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At our beer festival we collect votes for peoples favourite 
beer and  also cider of the event. This year Urban Harvest 
from Leeds won the cider award,  read about them and the 
presentation. 

We had a social in memory of Richard Coldwell and this was 
recorded for the magazine.

There are some articles on 2 relatively new independent 
breweries based near Leeds who are getting their beers out 
there for people to drink.

It’s interesting to look back to what choice of beer and pubs 
there were in past years. Read about the past and current pub 
scene in Leeds from a Good Beer Guide reader and also a 
resident pub goer who has witnessed the changes over 30 
years.

The number of pubs and bars offering a wide range of beers 
and craft ales in the city centre is on the rise with more planned 
along Boar Lane, it’s always changing and we at CAMRA try 
to keep up with it.

Nigel Halton
Editor
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The latest Head of Steam bar to open in the city 
centre is situated on Park Row. It is a massive venue 
with a central bar serving 8 cask ales, bottled and 
canned craft ales. There's a gaming zone and a 
private hire tasting room.

The Scarbrough Taps is closed until the end of 
October for a £225k refurb.  Planned to re-open 
on 29th Oct. Also in Leeds the Adelphi has had a 
makeover with the rooms getting a contemporary 
twist but keeping the original Victorian features.

Tony, long standing licensee of 15 years, at the 
Junction, Otley is retiring. It is being run under 
temporary management until a new licensee takes 
over.

Drinks supplier Beer Hawk have set up a "pour 
your own beer" wall in Leeds Trinity Kitchen. 5 
taps mounted on the wall each with a pay point, 
choice from North Brew Co and Camden brewery 
there during October.

In Otley the Bay Horse has reopened after 6 
months closure. The interior has been redecorated, 
a new floor covering and revamped cellar and 
toilets.  The Otley Tap House has also re-opened.

The Cross Keys in Holbeck will be under new 
ownership of Water Lane Pub Co by November.

Recently announced is the news that Thornbridge 
brewery/Pivovar have taken over the old Ladbrokes 
bulding on Boar Lane and will transform it into a 
craft beer pub to be called the Bankers Cat.  This 
should be open by the end of 2019. 

More news of another new bar to open on Boar 
Lane by the end of the year is that Beer Hawk 
will develop a bar in Ambler House selling a large 
range of beers on tap and in bottles.

NEWS
Inn Brief
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Mark Costello is keeping busy 
running his own micro brewery 
part time alongside his main 
job and also helping out at the 
Malt Brewhouse. The best seller 
is Horsforth Pale. The open 
Taproom days are on the first 
Saturday of every month where 
you’ll find a selection of  his 
beers  to choose from including a 
raspberry Saison and a black IPA.  

The brew kit installed in 
the Horsfoth pub  is now in 
production. Mid October saw 
two beers  for sale on the bar 
from the 4BBL plant, Brew #1 a 
5% Blonde ale and Brew#2 a 
4.5% Pale ale. Further different  
recipes are planned over the 
next few months. 

They seem to do well at winning 
awards at the York CAMRA beer 
festival, for the third year running 
Keir has picked up a plaque,  
Gold in the fruit beer category 
for Absolute Impeachment.
He has shipped out a pallet of his 
beer to the Netherlands, hoping 
the first of the overseas orders.
Brewery Taproom days
Nomadic: 16th Nov,  14th Dec
Ridgeside: 30th Nov

Phil’s experiment with hop 
growing has finally reached its 
fruition with an Allotment Ale 
on the bar when I called in. It 
had been brewed using different 
hops from various friends and 
family (East Kent Goldings, 
Fuggles & Cascade), and very 
nice it was too.
He is  otherwise mostly using dry 
U.S. hops to provide a variety 
of different fruity beers, and an 
example of this is likely to be on 
most of the time.
Real ale is still produced in 
bottles to try and compliment 
the menu, and Phil was working 
on a Christmas beer called 
Advent Ale when I called in. The 
beer will be dark and probably 
moderately strong at between 
5.5% – 6% (ish). This should be 
ready some time in November 
on draft and in bottle.
The restaurant provides 
interesting and tasty gourmet 
food, and the combination of 
the two sides provides a winning 
formula well worth trying if you 
are in the Meanwood area.

Nigel has separately forwarded 
an article regarding the house 
beers produced for the Fleece 
in Pudsey with the assistance of 
the landlord Paul. The Fleece is 

of course already known for its 
good beers, and regularly wins 
awards. Now there is an extra 
reason for it to do so.
Nigel also brewed a plum porter 
as the house beer for the Beehive 
in Shipley. This went down so well 
that he was subsequently asked 
to produce a second house beer 
to go with it. The second beer is 
called Nigel’s  Session  US IPA, 
and is a 3.8% pale beer brewed 
with US hops to give it a blend 
of tropical fruits, pine and citrus.

Chris has been busy, and Beer 
Thirty in Morley has expanded 
in size with an adjacent room. 
There is still one hand pulled on 
the bar plus various craft beers, 
and a wide selection of bottles 
and cans to choose from. They 
invite a street food vendor along 
once a month, and also have a 
quiz night on the last Sunday of 
every month.
Chris held a home brew 
competition over the summer, 
and the winner was invited to 
produce the winning beer on 
a more professional footing 
alongside Chris.
You may recall that at the Leeds 
Festival we had a blind draw 
to pair of local brewers with a 
view to producing something 
unique for the Festival. Truth 
Hurts/Legitimate Industries won 
beer of the festival with their 
Molatov Milkshake, and the two 
breweries are getting together 
to reproduce this on a more 
commercial footing.

Brewery
news

HORSFORTH 
BREWERY
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Foleys Tap House in Leeds has won a few awards 
for its beer and cider over the last few years, it has 
been Pub of the Year twice,  cider Pub of the Year 
and most recently Pub of the Month for August.  
As you walk into the pub you are immediately faced 
by a large bar with the 12 cask ale hand pumps  
along the full length  and a large selection of ciders 
on the back shelf.  You’ll find 2 Black Sheep  beers 
along with York Guzzler and York Centurion Ghost  
as regulars, a further 8 cask ales are sourced from 
local and  distant breweries. 

