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Anytime  
of the year...

Give the gift of CAMRA Membership today
www.camra.org.uk/gift-membership

• A welcome pack to help members make the 
most of CAMRA membership

• Award-winning BEER magazine and  
What’s Brewing news

• Free or reduced entry to over 180 beer festivals

• £30 worth of CAMRA real ale* vouchers

• Discounts on CAMRA books including our  
best-selling Good Beer Guide

• Discounts on pints at participating  
Real Ale Discount Scheme pubs

• Social activities in the member’s local area 
and exclusive member discounts online

• Learning resources to help members 
discover more about beer and brewing

• Opportunity to campaign to save pubs 
under threat from closure

A full year’s CAMRA membership includes:

Gift Membership to CAMRA makes an ideal gift
for friends or family who love beer and pubs.
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*real ale, cider and perry, subject to terms and conditions.
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Hello to everyone reading this online New Full Measure, I hope 
everyone is keeping safe and perhaps enjoying some beer 
from the few off licences and breweries that are making home 
deliveries.  We've included a list of establishments on the Go 
Here for Beer page of the branch website www.leeds.camra.
com where there's a link to Pulling Together, a collaborative 
website with lots of information on how you can support local 
pubs, breweries and cider makers  throughout the country in 
these extremely difficult times.  It's definitely worth a look.
In these uncertain times we can hope that soon  life will return 
to some normality and  our pubs and breweries have survived 
this  pandemic.
Read about the  recent Grade II listing of the historic Templar  
pub in Leeds  and our Cider Pub of the Year The Fenton, pubs 
we need to support. There is also a feature on some of the 
Leeds CAMRA award winners from the last few months.
Back in 2018 Simon and Katie from Cornwall visited our 
city to involve us with their arts project about the brewing 
community. This continued in 2019 and progresses into 2020.  
“An Engaging Pint” illustrates their activities. 
Sheffield has some great drinking pubs  and a correspondent 
had a trip round some all in one afternoon,  I’m sure readers 
will recognise these classics.

Nigel Halton
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 2020. 

No part of this magazine may 
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reasons of space, and may be held 
over for future issues.
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The brewery and tap room are 
just a few minutes walk from 
Garforth train  station.
They have a 2.5BBL plant and 
brew twice a week with a core 
range of 5 beers.
They are starting a new range of 
Quirkyales beers. These will be 
called Q2 (Q squared). These 
will be styles that they don’t 
usually brew  for example a New 
England IPA called Quahog, a 
west coast IPA called Robbie 
Rodgers and an ESB. The idea 
is to create a range for the new 
world style lovers without losing 
our identity as a traditional 
British cask conditioned brewery. 
Other styles are in planning too. 
They have a taproom open 
Thursday to Sunday with 5 
cask ales on the bar. One of the 
handpulls will be used primarily 
for experimental brews and 
premium strength beers.
Check out their website for more 
details.    
https://quirkyales.com/
Photo of their brewery  below.

Mark Costello is now working 
full time at his brewery and 
is planning more events and 
collabs.

They have invested in a new 
brewing plant which is currently 
being installed at their new 
larger premises  located  off 
Dewsbury Rd in Beeston. (2 
miles from Holbeck) 
Production still ongoing at 
the "old" site until brewing 
commences at Beeston. 
Tetley's No.3 Pale Ale is not 
being brewed there any longer, 
nor is Double Chance.

They held an "International 
Women's Collaboration Brew 
Day" at their brewery on 10th 
March. This was  an open house 
brew day for women to see the 
process (men  welcome  aswell). 
After bottling some of their 
beer they have decided not to 
continue any longer as costs are 
too high. 
The brewery is advertising for a 
part time Sales Rep. 
Starting a project with Bagel 
Nash using waste Bagels in beer. 
New beer launched is Freki, a 
4.3% oatmeal Pale ale. 
The Rose & Crown (their 
pub) in Bradford will open on 

Wednesdays 12 - 11 from 4th 
March.

The unit next door to the 
brewery has been acquired and 
at present is a storage room with 
plans for it be a chilled room.  
They have a contract to supply 
265 Morrisons stores across the 
UK, initially with a canned beer. 
Pallets of canned beer have 
been sent to 5 EU countries and 
also to Japan. Casks and kegs 
are being widely distributed 
around the UK pubs and bars. 
Keir now has an assistant 
brewer. Plans for this year are to 
have a permanent taproom bar 
built and install a canning line at 
the brewery. 
It will be their 4th birthday on 
25th April, an open day will be 
planned to celebrate this.

They now have a Tap Room on 
the Brewery premises serving the 
full Kirkstall range  and a guest 
ale along with a choice of craft 
ales in bottle and on tap. 

