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 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!
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We’re continuing the theme of focussing on the Leeds beer and pub 
scene for issue 142 of New Full Measure.
Seems like there’s been lots of developments in the Leeds brewing 
scene recently and in this edition’s extended Brewery Update section 
there’s plenty to read about, including a couple of brand new 
breweries.
I don’t know about you, but as a branch it feels like we are continually 
recognising excellence, but failing to report on it in NFM. A new 
feature for this edition is ‘Inn Focus’ where we highlight individual 
premises. So there’s five recent award winners for you to read about 
in this edition.
We’ve got a feature about the BBC too! Not the TV people, this one’s 
more of a challenge involving Belgian Beers from our tasting panel 
coordinator and beer festival organiser David Dixon.
Now he’s safely back from his African expedition, Warren Yabsley 
continues his travels around the pubs of our area using the bus 
service. This time it’s a trip out to the villages around Boston Spa.
As always, if you like what you see then it would be nice to know. 
Conversely, if you think we’re not hitting the target then email me 
and tell me what you’d like to see.

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 (#143) will be 
published on Friday 20th Apr 2018. 
NFM #143 copy deadline is 29th Mar.

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

Rates:
Colour Rates per insertion 
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As part of the continuing 
collaboration between Leeds 
City Museums & Galleries and 
the Irish Arts Foundation, the 
latest acquisition at Leeds 
City Museum is a model of the 
legendary  public house, ‘The 
Roscoe’ (opened 1857, closed 
1982), which was situated in the 
Sheepscar area, just north of 
Leeds city centre.
Although the building has 
been long since demolished to 
make way for the Sheepscar 
interchange, it lives on in the 
memory of many of its regulars. 
The Roscoe was a popular 
meeting place for the sizeable 
local Irish community in nearby 
Harehills, Scott Hall, Chapeltown, 
Hyde Park and Woodhouse 
- many who socialised in the 
Sheepscar area particularly in the 
1960’s and 70’s.
Noel Squire, last landlord of The 
Roscoe who subsequently went 
on to open the nearby, and sadly 
also now closed, New Roscoe, 
commissioned this model for The 
New Roscoe from his good friend 
and craftsman Andy Gibney. 
Andy is a native of Dalkey, just 
south of Dublin, but has lived in 
Leeds since the early seventies.

Otley Rugby Club was again the 
venue for the 17th Otley Beer 
Festival organised by RATS (Real 
Ale Tasting Society) in aid of 
Otley Parish Church and other 
selected charities. Sixty real ales 
were available over the weekend 
of 24/25 November and the 

event has been described as a 
resounding success. Daleside 
Brewery donated bars and 
handpumps and Beer Monkey 
Brew Co the beermats. North 
Bar Social, Ainsty Beers, Stew & 
Oyster, The Old Cock pub and 
Thwaites Brewery (the only non-
Yorkshire brewer at the festival) 
all donated casks. The 18th 
festival will take place at the 
Cross Green venue on the 2nd or 
3rd weekend of November 2018.

The Regent in Chapel Allerton 
now have a good selection of 
‘Locales’ on the bar.

The Old Red Bus Station on 
Vicar lane is no longer selling real 
ales owing to poor turnover.

Britain’s first national drink will 
be the focus of an 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. New stories have 
been uncovered from the estate 
archives, including that of female 
brewer Elizabeth Pease, who 
provided ale for the estate for 
over 30 years during the 18th 
century. 
Beer was a key part of 
celebrations when the estate 
community came together, from 
military victories to weddings. 
When King George recovered 
from his illness in 1789 Lady Irwin 
laid on 1366 gallons of ale for her 
tenants.
Visitors will have the chance 
to see objects from Leeds’s 
important collection of ceramics 

and view areas of the house in a 
new light. Back in 1869 the cellars 
were liberally stocked with 3,800 
gallons of ale and 2,200 of beer.
The exhibition will run from 
24th March to 27th October, for 
more info visit leeds.gov.uk/
beerexhibition.

The first CAMRA book about 
Heritage Pubs in Sheffield, 
Sheffield’s Real Heritage 
Pubs: Pub Interiors of Historic 
Interest, is now available as 
a free download. Edited by 
Sheffield and District CAMRA, 
Pub Heritage Officer, Dave 
Pickersgill, this ground-breaking 
document is the first attempt to 
create a snapshot of the Sheffield 
Pub Heritage picture. The e-book 
is available from the Sheffield 
CAMRA website sheffieldcamra.
org.uk 

Leeds Hop Growers are looking 
for new members who will get 
their plants as roots (called 
rhizomes). The pack costs £20 
and includes a hop rhizome from 
certified UK disease free stock, 
3 metres of coir hop twine and 
all you need to prepare your 
soil: some gravel to improve 
drainage and well-rotted manure 
to condition it. Any extra plants 
are £10. You’ll get support over 
the year including instructional 
videos and resources.
Of course you can use the hops 
in a brew yourself, but Leeds Hop 
Growers members benefit from 
sharing a communally brewed 
beer using the hops they grow. 
For the first brew Sunbeam Ales 
did a special brew with the 4.5kg 
collected hops from members. 
Hop plants take 3 years to 
mature so if you keep donating 

NEWS
Inn Brief
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A History of 
Brewing and Drinking 
at Temple Newsam
24.03—28.10.2018
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cones, you’ll keep getting beer as 
well. A social event at The Hop 
Shack, Horsforth on Fri 2nd Feb 
at 7.30pm

The planning permission for 
redevelopment of The Swinnow 
we reported on in the last edition 
of NFM has been withdrawn by 
the developers in October, no 
reason is stated in the Council 
report.

The Red Lion, Bramham 
reopened on 23rd Dec with new 
managers who have come from 
a pub near Primrose Valley, Filey.

Fifty50, on Boston Spa High 
Street closed and has now re-
opened as Southbank, although 
it is no longer selling cask ale.

The Stone Trough, Rawdon an 
M & B pub has undergone re-
branding and transformed itself 
from a Sizzling Pub to an Ember 
Inn.

The Hawthorne Farm, at 
Yeadon, a GK pub, continues to 
have 5 ales including GK IPA and 
3 from local breweries (Acorn, 
Partners and Ossett on visit), 
which are in great condition. 
Ideal if you have time to kill when 
travelling as it’s only 5-6 min 
walk from Leeds Bradford airport 
check-in halls!

