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Well done everyone who spotted the deliberate mistake in the last 
edition. Yes, it’s the Scarbrough Hotel and not ‘Scarborough' as we 
published! My sincere apologies to landlord Toby and concerned 
pedants.
That’s not the only thing that had people emailing me neither. 
We had an encouraging response from readers with information 
regarding Hemingways brewery. Keith Sunderland mentions this in 
the next instalment of his series on Leeds Breweries in beer mats.
Quite a few mentioned that Peter ‘Beer Hunter’ Holmes missed 
out the GBG listed Mews (probably the best pub in the town) and 
the excellent Bottle and Bean, bottle shop and tap room on his 
crawl of Wetherby.
That leads into the magazine cover, issue #145 was an artfully 
disguised photo of a shelf in Bottle and Bean. There’s a pint from 
me for anyone correctly guessing where, or what, the current front 
cover graphics were sourced from?
By the time this edition is published we will know who is Leeds 
CAMRA Pub Of The Year, so expect a big feature on the winner 
in the next edition and don’t moan if you didn’t bother to vote. 
Why not make 2019 the year to involve yourself more closely with 
CAMRA and everything we do.

Richard Coldwell
Editor
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 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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In December the £21 million turnover York Brewery
went into administration citing cash flow problems, 
bringing uncertainty to the future of the brewery 
and their four pubs, one of which is our old 
favourite Mr Foley’s on the Headrow. Blacksheep 
Brewery of Masham appear to have come to the 
rescue and bought out the ailing brewer for an 
undisclosed amount, including the four pubs. 
Blacksheep are heralding this as the start of their 
venture into retail. NFM are hoping this doesn’t 
impact on the exciting cask and keg beer selection 
Mr Foley’s have been delivering for a good while 
now. Although it’s good to hear the existing 40 
York Brewery jobs have been saved by transferring 
them into the Blacksheep business.

According to the Yorkshire Evening Post, the 
owners of Bramley pub Barley Mow have confirmed 
the business has closed and is up for sale. The 
pub is one of several Milton Pub and Taverns 
branded sites across the country that have shut in 
recent weeks due to changing trading conditions 
and a review of the portfolio. Current owners 
Aprirose took over more than 70 former Mitchells 
and Butlers pubs in 2017, including four others in 
Leeds - the Victoria Hotel and Shenanigans in the 
city centre, Vesper Gate in Kirkstall and The True 
Briton in Meanwood. The Barley Mow had been 
advertised for sale before its closure, but a buyer 
could not be found. It remains on the market. The 
other four Milton pubs are still trading as normal.

The Wykebeck Arms on Selby Road reopened in 
mid-December following closure for refurbishment. 

The Colton Mill Harvester now has three handpulls 
having previously being keg only. Sharp's Doom 

Bar, Leeds Pale and Rooster's Highway 51 were 
available when our investigator popped in.

New Inn, Barwick-in-Elmet (Ei Group) has opened 
and closed many times in the last couple of years 
but the latest landlord is genuinely interested in 
real ale, as shown by the excellent beer quality, 
and was asking the regulars their opinion of the 
guest beer. When we visited there was a convivial 
atmosphere in a cosy environment so let's hope all 
of this continues.

The Palace has reopened following a refurbishment 
– at the time of visit they had 9 real ales available, 
of which 4 look permanent. A few quality keg lines 
have been added. The Thursday offer is now a pint 
of cask for £2.50.

Moot Hall Inn has two handpumps – Leeds Best 
and a rotating guest at £2.90 each

Sam Smith’s Red Lion on York Road at Seacroft 
has been dark for a few weeks. The previous 
manager left because he couldn’t secure a 
permanent contract. Shame, as although they 
didn’t offer cask OBB it was very well run with 
a varied clientele. This seems to be a recurring 
theme with Sam Smith’s who are rumoured to 
be having pub management and recruitment 
problems. The Old Star in Clifford appears to have 
been mothballed as has the Admiral Hawke at 
Boston Spa and the Dynley Arms is also closed. 
Looking on Gumtree where Smiths advertise their 
management opportunities, they appear to have 
around 40 pubs requiring new management.

Bowers Tap has a £3 pint offer on Mondays which 
includes cask and keg – an opportunity to try some 
of the expensive stuff at a cheaper price!

NFM have heard more than a few rumours that 
Thornbridge Brewery may be opening a pub in 
Leeds this year? Now that would be a welcome 
addition to the scene.

NEWS
Inn Brief



North Brewing Company turned 
three at the end of 2018. A 
larger hot liquor tank and six 
new fermenting vessels are 
being installed to keep up with 
demand as it currently exceeds 
capacity. Additionally, more 
specials and collaborations will 
be enabled. A permanent North 
Brewing cask line is now in place 
at Bundobust offering exclusive 
beers, including one-offs.