The brewery is approaching 
5 years old and continues 
to expand with a couple 50 
hectolitre tanks added last year 
along with a canning line. A 
number of collaboration brews 
have occurred, such as with 
Buxton and Beerbliotek from 
Sweden, with the beer ranging 
from imperial stouts through to 
various types of IPA. In addition, 
tap takeovers have seen the 
brewery’s beers showcased 
around the country including at 
Mikkeller Bar London. 

Brewery
news

QUIRKY ALES

WILDE CHILD

HORSFORTH BREWERY

LEEDS BREWERY

NOMADIC BEERS

KIRKSTALL BREWERY

NORTH BREWERY

NEWS
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Following the acquisition of 
Red’s True Barbecue restaurants 
and the brewery in mid-2019 
by club, bar and music venue 
operator Tokyo Industries, 
the brewery has continued to 
thrive now with regular specials 
rather than just focusing on a 
core range for the restaurants. 
Resultantly, a 200-litre pilot 
plant has been installed whilst 
due to increased demand, 
primarily from bars in London, a 
50 hectolitre fermenting vessel 
doubled capacity.  
Molotov Milkshake, which 
was commissioned for Leeds 

Beer Festival 2019 as part 
of the event’s local brewery 
collaborations and won Beer 
of the Festival, was canned 
and proved to be very popular. 
It is available at Beer Thirty 
in Morley, the outlet for Truth 
Hurts, which was the other 
brewery in the collaboration.

This is the  latest micro brewery 
to  report  commencing 
operations. They are based in 
Otley  and the first brew is a Milk 
Chocolate Stout called Made 
of Stone which was available 
in bottles on sale at the Curious 
Hop.  

Brewery Taproom days
(always advisable to check 
before travelling)
Horsforth -  2nd May, 6th June, 
4th July
Nomadic  -  30th May, 27th 
June,  25th July.
Ridgeside  -   2nd May, 6th June, 
4th July.

LEGITIMATE 
INDUSTRIES

CHEVIN BREW CO

Microbars have begun to appear around the Leeds 
area.  2 have opened up on Garforth Main Street, 
Blakes has 3 cask ales and the Yard has 2.

In Horsforth the Woodside Micro Pub has a 
selection of draught ales along with take out beers.

Handsome Brewery based in the Lake District are 
converting a building near the University into a Tap 
Room pub which was due to open in May.

Lambert’s Bar & Cookhouse located on Town St 
in Horsforth was due to open in April. It is to be a 
rustic pub – style bar with craft ales and food.

The long awaited Wetherspoon’s in Cross Gates, 
The Charles Henry Roe, was due to open in March.
It will feature historical references to the coach 
building company and have a large beer garden.

Plans to construct a J.D. Wetherspoons pub on the 
former Elinor Lupton Centre in Headingley have 
been granted by Leeds City Council. They will not 
be allowed to have the “Otley Run” fancy dress 
brigade through the door.

NEWS
Inn Brief
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In 2019 Nik Antona, CAMRA’s national chairman 
said that: “Pubs play a significant role in 
communities across the country, providing a 
space for local people to meet, helping to tackle 
loneliness, and having a positive impact on the 
personal wellbeing of pub-goers." 

Here we take a look into an exciting arts project 
that is all about brewing community in the city.

For Leeds Compass Festival 2018, artists Katie 
Etheridge and Simon Persighetti designed and 
distributed a set of beer glasses to pubs and 
bars on and around Kirkgate. Each glass was 
inscribed with images and words designed to spark 

conversations about the role of pubs, for example 
asking, "If you could time travel 50 years into the 
future and walk into a pub, what would you like 
to see?" Another glass features a Leeds Civic Trust 
style blue plaque that reads, "In this pub YOU 
make history, one sip at a time." 

This year, as part of the on-going project called 
Public House, Cornwall-based Etheridge & 
Persighetti set up an exchange visit between 
several brewers and pub activists in Cornwall and 
Leeds. In July they held a Think Tank at Granite 
Rock Brewery in Penryn, Cornwall where Katie 
Marriott of Nomadic Beers, and Mike Hampshire 
of Mikes Taproom met local brewers and CAMRA 

AN ENGAGING 
PINT

Reporting on Arts Project PUBLIC HOUSE
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members to discuss future visions for pubs in the 
21st century. During the return visit to Leeds in 
October 2019, Nomadic Beers hosted “A taste of 
Public House”. The night included project updates, 
conversations, games, and a live performance 
by Greg Mulholland with his song from the 
recently released Summercross album"The Last of  
England", a lament and anthem about the loss of 
the traditional community pub. As well as visiting 
pubs in the city, the artists also visited The Holbeck 
to find out how they are doing things differently 
there, and held conversations with ex-Tetleys 
Brewery employees at the Dewsbury Road Social 
Club to get a sense of Leeds's remarkable brewing 
history. 