York Brewery opened this establishment as “Mr 
Foley’s Cask Ale House” in 2007. It is situated in 
the building that was the company headquarters 
of Pearl Assurance and is named after Patrick 
James Foley the company founder. 
In December 2018 the Black Sheep Brewery plc 
announced the purchase of York Brewery (this 
had entered administration) and acquired this pub 
along with the other York based pubs. The brewing 
of York brands is now done at Masham whilst a 
new site is found in York.
Ellis Cureton has been Manager of the pub for 
nearly 2 years and is clearly running it well as it is 
in the Good Beer Guide again and keeps  the  beer 
choice interesting.
Look out for the annual beer festival there from 7th 

to 10th Nov. featuring southern breweries.

https://twitter.com/mrfoleys
https://www.facebook.com/mrfoleys

FOLEYS TAP 
HOUSE

LEEDS
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Baz and Graeme Phillips started homebrewing in 
2016 on a 30lt kit they’d built themselves. At the 
end of 2016 they bought a 1 hectolitre brew kit 
and built up a portfolio of recipes and styles. In 
May 2017, at the annual Meanwood Festival. The 
brewery was officially launched, with a bottle bar. 
Their public debut included Heroic, an English IPA 
and 5 other beers.  They continued experimenting 
and established an ever-expanding range of beers. 
Now packaging in keg and cask, the brothers 
began showcasing their beers at tap takeovers 
across Leeds.

The desire had always been for their own brewery 
tap, which led them to getting the keys to a derelict 
building in Meanwood in May 2018. Extensive 
renovations took 7 months, with nearly all the 
work done by the 2 brothers and help from friends 
and family. Terminus Tap Room & Bottle Shop 
opened in November 2018. The 10 hectolitre (6 
BBL) brewery had been set up on sight and was 
in production by the opening day, ensuring a 
selection of Meanwood ales were on the bar.

Initially managing the Tap Room without staff 
meant brewing took a temporary back seat in 
the operation. With Terminus fully staffed in 2019, 
this was put right, and in April a relaunch of the 
brewery took place with 4 cask and 10 keg beers, 
all brewed on site. This event also saw the launch of 
Meanwood’s first 2 sparkling wines, also produced 
at the brewery.

Currently 2 gyles a week are brewed, and they 
are keen to keep 
expanding their 
range, covering 
as many styles as 
possible. With an 
emphasis on range 
and diversity, they 
use a variety of 
ingredients, holding 
20+ different hop 
types in the store 
room. This year 
there have been 
choices including a double dry hopped ale using 
6 hop varieties, an American style East Coast Pale 
Ale, and a Saison amongst others.

Towards the end of 2019 they are going through 
their first major upgrade in the brewhouse. The 
installation of four x 1150lt conical fermenting 
vessels will enable them to double capacity. 
They’ve taken on a brewery assistant, Joe, and are 
distributing to various outlets across Leeds and the 
wider area. 

A new beer just released is Abnoba, a Black Forest 
Porter, available in cask and keg. To coincide with 
Terminus’ 1st birthday, the team will be brewing 
up a celebratory beer. For info on the birthday 
beer, check out their social media and Join them 
at Terminus on Saturday 23rd November for the 
celebrations.

https://themeanwoodbrewery.com
https://www.facebook.com/meanwoodbrewery
https://twitter.com/meanwoodbrewery?lang=en

Nigel Halton 
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After a successful first 6 months trading at The 
Beehive in Shipley and having had a incredibly 
positive response to their exclusively brewed plum 
porter, Nigel's Plum Porter 4.8% brewed by myself 
at Sunbeam Ales. Christina Wagstaff approached 
me in July keen to have another cask line dedicated 
to an ale that is only available in her fantastic pub.
This time it was to be something pale using 
American hops that was of drinkable strength. So 
a US session IPA it was and inevitably it would be 
called Nigel's Session US IPA and we were aiming 
for 3.8%.
So on a lovely sunny Sunday the team of Olivia 
(Christina's daughter), Daniel and Gordon from 
The Beehive assembled to be 'brew up a storm!' 
I saved them the 6.30am start on a Sunday and 
got the mash on before they arrived, only pale 
malts where used to allow the Mosaic, Summit and 
Chinook hops to shine through. They did arrive for 
the obligatorary colab mash-tun dig out and with 
that done the boil duly started and we could start 
to add hops. 
We then had a small window to crack open some 
beers. I only had bottles but coincidentally I had 
Blinded by the light 4% a Citra session US IPA 

which is something similar to what we were trying 
to create and my English pale ale, Rain Stops Play 
4.5% was also enjoyed.
Aroma hops were then added and shortly after the 
wort was chilled and transferred to the fermenter, 
yeast was added and after fermentation hops 
where added for more flavour and aroma.
The finished ale is a lovely straw colour, which is 
light and refreshing, with an initial bitterness that 
develops into a wonderful pallet of tropical fruits, 
pine and citrus.

I’ve being supplying Leeds Pub of the Year, The 
Fleece, Pudsey for a few years now and recently 
they have shown an interest in brewing their own 
beers. So this is where Sunbeam Ales came in, 
they had been interested in looking at my set up 
previously but now the idea was to collaborate and 
use my brewery.
After a couple of meetings we had a plan, we 
would brew different beers each time but have 
regular presence of Sunbeam/Fleece beers on their 
superb bar.The first one was brewed on the 12th 
August and was  Fartown Pale 3.8% .
Further brews are planned, there’s even talk of a 
4.2% plum porter but you’ll have to make regular 
visits to The Fleece to try them.

Nigel Poustie
Author
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Shockingly 14 pubs per week are closing. And 
that’s a net figure, so it means more than 14 
actually close because there are new openings. 
Think of it this way, if 16 close but two open the 
net figure is 14. 

Meanwood is doing its best to help reduce the net 
figure through many openings in recent years, plus 
there are two breweries in the area now. If you’re 
averse to walking you’ll be pleased to know all 
six of the newer outlets are within a 100 metre 
waddle being clustered around the corner where 
Meanwood Road, Green Road and B6157 Monk 
Bridge Road/Stonegate Road all meet and First 
51 and 52 stop just seconds away. However, let’s 
start with the two traditional pubs on Parkside 
Road, Bay Horse and Myrtle Tavern. They’re about 
a 15 min walk from the aforementioned corner or 
alternatively the 51 stops by the mini-roundabout 
on Church Lane/Tongue Lane from where it’s a 3 
min walk to the former then a further 2 min to the 
latter.

