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This edition is unashamedly the ‘Leeds Beer Festival Special’ with 
a special update from festival organiser David Dixon. 

There’s several other beer festivals coming up in the next few 
months across Leeds, but if you only go to one, then go to Leeds 
CAMRA Beer Festival at our exciting new city centre venue. It 
promises to be better than ever and hopefully, with the new June 
dates (7th to 9th), we’ll have a bit of sunshine by then?

We’ve all the usual features in this edition, plus a new one from 
beer mat collector Keith Sunderland, who’s producing a series 
of articles on the history of Leeds breweries from the past that 
have issued beer mats. His debut article is all about the legendary 
Tetley’s.

Mentioning Keith reminds me to personally thank everyone who’s 
involved in the distribution of NFM to around 160 pubs and bars 
across the entire Leeds area. Keith and fellow regular contributor 
Warren Yabsley, along with a team of hard working volunteers are 
key to the logistics of our distribution. Thank you folks.

Richard Coldwell
Editor

New Full Measure is produced by the 
Leeds Branch of the Campaign for 
Real Ale. The views expressed are 
not necessarily those of the editor, 
CAMRA Ltd or its branches.

Copyright © Leeds CAMRA 2018. 

No part of this magazine may 
be reproduced without express 
permission.

CAMRA 
230 Hatfield Road, St Albans, 
Herts, AL1 4LW.
Email: newsletter@leeds-camra.com
Web: www.leeds-camra.com
Twitter: @LeedsCAMRA

Subscriptions cost £3.20 for six issues; 
payment by cheque, email the editor 
with your details and we’ll tell you 
where to send the money!
Contributions are welcome from 
any CAMRA member, and may be 
sent to the above email address. 
Contributions may be edited for 
reasons of space, and may be held 
over for future issues.
5,000 Copies are distributed, free of 
charge, quarterly to outlets in Leeds 
and the surrounding areas.

Publication Dates:
The next issue of NFM (#144) will be 
published on Friday 20th July 2018. 
NFM #144 copy deadline is 29th June.

Advertising:
For advertising enquiries contact:
Tel: 01536 358670 
Email: n.richards@btinternet.com

Rates:
Colour Rates per insertion 
(exclusive of VAT) are: 
Quarter page: £85  
Half page: £145 
Full Page: £260 
Inside Front/Inside Back: £280 
Outside Back Cover: £300

Discounts available 
for series bookings.

CONTENTSWelcome 
to the Spring
FULL  MEASURE

Issue Of NEWS INN BRIEF

Pages 5 & 7

BREWERY NEWS

Pages 8 & 9

INN FOCUS

Pages 10 & 11

A NEW ERA FOR 

CAMERONS BREWERY

Pages 13 & 14

LEEDS BEER FESTIVAL 

FINDS A NEW HOME

Pages 16 & 17

A HISTORY OF 

TETLEY'S BREWERY 

IN BEER MATS

Page 18

A GANDER AROUND 

GARFORTH

Pages 20 - 24

APPOINTMENT 

WITH B.E.E.R!

Page 26

SAY HELLO.. 

WAVE GOODBYE

Page 29

MEMBERSHIP

Page 30

NEW



 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 the release  

of our new website - it’s coming soon!

 5.0%
ABV

4.3%
ABV

 3.8%
ABV

 4.4%
ABV

 3.9%
ABV

 4.0%
ABV

 4.3%
ABV



5NEW FULL MEASURE   SPRING 2018

Otley Beer Festival has just presented the profits 
from their latest beer festival, £7,000 in cheques 
to their designated charities - the running total 
of monies they’ve donated over the years is now 
£91,300. We think that’s pretty cool.

The well known and established off licence Ale 
Shop in Woodhouse is reportedly closed with 
no news of its future. Meanwhile Growlers in 
Headingley now has a full on licence and you 
can drink the many cans and bottles and the four 
draught keg beers on the premises. Although they 
don’t currently have any toilet facilities customers 
can use those in nearby Whites, who are part of 
the same company.

May is officially CAMRA Mild Month, pubs are 
encouraged to stock at least one Mild throughout 
the month. Have a word with your local licensee 
and get them to get some mild in.

Ham and Friends in Grand Arcade, a spin of from 
the well known Friends of Ham, has now ceased 
trading.

Following on from their highly successful inaugural 
event last year, Women On Tap will be holding 
their 2nd beer festival at various locations across 
Harrogate between the 2nd and 6th of May - see 
www.womenontap.co.uk for details.

Whilst we’re out of the area I’ll mention SPBW’s 
Second National Woodfest which is being held 
at The Exchange in North Shields, Thursday 5th

to Saturday 7th July. We’re told it will build on the 
success of last years festival held at The Junction, 
Castleford.

The success of the independently organised 
Leeds Beer Week has been recognised as the 
co-ordinators have been invited to speak at a 
prestigious national event, the British Beer Cities’ 
National Forum, to be held in Norwich in October 
2018. There’s also the Norwich City of Ale 2018 
which runs from 24th May to 3rd June. Last year 43 
city pubs took part, for more information visit: 
www.cityofale.org.uk

Rumour has it a planning application has 
been submitted to develop the site on which   
Wetherspoon’s Stick or Twist is located. It's not 
clear yet whether there will still be a pub there in 
this development.

Congratulations are in order for several of our pubs 
and bars. Oscars Bar, Morley was awarded Leeds 
CAMRA December Pub of The Month, followed 
by Cardigan Arms in January, West End House, 
Kirkstall in February and Tapped Leeds in March. 
Well done folks, expect them to be covered in our 
‘Inn Focus’ feature in due course.

Tall Boys Beer Market in Thornton’s Arcade 
announced on Tuesday 3rd April they were closing 
their doors for the last time, which is sad, they were 
an asset to the city’s thriving beer scene and will 
be missed.

We mentioned it in the last edition, but don’t 
forget to visit the exciting new exhibition at 
Temple Newsam House.The exhibition looks at the 
significance of beer during the eighteenth century 
and reveals aspects of life on Temple Newsam 
Estate through the eyes of the staff and aristocrats 
who lived, worked, brewed and drank here. The 
exhibition will run from 24th March to 27th October, 
for more info visit: 
www.leeds.gov.uk/beerexhibition.

The name of Anthology Brewing Co has just 
appeared on the Leeds brewing scene.
Brewer Liam has plans in place to brew on a 2.5BBL 
kit to be installed at a unit in Armley. He has worked 
at a few breweries, his last being Vocation brewery.
As well as our own Leeds Beer Festival, 7th to 9th

June, there’s a host of other beer festivals ahead 
of us; Leeds Left Bank Beer Festival in May. June 

NEWS
Inn Brief
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sees Collingham and the excellent and unmissable 
Clifford Champion Beer Festival on Saturday 30th

June, full details at:
www.cliffordbeerfestival.co.uk.