Another outcome of this years Public House 
exchange, included a collaborative brew between 
Nomadic Beers and Granite Rock. The resulting 
5.0% ABV American Red brewed with Simcoe 
and Mosaic Hops and called YOR SHOUT is at 
the time of writing making its way into pubs in 
Leeds, Bradford and Cornwall, including a pop-up 
community pub in a church hall in Penryn. 

Inspired by their meetings and research the artists 
are now planning a major, celebratory project in 
the centre of the city for Compass Festival 2020. 
If you would like to know more or are interested 
to find out how you can be involved please email 
Simon and Katie: info@etheridgepersighetti.com     

Katie and Simon would also like to know, which 
lost Leeds pub would you most wish to resurrect? 
Answers on an email.

The Public House arts project is commissioned by 
Compass Live Art, Leeds. 

Public House is dedicated to the memory of 
Richard Coldwell who so inspiringly shared his 
great knowledge, enthusiasm and passion for 
pubs, beer and communities.

Katie Etheridge and Simon Persighetti

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: Vacant
Locale@leeds-camra.com

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

NEWSLETTER EDITOR: Nigel Halton 
Newsletter@leeds-camra.com

PRESS & PUBLICITY OFFICER: 
Vacant
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: Vacant 
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

AN ENGAGING PINT
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The Templar a fine traditional pub on Vicar Lane 
has now been officially Listed Grade II by Historic 
England (formerly known as English Heritage) 
and is now safeguarded from alteration or 
development.  
This is a particularly good outcome for both 
CAMRA and Leeds Civic Trust as we were uncertain 
that this property would be Listed.  The pub is 
owned by by the property developers Hamersons, 
owners of the Victoria Gate shopping centre, who 
had successfully sought a Certificate of Immunity  
from Listing.  In 2017 this had expired and they 
applied for an extension, but this was opposed by 
CAMRA and The Leeds Civic Trust.  We both put 
forward what we considered a good case for Listing 
although we knew that alterations had taken place 
over the years, which we acknowledged. 
Often in these cases of extensions a further 
Certificate would be issued unless it was deemed 
to be worthy of further consideration, in which 

case the property would be automatically Listed.   
So we were particularly pleased when we were 
informed that Historic England agreed with us 
and refused the Certificate of Immunity.  Therefore 
in November 2019 Historic England Listed The 
Templar, (exterior and interior), Grade II. 
The pub, a 19th C building was re-fitted in 1927 by 
the Leeds Brewery Melbourne (closed 1961).  It has 
a striking and now rare Burmantofts tiled exterior 
plus a fine wood panelled interior.  Although known 
to have undergone some alteration the majority 
is original and retains its pleasing traditional 
appearance.  
The Templar is a good well run traditional pub, a 
regular feature in CAMRA’s Good Beer Guide 

The Templar
Templar St./Vicar Lane, LEEDS LS2 7NU. 

John Thornton  

THE TEMPLAR'S 
FUTURE SAFEGUARDED
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(If you’re more interested in pub preservation than 
cider simply skip to the second half of this article.) 

Woodpecker. Dry Blackthorn. Frosty Jack. If these 
are your only experiences of cider you need to give 
it another go. And we’ve got a recommended pub 
to try it in.

The Fenton (Woodhouse Lane) has won Leeds 
CAMRA Cider Pub of the Year 2019 meaning it 
continues to retain the crown since first winning 
the award in 2016, a fact proudly displayed on the 
large blackboard outside. It will go forward to the 
Regional competition where it’ll be up against the 
16 other branch winners in Yorkshire.

Now, before focusing on the pub let’s talk about 
how branch Cider Pub of the Year is selected. All 
branch members – that’s over 2,200 – were asked 
to nominate venues (when I say pub that includes 
clubs too) from the 35 or so that constantly serve 
real cider and were welcome to join the judging 
panel. Nominations could be submitted at branch 
meetings or online via the monthly branch email 

(Ale Delight), Facebook, Twitter or leeds-camra.
com. The panel whittled down the nominations 
to a shortlist to be visited in perAson. If a pub 
served cider at room temperature it didn’t make 
the shortlist – you can get away with good 
quality in cooler months but not all year round. 
For comparison, I doubt there are many branches 
whose Pub of the Year serves cask beer at room 
temperature. Pubs weren’t excluded if they only 
served Weston’s Old Rosie, which is the most 
commonly available cider, because if they’re 
owned by a pub-co it severely limits their choice. 
As per cask beer, it’s quality over quantity any day.

Over a two-month period the independent 
judges assessed the pubs according to a modified 
versions of CAMRA’s national judging criteria that 
incorporates various aspects including quality of 
cider, promotion & knowledge of cider, service & 
welcome, atmosphere & style, overall experience, 
community focus and sympathy with CAMRA 
aims. Compared to national scores, the first two 
categories were up-weighted whereas the final 
two were down-weighted as it was felt this better 
reflected the experience of the general cider 
drinker.