Our treasurer and ‘Say Hello, 
Wave Goodbye’ correspondent 
Keith Sunderland presented the 
Leeds CAMRA November Pub of 
the Month award to Sam Rhodes 
at The Town Hall Tavern, Leeds. 

The building has been a pub for 
around 90 years, and has the 
distinction of being the only 
Timothy Taylor’s pub in our area. 
They were recently selected by 
Taylor’s to join their select group 
of champion club establishments 
in recognition of the consistently 
high quality of beer kept there. 
Whilst the pub is widely known 
as an eating establishment 
CAMRA members consistently 
score it highly on NBSS. 

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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In the last edition we brought 
you news of this emergent 
brewery in Guiseley. Rick Lamb, 
our Aireborough correspondent 
tells us they have now brewed 
their first beer and believes this 
may be the first independent 
brewery in living memory 
in the Aireborough area 
(we’re discounting the Tetley 
Brewhouse in The Station Hotel, 
Guiseley in the early 80’s)
The project has been started 
by Austin Gill, Landlord of the 
Red Lion, Towngate, in the 
cellar of his public house. This 
is very much a micro-brewery, 
in the shape of a German-
made stainless steel Speidels 
Braumeister brewing vessel with 
a capacity of 50 litres (appx. 11 
gallons). A small beginning, but 
it’s possible to brew every five 
hours if he wishes.
The name of the brewery is taken 
from the parish church of St. 
Oswald’s which lies just across 
the road from the pub. This 
historic church, originally built in 
Norman times, has connections 
to the Bronte’s of Haworth, 
though more interestingly is 
alleged to have a connection 
to the Red Lion by tunnel under 
The Green. An apt name for the 
brewery perhaps?

The first pint was pulled on 30th 

November, a 4.2% mid-golden 
beer, with slight caramel aroma, 
grapefruit flavours and gentle 
bitter aftertaste named ‘Cathy’s 
Pale.’ The brew consisted of 
Chinook and Cascade hops, 
with a small amount of the 
latter used as late hopping and 
Maris Otter malt supplemented 
with 10% dark crystal/caramalt. 
Austin decided to leave the 
beer un-fined, which after a 
brief period settled to perfect 
clarity. In our opinion, a very 
acceptable tasty pint. Although 
not displeased with his first 
attempt, Austin informed us he 
was going to tweak the recipe 
using partly Munich malt and 
Saaz hops instead of Chinook. 

Hungry Bear Brewing is 
located above the gourmet 
restaurant of the same name 
at 10 – 14 Stonegate Road, 
Meanwood. The in-house nano 
brewery recently brewed for 
the 200th time, collaborating 
with Yorkshire Pit to produce 
a smoked Chocolate Imperial 
Rye IPA (7.5%). Hungry Bear 
produce a varied range of 
six beers, including pale ales, 
stouts, porters and a wheat 
beer. Initially they only produced 

bottled conditioned beers, but 
now have one of their beers 
available on tap for restaurant 
customers. Beers can also be 
purchased to take away.

Nigel Poustie has recently taken 
delivery of a new fermenter 
which enables him to brew 
up to twice a week from his 2 
barrel plant. Some of the beer 
is occasionally produced as 
bottle conditioned beer, and 
distributed to Bier Huis, Ossett; 
Drink, Hebden Bridge; Curious 
Hop, Otley; and Shambles 
Tavern, York. Otherwise his beers 
tend to be found on cask in West 
Yorkshire and the York area. 
Recently they have been 
experimenting with key-kegs 
and produced a few longer 
lasting real ales through this 
method.
Sunbeam have undertaken a 
few tap takeovers this year at 
Jacobs, Bradford; Wapentake, 
Leeds (twice); and diesel day 
at the Keighley & Worth Valley 
Railway. Nigel is happy to do 
more upon request.
As well as the core brands, 
Nigel produces a ‘Changeable’ 
beer using the same malt, but 
different hops. He has also 
started producing ‘Passing 
Shower’ a one off range with 
varied flavours including 
pineapple, and white chocolate.
Sunbeam’s core beers are: Sun 
Kissed – 3.7% fruity session beer 
with US & NZ hops, Eclipse – 
3.8% ground coffee & orange 
peel stout, New Dawn – 4.1% 

Brewery
news

ST OSWALD’S 
BREWERY

SUNBEAM 
ALES

HUNGRY BEAR 
BREWING
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golden session ale, Dusk – 4.5% 
malty best bitter (and bronze 
medallist at York BF), Chocolate 
Mild – 4.8% lovely chocolate 
flavoured malty taste and 
aroma, Foggy Morning – 5.1% 
classic cloudy witbier with a 
hint of lemongrass, Born In LS11  
– 5.1% blend of American hops 
and citrus peel, & Thunder Road 
– 6.2% plum porter.
The beers are favourites at 
many local festivals, and have 
medalled on several occasions.
Nigel can be contacted by e mail 
on nigelpoustie@yahoo.co.uk 
or by ‘phone on 07772002437.

Meanwood Brewery was formed 
by brothers Graeme and Baz 
Phillips at the start of 2017. 
Their first event was in May at 
the Meanwood Festival which 
was a great success and they 
helped host the Meanwood Beer 
Festival in September. 
Meanwood Brewery currently 
brew on a 1 barrel system in their 

garage and say they are proud 
to be small. Their main goal is 
to learn and experiment with 
different styles of beer: English 
Ales, American Craft, as well as 
German and Belgian styles. 
They launched their first cask 
and keg beers at a tap take-over 
event at Alfred’s in Meanwood 
over the first weekend in 
January. At the same time they 
launched their bottle range into 
all good local bottle shops and 
bars in the area. 
Looking forwards they are 
working on moving to a new 
site in the centre of Meanwood 
in 2018, planning and licensing 
applications have already gone 
in. Although the brewery will 
stay at 1 barrel so they can keep 

experimenting with new styles, 
the intention is to increase 
output dramatically. The goal 
will be for the majority of 
Meanwood Brewery beer to be 
sold at the onsite tap room/bar 
and bottle shop.
Here’s a list of Meanwood 
Brewery’s current range: Heroic 
IPA – 5% English IPA updated 

for the modern craft beer drinker. 
Herald – 3.9% an easy-drinking 
session pale ale. Shapeshifter – 
5.1% West Yorkshire Common 
beer, a local take on the much 
celebrated steam beers of 
California. Black Goddess – 
4.9% Oak aged Porter. Trickster 
– 7.3% Traditional continental 
farmhouse style Saison. Pilgrim 
6.6% New England IPA, low 
in bitterness but packed with 
flavour! Exile – 3.4% Blackberry 
Crumbler Berliner Weisse, based 
on the traditional German sour 
beer.