The Original Oak, Headingley has had a 
makeover and have added another two hand pulls 
to their bars, increasing the choice on offer to four 
cask ales.

Oh … and did we mention that Leeds Beer Festival
is being held at Leeds Beckett Student Union, City 
Bar on Portland Way betweeen Thursday 7th June 
and Saturday 9th June. If you keep reading we’ve 
a full article on Leeds CAMRA’s revamped, back in 
the city centre, beer festival.

And … breaking news that former Leeds CAMRA 
chair and regular NFM contributor Mike Hampshire 
is organising a Festival of Brewers event at New 
Craven Hall in Leeds 11 over the last weekend in 

June, showcasing eight local breweries. Tickets will 
become available during April, full details at:
www.mikestaproom.co.uk.
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2018 sees the 300th anniversary 
of the birth of Otley's famous 
son Thomas Chippendale and 
local brewer Paul Briscoe has 
been commissioned to produce 
a special beer for the occasion. 
Briscoe's Chippend' Ale at 4.3% 
ABV is brewed with pale and 
crystal malts, using Brambling 
Cross and Goldings hops, plus 
a large quantity of late Styrians 
to give a pronounced hop finish. 
The first batch went on sale mid-
February in The Old Cock, Otley, 
with further distribution to local 
pubs in the Otley and Ilkley 
districts, although one cask 
is being sent to Bradford Beer 
Festival.

Daleside Brewery is also 
producing a bottled version for 
sale at various 'Chippendale 
300' events, as well as in 
supermarkets and shops. It’s not 
clear whether they will be doing 
a cask version at present, but if 
so it’s likely to be closer to the 
main event in June.

Just outside our branch area, 
well Harrogate CAMRA area 
actually, is the renowned 
Rooster’s Brewery and, 
believe it or not, it’s their 25th 
anniversary this year. If you 
go to Rooster’s web site www.
roosters.co.uk you can click 
through to a really interesting 
20 page magazine outlining the 
breweries history.

Coming back nearer home, 
Northern Monk Brewing Co. 
launched a Crowdfunding 
initiative back in February with 
a view to increasing production 
and opening new tap rooms 
in Manchester and London. 
We don’t think anyone was 
surprised when they reached the 
£500K initial target within three 
hours of the launch. At the time 
of writing they’re well on their 
way to reaching the £1.5 million 
mark.

North Brewing Company’s 
Transmission IPA was awarded 
gold within the ‘Keg Premium 

Strong Beers’ category at SIBA 
BeerX in Liverpool, before being 
crowned ‘Overall Champion of 
the SIBA Independent Keg Beer 
Awards’. Not satisfied with that, 
North Brewing Co. claimed the 
‘SIBA Business Innovation’ top 
award, and in the same week 
also took the accolade of ‘Best 
Brewing Pub Company’ at The 
Morning Advertiser Publican 
Awards for the second year in 
a row! No surprises then that 
North Brewing are looking to 
open a new tap room, at an 
as yet undisclosed, city centre 
location. Wherever it’s going 
to be, plans are for it to be a 7 
day a week operation, unlike 
the existing tap room at their 
Sheepscar brewery. There’s 
also plans afoot for two new 
branches of sister company 
North Bar in York and Bradford.

Frisky Bear Brewing Co. in 
Morley are now producing a 
cask beer Grizzly and two keg 
beers which qualify as real ale. 
They are available in Oscars, 
Morley.

Quirky Ales in Garforth have 
increased their tap room opening 
to include Thursdays, as well as 
Friday, Saturday & Sunday. They 
serve four cask ales from their 
own range with at least one 
guest. Check website for exact 
opening times.

Brewery
news

BRISCOE'S 
BREWERY

FRISKY BEAR 
BREWING CO.

NORTH BREWING 
COMPANY
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Nomadic have settled on a 
range of 3 core beers, a Pale Ale, 
Bitter and American Pale Ale, as 
well as monthly specials. All their 
beers are now vegan friendly 
and contain no finings.

Wetherby Brew Co. are now 
fully up and running with their 
York Road, Wetherby Tap 
Room, open Friday to Sunday, 
check website for hours. They 
are brewing a range of six core 
beers; Blonde, Gold, IPA, Bitter, 
Classic and Porter on their 200L 
brewing kit and all the beers are 
available on cask or in bottle.

The new owner of Ridgeside, 
Matt Lovatt, is opening the 
brewery up for tours to interested 
groups. He is actively seeking 
new hop strains and constantly 
uses a small stock of wooden 
casks.

Wilde Child are now producing 
beer on the new 10 barrel kit 
in their new premises. Beyond 
Redemption and Patriot Games 
are the first brews.

Barry and Graeme Phillips who 
operate Meanwood, have plans 
in place to open a micropub, no 
news yet of an opening date.

Yeadon looks to be the next 
place getting a micro pub as 
Naylors brewery have applied 
for planning permission to 
convert a shop on the High 
Street.

It’s not often that a brewery 
sets up within a 5 minute 
walk of where you work but 
that’s what happened to Nigel 
Halton so he had to go along 
to find out more …

Goose Eye Brewery were 
originally based at Ingrow when 
in 1991 Jack Atkinson began 
production with Brian Eastell. In 
1996 Jack’s son David joined the 
company, and since has been 
followed by his brothers Joe and 
Jack, plus Jamie Rowell. 

They initially brewed at full 
capacity, 5 times per week on 
a 7BBL kit with no room in the 
premises for expansion, so a 
move was needed. When a unit 
on Castlefields Industrial Estate, 
Crossflatts, became available, 
they located there in January 
2017.

Moeschle installed a 20BBL 
plant, 3 fermenting vessels and 
2 conditioning tanks in the new 
brewery and by July the first 
brew, Chinook, was ready for 
the pubs. The brewing process 
begins with 525kg of Marris 
Otter malt and 1300L of liquor. 
Hops from both New Zealand, 
and USA are used in their brews, 
as well as English and European 
varieteies. The current (April 
2018) gyle is no.65, Goose Eye 
Bitter.

Since moving to their new 
premises  Joe has developed 
a new Xmas recipe called Elf 
Inspector and a summer special 
is planned using Nelson Sauvin 
hops. They also plan to bottle 
Chinook, a CBOB 2017 finalist.

Goose Eye hope to have a 
brewery tap open by September 
2018 which will be open to the 
public on Fridays and Saturdays.