The scores were compiled and it was clear that The 
Fenton was the winner and The Reliance a close 
runner-up. Knowledge of staff in these two pubs 
really stood out with the cider temperature being 
in the 11-14oC “Goldilock’s Zone” for both.

You’ll find four ciders available at The Fenton that 
cover a range of styles from fruit flavoured ones 
through sweet types to more traditional medium 
or dry styles. Pumpclips are displayed on the left 
side of the primary (corridor) serving area of the 
bar. If you’re in the front room you’ll see two ciders 
dispensed from handpulls with the same applying 

What's the Future for
Cider Pub of the Year?
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to the other two in the main room. I’ve regularly 
seen staff encourage people to try still cider and 
provide a taster if they’ve opted for a fizzy option 
often with a positive outcome.

Jonny and Siobhan enthusiastically took over the 
lease 5 years ago. They met in the pub when Jonny 
was working there in 2008/09 and while travelling 
for a year decided their next step was to run a 
pub. The Fenton’s lease became available and they 
jumped at the chance, despite being in Australia at 
the time, and haven’t looked back.

There are plenty of weekly events such as poker, 
open mic, free pool and quiz. In the front bar you’ll 
find a dart board and retro computer console whilst 
there are many board games in the main bar and 
upstairs holds regular band nights and life drawing 
sessions – for the artists’ sake I hope the model 
isn’t a stereotypical looking CAMRA member!

Five cask beers are available, one of which is often 
dark and/or a little bit stronger (think 5-6%). 
Yorkshire microbreweries feature regularly and 
the house Fenton Pale is from Ridgeside Brewing 
Co. (Sheepscar) available at the bargain price of 
just £2.30 pint (at the time of writing). In addition 
to attracting students and lecturers at certain 
times, which is no surprise being so close to two 
universities, it has a diverse crowd of other regulars. 
At a time when 21% of adults are teetotal, it’s been 
great to see on every occasion I’ve visited, young 
people (18-25) enjoying a drink, chatting and 
perhaps playing darts or a board game rather than 
being fixated with their phones. This is irrespective 
whether they’ve been with one or two mates or as 
part of a larger group.

The pub retains many original features including 
push bells for service (no longer in use) and a 
clock above the island bar with rooms radiating 
off the tiled central corridor and features briefly in 
Yorkshire’s Real Heritage Pubs book. 

However, there are clouds on the horizon. During 
the time of the current lease, which expires in 
2022, the pub was purchased by Leeds University. 
This addition to its building portfolio seems rather 

odd until you consider that the University’s new 
Nexus building is directly behind the pub so it 
could be conceived as a ‘blot on the landscape’ 
that obscures the view of the research facility from 
the road.

To counter this opinion, the townscape view is 
impressive as you cross the inner ring road. The Old 
Broadcasting House and former Blenheim Baptist 
Church to the right, both of which are Grade II 
listed, and the row of buildings that contains The 
Fenton and Strawbs Bar to the left, together lead 
the eye to the Parkinson building ahead. Through 
this foreground to horizon transition that includes 
19 (nineteen) other Grade II listed buildings, 
the clock tower of the Parkinson building − the 
University’s symbol − is accentuated. Demolish 
The Fenton, Strawbs Bar, the old police station and 
others in the row and this effect will be lost and the 
townscape destroyed.

When I contacted the Estates department of Leeds 
University concerning their plans for the pub 
I received an ambiguous reply that effectively 
stated scenarios have been discussed that retain 
the building and others where the pub has been 
demolished with future plans having the potential 
to change from the current position.

If, and I should stress if, any detrimental plans 
are forwarded a collective body of individuals 
and organisations with much experience of 
campaigning against pub closures and demolition 
of buildings will be ready to fight and fight and 
fight to safeguard the future of this thriving pub. 
Meetings have taken place involving members of 
CAMRA, such as the Regional Pub Preservation 
Officer, and Leeds Civic Trust, some of whom 
have extensive town planning experience. One of 
CAMRA’s foremost Pub Heritage Group members, 
who leads the Pub Preservation Key Campaign 
(the organisation has four Key Campaigns in 
total), handily lives in Yorkshire and is fully aware 
of the situation as is the local MP.

The pub means a lot to so many people for 
numerous reasons and it’s not without a fair 
share of famous patrons. Nobel Prize winners 

What's the future for Cider Pub of the Year?
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have supped here, Marc Almond from Soft Cell 
requested the pub as the location for his BBC 
documentary and Chris Moyles (former Radio 1 
DJ and longest serving Breakfast Show presenter) 
has frequented a number of times as his father is 
a regular.  