On a recent social event 
members visited Wetherby’s new 
micro-brewery, tap room, bottle 
shop and ‘venue’ on York Road. 
Sean White, Wetherby Brew Co 
Director and head brewer told 
us: 
‘We’ve been looking to find a 
home for our business concept 
since the spring of 2017 and 
have looked at a number of 
options in several Yorkshire 
Towns. We’re excited to have 
established a new brewing and 
retailing business in Wetherby 
which is the right place for the 
business and where we always 
wanted to be. 
Our new customers from the 
Town have warmly welcomed 
us to the area and wished 
us well in this new venture.  
The consistent and recurring 
message from local people has 
been; “Wetherby needs this, it’s 
long overdue!” 
We hope to repay the support 

MEANWOOD 
BREWERY

WETHERBY 
BREW CO.
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and encouragement we’ve been 
shown by producing a range 
of tasty, flavoursome and well-
presented beers, offering them 
both through the pump (cask) 
and bottle. Our initial range 
will comprise an IPA, blonde 

and gold beers, a session bitter, 
English ale and porter. More 
beers will follow and we will also 
make room for ‘guests’ at the 
pump, showcasing local beers 
that we have enjoyed or those 
that have been recommended 
to us.’
Co-Director John Fergusson said, 
‘We want the new business to be 
a ‘destination’ and a ‘venue’ as 
well as a great place to enjoy 
good beer.  Our premises licence 
supports live entertainment and 
in the spring and summer we will 
be making full use of our sunny 
courtyard offering a range of 
visiting food vendors who will 
bring great food from around 
the world to be enjoyed with 
our beer. I would encourage all 
of our customers, both current 
and prospective, to join our Face 

Book page and track our website 
(www.wetherbybrewco.com) 
and Twitter feeds to keep up-to-
date with events’.
During the first few months of 
2018, Wetherby Brew Co’s ‘Beer 
Station’ will be open on Friday, 
Saturday and Sundays – midday 
to 7pm.  Extended opening 
from Thursday to Sunday will 
commence from Spring 2018. 
The venue is also available for 
private events and hire.

d ’ b

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

  KIRKSTALL 
BRIDGE
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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

For more info on all 
our beers visit us at 
www.jwlees.co.uk/beers

GET
AGRIP

Our most popular and 
famous beer. JW Lees 
Bitter is an all-malt 
brew that sets the 
standard for all ales. 

For more info on all our beers visit us at www.jwlees.co.uk or follow us on
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Previously The Old Bridge inn and The Bridge 
Hotel before that. The first pub bought by Kirkstall 
Brewery again features in the Good Beer Guide 
2108 and continues to rack up the CAMRA 
accolades when it was recently presented with 
‘Pub of the Month award for October 2017’ by 
LeedsCAMRA committee member John Rowe.
The honey coloured stone building stands on two 
levels, the front door of the main bar opens onto 
Bridge Road and there’s a smaller bar that leads 
onto the massive car park at the back. Watch the 

steep stone steps between the two. I wouldn’t like 
to rattle down them after a pint of Dissolution or 
two. There’s loads of breweriana on the walls and 
it’s clear that a lot of thought and cash has been 
invested. 
The food menu looked tempting, as did the weekly 
quiz night with thirty quids worth of bar tab up for 
grabs, they also have monthly music nights. Spike, 
my little canine friend was happy because dogs are 
welcome in the downstairs bar which is staffed from 
about 6.00pm onwards and serves the riverside 
terrace which has the stunning, moody medieval 
Kirkstall Abbey at the bottom of the garden. The 
gothic setting for BBC’s Frankenstein's Wedding is 
worth a visit, it’s one of the best preserved of all 
the magnificent Yorkshire monasteries.
On the bar there’s the Kirkstall standards, along 
with a really good selection of guest cask ales. In 
addition to the eight cask ales there’s twelve keg 
lines with some belting standards and changing 
guests.
I’ve got friends, real ale drinkers, who wouldn’t be 
over the moon with a lot of the high IBU, intense 
hoppyness of some modern beers, or the trendy 
setting of some of the newer bars in Leeds. They 
would however, be really at home at Kirkstall 
Bridge Inn with what’s on offer. Granted there’s 
some cutting edge brews, but there’s also some 
very well crafted traditional style ales. It’s really 
easy to see why it won the Leeds CAMRA pub of 
the year three years running (2014, 15 & 16). You 
could easily have a taste of everything if you wish, 
as they do third pints, I like this strategy and it’s 
good to see more places offering it. If you like your 
bottled beers there’s a good selection of those as 
well.
Kirkstall seems to be undergoing a little bit of 
gentrification at the minute, as well as the student 
flats in the ‘old brewery’, there’s a sizeable and 
quality retail footprint and modern apartments on 
the old Clover site next to the pub, plus the 1,000 
homes, offices and retail premises on the nearby 
£400M Kirkstall Forge development. This, and the 
areas historical connections, means the Kirkstall 
Bridge Inn is in exactly the right place and if you 
haven’t been I (editor) strongly recommend a visit.