Myrtle Tavern has a very large, grassed beer 
garden and plenty of flowers around the entrance. 
It was busy when I popped in at tea-time midweek 
and had a pleasant atmosphere. Singles, couples 
of various ages, families, pensioners and workmen 
were all equally at home. Dogs and children (until 
8pm) are welcome too. The pub is split over three 
levels with the bar on the middle level, which 
serves four ales including on my visit the well-kept 
Timothy Taylor Knowle Spring, Leeds Pale and 
Roosters Scrambler (Watermelon Pale Ale). The 
place is tastefully decorated to a high standard 
throughout and has a cosy atmosphere. 

By the pillars between the two upper levels are 
wood dividers with ‘bannisters’ made of cricket 
balls, reference to the cricket club adjacent to the 
car park. Beyond the bar is a small seating area, 
complete with a couple of grand high backed 
chairs, which adjoins the lowest area that hosts 
half a dozen tables primarily for dining. Love it or 
loathe it, there are quotes from ‘50 Sheds of Grey’ 
in the toilets. 

I’ve heard that Bay Horse is now run by the same 
tenants as Myrtle Tavern. It’s smaller and has a 
darker interior with a bay (appropriate given the 
name) window either side of the entrance and 
short bar against the left wall. Unfortunately, all 
the cask beer had run out so I can’t provide any 
info on what to expect; at least the pumpclips had 
been removed. Upon enquiring, I was informed 
that the delivery would be tomorrow. Just to note, 
I’m not inferring anything about this pub in the 
following paragraphs. 

All too many places receive a delivery and in no time 
at all have the beers on the bar. Real ale in casks 
should be ‘tapped’ a few days prior to sale to allow 
the yeast to settle. There seems to be a growing 

M�������
������M
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trend among certain breweries to produce ‘bright 
beer’, which is ready to serve immediately because 
it has had the yeast removed. Yeast is essential for 
secondary fermentation in the cask, which defines 
real ale. This trend negatively impacts breweries 
that are doing things ‘right’ − Timothy Taylor’s are 
known as sticklers for this − because their product 
can be served in sub-optimal condition including 
the potential for unplanned haziness. 

As a democratic organisation, all CAMRA 
members have the ability to influence the 
organisation and are entitled to their own opinions 
on modern keg beers. I’ve no issues with anyone’s 
outlook on this provided they’re tolerant of the 
viewpoint of others. However, I have no time for 
people who believe everything served through a 
handpull is perfection and all else is rubbish. Some 
of the beers that you can drink via KeyKeg, for 
example, do conform to CAMRA’s definition of real 
ale unlike others that are commonly conceived as 
the ‘holy grail’ simply because they’re dispensed 
via handpull. It’s a difficult issue to take actions on 
as I’ve found out when raising at higher levels but 
at a time when the cask/keg/real ale argument is a 
divisive one, cask beer masquerading as real ale is 
the elephant in the room.     

Rant over.

Back to where the newer pubs/bars are and we’ll 
start with Boot and Rally (opened July 2018). 
Outside is a comparatively large, black decking 
area with high stools and a ledge around the edge 
and benches in the centre. Inside, minimalist styling 
pervades at ground level. The walls are white and 

the seating upright is a strip of grey padding 
attached to the wall. The bar upright consists of 
hollow patterned concrete blocks. Three beers are 
dispensed including Mallinsons Jollies, Daleside 
Blonde and Truth Hurts Northern Pale when I 
popped in. Truth Hurts Brew Co. is based in Morley 
and in collaboration with Legitimate Industries 
brewed the excellent Molotov Milkshake, which 
won Beer of the Festival at Leeds Beer Festival 
2019.

The bar’s downstairs area is quite a contrast to 
upstairs. To start, it’s much larger and low lighting 
combined with plenty of settees creates a very 
different atmosphere. At the far end is a retro late 
60s/early 70s area complete with settee, sideboard 
and record player though the Northern Soul was 
projecting from modern speakers. A word of 
warning, mind your head on the very low metal 
girder on your way to the toilets here! 

Just a few doors down and in the same row of 
buildings is Junction (opened May 2019), a mixture 
of cafe and bar. Two beers, Saltaire Blonde and 
Kirkstall Three Swords were available from the 
small bar when I visited. Again, there’s a sizeable 
decking area at the front and floor-to-ceiling 
windows but the decor is busier inside. There 
are many small tables, some with retro wooden 
chairs around while bright blue settles (benches 
with a high back) are against some of the walls. 
Something that works surprisingly well is pink 
tiles on the lower walls with grey painted uppers. 
Downstairs is largely given over to a pool table and 
darts board.

On the opposite side of the road is Hungry Bear. 
Despite an unwelcoming door it’s very friendly 
inside and you can enjoy one of the two changing 
beers brewed on-site. It’s keg beer: cellar space and 
sales dictate real ale isn’t viable though some of 
the bottled beers are, so pour carefully. The venue 
is primarily a relaxed restaurant and you’re very 
welcome to visit just for a beer. I haven’t eaten 
here, other than some very tasty, homemade 
vegetable crisps, but have heard good things. The 
changing ‘menu of the day’ offers good value with 
knowledgeable staff suggesting beer pairings for 

M�������
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different dishes to some discerning customers on 
my last visit. 

Upstairs is usually dedicated for dining but the 
owners very kindly let the branch have exclusive 
use of the space at very short notice when the 
opening of Terminus (see next paragraph) was 
delayed back in October 2018, which meant 
the branch had no meeting venue after it had 
been publicised. We were also shown the nano-
brewery, which is no bigger than a small to medium 
sized bedroom and informed that all bottling is 
performed by hand. On-site demand matches 
production so it’s extremely rare you’ll find the beer 
anywhere else. 

If you go up the narrow lane that’s adjacent to 
Hungry Bear, Terminus will greet you in a few steps 
(opened November 2018). It’s another place that 
has decking at the front and is split over two floors. 
The small downstairs is crammed with modern 
tables and chairs while the upstairs is larger and 
consists of two areas, one is open plan while the 
other is a separate room.
 