In addition to tangible benefits for the community 
there are tangible benefits for the University. 
Popular with members of the Physics department, 
who knows how many ideas have been  generated 
and problems solved through discussions that 
have taken place in The Fenton? Barriers are 
broken down in pubs between members of the 
academic community from Masters and PhD 
students through to Post-docs, Doctors and 
Professors in a way that cannot be replicated 
elsewhere. Sometimes this leads to instant positive 
results that can be be put into practice the next 
day while on other occasions it’s the catalyst for 
more effective and productive research over the 
long term. I speak with first hand experience of the 

benefits from my PhD days though as a chemist 
The Pack Horse was our ‘local’. And let’s not forget 
so many ground breaking discoveries that resulted 
from  discussions in the pub, such as how DNA 
carries genetic information by Crick and Watson. 

Demolish the pub? Extinguish the camaraderie. 
Extinguish the spark. Extinguish the pioneering 
research.    
        
The Nexus building is branded as the ‘hub for the 
local innovation community’. So too is The Fenton 
while also being an extremely valuable hub for 
the local community so let’s make sure the two 
buildings complement each other and co-exist 
side-by-side for many years to come.  

Address: Woodhouse Lane, LS2 3ED, immediately 
after the inner ring road.
Bus: First 1, 6, 27, 28 and 56 stop almost outside.

Warren Yabsley

THANK YOU FOR HAVING US!
The support of pubs in hosting recent branch and 
beer festival meetings is greatly appreciated; 

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-CAMRA
@LeedsCAMRA

What's the future for Cider Pub of the Year?
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A few years ago we ran the Belgian Beer Challenge, 
a simple task really go to Belgium buy some beer, 
come back here and drink them. Easy really. Well 
there are a few more rules than that, but not a lot 
really, and the rules are made to be broken. This, 
the 2nd Belgian Beer Challenge, or BBC2 for short 
(do you see what we did there?), had a little twist 
around the Belgian flag. The challenge this year 
was to come back with three beers representing the 
colours of the flag Black, Yellow and Red. Not only 
are the beers themselves just about these colours 
but so too are the labels and the bottle tops. OK 
so we’ve cheated a bit, but who cares, like we said 
earlier, the rules are made to be broken.

The beers are all in their own way representative of 
the great brewing nation as each shows a different 
aspect of brewing, more of this later. Representing 
black we have Gouden Carolus Classic, for yellow 
La Chouffe Blonde and finally for red we have Leffe 
Ruby. There are a few off licences and supermarkets 
in and around Leeds where you may get one or two 
of these, but to get all three at once you’d have to 
be lucky. So let’s look at these beers in more detail, 
but in reverse order.

Red 

Leffe Ruby (5.0% Alcohol by volume), the Blonde 
may be more familiar to British drinkers but Leffe 
do a great range of other beers and style, this is 
their take on a fruit beer. The pour is a pinky red 
colour, clear and with just a moderate fizz. The 
fruity aroma is difficult to tie down precisely, it 
could be strawberries, raspberries or cranberries, 
you know, reddish fruit to match the colour. Taste-
wise similar fruits are brought to mind, it’s quite 
sweet but with a bitterness in the finish. A little 
bit of internet research suggests that Elderberry 
juice is used in the brewing process so that would 
account for the colour and tart finish. It’s a pleasing 
drink, more like a fruity shandy, perhaps lacking in 
the complexity than some other more tart Belgian 
fruit beers - yes I mean you, Frank Boon and you 
too, Bacchus. But for an easy drinking light fruity 
beer on a hot summer’s day it’s just the beer you 
need. It’s such a shame that the Leffe range is not 
more widely known in this country, do give them a 
chance if you see them.

About the brewery: Leffe is brewed by the mega 
brewing giant AB In Bev, the largest beer company 
in the world. Amongst its portfolio are beers which 

BBC2
 2nd Belgian Beer Challenge
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regular readers probably don’t consider to be beer. 
Think of the most insipid beers you’ve ever had 
and look it up, chances are that some of them were 
brewed by In Bev, but they also have some great 
breweries and beers in their range such as Camden 
Town, Franziskaner, Hoegaarden and American 
brewer par excellence Goose Island.

Yellow 
La Chouffe Blonde (8%) used to be available in 
the large wine bottle size (750ml) bottles but 
now more commonly seen in the much more 
manageable 330 ml size. The labels are always 
worth a second look at as they feature the Chouffe 
gnomes, and they look like they know a thing or 
two about good beer. Pouring these can be a little 
tricky if you want a perfectly clear beer, they are 
bottle conditioned so pour smoothly and once you 
start do not stop. The moment you turn the beer 
back to the upright position is the moment you get 
a cloudy beer. The cloudiness generally does not 
have a detrimental effect on the beer and for some 
beers it enhances it. Anyhow, I didn’t manage to 
pour completely clean so I ended up with a glass 
of slightly hazy golden beer. The initial smell was 
bananary and this carried a little into the taste. 
Drinking-wise, it one of those which you know is 
strong but you want to just quaff it anyway, that’s 
probably why it used to be sold in such big bottles. 
The bitter, almost metallic finish is reminiscent of 
some old British stronger bitters, but this is a classic 
Belgian golden beer in its own right. All this plus a 
gnome on a unicycle, what’s not to like?