Outlets for Goose Eye beers  in 
the Leeds metropolitan area 
include Griffin and Tapped in city 
centre, Woodies in Headingley 
and Old Cock in Otley. 

WETHERBY 
BREW CO.
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Where do you go, for a decent pint, in decent, yet 
uncrowded surroundings when the city centre’s 
rammed on a busy Saturday afternoon?

I know, lets head off up North Street, it’s only ten 
minutes walk from the Headrow, it is in my shoes 
anyway, fifteen minutes if you’re a snail. There’s a 
few nice places to eat and drink up there and the 
‘out of towners' don’t know where it is. Apparently 
it’s now the Northern Quarter, according to the 
tourist maps of the city!

Now I’ve been popping into The Brunswick on and 
off since it opened in autumn 2015, and in July 2017 
Leeds CAMRA branch members voted it Pub Of 
The Month.

So, what exactly is The Brunswick? Their very 
simple website proclaims it as a three storey pub. 
The words by the front door say, ‘Eat, Drink, Arts.’ 
Some might say it’s a bit of a café bar that serves 
food, I’d disagree. For a start there’s six hand 
pumps on top of the bar and eight keg lines, but 
only one Lager.

Having given it some thought; it’s a pub, a modern 
pub, and a very good one. It’s got a TV (not 
always on), quiz nights, Jazz, DJ’s, art exhibitions, 
meetings; we’ve even had Leeds CAMRA meetings 
in the third floor space, but it’s no place for old men 
with all them stairs.

The interior is all pleasant modernity; think stout 
wooden bespoke fittings waiting for the joiner 
to come back and varnish them. It’s not massive, 
but you can wander upstairs where there’s more 
seating. You have to go up there at some stage, 
because that’s where the toilets are, and they are 
spotless and well maintained. A nice feature is the 
open larder  at the kitchen door, with all the fresh 
produce on view.

I’ve never eaten anything beyond snacks, but 
everything coming out of the kitchen looks very 
nice. Modern British cuisine sums it up nicely, 
Saturday brunch and Sunday lunch are particular 
specialities and there are plenty of GF, V and VE 
options. The small pots of olives are nicely smoky 
and of the highest quality, the residual herby oil 
would make an excellent base for a salad dressing. 
I guess the number of people I see eating here 
suggests the food is of consistently good quality. 

Beers vary, they don’t usually have all six pumps 
going, but are always from quality brewers and 
I’ve never seen the selection of ‘below £60 a cask’ 
beers OTB that some places seem to specialise in. 

THE 
BRUNSWICK
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Beer quality is always of the highest order and I’m 
tipping it as a potential GBG entry.

On this visit I had Wylam 008 Mosaic (3.5%) which 
was divine, followed by Five Points Extra Pale 
which was quite carbonated for a cask ale, nicely 
so, both were in excellent form. The remainder of 
our table drank a 2015 Kriek Boon, which at £6.80 
for a 37.5cl bottle was decent value. A Lervig 
Passion Tang (7.0%) was a bit dearer at a hefty £8/
pint equivalent, but again a very nice beer which 
hit the spot. The other cask ales available on this 
visit were Acorn Barnsley Bitter and Kirkstall Pale, 
plus a real cider drawn from the cellar, the last 
hand pull was a blank.

There’s even some kookie tables along Melbourne 
Street, if you want to sit outside when the weather 
bucks up. Personally, I prefer the inside, watching 
the never too busy, but frequent coming and going 
of clientele.

Our social secretary Adam Wilson presented the 
Leeds CAMRA POTM award to Matty Wall, co-
owner, who said he was really pleased to receive 
the accolade, which is now displayed in full view 
behind the bar. 

Verdict; A modern Pub and a nice little place just 
far enough out of Leeds city centre to make it a 
calm oasis of beery delights (and well worthy of it’s 
CAMRA POTM award).

Extract from an original version published at 
beerleeds.co.uk

Richard Coldwell

12 BRIDGE ROAD, KIRKSTALL, LEEDS, LS5 3BW 01132784044

KIRKSTALL
BRIDGE
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A History of 
Brewing and Drinking 
at Temple Newsam
24.03—28.10.2018

Great Newsome Brewery
Great Newsome Farm, South Frodingham, Winestead, Hull, East Yorkshire, HU12 0NR, UK

Tel: 01964 612201
enquiries@greatnewsomebrewery.co.uk  -  www.greatnewsomebrewery.co.uk

SLECK
DUST

Blonde Beer
abv. 3.8%abv. 4.2%

Golden Ale

PRICKY
BACK
OTCHAN BEST

FROTHINGHAM

abv. 4.3%
Best Bitter

JEM’S
STOUT

abv. 4.3%
Stout
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Mike Hampshire was 
recently invited to a 
‘Winter Beer Launch’ 

hosted by Camerons 
Brewery at their excellent, 

Good Beer Guide listed, 
Head of Steam, Leeds. These 

were his thoughts…

 I must admit, I’ve never quite 
got Camerons. Let me explain 

why. My perception of Camerons is one of a 
regional brewer. With the ability to distribute 
widely, it should sit nicely alongside other 

regional brewers in the category of Leeds Brewery 
or Timothy Taylor’s, for example. 

There’s two pieces of the puzzle that haven’t always 
fit right for me. The beer, and the brand/identity. 
Let’s explore the beer first. To date, Camerons have 
had a pretty safe core range of beers. Their flagship 
beer is Strongarm. So I’m immediately thinking 
this goes up against the likes of Timothy Taylor’s 
Landlord, Adnams Southwold Bitter, Leeds Best 
etc. For me though, where I am happy to return 
to those particular beers, Strongarm hasn’t quite 
done it for me. To use a football analogy (sorry), 
It feels like Camerons should be brewing Premier 
League beers, but they’re more like Championship 
ales. 

The branding is another interesting one. If I walk 
into a bar and you have Leeds, or Timothy Taylor, 
or Adnams on;  it’s instantly recognisable. The 
shape of the pump clip, the design, all of them 
tell you immediately who the brewery is. With 
Camerons, I feel like it’s a mish mash of branding. 
Strongarm, I feel is the most recognisable clip in 
their range. Put that up against other Cameron’s 
beers and you’ve got the distinctive Roadcrew on 
its own design trajectory; Sanctuary and Bust a 
Nut, two completely different designs and shapes. 

How that makes me feel is that a few beers have 
been brewed and designed in complete isolation 
and thrown together as a random collection under 
the Camerons banner. 