The presentation to Leeds Urban Harvest for 
winning Cider of the Festival was made here 
because it is a regular stockist though you may 
need to ask as signs don’t make it clear that the 
cider is available. You can read more about the 
presentation in Christine Jopling’s article. However, 
something that probably won’t be mentioned 
is the curious incident of the chair repair on the 
night. Reasonably late on, unannounced someone 
came to fix two wobbly chairs then, after a minute 
or two of banging, silently vanished.  

The brewery is owned by Baz and Graeme, who 
came on a CAMRA Young Members’ brewery 
tour social that I arranged a fair while ago when 
their own plans were in the infancy stage. Prior to 
installing managers to run Terminus, the duo didn’t 
have time to brew as well but the brewery’s beers 
are usually available now among the four cask 
beers and/or more than half a dozen keg beers. 

On the other side of the narrow lane is Alfred, part 
of North Bar family. There are strong elements of 
quirkiness exemplified by numerous lampshades 
hanging from the pointed ceiling that has small 
cross beams. I counted 40 different designs with 
a further six exposed bulbs. How many do you 
get? Despite this it’s quite dimly lit with retro, 
small tables and chairs tightly packed in. Windows 
open fully so when you’re on a high chair in good 
weather it seems as if you’re on the street. 

The bar serves three cask beers including North 
Brewery’s pale ale permanently. At the time of 
writing this is Action Against Hunger, which will 
be brewed for around 10 months in total before 
another pale beer replaces it and a different charity 
supported from sales. Tankards, accompanied by a 
name, are on the wall behind the bar. This is/was 
common in a number of North’s venues yet I’ve 
never seen any in use. Have I rumbled something 
- are they just for decorative purposes and part of 
the quirky decor?

When I send monthly emails to members I get many 
Out of Office replies but I make a point of reading 
those from Christian, one of the founders of North 
Bar, simply because they’re always highly amusing. 

M�������
������M
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Where feasible, perhaps we should all add a light 
touch to our OOOs.

East of Arcadia is on the opposite side of the road 
to Alfred. This was the first of the new bars to open 
− almost a decade ago − and unlike all the others 
it’s spacious. It has always been part of Market 
Town Taverns, which was formed in 1999 and has 
been owned by Heron and Brearley (the brewers of 
Okell’s) since 2011 without discernible difference.

It was the busiest place of the six in this cluster on 
the night that I frequented but felt quieter simply 
due to not being a small venue like all the others. 
Timothy Taylor Boltmaker is regularly available 
alongside five interesting guests including a dark 
offering, this being Northern Whisper Beltie on my 
visit. Details of cask and keg beers including ABV 
(%), price and a short description for many are 
displayed on the large blackboard by the bar. 

With a beer in hand you can peruse the numerous 
metal European beer signs on the walls before 
choosing a table in the centre, some of which are 
large barrels, or one of many beside the floor-to-
ceiling windows of this curving building, ideal for 
people- and life-watching.            

Some of the new venues won’t be to certain 
CAMRA members’ tastes but it highlights a 
changing demographic in the area and associated 
drinking scene. This has already occurred in 
Chapel Allerton, Horsforth and Oakwood but 
where do you think will be next? Could Morley be 
showing very early signs − it seems like I’ll have to 
investigate for the next issue or two of New Full 
Measure!

M�������
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Warren Yabsley and Tim Downes celebrate the 
life of a friend and extremely progressive CAMRA 
branch committee member.
 
Richard will be fondly remembered by many 
CAMRA members, not just in Leeds but across the 
country, following his untimely passing in June. 
 
Even if you didn’t know him in person you 
were probably familiar with his vibrancy and 
progressiveness: for a few years Richard was 
Branch Tweeter, Press & Publicity Office and Editor 
of this magazine right up until ascending to the 
big beer festival in the sky. He was a fanatical 

beer writer and blogger, twice attaining a Top 
Ten Beer Blogger of Britain award, with regular 
articles from travels locally, across the country and 
further afield (beerleeds.co.uk). Richard attended 
many Guild of Beer Writers’ events, gave talks at 
events such as Etheridge and Persighetti’s Public 
House and Halifax & Calderdale Beer Festival, and 
was a regular in the publicity office at the Great 
British Beer Festival (GBBF). Many roles were also 
undertaken that didn’t involve public interaction 
including branch Cider Pub of the Year judge.  
 
Richard’s journey into beer started through 
involvement with Clifford Champion Beer Festival 

Richard
Coldwell

Memorial 
Social
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where organisers Tim Downes and Andy Poulter 
from the Beer Team picked up on his enthusiasm 
and he soon became an integral part of the 
committee becoming ever more immersed in the 
fascinating world of beer.
 
A natural progression was to become active in 
CAMRA helped by an introduction from David 
Litten (AKA Bloke From Hull - many people still ask 
about you). The forward looking nature of Leeds 
branch no doubt appealed to Richard’s ceaseless 
energy and positive outlook, these traits being a 
massive boon for the branch. He fully understood 
and promoted the integrated nature of beer: that 
cask and keg complement each other. Vision 
recognised that both are essential components 
for pubs to be successful and CAMRA needs to 
embrace high quality keg (and if individuals can’t 
do this they should at the very least be tolerant of it) 
to avoid becoming further negatively stereotyped, 
which would result in the slow death of what was, 
and currently still is, a great organisation.        
 
He took great delight in arranging a meeting in 
BrewDog when they reintroduced real ale meaning 
the branch was the first to hold a meeting in one 
of this brewery’s establishments. Richard was also 
chuffed when Turk’s Head, a place where a very 
broad keg range substantially broadens the styles 
possible by the two cask beers, won the Pub of 
the Month Award as can be clearly seen in the 
photo. Interestingly, a similar paragraph to this 
was removed from the obituary that I submitted 
to What’s Brewing (CAMRA members’ monthly 
online/printed newspaper).
 
Moving on to the day itself and I thought Richard 
would be raising a wry smile from the start if he was 
still among us. The only things I ever heard him be 
negative about were the bus service from Clifford, 
lack of integrated bus tickets with other operators 
within the Leeds Metropolitan District and 
Marston’s. Unbeknown by many, myself included, 
due to a lack of information on the timetable 
sections of the WY Metro and TransDev websites, 
the #7 had a reduced service because of the UCI 
world cycling championships in Wetherby. Luckily, 
the suggested bus that was widely advertised 

was still running and a good number of CAMRA 
members boarded it in Leeds. 
 