About the brewery: Chouffe beers are brewed 
by Brasserie d'Achouffe, look out for Mc Chouffe, 
N’Ice Chouuffe and Soliel all worth a try if you 
can get hold of them. Chouffe is part of the Duvel 
Moortgat company who brew some other great 
brews such as yes, you’ve guessed it, Duvel and 
Vedett, but also look out for De Koninck, Liefmans 
and Maredsous - there’s plenty of great beers in 
their range.

Black
Gouden Carolus Classic (8.5%) is brewed by Het 
Anker which translates as The Anchor so you know 
this is going to be a great beer to drop at the end of 
the day, oh yes we do jokes too you know. OK, so 
this one is not black, more like a red-brown, but hey 
it’s our rules. Again this is bottle conditioned but 
the darker colour is a little more forgiving is your 
hand isn’t steady or your eye isn’t keen enough to 
see the yeast trickling into the glass. Once in the 
glass it has a distinct whiff of treacle and gives 
a hint of the sweetness in taste, but it does not 
dominate as rich fruit tastes take over, think of 
raisins, dates or figs with a bit of spiciness and you 
won’t be far off. One on-line reviewer described it 
as Eccles Cakes and you know what, daft as it may 
seem, that’s not a bad description. The beer is one 
to be treated with respect, in fact it demands it, 
dark beers have that sort of air about them don’t 
they? At least this one has the decency to let you 
know that it’s strong, unlike those pesky gnomes.

About the brewery: Het Anker has a rich heritage 
dating right back to 1471 when it was founded 
by Beguines who were a sort of semi-monastic 
community. The name Gouden Carous means 
Golden Charles who was a Holy Roman Emperor 
born in the town of Mechelen where Het Anker 
is based. Also based in Mechelen is the Pringles 
manufactory (other hyperbolic paraboloid shaped 
crisps are available), it’s a bit of a walk across town 
but it’s possible.

We really enjoyed BBC2 and hope it inspired you to 
seek our other great beers from this proud brewing 
nation. This article would not be possible were it 
not for the talents of our Belgian Beer Scout, thank 
you Rachel.

BBC2
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Jonny (L) and Siobhan (R) accepting the Leeds 
CAMRA Cider Pub of the Year 2019 award from 
Membership Secretary Warren Yabsley (centre) 
whose t-shirt was making it’s once per year 
appearance!  

Jonny and Siobhan met in The Fenton when he was 
working there in 2008/09 and since taking over the 
lease 5 years ago have won the aforementioned 
award from 2016 onwards. A full article on the pub 
and it’s uncertain future features elsewhere in this 
edition.

To be found at the bottom of Queen Street 
(downhill from Morley town centre past Scatcherd 
Park).  Oscars was the first of the new bars that 

have opened in recent years in Morley.  It is named 
after a previous owner’s cat.  A few years ago it 
was taken over by Carl Saint and has gone from 
strength to strength and is a worthy winner of 
December’s Pub of the Month.  Carl also set up 
Frisky Bear brewery in the cellar of the pub (now 
moved to an industrial unit on the other side 
of Morley) and the beers from the brewery are 
normally available on the pub.  Also on the bar 
are beers both from local small brewers and other 
breweries from around the UK.  A large range of 
gins and rums is also available. Oscars is a small, 
friendly bar which is well worth a visit if you are in 
the Morley area.

Award Winners

Oscars, Morley   
(December 2019)

Fenton
(Cider POTY 2019)
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The Fleece is a regular winner of awards in our 
branch. Paul and Kate have a well run popular 
community focused pub  with a choice of 5 cask 
ales, one of which is a regular Sunbeam Brewery 
beer.  Nigel Poustie of Sunbeam called in for the 
ceremony and got in on the photos.

This hub for craft beer and independent street food 
opened in Dec 2018. The entrance to this basement 
venture is on Great George St.  The Vocation 
Brewery  bar  has 5 cask ales on tap along with 
50 beers of all styles (eg  imperial stouts, IPAs, 
Saisons)  sourced from the UK and globally. 

