dis-
tillery) have donated ale (and 
gin) for the public to purchase 
to raise funds for the upkeep 
of the farm. Thanks to the 
kind donations from: Abbey-
dale Brewery, Welbeck Abbey 
Brewery, Neepsend Brew Co, 
Stancill Brewery, The Shef-
field Brewery Company, Little 
Critters Brewing Company, 
The Ecclesall Ale Club, Thorn-
bridge Brewery and Locksley 
Distilling Company.

Join us from 5:30-9pm on the 
Friday, and 2-9pm (or until 
the beer runs out) on the 
Saturday. Both sessions are 
free entry. There will be live 
music on the Saturday after-
noon between 2-5pm from 
Rob Lowdon, Paul Pearson & 
Friends, Morrigan’s Fire and 
Treebeard, followed by the 
Mads n da Bads DJs playing 
into the evening. So come and 
have a pint or two and enjoy 
the sights and sounds of the 
City Farm. For more detail on 
the work we do please visit 
our website. We are located 
on Richards Road, Sheffield, 
S2 3DT.

Olly Connolly

Organisers have confirmed the 
annual 3 Valleys Beer Festival 
in Dronfield will be taking 
place again this year on its 
usual date, the first Saturday in 
June, which this year is 2 June 
2018. This event gets more 
popular every year and is now 
classed as a major event by 
Derbyshire County Council 
so organisers are working 
together with their emergency 
planning committee to ensure 
all have a safe and enjoyable 
day out.

3 Valleys sees a whole raft 
of pubs, clubs and breweries 
putting on small beer festivals 
on the same day and fund 
a free bus service linking all 
the venues with Dronfield 
rail station and new this year 
there will also be festival buses 
from Halfway Park & Ride site 
where the 120 bus and Blue 
route tram terminate. Entry to 
all the venues is also free of 
charge so it is a great value 
day out featuring beer, cider, 
food, live music and scenery.

New venues confirmed for this 
year include Fuggle Bunny 
Brewhouse and the Butch-
ers Arms at Marsh Lane with 

returning favourites including 
the Miners Arms at Hundall, 
Hyde Park Inn at Hill Top, the 
Jolly Farmer and Miners Arms 
in Dronfield Woodhouse whilst 
in Dronfield itself the Dronfield 
Arms, Green Dragon, Manor 
House Hotel, Blue Stoops and 
Pioneer Club are all back again 
for 2018. It is expected there 
will be a few more venues still 
to be announced.

One cluster of venues that 
have proved very busy in the 
last few years are those on 
Dronfield High Street - Blue 
Stoops, Manor House and 
Green Dragon - all offering 
outside bars, music and street 
food stalls - so new this year 
will be a road closure to make 
it easier and safer to walk 
between these venues and 
provide more space to eat and 
drink outside! As a result the 
festival buses will serve these 
venues using the stop in the 
Civic Centre.

For all the developing news 
about 3 Valleys 2018 keep an 
eye on the festival’s Facebook 
page.

Andy Cullen

Heeley City 
Farm

3 Valleys
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April

Shakespeares (Spring)
Thu 26 – Sun 29 Apr
The latest festival at Shake-
speares on Gibraltar Street 
will feature a mixture of 
30 rare and favourite cask 
beers, including some one off 
specials from across the UK 
from our favourite brewer-
ies of the year. There will be 
an extra cask bar upstairs in 
the games room and full bar 
downstairs.

May

Sheffield University
Fri 4 – Sun 6 May
The University of Sheffield’s 
Real Ale Society are holding 
their annual May Bank Holi-
day festival at the Students’ 
Union. As in previous years, 
there will be more than 
100 ales and ciders, street 
food stalls, meet the brewer 
events, live music and free 
entry all day. Non-students 
welcome.

Greystones 
Bank Holiday Bonanza
Fri 4 – Sun 6 May
The Greystones pub on 
Greystones Road (S11 7BS) 
is hosting a bank holiday 
celebration, with guest ales 
and a festival bar alongside 
the usual Thornbridge offer-
ings. There will also be pizza, 
live music and various family 
activities and competitions.

Elsecar Heritage Railway 
(Barnsley CAMRA)
Fri 4 – Mon 7 May
The annual beer festival at 
the Elsecar Heritage Railway, 
organised in conjunction with 
Barnsley CAMRA and held at 
the Elsecar Heritage Railway 
on Wath Road (S74 8HJ). 
Steam trains will be running 
on Saturday, Sunday and 
Monday.

Hilltop Sports & Social Club
Fri 4 – Mon 7 May
A bank holiday beer festival 
at the Hilltop Sports & Social 
Club (Longacre Lane, Dron-
field, S18 1UQ) combined with 
a disco on Friday evening, 
family fun day and Elvis show 
on the Saturday, big money 
bingo on Sunday and a speed 
pool competition on Monday. 
Free entry to all during the 
festival.