Upon alighting at Clifford we wandered to Albion 
where many more people had recently arrived, 
including family members Cheryl, Tom and Fran 
along with numerous friends including many from 
Clifford Champion Beer Festival. 
 
Unfortunately, the two other pubs in Clifford were 
closed, Bay Horse (permanently) and Old Star 
(temporarily though it could be for an extended 
period). The latter was one of Richard’s favourites. 
It’s an old-school Samuel Smith’s boozer that 
always served top-notch Old Brewery Bitter (OBB) 
but due to company policy numerous landlords 
and landladies have been driven out, not just here 
but throughout the pub estate. Put simply, change 
at the top is long overdue. 
 
We wandered to Boston Spa where Fox and 
Hounds, another Samuel Smith’s pub, is open. OBB 
was the choice for many though one of the group 
was convinced there was an error with the till when 
charged £1.34 for a pint of dark mild! We enjoyed 
the delights of a beautiful sunny afternoon on the 
benches to the rear before heading to the centre 
of the village, passing en-route the wonderfully 
refurbished Admiral Hawke. This is the first pub to 
blend modern, contemporary twists with the high 
quality and expensive traditional refurbishments 
that a certain brewery is well-known for. However, 
it’s been closed for a while so can you guess who 
owns it?
 
If you’d like a more in-depth view of this pub 
have a look at Richard’s blog (https://beerleeds.
co.uk/2017/03/29/its-a-sams-pub-jim-but-not-
as-you-know-it-the-admiral-hawke-boston-spa/) 
or for those in the general area go to my article 
(pages 20-23) in New Full Measure #142, which is 
available from the newsletter page of the branch 
website.
 
At the main T-junction, we called in Tom Foolery 
where Ilkley Mary Jane was the cask offering 
though the keg sour would have been my next beer 
following a taster provided by the friendly barman 
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had I not been conscious of returning to volunteer 
at York Beer Festival. Other group members were 
impressed by the quality of keg beers from Burnt 
Mill and Northern Monk. Maximising the lovely 
conditions, rather than choosing to stay in the cosy 
surroundings we opted for the narrow, intimate 
beer yard to the side. 
 
The next journey was short. Within seconds, on the 
opposite side of the road, was Stew and Oyster. 
Of the five cask beers I went for Half Moon Dark 
Masquerade though some people opted for the 
small but interesting keg line up. Opinions were 
mixed − some keg beers didn’t live up to their 
hype and popular appeal. Just like cask, there are 
distinctively mediocre offerings out there as well as 
some superb stuff. Whether you’re predominantly 
a cask or keg fan, the most important thing is to 
have an open mind so that you can generate an 
informed, unbiased opinion about each beer you 
drink.
 
Given Richard’s views I feel the previous line 
would be a suitable one to end on but as per his 
legacy, it didn’t end there. Pax at Thorpe Arch was 
the next venue. At the time of the social (end of 
September) there were many rumours about what 
was happening with the pub having closed earlier 
in the year and whether it was still trading. On the 
day it wasn’t open despite promises to members of 
Clifford Champion Beer Festival that it definitely 
would. Check out WhatPub for more up-to-date 
info on the future The Pax.
 
By this time I had headed off in the return direction 
of York but others ventured on to Bottle & Bean in 
Wetherby now that the bus station had reopened 
following the conclusion of the cycling (please 
don’t interpret my words as a negative about the 
event − I’m a cyclist myself). This was a favourite 
place of Richard’s and from all accounts on the 
day, there’s a great range of draft and bottled beer 
available, none of which is real ale but tasty none-
the-less. Andy who runs the Bottle & Bean is a real 
beer connoisseur and used to be the Bar Manager 
in nearby Mews. This was another of Richard’s top 
beer haunts and was the final port of call on the 

day. The pub had a good balance of cask and keg, 
keeping all the beer lovers content. 

In many ways given Richard’s attitude and 
approach Bottle & Bean and Mews were fitting 
places to complete the memorial social and where 
all his family and lots of friends raised a final toast 
to the late great man.

It’s been incredibly hard to pen a final sentence 
or two to conclude such a poignant article. Given 
Richard’s energy, vibrancy and positive outlook all 
I can say, both in terms of beer and life in general, 
is keep an open mind, cherish those close to you 
and maximise opportunities, just like he always 
did.
 
Richard, you’re much missed though your legacy 
will live on for many years to come and after 
reading this there’ll be many pints raised to you 
both as a CAMRA champion and friend.   
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There was a time, and not so long ago, when cider 
was only really available from the traditional far-
flung appley corners of Britain, like Somerset, 
Devon, Kent, Hereford and Worcester. Never 
Yorkshire, and certainly not Leeds. In common with 
so many aspects of the beer industry, things in the 
world of cider are changing ... and Leeds cider is 
now definitely a thing. And it's such a good thing 
that festival-goers at our Leeds Beer Festival voted 
it as the best of all that was on offer, and there was 
some seriously good stuff on offer!

Leeds Urban Harvest, makers of cider and  juice 
from apples and pears that would otherwise go 
to waste, are winners of Cider of the Festival this 
year, and were chuffed to win! In fact, as a group 
of volunteers doing what they love, they seem to 
have a lot of fun in general. Receiving the award 
at the Meanwood Brewery Tap (regular purveyors 
of this nectar) members of the group, including 
the enthusiastic Roland (left in the photo), were 
beaming.

It was a joy to be handing over an award to such a 
dedicated bunch. Starting out by saving unwanted 
fruit from gardens and public spaces to make into 
juice, Leeds Urban Harvest have now grown into a 
social enterprise with a lot of equipment and a lot 
of nous. And they want to share!

Do you have a tree full of fruit that you just can't 
use? Pass a laden shrub on your way to work 
and think “what a waste!” LUH are here to help. 
You can be a Tree Spotter and help the cause, or 
donate fruit in return for juice or cider. Who can 
resist that offer?

Alternatively, if you'd like to do a spot of fruit 
picking or juicing yourself, LUH may just have what 
you need, be it a telescopic fruit picker or an apple 
scratter. As custodians of a sizeable amount of kit, 
they are your go-to people for cidery stuff.