Despite my perceptions, I went to the event with an 
open mind and took opportunity to chat with new 
Head Brewer Chris Deakin and see what he plans 
to bring to the table? Chris’ background is big beer. 
A career that has seen him work for Bass, Molson 
Coors, Anheuser Busch and, just before he joined 
Camerons two months ago, Heineken. That’s a 
wealth of experience that will serve him well in his 
new home. 

What was immediately noticeable was Chris’ 
passion. I’ve used that word so many times in 
articles to describe people I’ve met – but it is the 
absolute core to being successful.

The first topic I talked about with Chris was, of 
course, the beers. And, I was honest with him 
and shared my perception and experiences of 
Camerons. One thing Chris has introduced early at 
Camerons is opportunity. He’s provided a platform 
for people to come forward with ideas, build beer 
recipes and go ahead with brewing them too. An 
output from one of those was on the bar, the 5.5% 
Black Forest Gateaux. The recipe designer wasn’t a 
member of the brewing team. In fact, since making 
this beer, that person has now also been given the 
opportunity to visit Belgium on a beer trip. 

Mike
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This is a fresh approach for Camerons, and is 
immediately breeding innovation and enthusiasm. 
This inclusive approach can only result in positive 
things, I believe. Chris told me he was confident 
that this year would see around 20 new beer 
recipes brewed and made available to consumers. 
That’s quite ambitious and exciting. 

To support this, Chris has re-introduced Camerons 
old brewing kit into service. This way, the current 
brewery can continue mass production, whilst the, 
smaller kit can be used for small batch beers. 

Away from the beers, Chris acknowledged my 
feedback on the branding and agreed that there 
was work to do there too. I look forward to seeing 
how this shapes up as Chris settles into his role and 
influences the direction of the brewery. 

My next question to Chris is one that I frequently 
find myself talking to people about. In a world 
where pint sale volumes are dropping and pubs 
are closing, is it sustainable for the number of 
breweries to continue growing as it is? 

Chris was pretty optimistic on this one. He tells 
me that he has seen data that suggests that the 
industry will be quite buoyant by 2020, although 
is realistic that the number of breweries may not 
continue to grow at the rate it currently is. 

It’s an interesting view to have and I admit I’m 
a little more pessimistic about the future of the 

industry. Although, I believe the British pub will 
never die, and established brewers won’t either. 
It feels like we’re in a phase of normalising within 
the industry, where brewers and pubs who don’t 
focus on quality and customer will be the first to 
fall victim of closures. 

I managed to sample all the Cameron’s beer on 
offer that evening. The core range still felt fairly 
safe, but A-hop-alypse Now and Tontine were both 
stand out. It was great to see some new beer styles 
being trialled. The aforementioned Black Forest 
Gateaux was the pick of the bunch, but look out 
for Bust a Nut, a peanut butter stout. 

The event was really well run (as you’d expect from 
the Head of Steam), and it was great to speak with 
Chris Deakin. I left the evening with a warm feeling 
that Camerons are on the right path to change my 
earlier perceptions. 

My final observation, though, comes at a time 
when equality, diversity and discrimination is a 
hot topic in the beer world. The pub was full of 
Cameron’s staff and I noted they were  a very male 
dominated group. It may not be representative 
of who works at the brewery, but it was another 
perception of Camerons that perhaps also needs 
a bit of work? 

The original version of this article can be read at 
www.mikestaproom.co.uk

A NEW ERA FOR             BREWERY



Enjoy a taste of  Robinsons Brewery Visitors Centre

Robinsons Visitors Centre, Apsley St, Stockport, Manchester, SK1 1JJ
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After a fabulous run of 24 years in the same venue, 
Leeds Beer Festival has found a new home at Leeds 
Beckett University.

Despite being in the same place since 1994, we 
have picked up word that some people find the 
short train ride out of Leeds City Centre to Pudsey 
Civic Hall too far to go for a festival. So why not 
move the festival? Well, easier said than done, 
given that the old venue was so good, but we have 
finally found somewhere to carry on the tradition. 

That venue is the student union bar of Leeds 
Beckett University, just across the road from the 
Dry Dock pub. Located just a short walk up from 
Millennium Square, the venue is about as central 
as you can get and certainly easy to get to with 
multiple bus routes passing the door.

As usual Leeds CAMRA are organising the beer 
festival over three days, starting from Thursday 
7th June. There are sessions in the afternoon and 
evening on both Thursday and Friday, plus all day 

opening on Saturday. The change in month from 
our usual March is a necessity, brought about as 
the venue is only really available outside student 
term time. The venue is once again on two levels, 
but don’t worry it’s fully accessible for those who 
find stairs difficult.

Building on the tradition: After organising 
festivals for quite a few years and listening to 
customer feedback we have a bit of an idea about 
what people want from a festival. That is a great 
selection of real ale from near and far, at prices 
which are affordable to all. We’ve kept the Locale 
Trail – follow the trail to receive a free drink – and 
as usual we’ll try to get beers from every brewery 
in Leeds. A significant number of people have said 
that they like to drink in thirds, we’ve kept that, 
but with a few changes to give people even more 
choice in the size of the glasses. Feedback has 
told us that you want a snack emporium and who 
better to run that than Mr Scratchings? We could 
not get rid of him! 

After a fabulous run of 24 years in the same venue, opening

FINDS 
A NEW 
HOME
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The recently introduced craft beer bar has been a 
runaway success, we’ve kept that and expanded it, 
same with the Global Beer Bar. Cider and Perry may 
have been dropped from the name of the festival 
but we are still committed to these traditional 
drinks with a selection from the driest of drys to 
sweet and flavoured cider. Cider and Perry will be 
not just from the West Country but from as many 
producing regions as possible, including Yorkshire.

So What’s Changed? Well, apart from the venue, 
quite a lot has changed. Some people say they like 
the idea of guaranteed entry by purchasing tickets 
in advance. We’ve done that, see the website for 
how to purchase yours. Check below for prices, 
some have gone up a pound or two whilst others 
have actually gone down from 2017 prices. As 
hinted at earlier we have re-introduced pint glasses 
allowing people to drink in halves or pints if they 
want, or thirds / two thirds for those who don’t. 
Craft beer (insert your own definition of craft here) 
continues to be popular so we have expanded this 
to bring you a wider range than ever, but don’t 
worry we’ll be keeping prices down as much as we 
possibly can. 

Moving to June has necessitated cooling to be 
used on all beers and ciders, it’s something we 
were thinking about anyway as we are concerned 
that sometimes the beer was a bit too warm. We’ve 
also had a rethink about how you pay for beer, 
gone is the ticket plus cash system and in it’s place 
are bingo cards. Don’t know what we are talking 
about? Well come along to the festival and find 
out!