Butchers Arms, Marsh Lane
Sat 5 – Sun 6 May
The Butchers Arms in Marsh 
Lane (S21 5RH) is holding a 
bank holiday fun festival with 
ale, gins, food and music. The 
252 bus from Sheffield city 
centre stops directly outside 
the pub.

Heeley City Farm
Fri 11 – Sat 12 May
The inaugural beer festival 
at the Heeley City Farm on 
Richards Road (S2 3DT), set 
to feature a selection of lo-
cal real ales. Opening times 
are 5:30pm-9pm Friday and 
2pm-9pm (or until beer runs 
out) on Saturday.

Yorkshire Bridge Inn
Wed 16 – Sun 20 May
This rural pub’s annual festival 
will, as always, feature a 

Festival guide

Festivals

Steel City 44

It has been confirmed that 
the 44th Steel City Beer 
and Cider Festival will take 
place from 10–13 October 
2018. The festival will again 
take place at the historic 
Kelham Island Industrial 
Museum.

This year’s festival has 
been moved forward a 
week, mainly to avoid 
clashing with the larger 
Nottingham CAMRA 
festival, which has had 
to be put back following 
a change of venue from 
Nottingham Castle to the 
Motorpoint Arena. The 
dates should return to 
normal for 2019.

Anybody who is interested 
in volunteering at this 
year’s festival is encour-
aged to come along to the 
festival planning meetings 
that take place on the third 
Tuesday of every month at 
the Harlequin on Nursery 
Street; see the branch di-
ary for more details.
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selection of local and national 
ales and this year’s festival 
coincides with the 75th an-
niversary of the Dambusters 
raid. The pub’s address is 
Ashopton Road, Bamford, 
S33 0AZ.

Barrow Hill Rail Ale
Thu 17 – Sat 19 May
Held at the Barrow Hill 
Roundhouse in Chester-
field (S43 2PR), this festival 
features more than 350 
real ales, plus ciders, craft 
& international beers and a 
prosecco bar. The popular 
Rail Ale train will be running 
on Friday and Saturday after-
noons. Advance tickets cost 
£5 (Thursday) or £7 (Friday 
and Saturday). A free shuttle 
bus will run from Chesterfield 
railway station to the festival.

Ridgeway
Sat 19 May
This one-day event takes 
place in three pubs around 
Ridgeway: the Swan, the 
Queen’s Head and the Bridge 
Inn at Ford, with a minibus 
service between the venues. 
Proceeds will go to the Shef-
field Children’s Hospital.

Lincoln CAMRA
Thu 24 – Sat 26 May
Takes place at the Lincoln 
Drill Hall, Free School Lane, 
Lincoln LN2 1EY (5 minutes’ 
walk from bus and rail sta-
tions). 100+ real ales plus 
cider, perry and international 
bottled beers. Food available 
at all times and live music 
every evening and Saturday 
lunchtime. Open Thursday 
12-3 and 6-11; Fri 12-11; Sat 12-11 
with free admission for card-
carrying CAMRA members.

Commercial, Chapeltown
Thu 24 – Mon 28 May
The annual Chapeltown beer 
festival will take place at the 
Commercial on Station Road. 
This year’s event will feature 
more than 30 real ales and 
ciders, all of them new to the 
festival.

Lees Hall Golf Club 
Brews & Blues
Fri 25 – Sun 27 May
Ten cask ales, plus craft beers 
and gin, and live blues are the 
main features at this beer and 
music festival taking place 
at the Lees Hall Golf Club on 
Hemsworth Road, S8 8LL. 
Open from 6pm on Friday and 
12 noon Saturday and Sunday. 
Buses 18 and 20 both stop 
nearby.

Old Hall Hotel Spring Bank
Fri 25 – Mon 28 May
New for 2018, the Old Hall Ho-
tel in Hope are holding an ad-
ditional beer festival over the 
Spring Bank Holiday weekend. 
As usual, there will be a range 
of real ales and ciders from 
around the Peak District, plus 
food and live entertainment.

Stockport CAMRA
Thu 31 May – Sat 2 Jun
Over 150 cask beers plus 
ciders, perries and bottle-con-
ditioned beers from across 
Europe. ‘Bar Nouveau’ with up 
to a dozen cask beers which 
have never been seen before, 
including prize winning home 
brewer/professional brewer 
collaborations. Open Thursday 
3:30-11, Friday and Saturday 
12-11. CAMRA members get 
free entry at all times except 
Friday evening after 7pm (£3).

June

3 Valleys
Sat 2 Jun
Back for another year, a day 
full of great food, entertain-
ment and – of course – an ex-
tensive range of drinks across 
the three valleys of Dronfield. 
A free regular bus service will 
serve all participating venues 
throughout the day.