THE 
KIRKSTALL 

BRIDGE INN
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Regular readers will be familiar with the long-
running saga of the Cardigan Arms in Burley, 
writes former NFM editor Ian Smith in West 
Leeds Dispatch.
The pub, on Kirkstall Road, was put up for sale by 
former owners Greene King in 2017 and a bid to 
take up community ownership failed to achieve the 
required funds in time to purchase it. In stepped 
Steve Holt, owner of Kirkstall Brewery and the 

Kirkstall Bridge Inn to ensure the pub’s survival, 
agreeing a deal in May.
Since then, much renovation work has taken 
place and, whilst there is still work to do, the five 
downstairs rooms were again open to the public 
from noon on Saturday 7th October 2017. A press 
and media night was held the night before, and we 
were able to have a sneak preview. The Grade II 
listed interior designed by Leeds architect Thomas 
Winn (who also worked on the Adelphi and the 
Rising Sun) is intact and in good shape.
Pub and brewery memorabilia has been brought in 
to adorn the walls, and there is much for the casual 
drinker to admire. Eight hand pumps were on the 
bar together with numerous keg fonts, featuring 
Kirkstall Brewery beers and those from further 
afield. Well stocked fridges supplied a range of 
beers from outside the UK.
The Cardigan Arms is listed on CAMRA’s Yorkshire 
Regional Inventory of historic pub interiors and is 
at 364 Kirkstall Road, Leeds LS4 2HQ. Frequent 
bus services go by on both Kirkstall Road and 
Burley Road.
There’s no surprises then, as we were going to 
press, that The Cardigan Arms has been voted Pub 
of The Month for January!
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Is this the Best Pub in Leeds? Writes Mike 
Hampshire at mikestaproom.co.uk. Our members 
obviously think it’s pretty good as they voted it 
Leeds CAMRA ‘Community Pub of The Year 2017’ 
and ‘Pub of the Month for August 2017’.
In my time as Leeds CAMRA chairman, there was 
a noticeable coloration between venues opening 
in the City Centre and those closing out of town. 
My personal belief is that as local community 
requirements change, and travel has become 
easier, it’s more appealing to the modern drinker 
to go where there’s more choice and I think this is 
one of the fundamentals in the death of the local 
pub. There is one pub, however, that continues 

to flourish out of town. The multi award-winning 
Fleece in Pudsey. 
Until I started to get involved with Leeds CAMRA, 
I’d never heard of this pub let alone visited it. I live 
in South Leeds, so taking the long journey across 
the city to visit pubs in Pudsey wasn’t high on my 
list of things to do. 
I remember the first time en-route to the Fleece. It 
was a Saturday social trip in Pudsey and the Fleece 
was amongst the list of places to visit. I admit, I 
wasn’t exactly excited about the prospect, I mean 
how good could this pub be? It sits on the outskirts 
of Leeds, which suggested average beer at best 
and with it being a local community pub I was half 
expecting the locals to glare as foreigners from 
elsewhere in Leeds stole their designated seats. 
Okay, a little dramatic, but you get the gist of my 
thought trail! However, it was, and still is, nothing 
like that at all. 
As you step into the pub, there are two things you 
immediately notice. One is the Cask Marque plaque 
and second is a wall of CAMRA awards, all proudly 
displayed as you enter the main door. You’re then 
presented with a choice, to your left is the tap room, 
with a TV for showing sport, and to your right the 
main pub. It doesn’t matter which way you go 
though, because the next experience is the same. 
I don’t say this lightly. From my experience, I truly 
believe that the warm, heartfelt welcome that Paul, 

THE 
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Kate and ‘Team Fleece’ provide to visitors is second 
to none in Leeds. Paul and his fiancé Kate own the 
free house, supported by Paul’s affectionately 
named ‘Team Fleece’, the people who help him 
and Kate keep the pub running. 
The pub is comfortable and clean, and decked 
out with lots of film memorabilia from a golden 
era of the silver screen. Laurel and Hardy figurines 
dominate, but are supported by large posters and 
artistic impressions of famous actors and actresses 
like Dean Martin and Marilyn Monroe. Next to 
the bar is a vintage coin slot rotary dial phone, in 
immaculate condition (I’m not sure if it’s connected 
though!). There is something to see in every corner, 
on every wall, yet it isn’t overwhelming, making you 
feel more like you’re at home rather than in a pub. 
Let’s talk about the beer then. The keg lines are 
more geared towards premium lager products, 
so for the real beer drinker your choice is from 
five hand pulled lines. What you’ll get here is 
bitters, pale ales and the occasional stout/porter. 
I can sense some of the modern drinkers reading 
this start to quiver – where are the double IPAs? 
Imperial Stouts? Saisons? The Fleece is not that 
type of pub and to be honest you wouldn’t want 
it to be. The ambience and character of the pub 
means you feel at home drinking great quality 
traditional beers. And quality is the first word that 
springs to mind when drinking beer here.
I don’t say this lightly either. From my experience, I 
would say Paul is the best cellar man in Leeds. One 
of the house beers is Timothy Taylor’s Landlord. 
I challenge anyone to find a better pint of this 
served elsewhere in Leeds, and I include Timothy 
Taylor’s own pubs in that. Paul is someone who 
really nurtures his beer and has exceptionally high 
levels of quality that a beer must meet before he is 
willing to sell it. Paul has before refused to put beer 
on the bar that hasn’t met those standards. What 
that means for the drinker is that every pint of cask 
ale that you drink in his pub will be in exceptional 
condition. The Cask Marque accreditation here is 
not a token gesture, it’s one that the pub is proud 
to have and deserves. 
I may be coming across as over selling this, but my 
enthusiasm for the quality of the beer at the Fleece 
is genuine. Supporting the superb Landlord is also 
Timothy Taylor’s Golden Best and Tetley’s cask. 

The other two lines are taken up by a guest and 
a pale. Such is Paul’s reputation amongst brewers, 
they often rebadge the pale provided to name it 
in Paul’s honour. On one of my recent visits, I was 
drinking Paul’s Pale Ale, rebadged by Salamander 
Brewing Company. 
The Fleece is a real community hub, each time I’ve 
been I’ve been so impressed with how the local 
people get behind it. Not just this though, but it 
attracts people like me, who don’t live nearby, to 
keep coming back. That is testament to how Paul 
and Kate run the pub. 
Earlier, I mentioned the Fleece had many awards. 
On my count, they have two Leeds CAMRA 
Community Pub of the Year awards, seven Leeds 
CAMRA Pub of the Season awards and three Pub 
of the Month awards. All well-deserved, although 
it is a shame and perhaps a little unjust that the 
prestigious Leeds CAMRA Pub of the Year award 
has so far eluded them. 
So, that’s the Fleece in Pudsey. One of the best 
pubs in Leeds and proof that if you run an out 
of town pub exceptionally well, you will buck the 
trend of pub closures. 
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After featuring in this year's Good Beer Guide 
(again) and then being voted ‘Pub of the Month 
for September 2017’, I (editor) went along to have 
a chat with the landlord of Woodies Ale House.
Alan Ware, a Kirkstall lad originally, has been at 
Woodies for fourteen years. He hasn’t always been 
a publican, but in-between other jobs, he once ran 
the Kirkstall Lights. He’s a keen footballl fan who 
manages Leeds City FC, a local amateur side who 