Fleece, pudsey   
(September 2019)

Assembly 
Underground, 

Leeds   
(November 2019)

Award Winners
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Cheap Northern Rail tickets took Tony, Paul and 
myself on a brief visit to Sheffield.  Unfortunately, 
it proved to shorter than we expected as, first, the 
doors of a decrepit train from Leeds refused to 
close and we were delayed by an hour.  Then, after 
boarding a blue line tram in Sheffield, we were told 
to alight after no more than a journey of 50 yards 
and use a second tram.  We arrived at our first port-
of-call at 2.00pm.

The HILLSBOROUGH HOTEL was a bit of a 
disappointment.  The main room was mainly 
furnished with wooden tables and chairs with 
bare wooden floors, with to the rear a large 
conservatory with views across the valley to the 
old ski slope.  The majority of chairs were stacked 
up in the conservatory and the place felt slightly 
damp.  The beers were; three from Acorn, a Blue 
Bee and Abbeydale Deception.  (Check openings 
at lunchtimes!)

Diagonally right across the road is the exceptionally 
steep and equally long Burgoyne Road.  From here, 
a 200 yard walk, left onto Harold Street, by the 
doctor’s surgery and a right turn up Daniel Hill 
Street brings you to the BLAKE HOTEL.

This is a beautiful brick-built, street corner tavern, 
in the midst of rows of terrace houses, with smart 
green and white livery.  Internally, it is four roomed, 
multi levelled, with a mix of wood and leather 
bench seats, wood and iron treddle tables and 
wood chairs and floors either carpeted or wood.  
The colour scheme is dark green and wine.  The 
feature of this pub is the terracotta and green tiled 
entrance.  This is a Neepsend Brewery pub and 
serves three of their own brews, (the Blonde very 
nice,) plus an Atomic; Bang the Elephant and Iron 
Pier Perry Street.

KELHAM 
ISLAND

An 
Afternoon in

Blake Hotel
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Turning right, it was down the precipitous Blake 
Street, (complete with handrails and paving with 
inbuilt grips for traction,) to another Neepsend 
Brewery pub, the WELLINGTON.  This is a lovely, 
two-roomed, street end pub with a lounge and 
tap room with the bar situated in a central lobby.  
The lounge is maroon and cream with maroon 
upholstered bench seats, wooden tables and 
chairs.  The walls are decorated with mirrors of 
breweries and distilleries and there is a welcoming 
roaring, wood burning stove. Note the stained 
glass panels above bar and the stained glass sash 
windows.  Seven beers to choose from: Cwrw Ial 
Limestone Cowboy; Pictish Junga; Iron Pier Perry 
Street and four from Neepsend; Blonde, Calisto, 
Amarok and a rich black Fenris.

We cross the A61 Penistone Road, onto Green Lane, 
(by the Globe Works,) and into Kelham Island.  On 
Green Lane we pass the Milestone, Stew & Oyster 
and the Bar Kelham, (all serving at least one real 
ale on tap,) and an interesting mural.  Turning left 
onto Alma Street we reach the FAT CAT.

This is a two-roomed pub and we used the lounge 
on the right.  This is a quite compact, comfy and 
traditional bar lounge with wood tables and chairs 
and wine coloured décor.  The wonderful, dark 
stained enclosed bar looks like an oversized pulpit 
and is topped with a large inset clock.  This, being a 
Kelham Island brewery pub, has four Kelham Island 
beers, (the Gauntlet being a very fruity, hazy pale 
beer,) plus seven guests from brewers including 
Small World, Abbeydale, Taylors and Blue Monkey.

Continuing down Alma Street, past the Kelham 
Island brewery, we then turned left into the Kelham 
Island museum complex.  Turning into the museum 
yard we found the MILLOWNERS ARMS.  This has 
only been opened on a permanent basis since 
the end of 2019 and is now independent of the 
museum.  It is a very large, single-roomed pub with 
masses of brewery memorabilia and a collection of 
glass bottles. Furniture consists of wooden barrels, 
modern tables and buffets and leather covered 
bench seats.  The high-ceiling is supported by 
industrial iron pillars.  Six beers: Turning Point x2, 
Kelham Island Crimson Chaos, Abbeydale, Craft 
Beer Lovers and Dead Parrot Millowners Arms, 
(this last from the brewers of the famous Roger 
and Out.)

At the end of Alma Street we crossed the A61 and 
took the right hand bridge over the river Don and 
onto Nursery Street.  In front of a huge brick built 
factory and chimney nestles a contrasting white 
building that is the HARLEQUIN.  Internally, the 
style is modern and the multi-sectioned pub is a 
major music venue for bands.  No real outstanding 

An Afternoon in KELHAM ISLAND

The Wellington

Fat Cat
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features, but the beer range was very good.  
The seven beers were from: Cromarty, Harbour, 
Vocation, Tapped, Wishbone x2 and Acorn.