Doncaster CAMRA
Thu 7 – Sat 9 Jun
The 27th edition of the 
Doncaster & District CAMRA 
festival will take place at the 
Doncaster Dome on Bawtry 
Road and is set to feature 
more than 100 real ales and 
ciders. Opening times are 
Thursday 5pm-11pm, Friday 
and Saturday 11am-11pm. 
CAMRA members enjoy free 
entry to all sessions.

Leeds CAMRA
Thu 7 – Sat 9 Jun
Returning to Leeds city 
centre after many years away, 
the festival has found a new 
home at Leeds Beckett Stu-
dents’ Union Bar (City Bar), 
Portland Way, Leeds, LS1 3HE 
(a 15-minute walk from Leeds 
train station).

October

Steel City 44
Wed 10 – Sat 13 Oct
Sheffield & District CAMRA’s 
Steel City festival returns for 
its 44th year and will again 
be held at the Kelham Island 
Museum. More details to fol-
low nearer the time.

Festivals
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Glyn Mansell
Chair
chair@sheffield.camra.org.uk

Patrick Johnson
Vice Chair
vice@sheffield.camra.org.uk

Phil Ellett 
Acting Secretary
secretary@sheffield.camra.org.uk

Paul Crofts
Treasurer
Festival Organiser
treasurer@sheffield.camra.org.uk

Dave Pickersgill
Pub Heritage Officer
pubheritage@sheffield.camra.org.uk

Andy Cullen
Social Secretary
social@sheffield.camra.org.uk

Dominic Nelson
Beer Matters Editor
beermatters@sheffield.camra.org.uk

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

Sarah Mills
Real Cider Champion

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

Mark Boardley
Pub Campaign Coordinator
pubscampaign@sheffield.camra.org.uk

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

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

Committee
Info and bookings:  
social@sheffield.camra.org.uk

Branch meeting
8pm Tue 1 May
Monthly meeting where mem-
bers discuss branch business, 
share pub, club and brewery 
news and catch up on what is 
happening in the campaign. 
Venue: White Lion, Heeley.

Club of the Year
4pm Sat 5 May
We’ll be presenting the Club 
of the Year 2018 award to the 
Interval Café Bar at the Uni-
versity of Sheffield Students’ 
Union on the Saturday of their 
bank holiday beer festival. The 
presentation will take place 
around 4pm but the festival 
will be open from 2pm so come 
along whenever you can.

Pub of the Month
8pm Tue 8 May
Our Pub of the Month award 
for May 2018 will be presented 
to the White Lion, Heeley. 
Come and join us from 8pm 
for a presentation around 9pm. 
Bus routes 10, 20, 24, 25, 43, 
44 and X17 all stop nearby.

Cider Pub of the Year
8pm Thu 10 May
2018’s Cider Pub of the Year 
is the Clubhouse on London 
Road. Our cider champion Sa-
rah Mills will be presenting the 
award on behalf of the branch.

Pub of the Year
3pm Sat 12 May
Sheffield & District CAMRA 
members again voted the 
Kelham Island Tavern our Pub 
of the Year 2018, its sixth win in 

a row. Come and join us from 
3pm as we present Trevor and 
his team with their award.

Festival planning meeting
8pm Tue 15 May
The monthly festival planning 
meeting will again take place 
at the Harlequin on Nursery 
Street. There are still com-
mittee and deputy positions 
available so anybody interested 
in volunteering at Steel City 44 
is encouraged to attend.

RambAle 3: Two Valleys
11:25am Sat 19 May
Catch the 11:25 43 bus towards 
Chesterfield from Arundel Gate 
and alight at Unstone (c12:15). 
We will walk from there 
towards Hundall, then Ap-
perknowle, Troway and on to 
the beer festival at Ridgeway. 
Afterwards there will be a short 
walk to the tram stop at Birley 
Moor for a tram back to town.

Beer Matters Distribution and 
Committee Meeting
8pm Tue 22 May
The monthly committee meet-
ing coincides with the arrival of 
the new issue of Beer Matters. 
If you have signed up for a 
magazine delivery run, come 
along to the Dog and Partridge 
on Trippet Lane to collect your 
supply and enjoy a beer.

3 Valleys social
Sat 2 Jun
We will be running a branch 
social to the 3 Valleys festival 
around Dronfield. The plan is 
to meet at the Fuggle Bunny 
Brew House around midday 
and then take one of the free 
festival buses to other venues; 
several members are aiming 
to catch the 11:23 tram from 
Castle Square to Halfway.

Branch diary

Diary



Join up, join in, 
join the campaign

Discover 
why we joined.
camra.org.uk/

members

From 
as little as 

£25*
a year. That’s less 

than a pint a 
month!

Join the campaign today at
www.camra.org.uk/joinup

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. 

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