In 1998 Dr Paul Briscoe started 
his small independent 1BBL sized 
brewery at home in his cellar and 
shed in Otley, eventually moving 
to out-buildings behind the 
Bowling Green pub in the centre 
of town – before the conversion 
by Wetherspoon. A few years 
later he relocated back to his 
home where he still brews.

His first brew was produced on 1st

November 1998 and November 
2018 saw the 20th anniversary 
of its founding. Briscoe's Brewery 
is currently the longest running 
brewery in the Leeds district.

His earlier beers reflected his love 
of fell running and the Yorkshire 
Dales countryside, with names 
such as Chevin Chaser, Burnsall 
Classic, Littondale Light, and 
Wharfedale Wonder. As well as 
the the old favourites Paul also 
brews specials – Victorian Velvet 
for Otley's Victorian Fayre, 
Wheelie Nice Beer for the Tour 
de Yorkshire and for this year's 
Chippendale 300 celebrations 
– Chippend'Ale. He also brews a 
special RATS beer for the annual 
Otley beer festival.

Paul Briscoe celebrated his 20 
years of brewing with a small get 
together at the Old Cock in Otley. 
To celebrate the anniversary he 
brewed a 5.2% pale ale using 
Czech hops calling it XX Special. 
(Acknowledgements to Jeff 
Utley MBE and Nigel Halton for 
copy and images)

Recently Kirskstall Brewery have 
been the principal sponsor of 
the Leeds International Beer 
Festival (September) which 
attracted an attendance of 
over 13,000 over the four days, 
a record attendance in the 7 
years the event has been held. 
In October they were principal 
sponsor of the Keighley and 
Worth Valley beer and steam 
festival. The brewing team has 
now been increased to five with 
the employment of another 
assistant brewer. A keg product, 
Virtuous, remains the largest 
volume seller but the three 
core cask ales outsell the total 
volume of the keg products. The 
development of the brewery tap 
is still ongoing with an opening 
date envisaged in 2019. 

Due to the growth and 
popularity of Nomadic Beers, 
they’ve now outgrown the 
4BBL (approximately 16 casks 
per brew) brew kit at Burley 
Street and have moved to 
larger premises in Sheepscar. 
In late December, a new 8BBL 
(approximately 32 casks per 
brew) was delivered to their new 
home.

For Nomadic’s 2nd Birthday (19th

January), everyone is invited to 
come and celebrate with ‘Gaffa’ 
Katie and ‘Head Brewer’ Ross. 

In two years, Nomadic Beers 

Brewery
news

NORTH
BREWING

KIRKSTALL
BREWERY
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has cemented its position as a 
cask focused brewery producing 
modern, vegan-friendly real ales. 
From core range beers like the 
modern bitter ‘Bandit’ and best-
selling ‘Pale’, to one-off specials 
like ‘Beans in Toast’, a coffee IPA 
brewed with surplus bread and 
coffee beans.

Nomadic Beers can be drank 
across Leeds and Yorkshire, 
including the multi award-
winning North Bar.

Legitimate Industries  are based 
in Kirkstall, Leeds and are 
owned by the True Red’s BBQ 
restaurant chain. The brewery 
supplies the draught keg beer 
for the 8 restaurants around the 
UK. One of the beers supplied is 
Tax Evasion which amounts to 
120,000 pints output per year.

They’ve been operational for 
about 2 years 6 months and 
brewing capacity is 15BBL 
using a mash tun, copper, 4 
fermentation vessels and a 

bright tank. Plans are in place to 
add 2 more 50 hectolitre tanks.

 They brew twice a week and 
as well as Tax Evasion, their 
other regular beers are a 4.4% 
Pilsner and a 5.3% dry hopped 
American pale ale called Identity 
Theft. They also offer amongst 
others, an American wheat beer 
and an oatmeal stout. 

In November Leeds CAMRA 
were invited to the brewery for 
a social event. As well as a tour 
of the brewery, the hospitality 
shown by the good people at 
Legitimate Industries was both 
impressive and informative, 
during our visit we saw a number 
of wooden bourbon barrels 
which had an Imperial Russian 
stout ageing in them.

The first brewery tap event was 
held in December. Ridgeside 

Brewing Co now host a taproom 
event on the first Saturday of 
every month (except January). 
The next one is Saturday 2nd

February 2019 from 2pm to 
11pm. Expect to see the rarest 
and most exciting new releases 
and collaborations in cask and 
keg, along with takeout cans, 
merchandise, and a different 
street food vendor each month. 
Dinosaurs note - it’s card sales 
only (It’s the future). Ridgeside is 
at Unit 24, Penraevon 2 Ind. Est. 
Leeds, LS7 2AW.