play at Adel War memorial ground in their Kirkstall 
Brewery sponsored kit.
Although the Greene King owned pub is quite 

large, I was surprised when he told me there were 
fifteen staff involved in the operation. Kirsty and 
Sam are the deputy managers and Alan leaves 
them to get on with the day to day running of the 
pub. Including ordering the beer. Now that sounds 
like heaven to me, a choice from over 100 hundred 
breweries on a SIBA approved list. Especially when 
there are twelve cask ales on the bar most of the 
time. 
Alan said that with that many real ales available, 
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company policy is to have at least four Greene 
King beers on, something he’s resisted. The only 
beer on the bar that comes from Bury St Edmunds 
is Greene King IPA, which is mandatory for all GK 
houses.
If you call in, you’ll find that Leeds Brewery Pale, 
Ilkley Pale and Saltaire Blond are permanent and 
popular fixtures, supplied in kilderkins (18 gall.) 
into the traditional pub cellar. 
There’s always a couple of dark beers on. When I 
visited these were Sonnet 43 The Raven and Elland 
1872 Porter. Alan said that Leeds Brewery Midnight 
Bell was also a regular fixture, as is a Kirkstall 
Brewery beer, usually Three Swords, Dissolution or 
Pale. It was nice to see so many local brewers being 
showcased.
There’s also fourteen keg lines featuring the usual 
and ever popular fizzy suspects, but supplemented 
with some quality beers from the likes of Camden, 
Brewdog, Vocation and Thornbridge. Alan said 
that Thornbridge Jaipur was always a very fast 
seller in both cask and keg, he gets both in.
As well as the beer, Woodies serve a full food menu 

between midday and 9pm, I’m not going into the 
details, but think of standard, reasonably priced 
pub fare and you won’t be far wrong. There’s 
also two quiz nights per week (Thu & Sun) and a 
selection of board games to keep you occupied if 
you don’t like TV sport, which is one of the pubs 
key features. All live sporting fixtures are shown 
on the pubs many quality TV screens, including 
boxing and American football. Alan often uses his 
TEN’s facility to screen headline pugilism and the 
NFL Superbowl from the USA, late into the night 
or early morning. 
I thought it sounded a bit risky screening boxing at 
3am? Alan reckoned they’d never had a problem 
in all the years he’d been doing it. Glancing round 
the pub at the nice mix of customers and the 
welcoming environment, I could understood that. 
I also understood that with thirty customers (I 
counted) in at 3pm on a miserable late autumn/
early winter Monday afternoon, Alan and Team 
Woodies were getting something else very right 
too.
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Ian Smith went along to the launch of a new beer 
from Kirkstall Brewery and to have a look at our 
‘Most Improved Pub of the Year 2017’ …
I was fortunate enough to be invited to the launch 
of Kirkstall Brewery’s latest beer, an India Pale Ale 
named after James Thomas Brudenell, the seventh 
Earl of Cardigan who led the Charge of the Light 
Brigade. This beer has been made with Citra, 
Amarillo and Mosaic hops – and they’ve certainly 
not skimped on the ingredients.
India Pale Ale is traditionally heavily hopped and 
stronger than many beers, both these factors 
helping to preserve the product as it was shipped 
overseas, often by steam ship, by many breweries 
including the original Kirkstall Brewery. This one is 
no exception and, since it weighs in with a strength 
of 6% should be treated with respect. It really gives 
a beautiful finish to an evening.
No surprise with the name they had chosen that 
they managed to persuade Brudenell Social Club 
to take a supply in both cask and keg formats. 
Since we were going there for the official launch, it 
seemed a good idea to take along the Brudenell’s 
first-ever CAMRA Good Beer Guide pack, a couple 
of posters and stickers to advertise that the club 
has been recognised for its high-quality ales 
and service in this guide to the best pubs in the 
country. The Leeds Metropolitan District only gets 
30 entries for the whole city, so it is a feat worthy 
of note. Licensee Nathan Clark was presented with 
his pack by Leeds CAMRA’s Public Affairs Officer, 
John Rowe.

Whilst we were there we also took the opportunity 
to have a look at renovations going on in the 
former community room. A new large concert 
room is under preparation with separate bars, and 
is coming along strongly. The venue was clearly 
popular with people of all ages, and was starting 
to get busy by early evening. Service and beer 
quality were both excellent. Good luck to Kirkstall 
Brewery with their new beer, which I am sure will be 
a great success, and also to Brudenell Social Club 
as they look to the future.

BRUDENELL 
SOCIAL 
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When you’re talking about pubs in Leeds, it’s all too easy just 
to think of the city centre and suburbs. But that’s forgetting 
Leeds CAMRA branch covers the whole Metropolitan 
District and includes a number of often overlooked village 
pubs. For this reason, the branch introduced a Rural Pub of 
the Year award three years ago with the aim of encouraging 
people to explore pubs that are off the beaten path. 
‘Rural! Off the beaten path!’ Well, for an urban branch at 
least. The Cornwall branch and many in Scotland may scoff 
at these phrases but the big bonus around Leeds is that the 
pubs are all easy to get to by bus.  
In a previous article (NFM #136), I covered village pubs on 
the X98 and X99 bus routes, so now it’s time to discover 
those accessible by the 70 and 71 buses that 
ply a different Leeds-Wetherby route.
We’ll start in Bramham where you’ve 
got The Red Lion, which is by the war 
memorial and bus stop. It’s owned 
by Samuel Smiths but temporarily 
closed in mid-2017 along with quite 
a few others in the company’s estate. 
When I visited a week before Christmas 
it was still shut but peering through the 
window a decorated tree was visible so I was optimistic of 
an imminent reopening. Having got chatting to a number 
of people throughout the day, 23rd December was the 
consensus on when it would open its doors once again. On 
a previous visit cask Old Brewery Bitter was available served 
by a friendly landlord. It had a basic Bar to the left and 
more comfortable Lounge areas, if with somewhat of a 90s 
pattern and colour scheme, to the right; nothing seemingly 
had changed whilst nose was pressed to glass.