If you want to really get stuck in, as a volunteering 
group they welcome helpers, especially during 
autumn when most of the action is. Check the 
website for details on all of this, plus a list of outlets 
that sell the award-winning cider:

http://www.leedsurbanharvest.org.uk

Leeds Urban Harvest are doing great things with 
fruit that would otherwise go to waste, and have 
immense fun doing it – Leeds is lucky to have them, 
and we wish them all the best in their foraging 
future.

Christine Jopling
Author 

LEEDS 
URBAN HARVEST

Cider in the City
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Round about the end 
of August beer buffs 
across the country 
hear a satisfying thud 
as the new edition 
of the Good Beer 
Guide lands on their 
doormats.  Many take 
advantage of the 
CAMRA Members' 
priority scheme where 
they receive their 
copies before even the 
bookshops get their 
hands on this.
This year's edition features 4500 of the best pubs 
across the country, as chosen by the local CAMRA 
branches.  In Leeds all 2000 or so members get a 
vote on what gets included, so readers can be sure 
they'll be directed to the best pubs in Leeds and 
the surrounding area.
The arrival of a new edition is also a time for 
reflection, as readers work out which pubs are new, 
and which haven't made the cut this time.  So we 
decided to root out the 1995 edition of the book, 
to see where the good beer was pouring in Leeds 
in 25 years ago.
First off, you notice that the 1995 version is rather 
smaller, even if does contain 5000 pubs.  The 
people want more details these days, it seems. 
1995 also proudly states that there are now more 
than 1000 real ales available in the country - 202 
puts this number at around 7500, which shows 
that the times are definitely a-changing.
To the Leeds 1995 section. Regulars the Duck and 
Drake, Grove, and Whitelocks are all present and 

correct, although the beer ranges on offer are 
very different. Home Bitter in the Duck? Bass and 
Courage down the Grove. Anyone else remember 
the Younger's No 3 in Whitelocks? Other familiar 
names in 1995 are the Wrens, Victoria Family 
and Commercial, the Chemic in Woodhouse, and 
Woodies at top of Otley Road in Headingley.
1995 also contains pubs that are now long-gone. 
The City of Mabgate is now flats, as is the Beer 
Exchange in Woodhouse. The New Roscoe is a 
hole in the ground. The Londoner is a car park. 
And is there anything left of the Mulberry down in 
Hunslet?
Other pubs have changed their spots. The Prince 
of Wales in town scored an entry in 1995, and is 
now back as the Moot Hall Arms. The Old Unicorn 
in Bramley was in, and now exists in very extended 
form as the local Wetherspoons.
Beer-wise, in 1995 the real ale drinker was looking 
at Tetley's, and more Tetley's. A few pubs offered 
Younger's, and a very few John Smith's. The Black 
Sheep at the Old Unicorn must have been a rarity! 
We count just on 25 different beers available in 
the centre of Leeds in the 1995 Good Beer Guide. 
These days we have bars in town that offer more 
than that on their own! Things really do change.
The 2020 Good Beer Guide is a hefty volume, 
probably more suited to the coffee table at home 
than to the rucksack. The 1995 would have fitted 
in a bag, and the one we have here has clearly 
been very well thumbed. Of course, these days we 
have Interwebs, and the GBG is also available as 
an app. It has handy features such as filtering pubs 
by location and food availability. And it includes 
all the pubs in an area, using data from CAMRA's 
WhatPub site.
The process of choosing the pubs for GBG 2021 is 
already under way (really). Members can check 
Leeds CAMRA's social media for details or, of 
course, come along to a meeting.
Wonder what will make GBG 2045? What will have 
changed by then?
Good Beer Guide 2020 can be had direct from 
CAMRA from http://www.camra.org.uk/gbg 
(members get a discount), or from all the usual 
bookshops and on-line retailers.  It makes the 
perfect Christmas gift. The mobile version can be 
found in the Good Play Store or the Apple App 
Store, and is a snip at 99p a month.

Tony Jenkins

GOOD
BEERBEER
GUIDE
IS HERE!
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What a fantastic time to be a beer enthusiast living 
in the Leeds metropolitan area!

When I arrived in Leeds in the late eighties the 
beer and pub scene was very different from today.  
If memory serves, in 1987 there were only two 
breweries in Leeds, the massive Tetley brewery at 
the southern end of the city centre and the very 
small brewery in the cellar of the Fox and Newt pub 
on Burley Road, brewing beers such as Burley Bitter 
and Old Willow (at the time from malt extract).

In terms of the beers available in pubs, Tetley brews 
dominated, followed by John Smiths (especially 
to the east of the area), Samuel Smiths in their 
pubs and here and there pubs serving beers from 
breweries such as Bass, Camerons, Youngers, 
Boddingtons, Timothy Taylors, Stones and 
Whitbread and Theakstons.   The vast majority of 
beers available were either Bitters or Milds with odd 
exceptions such as Youngers No 3 or Theakstons 
Old Peculier. The most notable pub with a larger 
range of beers at the time was the Duck and Drake 
on Kirkgate (and is still going strong today).

In the last 32 years many major changes have 
taken place.   The closure of the Tetley brewery in 
2011, whilst a sad event for those who had worked 
there for many years and in terms of Leeds’ brewing 
heritage, opened up a space for the establishment 
of new breweries which has accelerated in recent 
years and there are now over twenty within Leeds 
metropolitan area.   The opening of North Bar on 
New Briggate in 1997 has been followed by many 
new beer bars and micropubs opening not just in 
the city centre, but in the suburbs and surrounding 
towns.

In recent years two types of places to drink in have 
significantly increased in number: brewery tap 

rooms and specialist beer shops. Some of the local 
breweries have tap rooms that open most of the 
time and others just open once a month, but they 
are always a good opportunity to drink the beer 
at source. A number of specialist beer shops have 
opened up in the past few years and most of them 
serve draught beers and some now have extended 
their licences so that you can drink beer onsite.

Overall the choice of drinking venues has become 
more diverse with a choice of traditional pubs, 
modern bars, specialist beer bars, music bars and 
pubs and various types of clubs and entertainment 
venues with features such as ten pin bowling or 
crazy golf.  There are also dual use venues with 
places such as barbers, coffee shops and guitar 
shops also serving beer. In addition to this, many 
restaurants have a much better range of beers.