Tickets are on sale now. Simply follow the link on 
the website and they will be despatched to you 

immediately. Don’t worry if you haven’t got web 
access or don’t want to commit until the day of the 
festival, there will be more tickets available on the 
door than we sell in advance for every session. But 
with the prospect of over 100 real ales, 25 ciders 
and countless bottles and cans it’s probably going 
to be quite busy at times.

David Dixon

WHERE
Leeds Beckett Students' Union Bar (City Bar), ex 
Met Uni/Poly, Opposite The Dry Dock, Portland 
Way, Off Woodhouse Lane, Leeds, LS1 3HE

WHEN
Thursday 7th June
11am - 4pm & 5pm - 11pm

Friday 8th June
11am - 4pm & 5pm - 11pm

Saturday 9th June
11am - 11pm

HOW MUCH
Thursday AM session FREE; PM session £3.00
Friday AM session £3.00, PM session £5.00
Saturday £5.00 all day

CAMRA members and ID card carrying students 
£3.00 off all fee paying sessions

HOW TO GET THERE
Train: 15 minutes walk from Leeds BR Station, 
direct and connecting services from all over the 
country
Buses: 20 minutes from Leeds City Bus Station, 
loads of bus services from all over Leeds within 
5-10 minutes walk

FOR MORE INFO
visit leedsbeerfestival.co.uk
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Tegestologist, Keith Sunderland is producing a 
series of articles on the history of Leeds CAMRA 
breweries from the past that have issued beer 
mats. The first of these is about the largest and 
most influential brewery from our area, Joshua 
Tetley…

Originally a maltster, Joshua Tetley started brewing 
around 1822 after acquiring a firm called William 
Sykes. In the early years business was slow, and 
they lost money on the venture, mainly because 
most pubs actually brewed their own beer on site.

In 1830 the Beer House Act was passed 
which allowed pubs to buy beer from 
independent suppliers. By 1860 Tetley 
had become the largest brewer in the 

North of England despite not owning 
any pubs of its own. This was rectified in 

1890 when they acquired their first two pubs. 

The Duke William stood in the grounds of the old 
brewery site, but has long since been demolished. 
However, the Fleece in Farsley is still a pub today, 
and has a blue plaque highlighting its historic 
significance.

In 1911 the brewery’s name gained 
worldwide attention thanks to a 
failed escape attempt by Houdini. 
Whilst in Leeds, the renowned 
escapologist was placed in a 
padlocked milk churn filled with Tetley’s beer, 
but failed to get out in the allotted time. He blamed 
his failure upon the beer fumes, but personally I 
think he was enjoying the beer too much to bother 
to escape!

Tetley merged with various other breweries over the 
years including Gilmours of Sheffield, and Walkers 
of Warrington before becoming a founder member 
of Allied Breweries, and latterly Tetley Carlsberg. 
(Some of the other mergers will be the subject of 
subsequent articles, and are not mentioned here).

At its height the brewery in Leeds 
employed over 1,000 workers, and 
owned over 1,000 pubs. There were 
146 Tetley owned pubs in our area of 
which 25 were in the city centre.

I remember doing the Tetley pub hunt in the 1970’s 
in order to win a navy blue t shirt. The dye ran, and 
the shirt shrunk in the first wash however the map 
of the pubs makes interesting reading.

When Tetley decamped to 
Wolverhampton in 2011 Leeds 
CAMRA protested against its loss 
with the Tetley Bittermen becoming 
Bitter Tetleymen.

However just 7 years on we now have around 
23 breweries in our area, and 84 bars in the city 
centre serving in excess of 200 different real ales. 
How much of this would still have happened had 
the stranglehold not been broken by the move, I 
wonder?

The beer mats pictured depict a 1954 huntsman, 
a typical 1970’s slogan, a 1980 mild promotion, 
and a mat specially done for the sadly closed New 
Roscoe.

Keith Sunderland

A HISTORY OF
TETLEY'S 
BREWERY

IN BEER MATS
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Are you a glass half-full or glass half-empty person? 
I take the positives from situations and the Beast 
from the East is a case-in-point. 

The submission deadline for this edition of the 
magazine was quickly approaching and I hadn’t 
explored any pubs ‘out-and-about’ for an article. 
Then it hit. Snow, closed schools, cancelled buses 
and trains. A massive negative for most people but 
with my trusty bicycle not letting me down coupled 
with late news of the postponement of CAMRA’s 
Yorkshire Regional Meeting, things worked in my 
favour. As Regional Young Members’ Coordinator 
I need to attend these events but would I rather sit 
in a meeting for 4 hours on a Saturday afternoon 
or attend a convivial branch social in Garforth that 
happened to be on the same day? Blizzards have 
never been so good. 

In case you haven’t been to a ‘Social’ before, 
Adam (Social Secretary) always makes everyone 
feel welcome and I’ll say now that we take it steady 

and have plenty of time to enjoy our 
beers: we took in 3 venues on the 

day. Through some ducking 
and diving from the event 
I was able to visit a couple 
other places but returned on 
another day to complete the 

route.

So, let’s start at one end of Garforth, follow a bus 
route in and finish at the other end. When heading 
from Leeds the first place you’ll encounter is Miller 
and Carter Steakhouse (Mitchells and Butlers) 
situated by the Selby Road/A642 roundabout (First 
19/19A and Arriva 163/166/402/403, all within a 2 
minute walk). Unlike many venues in this chain, 
here you can enjoy ale in the form of Leeds Pale 
and Sharp’s Doom Bar with keg Kirkstall Virtuous 
IPA also available. Although primarily a restaurant 
there is a comfortable bar area with about 10 
tables where you don’t feel out of place having a 
drink. A number of bull themed pictures adorn the 
walls and opposite the bar there’s a brilliant floor 
to ceiling illustration of a black bull on an orange 
and red backing. I always prefer to eat somewhere 
where I can get a decent pint of beer so here is 
going on the list because I was pleased to find 
both ales in great condition and served at optimum 
temperature.

Continuing along Selby Road, a 4-minute walk up 
the hill brings you to The Gaping Goose. It appears 
in CAMRA’s Yorkshire’s Real Heritage Pubs book, 
which features branch regular John Thornton on 
the cover and is great value for money at only 
£4.99. The mosaic-tiled entrance from the 1935 
revamp leads to two Art Deco wooden doors before 
entering the main bar area, which has been much 
altered and opened up over the years. However, 
there are two small, separate rooms to the right 

A Gander 

Around 

Garforth
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and next to the bar is something that made me 
chuckle – another door in the aforementioned 
style stating ‘Car Park and Ladies’ on the glass 
panel now with a modern addition ‘Gentlemen’ 
sign attached. 