A 3-minute walk up the hill brings you to The 
Swan, which could easily be missed as it 

would pass for a house from the outside. 
Walk inside and it’s like stepping back 
in time: traditional and intimate spring 
to mind. The tiled floor corridor, similar 

in design to Grove at Holbeck, leads to 
the room containing the tiny corner bar, no 

fancy touchscreen till here, with some fixed 
seating and multi-fuel burner to the right. The 

well-worn area to the left, perhaps once a separate room 
that can hold a dozen people at most, has old photos of the 
village and many pig ornaments of various shapes and sizes; 
I’ve seen dominoes played here previously. There’s also a 
similarly sized but separate room to the right of the corridor. 
Sensibly in my opinion, under 15s are welcome until 7pm.

ALONG 

THE 

70/71 

BUS 

ROUTE
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Ossett Yorkshire Blonde, Leeds Pale and Black 
Sheep Bitter were on the bar and served by the 
very chatty and affable landlady.
Clifford is next. Again, the bus stop is by the war 
memorial where there is an informative local 
history board highlighting local features including 
the 6 pubs that were present in 1850. Surprisingly, 
given the village’s size, 3 still exist. From the board 
you can see the Bay Horse and Old Star down the 
road. 

At the time Bay Horse was keeping 
irregular hours, often opening 

around 6.30 on busier weekday 
evenings and sometimes mid-
afternoon on weekends. The 
single room pub has lots of 

potential and naturally has much 
character aided by a wood fire. A 

number of black and white photos 
of a Victorian woman in (for the time) 

risqué poses and clothing were an unusual feature 
yet somehow fitted with the pub’s character. 
The bar faces the entrance with the 3 handpulls 
showcasing Crossbay Zenith, Sharp’s Doom Bar 
and John Smith’s Bitter; previously Purity UBU 
and Leeds Pale were available. I was a bit dubious 
when ordering the Zenith but I needn’t have been 
because it was in great condition.
Within waddling distance 
is the Old Star, another 
Samuel Smith’s pub. 
Therefore, it was no 
surprise to find a small, 
very simply furnished 
Bar and two more 
comfortable Lounge rooms 
with interconnecting bar 
but unusually the Bar and Lounge 
areas have completely separate entrances from 
the street though there’s a connecting corridor at 
the rear that provides access to the toilets. I had 
a pleasant chat with the landlord who was keen 
to ensure the cask Old Brewery Bitter was in good 
form, which it was. He had lived in the village for 
many years before moving away then upon his 
return ‘took over the reins’ at the pub in 2015. 
Usually in pubs a blackboard is used to advertise 
food specials, music events etc. but here as neither 

are on offer, above the fire in the Bar the opening 
times were prominently displayed along 
with eggs for sale, which made me 
chuckle.
From the Old Star, a 5 minute 
walk brings you to the Albion: 
head to the impressive church 
and turn left. I entered from 
the front into the simply 
furnished Bar that is more 
popular with younger locals and 
has wooden strip flooring and a pool table. The 
solitary handpull on the corner bar had John 
Smith’s Bitter so I plumped for that. On walking 
through a short corridor containing a juke box, the 
carpeted Lounge is entered. Older locals preferred 
this side and I was surprised to see two further 
handpulls: Grey Hawk Pippin (your guess is as 
good as mine when it comes to what’s happening 
with the ongoing saga of Copper Dragon/Grey 
Hawk/Brew Monkey Brew Co. and associated 
beer names, branding and recipes) and Adnams 
Southwold Bitter. The latter was on offer to clear 
it though John Smith’s Bitter was in great condition 
and I saw a couple others drinking this. Although 
sometimes less salubrious, I often find in more so-
called ‘locals’ pubs people talk more freely and I 
was welcomed in both rooms. 
Back on the bus and Boston Spa 
is the next port of call. Two 
new bars greet you by the 
T-junction for Thorpe Arch. 
The first is Stew and Oyster, 
one of five in this quietly 
expanding chain, the others 
being in Leeds city centre (Calls 
Landing on The Calls), Oakwood, 
Otley and Kelham Island (Sheffield). It’s very 
children and dog friendly with a contemporary 
design comprising of of a red brick wall on the right, 
light wood strip flooring, very large windows at the 
front, poufs near the entrance, a (cluttered) metal 
bar with a shelf for glasses suspended from the 
ceiling and high tables opposite the bar with some 
stools formed from a single piece of plastic (similar 
to S-chairs). It has a similar feel to the Oakwood 
venue though doesn’t exude the intimacy that 
Calls Landing manages to create.   
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On the large board above the bar is a pictorial 
explanation of different coffee styles. Not being a 
coffee drinker, I find it an alien world so this was 
very helpful. Although many CAMRA members are 
well-seasoned drinkers, it’s important to remember 
terms such as wit, porter or IPA (Indian Pale Ale 
– now it’s more obvious) don’t provide much 
information about the beer style to many drinkers. 
At least one of the following, and preferably more, 
helps both regular and non-regular ale imbibers 
choose a drink they’re more likely to enjoy: written 
description of the beer, small sample jars on the 
bar showing the colour and knowledgeable bar 
staff.
Stew and Oyster provided the last option with bar 
staff asking what type of beer I like and provided a 
taster. I enjoyed halves of Ainsty Crafty Chocolatier, 
Sonnet 43 Create Those Moments (spiced pear 
and brandy porter) and Eyes Deconstructed Jaffa 
Cake (a Belgian white ale brewed with dark malts, 
oranges and cacao nibs) with another three ales 
available and a few keg beers. 