Not only has the range of premises in which to 
drink beer increased in recent years, but an even 
more dramatic change has taken in the number 
and range of different beers available.  Hundreds 
of different beers from around the UK and the rest 
of the world can be found in Leeds. There are many 
styles from sours and saisons to imperial stouts 
along with juicy IPAs and everything in between.

New openings continue apace: new bars from 
both Thornbridge Brewery and Beerhawk in sites 
on Boar Lane and a gastropub in Kirkgate Market 
are planned and may be open by the time that you 
read this.

Leeds really is a fantastic place to go out drinking, 
with environments to suit everyone and long may 
choice and diversity continue.

David Ansley

The Leeds 
Drinking scene
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Like it or not, Christmas is just around the corner. 
Time for many to get the turkey, peel the sprouts 
and, of course, get some beers in.

This year, why not take the beer seriously? Do 
something a little bit different? And support 
something local?

A while back I worked for a local brewery. Round 
about this time of year we would start getting 
phone calls that went something like this:

Me: Hello, this is a brewery, how can I help you?
Caller: Hello, do you sell beer?

Me: Yes we do. This is a brewery. It's by way of 
being our mission.

Caller: Only I need some for Christmas.
Me: We've got lots. What sort are you after? 

Want to come round and have a look?

And not long afterwards we would have had a 
happy customer, who hopefully later on had a very 
Merry Christmas.

What we're driving at here is this. When you need 
to get the festive beers organised, don't go down 
the supermarket and pick up their latest loss-
leader offers. Do something better. Give your local 
brewery a call and see if they can sell beer direct to 
you. You'll probably find that they can and are very 
happy to do so!

Why? To suggest a few reasons:
• The beer you get is much, much, better 

than the mass-produced rubbish that most 
supermarkets will be peddling.

• You get to choose what you want. You can 
get cans, bottles, and lots of breweries will 
be able to let you have a cask of beer, with a 
loan of your very own handpump to serve it.

• Having a handpump in your house for your 
Christmas party is really very cool. Having 

different beers from the local brewery is cool 
too.

• You will get to go to the brewery to collect it 
and, if they're not too busy, they may well let 
you have a quick look around.

• You're supporting a local business that 
contributes to the economy of your local 
area.

The brewing scene in Leeds is buzzing at the 
moment, so wherever you live you're not far from 
a local brewery. Go on, have a Google, and then 
get the beers in.

Tony Jenkins

Christmas is coming
Get the Beers in
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The CAMRA Bradford Branch is making 
preparations for its next beer festival.  As 
previously, this will be held at Victoria Hall, 
Victoria Road, Saltaire, West Yorkshire, BD18 3JS.  
The dates, session times and entry prices have now 
been confirmed as detailed below:

THURSDAY - 20/02/20
16:00 – 22:30      £3

FRIDAY AFTERNOON - 21/02/20
11:00 – 16:00       £3

Free entry for CAMRA members

FRIDAY EVENING - 21/02/20
17:30 – 22:30       £5

SATURDAY AFTERNOON - 22/02/20
11:00 – 16:00       £5

SATURDAY EVENING - 22/02/20
17:30 – 22:30       £5

The entry charge includes a festival programme 
and a glass (pint or half pint and refundable) for 
all sessions except Friday afternoon when only 
a programme is included.  For Friday afternoon, 
glasses can be bought (refundable) when 
purchasing beer tokens.  For CAMRA members, a 
half-pint token (redeemable for beers, ciders and 
perries up to 5% ABV) is also included in the entry 
charge for all sessions except Friday afternoon.

Approximately 130 real ales plus real ciders and 
perries will be offered at the festival.  Our guest 
area for real ales will be North-East England.  
Foreign beer, KeyKeg bar, country wines and soft 
drinks also available.  Details of the beers, ciders 
and perries are being finalised and lists will be 
available via the festival website approximately 2 
weeks before the start of the event.

There will be live entertainment in the Main Hall for 
all sessions except Friday afternoon.  Hot & cold 
food and snacks will be available to purchase at all 
sessions.  The 2020 festival also sees the return of 
the “Famous” tombola!

Advance tickets are available for all sessions except 
Friday afternoon which will be “pay on entry” only.  
From 1 Dec 2019, advance tickets can be applied 
for by post.  From 1 Jan 2020, advance tickets will 
also be available online and in the following pubs: 
Corn Dolly and Fighting Cock (Bradford), Cap 
and Collar, Fox and Salt Cellar (Shipley), Chip 
n Ern (Bingley) and Bulls Head (Baildon).  More 
information about how to apply for tickets will be 
provided in the next edition of Tyke Taverner, in 
What’s Brewing and via the branch website: 
(https://www.bradfordcamra.org.uk/) 
and festival website: 
(www.bradfordbeerfestival.co.uk).

As always, we cannot run the festival without the 
assistance of our willing volunteers.  Those that 
have assisted previously will be contacted by out 
staffing manager in due course.  If you have not 
worked at the festival before but wish to do so, 
please contact our membership secretary: 
(email: bbfstaffing@bradfordcamra.org.uk).

For 2020, the charity supported by Bradford Beer 
Festival will be The Guide Dogs for the Blind 
Association. 
(website: https://www.guidedogs.org.uk/).

Peter D. Down
Bradford Beer Festival 2020 – Organiser

Christmas is coming
Get the Beers in

BRADFORD 
BEER FESTIVAL 

2020
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We previously looked at the history of past Leeds 
CAMRA breweries through the eyes of the beer 
mats they produced. In the next few articles I am 
going to do something similar for breweries in 
current production.

LEEDS BREWERY
When Leeds Brewery 
commenced brewing in 
2007 Tetley still existed 
in Leeds, and had a 
stranglehold on pubs, and 
beer production. Whilst the 
occasional brew house 
had sprung up to produce 
their own in house beer 

Leeds Brewery were the first real 
independent operator in the city since the take 
over of both Hemmingways and Melbourne in the 
1960’s by Tetley.

They opened their 
1st pub a year later 
(Midnight Bell), and 
followed this with four 
others in Leeds plus 
two in York. They also 
rescued the Garden 
Gate in Hunslet 
(a grade II listed 
English Heritage pub 

unchanged since 1902) which is tenanted.