Five beers were on the bar: Tetley’s Bitter, Wychwood 
Hobgoblin, Thwaites Wainwright, 

Theakston Best Bitter and 
Brains Rev James Original. 
Interestingly (or some may 
say worryingly) the first three 
are connected to Marston’s. 
Tetley’s is produced for 

Carlsberg at Banks’s brewery 
in Wolverhampton, which is 

owned by Marston’s, they’ve owned 
Wychwood brewery for many years and in 2015 
bought a large chunk of Thwaites’ beer business.
From here 19/19A/402/403 will take you to Main 
Street where the first pub is The Briggate, a 
Wetherspoon venue that opened in 2017 and 
is located in the former Liberal Club. There are 
three distinct areas, a large front area mainly with 
standard tables and chairs, a more open area with 
a high ceiling adjacent to the long bar and a snug 
(of sorts) opposite, decorated with quite a few 
miners’ lamps. Additionally, there is a small display 
of former mining equipment beside the stairs that 
lead to the toilets. By the side entrance is a covered 
decking area and handily placed bike rack.

It was extremely busy on 
the Saturday afternoon 
but we managed to get 
the last table. Three 
core beers are available 
as per most of the 
Wetherspoon estate 
(Sharp’s Doom Bar and 
Greene King Ruddles County 
and Abbot Ale) alongside three guests. On two 
occasions when I visited Hop Studio Avenoir was 
available and went down well. Also, there are two 
or three ciders such as Weston’s Old Rosie and 
Gwynt y Ddraig Black Dragon.

Further along Main Street is The Newmarket Inn, 
reached after a one minute waddle. Arguably the 
cosiest pub in town, there is seating in front of the 

large windows either side of 
the entrance with the bar 

against the left wall and a 
rear, raised area hosting 
a pool table. I’d say 
originally these different 
areas were once small, 

separate rooms radiating 
from a central corridor. 

Brains SA and Timothy Taylor’s 
Boltmaker were advised over a Six Nations rugby 
themed beer by the advance party of the social.

Now, continue to the end of Main Street (4 
minute walk) then turn right onto Aberford Road 
and within a few paces you’ll be able to spot the 
next three venues: The Miners Arms, The Lord 
Gascoigne and Garforth Country Club. 

The entrance corridor has been opened-up in 
The Miners Arms, which has 
neutral, contemporary décor 
throughout, with a small 
seating area each side 
and long L-shaped bar 
diagonally opposite. Beyond 
are a few further tables and 
chairs where meals can be 
eaten whilst to the right there 
is a semi-separate area containing a 
pool table. The two dispensing wickets on the bar 
offered Theakston Best Bitter and Lightfoot. 

It may well have been due to the wintry conditions 
outside, but this was another venue where the 
beer temperature was ideal. Often I feel pubs keep 
their ale above the 11-13oC range recommended by 
Cask Marque. 
Back on subject, The Lord Gascoigne is just a few 
metres along the road. This is a Hungry Horse pub 
(Greene King) so it’s food orientated though there 
were quite a few in for a drink on the Saturday 
evening and this may explain the choice of three 
Greene King ales, the ubiquitous IPA, Morland Old 
Speckled Hen (in great form) and a Six Nations 
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rugby themed beer. Usually, pubs in this chain 
offer IPA and perhaps one other beer. There is 
much seating that attracts those seeking good 
size portions of pub grub at competitive prices 
with themed daily deals.

Diagonally opposite, but set 
back from the road is Garforth 

Country Club. Many clubs 
are struggling to survive 
today but this venue 
appears to be thriving as 

attested by the annual 
accounts that were clearly 

visible for members to peruse prior 
to the upcoming AGM. Perhaps this transparency 
and openness pervades throughout and is a factor 
in encouraging new members?

There are three distinct 
sections, a seating area to 
the right of the entrance, 
another opposite the 
bar and large games 
area with a number of 
snooker and pool tables, 
which were well used 
on the Saturday evening. I 
was surprised to see five ales on the bar and all 
competitively priced at £2.50. I wondered if this 
was too many but after trying halves of Camerons 
Strongarm, Elland Nettle Thrasher and Theakston 
Best Bitter my resounding conclusion was no. The 
other two beers were York Guzzler and Tetley’s 
Bitter, which was proving far more popular than 
the keg version. If you plan to visit bear in mind it is 
a club, guests are welcome, but are encouraged to 
consider becoming a member.

The next port o’call is Quirky Craft Ales Tap 
Room. Buses 19/19A and 402/403 stop outside 
the Club and take you to the junction of Ash Lane 
(alternatively it’s an 8 minute walk). Turn left here 
– it’s not easy to spot so look for the brewery’s 
banner on the left and a chippy on the right – walk 
for 2 minutes, ignoring the road on the left, and 
you’ll find the destination amongst some industrial 
units on the left. 

The venue can hold 40-50 
people at most with the 
similar sized adjacent room 
containing the brewery. 
Mike Quirk, the owner, was 
on hand to give us a brewery 
tour where he focused on 
why he got into brewing, his 
business plans, why he brews the 
beers he does and so on. I won’t go into the details 
as there’s an excellent article about the brewery 
by our editor Richard Coldwell in issue 134 of New 
Full Measure; handily there’s a link to it from the 
Newsletter page of the branch website. Instead, 
let’s talk about the tap room. 

Four ales are available from the small bar, on the 
social these were Porter, Bitter and Hip Hop from 
next door with the guest beer Snake Charmer from 
Empire. CAMRA members receive a 10% discount 
on halves and pints. It’s surprising how some 
vibrant paint, retro wood paneling and modern 
lighting can make a concrete block industrial unit 
quite comfortable. I was fascinated by the table 
that incorporated a Leeds Orderaround poster 
that shows all pubs and bars in the Metropolitan 
District in the style of the London Underground 
map. Copies can be ordered online from Albany 
Design with prices starting at just £12.

Dogs are most welcome as are children until early 
evening. A number of events are held and limited 
hours are kept between Thursday and Sunday 
(closed Monday to Wednesday) so it’s best to 
check times before venturing out.