Following a year of major 
expansion, a new tap room in 
Manchester and teaming up with 
the legendary Timothy Taylor’s to 
stock Landlord in cask, Northern 
Monk seem to be following the 
same positive vein in 2019 and 
are again hosting Hop City. The 
UK’s first hop-led beer festival 
returns for its third instalment 
in 2019. A celebration of the 
humble hop, Hop City brings 
some of the leading masters of 
brewing from around the world 
to the UK. Expect juice bombs, 
DIPAs, sours and murk, there will 
be something for everyone. It’s 
not cheap at £45 a session but 
that does include a glass and 
as many 120ml samples as you 
want, of all the beers. Hop City 
will take place between 29th - 31st

March at the Brewery’s Old Flax 
Store, Marshalls Mills, LS11 9YJ.
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I’d always been amazed by how many online 
nominations The Fleece received when nominated 
for it’s numerous Leeds CAMRA awards. I’ll be 
honest, it took me a while to figure out why it was 
so popular. I was very impressed by the quality of 
beer right from the start but the beer selection 
didn’t wow me and the décor is somewhat 1990s. 

But, on every subsequent visit it’s really grown on 
me. Perhaps this has been due to moving from my 
20s to 30s or, more importantly, truly realising what 
it means to be a fantastic pub.

It has a great community feel, mainly favoured by 
those over 40 but attracts a spectrum of ages. All 
of this this was very true on the September Pub of 
the Month presentation evening. There were 3 to 
4 people working flat-out behind the tiny island 
bar throughout the evening including Paul and 
Kate who have run The Fleece since 2004 and 
bought the freehold in 2013. The place was packed, 
I counted well over 80 people and it stayed this 
busy through to 10.30. In some ways I’d like to think 
everyone was here for the presentation but they 
weren’t, they were here because it’s a cracking 
pub. 

THE FLEECE,
FARTOWN, 

PUDSEY
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I don’t have the talent or eloquent vocabulary 
to convey what makes it special – you’ll need to 
visit to find out for yourself. Instead, you’ll have to 
make do with a functional description. There are 
two rooms that are equally comfortably decorated, 
the smaller Bar to the left and larger Lounge to the 
right. A blue theme runs through the décor with 
Laurel & Hardy featuring, whether in figure or 
portrait form. There’s a pleasant beer garden to the 
rear that includes a grass area and hosts an annual 
beer festival where thousands of pounds are raised 
for Yorkshire Air Ambulance.

Five cask beers are available: Timothy Taylor 
Landlord and Golden Mild, Tetley’s Bitter (brewed 
in Wolverhampton by Banks’s, which is owned 
by Marston’s) plus two guests. One of these is a 
‘blonde of the month’, which was from the excellent 
North Riding Brewery on my visit with Naylor’s 
Bonfire Toffee the other guest. As expected, all 
beers I sampled were in tip-top condition.

Timothy Taylor beers are notorious for being some 
of the hardest to serve in optimum condition. This 
is because the brewery produces what actually is 
real ale, i.e. there’s yeast in the cask, which requires 
exemplary cellar skills as the beer undergoes 
vigorous secondary fermentation. With all too 
many breweries, what you’re drinking through a 
handpull wouldn’t technically qualify as real ale – 
in effect it’s no different to mainstream keg beer! 
But that’s a whole article in itself.

When I see a pub has been awarded Champions 
Club status by Timothy Taylor it makes me take 
note. Out of 1400 pubs that serve the brewery’s 
beer only a select band have been accredited with 
serving it in optimum condition. Needless to say 
The Fleece is one of them.

I had a chat with landlord Paul during the 
presentation evening. Something he was eager 
to point out is the pub’s success is due to ‘Team 
Fleece’, which goes far beyond him and Kate 
because it includes all the staff and encompasses 
every customer. In other words, it’s where everyone 
contributes to the ambience, atmosphere and 

success. Just what a proper community pub should 
be all about. 

The Fleece is located at 100 Fartown, Pudsey, LS28. 
First Bus service 14 (bus stop by the entrance) or 15 
min walk from Pudsey bus station.

Warren Yabsley
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A long, long time ago, I remember a pub in Sheffield 
called The Wapentake aka The Wop that used to 
be full of Heavy Metal types drinking out of plastic 
glasses and listening to what they, presumably, 
thought was music.

I was interestingly surprised when a similar named 
establishment opened up on Kirkgate in Leeds so 
I went along with a group of friends. Their initial 
reaction was what? Where? Four rounds later, this 
turned into, do we have to go? Three years later 
I’m still going in regularly, and so are a lot of other 
CAMRA members because Wapentake was voted 
our Pub Of The Month for November 2018, and 
in June 2017. They also feature in the latest Good 
Beer Guide.