Within a few paces is Tom Foolery, 
another modern bar but with a 

different feel and vibe: more 
relaxed and intimate with 
quirky touches to the décor. 
If we take the lighting as an 
example, there are Victorian/

Edwardian style lampshades 
on tables whilst umbrella 

lampshades, exposed bulbs in metal 
cage lampshades and chandeliers hang from 
the ceiling. The lighting is low and moody with a 
mixture of solid, dark wooden tables & chairs and 
leather-style settees & chairs. On the far wall are 
small blackboards mounted on a larger one listing 
(some interesting) keg and cask beers. Many beers 
were sourced from Ilkley Brewery including the 
two on handpull: Mary Jane and Mary Christmas. 
Beside the bar is a Jubilee Line map from Waterloo 
station whilst beyond are the toilets. Here’s a 
bit of help if you’re stood outside the facilities 
wondering which door to choose: the blue yin and 
yang symbol is for the gents and the red is for the 
ladies!       
A walk along High Street is worth it alone to take 
in a number of listed Georgian houses, including 

one owned by Geoffrey Boycott, many of which 
have a blue plaque outside providing historical 
information. However, after 5 
minutes you’ll have the bonus 
of coming across the recently 
refurbished Admiral Hawke. 
This has to be one of the 
flagship properties in the 
Samuel Smith portfolio 
and represents a substantial 
change to the usual interior. 
Many follow the design of the 
aforementioned Red Lion and Old Star while some 
that have been transformed following a recent 
refurbishment to an extremely high standard, such 
as The Eagle at Sheepscar (sadly no cask beer) that 
cost a few hundred thousand pounds, have had 
internal walls reinstated and follow a traditional 
style. However, Admiral Hawke excellently fuses 
contemporary design with tradition, for example, 
the entrance corridor has old, small red tiles but 
metal lampshades that hang from a ship’s wheel 
on the ceiling. The open room to the right has a 
roaring fire, a quote from the Admiral emblazoned 
on the wall and a mix of high and low seating while 
a large barrel in the centre of the room to the left 
acts as a table. The bar, with cask Old Brewery 
Bitter, serves this room together with another at 
the rear accessed from the corridor; a fourth room 
is opposite. Portraits of the Admiral and his wife 
identify the doors to the gents and ladies toilets 
which have interesting themed wall paper. There’s 
an excellent review of the ‘Addy’ on our editor 
Richard Coldwell’s beerleeds.co.uk website.
Three minutes further on is Fox and 
Hounds, another Samuel Smith’s 
pub that has cask Old Brewery 
Bitter but one that hasn’t 
been refurbished. Both were 
popular at the time of my 
visit but attracted quite a 
different crowd. There is a 
small, simple Bar though the 
large Lounge with bay windows is 
much more frequented. A 16 lb (over 7 kg) pike that 
was caught in Boston Spa in 1905 is displayed in 
a cabinet above the fireplace and there’s a small 
stand with books for sale.



23NEW FULL MEASURE   WINTER 2017/18

Head back to the T-junction 
from where it’s an 8 minute 
walk or 3 minute bus ride 
to Pax Inn at Thorpe Arch 
crossing the River Wharfe 

en-route. The imposing grey 
stone building, very common 

in this area, has a roaring wood 
burner in the comfortable, multi-use 

room to the left that attracts both diners and 
drinkers. The short, square bar serves this room 
and a smaller one opposite that is frequented by 
drinkers; the handpulls are located on both sides 
and were dispensing Black Sheep Bitter, Roosters 
Buckeye and Salopian Shropshire Gold. 
Handily, the bus stop is outside Pax Inn and in 4 
minutes you’ll be whisked to the edge of Walton. 
A 6 minute walk will bring you to Fox and Hounds 
(not to be confused with the pub in Boston Spa) 
located in the village centre. From the front door, a 
stone flag floor leads to the bar opposite that has 
Timothy Taylor Landlord and Black Sheep Bitter 
available. To the right is a sizeable area designated 
for drinkers that has a couple of stools at the bar, 
an exposed brick wall and chunky wooden tables 
and chairs whereas the comfortable area to the 
left was popular with diners.
From here you can extend your voyage of discovery 
to Wetherby or be back in Leeds centre in less than 
an hour.

Harrogate Bus Company (Transdev) services: 70 
and 71 provide a journey every 30 minutes during 
the day and hourly in the evening until late. All 
services continue to Wetherby and most continue 
to Harrogate.

Warren Yabsley
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Welcome my friends to the BBC, the Belgian Beer 
Challenge that is. The challenge is simple, visit 
Belgium on a family holiday, meet up with some 
local relatives and come back with four beers for a 
beer loving friend in the following styles;

• A fruity one, as there is a long history of 
brewing with fruit in the country

• A dark one to prove that there is dark in this 
pale ale tunnel we are now stuck in

• A Trappist ale as you just can’t go to Belgium 
without sampling at least one and

• A random one to push the boundaries of 
what beer is, something which Belgians have 
a knack at doing well.

This is the challenge that was set to a work 
colleague and boy did they rise to it. Coming back 
with a selection of local beers, some so obscure 
that not even RateBeer has agreed what the heck 
it is. So what did they come back with and, more 
importantly, how did they drink?

FRUITY

Fort Lapin, The Pineapple One 5% ABV: This Bruges 
based brewery brews an eclectic mix of beers from 
standard pales to powerful quadruples to this 
fruity little number. This sample was an extremely 
lively pour which instantly dismissed any thoughts 
of leaving sediment in the bottle, resulting in a 
murky but not unpleasantly so, beer. 

Understandably there was a yeasty smell to it but 
also there was pineapple too, the latter coming 
through particularly strongly on the taste. It tasted 
more like a wheat beer than anything else with 
pineapple adding a pleasing tartness if at times a 
little synthetic. This is Belgian through and through 
and typifies how well they deal with fruit in beers, 
even one like a pineapple which lends a weird 
indefinable character to a fruit beer.

Appearance  4 / 5

Aroma   2 / 5

Taste   2½ / 5

Overall   3 / 5

DARK

Wenbrew Coast, 8410 Dark 6.5%: Brewed 
specifically to promote the Belgian coast, and 
why not?  Everyone likes the seaside! Who actually 
brews it is a bit of a mystery with neither the bottle 
label nor self-appointed experts adding any clarity. 

This smashing-looking beer is brown in the glass 
with a pleasing mix of fruit and malt in the aroma, 
almost nutty like an old fashioned brown ale which 
of course it could be. Taste wise it comes across on 

the Belgian Beer Challenge



25NEW FULL MEASURE   WINTER 2017/18

the sweet side with malt at the forefront lending 
some toffee notes so it could be a strong mild. 
Perhaps it is a bruin-style beer, a dubbel possibly.

Appearance  5 / 5

Aroma   4 / 5

Taste   4 / 5

Overall   4 / 5

TRAPPIST

Westmalle Tripel 9.5%: Brewed in Westmalle 
Abbey, this well-known beer is readily available in 
this country but don’t let that familiarity fool you, 
this is still one of the best beers in the world. It 
pours a great gold near orange colour with good 
carbonation from the long bottle conditioning. On 
the aroma it has a hint of yeast and spiciness which 
could only be described as Belgian. Full bodied and 
smooth, with a honey-like sweetness but tempered 
by a balancing bitterness in the finish. Overall it 
really is a satisfying beer and is still the benchmark 
for all Trippels / Triples. It drinks very easy, too easy 
for the amount of alcohol in there.