Next, on the corner of Church Lane and Ninelands 
Lane, is The Podger, a 9 minute walk from the 
brewery though if you’re heading directly to the 
pub, buses 163 and 166 stop outside after serving 
Main Street. I’ve often found the name intriguing 
and images of a roly-poly landlord come to mind 
but a Yorkshire Evening Post article explained 
everything. There was an engineering plant on 
the site that Tetley’s bought in the mid-1960s to 
build the pub with the former owner given the 
opportunity to name it and he chose Podger, a type 
of spanner previously manufactured at the plant.
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NICK STAFFORD’S
HAMBLETON ALES

Brewery Open Day

2pm – 9pm
Great Beer, Food & Music

Saturday 26th May 2018

www.hambletonales.co.uk

@hambletonales

CLEARLY EVOLVING

TROPICAL CITRUS FRUIT

RURUBYBY

4.6%

CLOUDY

WHITWHITEE

4.0%

www.ellandbrewery.co.uk

01422 377 677

/Elland-Brewery/Elland-Brewery

@Elland Brewery@Elland Brewery

Opening Times: Tue-Sun 12am-11pm
Irwell Street, Ramsbottom BL0 9YQ
t: 01706 825 019  w: www.irwellworksbrewery.co.uk

@IrwellWorksAle      Facebook/IrwellWorksBrewery

Get the real 
taste of 

Ramsbottom
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It’s now owned by Mitchells and Butlers following 
the 2014 takeover of Orchid Group. It’s different to 
most M & B places, being more independent and 

less corporately branded than most 
and attracts a good number 

of locals, though hasn’t seen 
the level of investment that 
many other pubs owned 
by the company have 
received. The estate pub 

feel is juxtaposed by a pizza 
preparation area. 

Sharp’s Doom Bar (pumpclip turned around) 
and competitively priced Tetley’s Bitter (£2.30) 
are the two beers available. I’ve hardly drank 
Tetley’s since brewing ceased in Leeds seven years 
ago but because it was kept in great condition I 
decided to stay for a bite to eat (do you remember 
my comment at the beginning of the article?). 
At the time of my visit it was two-for-one pizzas 
on Tuesdays, ideal for hungry hippos like myself 
though I will have burnt some of those calories 
cycling back to Leeds!

The penultimate pub, The Bird In Hand, is in the 
middle of a housing estate on Springmead Drive 
and I’d guess it was built at a similar time to The 
Podger. It’s an 11 minute walk between the two 
and there are no buses. There’s a large Lounge 

and smaller Bar with connecting 
corridor to the rear. The interior 

is to a higher standard than 
I expected; I’d say a fair bit 
has been spent on fixtures 
and fittings, including the 

toilets, not that long ago. 

Given it was a quiet Tuesday 
evening, providing the barman a 

chance to clean behind the bar, I was surprised to 
find three wickets serving Leeds Pale, Wychwood 
Hobgoblin and Sharp’s Doom Bar. I tried the first 
two and both were fine but wonder whether in the 
long-term reducing the number of beers by one 
would result in greater turnover.

The final destination is The 
Crusader, another estate-type 
pub but located on the corner 
of Ninelands Road and Selby 
Road. It’s a 13 minute walk 
from The Bird in Hand but if 
you’re coming from elsewhere, 
buses 163 and 166 stop outside. 
The simply furnished small Bar is to 
the right of the entrance corridor and contains a 
dart board and pool table whilst the larger, more 
comfortable Lounge is directly ahead, beyond 
which is a grassy beer garden with a number of 
benches and children’s play equipment. 

I went into the Bar and plumped for Sharp’s 
Doom Bar as the Leeds Pale pumpclip was turned 
around. After, I noticed a chalkboard behind the 
bar advertising two other beers, Sharp’s Seafury 
and Tetley’s Bitter, which I assumed must be on 
handpulls in the Lounge. As the quality was great, 
I decided to stay for another and see whether I got 
lucky or this is the general standard. Unfortuantely, 
the Seafury had run out the previous evening and 
Tetley’s just a few minutes before I visited. The 
barlady apologised and said they hadn’t received 
delivery that week due to the wintry conditions, 
which to me was a small price to pay for having 
the chance to join a great branch social and visit a 
few other pubs as well. 

The beer quality was very good to excellent 
in nearly all the venues, there’s regular public 
transport and as a bonus if you’re looking after 
the pennies, you’ll find Wakefield rather than 
Leeds prices in the majority of places. So, what’s 
stopping you, especially when you don’t have to 
battle through blizzards!

Warren Yabsley
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BRANCH CONTACTS

CAMRA
230 Hatfield Road, St Albans, 
Herts, AL1 4LW.

COMMITTEE MEMBERS

CHAIRMAN: Tony Jenkins
Chairman@leeds-camra.com 

BRANCH CONTACT: Nigel Halton 
BranchContact@leeds-camra.com

FESTIVAL ORGANISER: David Dixon 
BeerFestivals@leeds-camra.com

LOCALE COORDINATOR: Carole Taylor
Locale@leeds-camra.com

MEMBERSHIP SECRETARY: Warren Yabsley
Membership@leeds-camra.com

NEWSLETTER EDITOR: Richard Coldwell 
Newsletter@leeds-camra.com

PRESS & PUBLICITY OFFICER:

Richard Coldwell
Publicity@leeds-camra.com

PUBLIC AFFAIRS OFFICER: John Rowe 
PublicAffairs@leeds-camra.com

PUB DATABASE HOLDER: David Ansley 
WhatPub@leeds-camra.com

PUBLIC TRANSPORT OFFICER:

Warren Yabsley
PublicTransport@leeds-camra.com

SECRETARY: David Ansley 
Secretary@leeds-camra.com

SOCIAL SECRETARY: Adam Wilson 
SocialSecretary@leeds-camra.com

TASTING PANEL COORDINATOR:

David Dixon
TastingPanel@leeds-camra.com

TREASURER: Keith Sunderland 
Treasurer@leeds-camra.com

WEBMASTER: Christine Jopling
Webmaster@leeds-camra.com

YOUNG MEMBERS: Warren Yabsley
YoungMembers@leeds-camra.com

A.I. is too important 
to be left in the hands 

of machines. 
The A.I. we’re referring to isn’t Artifi cial 
Intelligence, it’s Ale Intelligence, of course.
We’re not technophobes, we just don’t trust 
anything incapable of smelling, feeling or 
tasting to create something as delicately 
balanced as Landlord. That’s why we have 
fi ve hands-on, Heriot-Watt trained brewers 
involved in every step of the process, 
from barley delivery to fi lling the casks. 
This way, we can make sure that every sip of 
Taylor’s is as delicious as humanly possible. 
Machines may one day take over the world, just 
be thankful you won’t be around to drink their 
terrible beer.

All for that taste of Taylor’s
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MAY
Friday 4th - Monday 7th
Barnsley Beer & Music Festival, Elsecar Heritage Centre, 
Nr. Barnsley. 
Tuesday 8th
Leeds CAMRA Branch Meeting 7.30pm - Brewery Tap, 
New Station Street. LS 1.
Thursday 10th - Saturday 12th
Leeds Left Bank Beer Festival, LS6.
Thursday 24th
Horsforth LS18 Social - Meet 7:30pm in Queens Arms, 
then Granvilles (New pub!) (8:30pm) and Town St. Tavern 
(9:30pm).