We retraced our steps back to the Fat Cat then 
turned left onto Russell Street and the KELHAM 
ISLAND TAVERN.  This is an old, traditional, 
two-roomed pub, with a beautiful garden in the 
summer.  This, twice National Pub of the Year, is full 
of pub bric-a-brac, beer related art works, photos 
and pictures of Sheffield landscapes.  Furniture is 
old style with walls of maroon.  The beer range 
always includes a mild, porter and a stout and on 
our visit had a range of 15 beers, including Blue 
Bee x2, Pictish x2, North, Vocation and my choice 
Bone Machine Skeleton Party.

A quick dash to the end of Russell Street, over 
the A61 again, up Gibralter Street and we were in 
the SHAKESPEARE ALE & CIDER HOUSE.  This is 
a bare-boarded, multi-roomed, dimly lit pub that 

was a former Georgian coaching inn. Furniture is 
wooden and traditional with huge beer barrels 
and stools in two rooms.  One wall is covered 
with about 400 pump clips from the Salamander 
brewery of Bradford, with, on two other walls, two 
old pub signs. To the rear is a beer garden which 
includes the original cobbles.  Seven beers were on 
offer, two were Stancil, the rest I failed to note as 
time was pressing and the beer was taking effect.

A very swift wander around the pubs of Kelham 
Island, one that can be easily extended with more 
time.  Plenty more pubs to visit!

Rick Lamb

An Afternoon in KELHAM ISLAND

The Harlequin

Kelham Island Tavern

Shakespeare Ale & Cider House
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This Guarantee should be detached   
and retained by the payer.

The Direct Debit  
Guarantee

l This Guarantee is offered by all banks and  
 building societies that accept instructions  
 to pay by Direct Debits

l If there are any changes to the amount,  
 date or frequency of your Direct Debit The 
 Campaign for Real Ale Ltd will notify you 10  
 working days in advance of your account  
 being debited or as otherwise agreed. If  
 you request The Campaign for Real Ale  
 Ltd to collect a payment, confirmation of 
 the amount and date will be given to you  
 at the time of the request

l If an error is made in the payment of your  
 Direct Debit by The Campaign for Real  
 Ale Ltd or your bank or building society,  
 you are entitled to a full and immediate  
 refund of the amount paid from your bank  
 or building society

l If you receive a refund you are not  
 entitled to, you must pay it back when  
 The Campaign Real Ale Ltd asks you to

l You can cancel a Direct Debit at any time  
 by simply contacting your bank or building  
 society. Written confirmation may be  
 required. Please also notify us.

Instruction to your Bank or   
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to: 
 Campaign for Real Ale Ltd. 230 Hatfield Road St. Albans, Herts AL1 4LW

To the Manager                                             Bank or Building Society

Address

 Postcode

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Signature(s)

Date

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits 
from the account detailed on this instruction subject to the 
safeguards assured by the Direct Debit Guarantee. I understand 
that this instruction may remain with Campaign For Real Ale 
Limited and, if so, will be passed electronically to my Bank/
Building Society.

Name and full postal address of your Bank or Building Society

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

Join up, join in, 
join the campaign

✂

Or enter your details and complete the Direct Debit form below and you will receive 
15 months membership for the price of 12 and save £2 on your membership subscription
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinup, or call  
01727 798440.* All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your details:
Title ................................ Surname ........................................................................................

Forename(s) ...........................................................................................................................

Date of Birth (dd/mm/yyyy) ...............................................................................................

Address ...................................................................................................................................

...................................................................................................................................................

................................................................................... Postcode ............................................

Email address .........................................................................................................................

Daytime Tel ............................................................................................................................

Partner’s Details (if Joint Membership)
Title ................................ Surname ...............................................................................

Forename(s) ..................................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................................

Protect the traditions of great British pubs and everything that 
goes with them by joining today at www.camra.org.uk/joinup ✂

  Direct Debit    Non DD

Single Membership (UK) £26.50 £28.50

Under 26 Membership £18 £20 

Joint Membership  £31.50 £33.50
(At the same address)

Joint Under 26 Membership £23 £25

Please indicate whether you 
wish to receive What’s Brewing 
and BEER by email OR post:                            

What’s Brewing                 
By Email   By Post

BEER                 
By Email   By Post

Concessionary rates are available only for Under 26 Memberships.

I wish to join the Campaign for Real Ale, and agree to abide by the 
Memorandum and Articles of Association which can be found on  
our website.

Signed ..............................................................................................

Date ..................................................................................................  
Applications will be processed within 21 days.

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may vary from mobile 
phones. New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of membership.
The data you provide will be processed in accordance with our privacy policy in accordance with the General Data Protection Regulations.

Includes 

£30  
Real Ale

Cider & Perry
Vouchers

From  
as little as 

£26.50*
a year. That’s less 

than a pint a  
month!
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This year’s edition!

shop.camra.org.uk
member price only £13 +p&p

4500 listings of the best pubs in 
the UK