Appearance  5 / 5

Aroma   4 / 5

Taste   5 / 5

Overall   4½ / 5

RANDOM

Brasserie Pied Boeouf, Brune 1.1%: Yes you read 
that right, one point one percent, that makes it 
pop in my books. I am told that it was given to 
Belgian school kids in more enlightened times, try 
doing that now in this country! Of all the beers this 
looked the best, dark red is close to describing it 
as is ruby brown, beautiful. Taste wise it is sweet 
and malty, there is also some malt on the nose, 
light in body but drinks more like a 3%er. Belgium 
has a long tradition of brewing with a breadth of 
styles which no one can match, this beer illustrates 
that perfectly. Trying to score this like the others is 
a little unfair as it is so close to being a soft drink, 
but it is beer, just different.

Appearance  5 / 5

Aroma   3 / 5

Taste   3 / 5

Overall   3½ / 5

Four great beers which showcase that beer does 
not have to be light blond, packed with hops and 
in the four to four and a half percent range, or cask 
conditioned for that matter. Right who fancies 
taking on the German Beer Challenge?

David Dixon
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JANUARY
Saturday 27th 
Leeds Social  - A tour of some of the best pubs and 
bars Leeds has to offer with friends from Calderdale 
and Scarborough CAMRA branches. Meet 1pm in 
Leeds Brewery Tap, New Station St, LS1.

FEBRUARY
Thursday 1st - Saturday 3rd
14th Pendle Beer Festival (CAMRA) Colne 
Municipal Hall, Colne, Lancs.

Tuesday 6th
Leeds CAMRA Branch Meeting 7.30pm  -  The 
Griffin, LS1.

Saturday 10th
Guiseley Social & St Oswalds Brewery visit - Meet 
1pm in Red Lion for St Oswalds ales, then Guiseley 
Factory Workers Club, Morrisons, Coopers and 
newly opened Potting Shed.

Tuesday 20th - Saturday 24th
Great British Winter Beer Festival (CAMRA), The 
Halls, Norwich.

Thursday 22nd - Saturday 24th
Bradford Beer Festival (CAMRA), Victoria Hall, 
Saltaire, Bradford. 

Thursday 22nd - Saturday 24th
Stockton Ale and Arty Festival (CAMRA), ARC, 
Dovecot St, Stockton-on-Tees.

MARCH
Thursday 1st - Saturday 3rd
Rotherham Real Ale & Music Festival (CAMRA), 
Magna Science Adventure Centre, Sheffield Road, 
Rotherham. 

Saturday 3rd
Garforth Social & brewery visit - Meet 1pm in 
Briggate (Wetherspoons) Garforth, then pubs en 
route to Quirky Brewery Tap.

Tuesday 6th
Leeds CAMRA Branch Meeting 7.30pm - The Black 
Prince, LS 1.

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 meetings is greatly 
appreciated; The Black Prince, The Grove, 
The Packhorse.

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

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

Visit our page on Facebook or follow us 

Farmers Ales from Bradfield Brewery
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Wave 
Good

bye
There’s been quite a bit of activity recently in the 
Leeds pub scene. We’ve included a special feature 
on the ‘new’ Cardigan Arms, but here’s a round 
up of the rest of the city’s openings and closings 
courtesy of reporter Keith Sunderland …

SAY HELLO to;

MORRISONS SUPERMARKET CAFÉ, GUISELEY 
The Bradford based supermarket chain have 
recently been granted a full on-licence and had 
a beer pump installed in their café, serving cask 
Saltaire Blonde. This is believed to be a first for the 
UK and is being run on a trial basis. If successful 
it will be rolled out to Morrisons stores across the 
country.
DOC DELI PROSECCO BAR - Situated at 17 
Wellington Street, Leeds this Italian restaurant 
has a beer pump serving rotating Yorkshire beers. 
Stod Fold and Ilkley had been on at the time of 
Keith’s visit. Warning, they may not replace a cask 
until the weekend if it runs out early in the week 
(sounds like a good idea to me, they might not 
always have real ale on, but when they do it should 
be fresh - Ed)
THE PLACE - This is a split level modern bar 
located at 6 Wellington Place. Just down the road 
from the White Cloth Gallery and across the way 
from the Editors Draft, both of which serve good 
beer. The bar has been open for a few months now, 
and serves two changeable beers one of which 
may be from Bradford Brewery.
COSY CLUB - This is part of a chain, and a recent 
addition to the Leeds beer scene. It’s located on 
Albion Street where it joins Bond Street, and close 
to the large Boots store. From the entrance you 
go up a staircase into surroundings that would 

not look out of place in a stately home, with old 
furniture, oil paintings and stuffed fish. It opens out 
into an open plan eatery and bar reminiscent of a 
New York loft apartment. The bar offers two hand 
pulled beers which change, but were both from 
Leeds Brewery on Keith’s visit. Jazz and soul music 
are often playing in the background.

WAVE GOODBYE
ATLAS BAR/BRAUHAUS - This central Leeds bar 
closed during 2017, and has recently re-opened as 
Dirty Martini bar. As the name suggests it does not 
serve hand pulled beer.
RUM & REASON - The Merrion Street, corner of 
Upper Briggate, the cocktail bar has closed it’s 
doors for the last time. The owners who also run 
Maida Vale in Sheffield didn’t think the bar fitted 
in with their existing portfolio and are looking 
elsewhere for new premises.
Thankfully the last one is a ‘Nearly’! Having 
reported in the previous issue that plans were a 
foot to demolish THE HIGHLAND, 38 Cavendish 
Street, LS3 we’re really pleased to tell you that it 
does not have to be included here, having had 
the planning permission for flat conversion turned 
down by Leeds City Council. Thanks to everyone 
who objected to the aplication. However, it could 
still do with the support of drinkers to boost its 
trade. Remember, use it or lose it. You’ve been 
warned!

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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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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24 MAY - 3 JUNE 2018

BEER 
FESTIVALS

•
TAP  

TAKEOVERS

BEER & FOOD 
MATCHING

•
TUTORED  
TASTINGS

CityOfAle #cityofale