JUNE
Thursday 7th - Saturday 9th
‘The’ Leeds CAMRA, Leeds Beer Festival, Leeds Beckett 
University Student Union ‘City Bar’, Portland way, LS1.
Thursday 7th June – Saturday 9th June 2017 
Doncaster Beer Festival, The Dome, Doncaster.
Saturday 9th
Collingham Real Ale Festival, Collingham Village Hall, 
LS22.
Tuesday 12th
Leeds CAMRA Branch Meeting 7.30pm - Fox and Newt, 
LS3.

Thursday 21st
Whitkirk and Crossgates LS15 Social - Meet 7:30pm in 
Brown Cow and then to Devon (8.30pm) and a wander 
into Crossgates later.
Friday 29th - Saturday 30th
Festival of Brewers, New Craven Hall, LS 11.
Saturday 30th
Clifford Champion Beer Festival, noon till 11pm, Clifford 
Village Hall, LS23.

JULY
Wednesday 4th
Leeds CAMRA Branch Meeting 7.30pm - Victoria Family 
and Commercial Hotel, LS1.
Thursday 5th to Saturday 7th July
SPBW Woodfest2018, @The Exchange, North Shields, 
Newcastle.
July 19th
Woodlesford LS26 Social - Meet in Two Pointers at 
7.30pm, then Three Horseshoes (8:30pm) and Black Bull, 
Rothwell (9:30pm). 
July 28th
Hebden Bridge Social with Calderdale CAMRA. Details 
TBC, see website.

Appointment with B.e.e.r!
LeedsCAMRA holds a formal monthly meeting, usually on the first Tuesday of the month, commencing 
at 7.30pm until 9.00pm (roughly). Come along and let us know your opinion on the issues facing beer, 
brewing it, and drinking it in the Leeds area, all CAMRA members are welcome.
We also hold regular social events where anyone is welcome to come along and have a friendly chat 
over a pint or two, a visit to a brewery, or another branch area. Here’s a few that are already booked, 
along with details of a few beer festivals. As always check the branch website as dates and timings do 
sometimes vary (www.leeds-camra.com).

THANK YOU FOR HAVING US!

The support of the following pubs in hosting 
recent branch and beer festival organising 
meetings is greatly appreciated; The Black 
Prince, The Editor’s Draught, The Griffin, The 
Cardigan Arms, Slocken.

DON’T BE A WAZZOCK!

DON’T DRINK AND DRIVE.

Public transport information for the Leeds 
area is available from Metro offices and at 
wymetro.com There really is no excuse.

WEST YORKSHIRE TRADING

STANDARDS SERVICE

0113 253 0241
PO Box 5, Nepshaw Lane, South, Leeds, 

West Yorkshire, LS27 0QP

Sign up to receive Ale Delight, our monthly email with 
full details of all Leeds CAMRA news, meetings and 
social events.
Just email membership@leeds-camra.com with your 
details and membership number.

Leeds-CAMRALeeds-CAMRA

@LeedsCAMRA@LeedsCAMRA
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MILL VALLEY
BREWERY & TAP

Brewers  of Real Ale
Open to the public

Friday & Saturday 12noon till Midnight

& Sunday from 1pm till 8pm-ish

i n fo@mi l l va l l e yb rewery. co .uk
www.mi l l va l l e yb rewery. co .uk





SAY HELLO to;

LITTLE LEEDS BEER HOUSE – 
Unit B3B Corn Exchange, Leeds Centre.
Although this cute little place will celebrate it’s 3rd 
Birthday on April 19th, this beer shop cum tap room 
came up on the radar when members recently 
nominated it for our Pub Of The Month award. 
Selling various bottled & canned beers, it also 
dispenses keg beer to be drunk on the premises (or 
taken away in Growlers), and some of this is key-
keg which is classed as ‘real ale’ by CAMRA.

POTTING SHED – Oxford Road, Guiseley.
Opening in December last year this imaginative 
conversion from a bank is a must for real ale fans 
& gardeners alike. Boasting many plants and 
shrubs plus an artificially turfed conservatory this 
bar serves up to 4 real ales. Typically there are two 
regular beers (Stod Fold Potting Shed, and one 
from Beer Monkey) plus a couple of guests.

RUDY’S BAR – 57 Lidgett Hill, Pudsey.
Formerly Plan B & Café 57 this bar now sports a 
‘two tone’ name and logo. It is not far from other 
real ale bars such as Manor House, and Crossed 
Shuttle, and serves up to 2 real ales one of which is 
usually Sharp’s. Note it doesn’t open on Mondays 
(in keeping with the Boomtown Rats? – although 
they weren’t actually a two tone band).

SLOCKEN – 10-12 Call Lane, Leeds Centre
Formerly a non-real ale bar called Milos this bar is 
situated between the Corn Exchange & Kirkgate 
Market. Owned by the same people as  nearby 
Wapentake it has up to 4 real ales available. 
Typically the offerings include such as Kirkstall, 
Nomadic & Northern Monk. Although it seems 

quite small there are other levels including one 
which will host live music.

BOTTLE AND BEAN - 1 Church Street, Wetherby. 
No cask ales, but four constantly changing 
draught beers from progressive brewers, often in 
key-keg, which can be taken away in Growlers or 
drunk on the premises. There’s also an excellent 
range of bottles and cans focusing on progressive 
UK brewers with some global beers. Speciality 
teas and coffees are also available. They’re open 
Tuesday through to Thursday during the day and 
till 8pm on Friday and Saturday, plus intermittent 
Sundays, when the Farmer’s market is held.

WAVE GOODBYE
KORKS WINE BAR – Bondgate, Otley
Otley is probably not an easy place to compete 
with up to 17 bars in relatively close proximity. 
Korks was sandwiched in between the Junction, 
and the Rose & Crown with the Old Cock just 
around the corner. It had however survived for 
around 35 years, and hosted live music such as the 
Otley Folk Club.

NEW HIGHWOOD – Brackenwood Drive, Leeds 8
Formerly the Highwood and a Tetley owned pub 
this establishment had opened and closed a few 
times since the 1950’s. Latterly it did not serve real 
ale, and found it difficult to attract fresh custom.

As ever, if you know of any recently opened 
premises which sell real ale or any pubs or bars 
which have closed (real ale or not) we’d be grateful 
if you could drop us a line at 
newsletter@leeds-camra.com.

SAY 
HELLO... 
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WaveWave
GoodGood

byebye



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

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!
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