When Tetley moved production to Wolverhampton 
in 2011 Leeds Brewery 
seized the opportunity 
to promote themselves 
as the remaining 
brewery in the city 
with a couple of beer 
mats incorporating 
the departing 
brewery’s logo.

The pubs have more recently been sold to 
Camerons, but their beers are still to be found there, 
and in most other pubs across the Leeds area and 
beyond. Indeed Leeds Pale 
is the most commonly found 
beer (real ale) in Leeds city 
centre pubs as per the biennial 
Leeds CAMRA census.
From their site on Sydenham 
Street, Holbeck the brewery 
today operate at double their 
original capacity with a 40 
barrel plant. This can produce 
up to 140,000 pints a week.

In their 12 years to date the brewery 
have produced 22 beer mats, and a selection of 
these are reproduced.

A HISTORY 
OF CURRENT 
BREWERIES 

IN

BEER 
MATS
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BRANCH CONTACTS

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

COMMITTEE MEMBERS

CHAIRMAN: Tony Jenkins
Chairman@leeds-camra.com 

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

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

LOCALE COORDINATOR: 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: Adam Wilson 
SocialSecretary@leeds-camra.com

TASTING PANEL COORDINATOR: 
David Dixon
TastingPanel@leeds-camra.com

TREASURER: Keith Sunderland 
Treasurer@leeds-camra.com

WEBMASTER: Christine Jopling
Webmaster@leeds-camra.com

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

The mats shown are 
their 1st mat in 2007 
with the iconic shape 
subsequently to 
appear on other mats, 
and their pump clips. 
The front and reverse 
of one of the Tetley 
referenced mats, and 
reverse of another similar 
mat. The reverse of a 2012 mat showing the outline 
of a glass of beer made up of the names of all 
the areas of Leeds and surrounding places. This 
year Leeds produced a set of 4 mats showing the 
outlines of 4 historic buildings in Leeds, and these 
are shown together as one picture.

Keith Sunderland
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Appointment with B.e.e.r!
Leeds CAMRA now only hold a formal meeting every other month. In between, expect chat and 
discussions about beer rather than a fixed agenda at our new-look ‘social branch meetings’. Come along, 
let us know your opinion on the issues facing beer, brewing it, and drinking it in the Leeds area.
We also hold regular events for a friendly chat over a pint or two, a visit to a brewery, or another branch 
area, everyone is welcome. Check the branch website for dates and times of upcoming meetings, socials 
and presentations. (www.leeds-camra.com). 

NOVEMBER
Tues 5th Nov -  Branch Meeting, Victoria F & C, city centre @ 7:30pm
Thurs 7th Nov - Pub of the Month, Fleece, Pudsey @ 7:30pm
Thurs 21st Nov - Chapel Allerton social, starting at the Regent @ 7:30pm

DECEMBER
Mon 2nd Dec - Branch Social Meet & Cider Pres.  The Fenton, Woodhouse Lane  7:30pm
Sun 8th Dec - Sunday lunch social, Reliance, Leeds @ 12:30pm, pre-booking essential

JANUARY 2020
Tues 7th Jan - Branch meeting.  The Pack Horse, Woodhouse Lane   7:30pm
Mon 20th Jan - Branch AGM.  Grove Inn, Leeds. 7pm

THANK YOU FOR HAVING US!
The support of the following pubs in hosting 
recent branch and beer festival meetings is greatly 
appreciated; The Grove, Editors Draught and The 
Packhorse (Briggate).

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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SAY HELLO to;

BROWNHILL & CO
30 Central Road, Leeds (between Briggate and 
Vicar Lane Kirkgate Market end or just turn off 
Duncan Street opposite the Duncan pub)
A small family run bar with wooden floor and tiled bar 
owned by the owners of Little Leeds Beerhouse. There is a 
friendly waiter service with a complimentary jug of water 
and glasses for you to cleanse your pallet between beers. 
Up to 10 keg lines plus one hand pull, and an exotic beer 
list influenced by Belgian beers. Different, and definitely 

worth a visit (or two).

HEAD OF STEAM
near the junction of Park Row and Commercial 
Street
A second Head of Steam in the city centre, and the third 
for the city including the one in Headingley. The former 
Lloyds bank premises is deceptively large with a steam 
punk kind of feel to it. There are wooden floors and walls 
with bare concrete columns. Bottled beers are on shelves 
behind cages around the side along with various railway 
memorabilia. There is loud background music with live 
bands at weekends. Small shuttleboards, and arcade 
machines are at the back, and there is a central circular 
bar with up to 8 handpulled beers plus 19 craft ales. 
On the way to the gents toilet there is a timeline of the 
history of Camerons brewing.
The bar is open Sun. – Thurs. 11am to midnight, & Fri. & 
Sat. from 11am to 1am. Food (typically pizzas/nachos) is 
available until 9pm each day.

JIM’S BAR
Town Street, Horsforth
A small bottle/can shop with up to two craft beers 
available on draught (no real ale).

The premises is closed Mon. – Wed. open 4pm to 10pm 
Thurs. & Fri., and from midday Sat. and Sun. closing at 
10pm & 10.30pm respectively.

MALT BREWHOUSE
166 Town Street, Horsforth
A welcome addition to the Horsforth scene with its own 
brewhouse in the cellar.
The building has a bar area, and a separate function 
room with tapas and pizza available. The floor is wooden 
with brick and tiled walls, and several tv.s & background 
music. There are 10 craft beer lines plus up to six hand 
pulls available including regulars from Kirkstall and 
Shepherd Neame, Tetley bitter, and hopefully one from 
their own cellar. There is an outside area, and a function 
room which can cater for up to 60 people.
It is open from 3pm to 11pm Mon. to Thurs., 12pm to 1am 
Fri. & Sat., and 12pm to 10.30pm on Sundays.

WAVE GOODBYE
Again no permanent closures that I am aware of. The 
Yorkshire Rose in Guiseley  is still closed as are several 
of the rural Sam Smiths pubs. The pubs in question are 
Admiral Hawke, Boston Spa, Dyneley Arms, Pool Bank, 
and Old Starre Inn, Clifford. All three have window 
adverts for live in staff, but there is no sign of any 
changes. York branch have a similar situation, and have 
tried to contact the brewery without success.

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

Author – Keith Sunderland

SAY 
HELLO... 

Wave 
Good

bye
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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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