It’s difficult to put a finger on what Wapentake 
exactly is; a bar, a bakery, a café? Probably all 
of these and more. I’ll just say that it is a really 
friendly place that serves good beer, both cask real 

ale and more modern keg beer styles. You won’t 
end up stood on your own like Nelly-no-mates 
neither because everyone talks to you.

It’s a bit like, but not, a French café, and it’s even 
got elements of a decent NY Irish bar, so I asked 
Anton Welburn, who along with partner Emily 
Youell owns and runs the business, what their 
ethos was? Simple. Yorkshire! 

If I’m honest, I shouldn’t have had to ask because 
you’ve only got to look around and see that 
everything shouts louder than the Western terrace 
at Headingley - Yorkshire, Yorkshire, Yorkshire, 
Yorkshire!

There’s four Yorkshire cask ale lines, Tea (Taylors 
of Harrogate), Coffee (Coffeecare, Skipton). A lot 
of the spirits are from Yorkshire (Leeds Gin). All 
the produce in the kitchen is sourced from? Yep, 
Yorkshire. I could go on but the piece de resistance 
is the fridge behind the bar containing nothing 
but cans and bottles from Yorkshire, Yorkshire, 
Yorkshire. Think Magic Rock, Great Heck, NMBCo. 
Brass Castle, Bad Seed, Roosters, Acorn, anyone, 
so long as they are from Gods own County.

As well as the bottles and cask beers there are four 
Yorkshire keg lines, plus a range of lagers and cider 
to suit everyone. Prices are very competitive for the 
city centre and on Tuesdays it’s £2 a pint on cask 
ales. They even tell you about any unfined ales so 
unwitting Dinosaurs won’t order anything murky.

Full Yorkshire breakfast. Snacks, light meals, 
sarnies, All locally sourced, and cooked in house 

WAPENTAKE



11NEW FULL MEASURE   WINTER 2018/19

along with their own bread and cakes which make 
it the only pub I can think of in town that is actually 
a bread and cake shop, with customers calling in 
just for a loaf.

As well as the single room bar there’s a relaxed 
room upstairs and a nice yard cum smoking area 
at the back. Dogs are welcome and seem almost 
obligatory. Well behaved kids are allowed until 
early evening and there is plenty of stuff for them 
on the menu. In fact there is something for everyone 
at Wapentake and it’s the sort of place where 
you will see Gran with her coffee, Grandad with 

a pint, Grandkids with pop, burgers and free Wifi, 
comfortably sat enjoying themselves while punters 
prop up the bar, interrupted only by a foodie calling 
in for their daily bread. There’s even a Joanna, so 
long as you can play it and do requests.

There’s two spotless uni-sex toilets (with baby 
changing) upstairs. Which sort of brings us full 
circle, to the original Wapentake in Sheffield, 
which would be instantly closed down nowadays, 
it was so disgusting.

Wapentake  (wŏp'en-tāk) An old Northern English 
translation of the old Norse Vāpnatak (weapon 
take), the act of taking and showing weapons 
to indicate assent, or vote, at public assembly, 
essentially a council which became a subdivision of 
the Viking influenced northern counties in England 
which corresponded roughly to the hundred in the 
other shires.

Richard Coldwell
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In late October we had a double presentation 
at The Fenton, timed to coincide with CAMRA’s 
national cider month. On the night, Cider of the 
Leeds Beer Festival award was presented to Pulp 
Craft Cider of Hebden Bridge for ‘Rhubarb’ and 
Leeds CAMRA Cider Pub of the Year awarded to 
the pub. 

Let’s start with ‘Rhubarb’. For the second year 
running it has won the award and this time gained 
more votes than all other ciders and perries 
put together (perry is the equivalent of cider 
when made with pears), and there were over 30 
available. Flavoured ciders are a contentious issue, 
partly because there are a number of unscrupulous 
makers who simply add a dash of synthetic 
flavouring to appeal to the masses with some 
even fermenting concentrate from foreign apples 
– definitely not real cider. Thankfully, Pulp always 
ensure they add real ingredients to Herefordshire 
cider that has Protected Geographical Indication 
certification, which I’m sure is their reason for 
success.

I’ll be upfront, I don’t usually drink fruit or veg 
flavoured ciders. However, I see their massive 
potential as gateway ciders into more traditional 
products, which can be daunting to the uninitiated. 
In the same way, you wouldn’t start a non-ale 
drinker on barley wine or imperial stout. Getting 
the balance right between styles is important and 
I’ll come to this when I talk about The Fenton.

The small team at Pulp, which comprises Emma 
and Jodie, are very affable and came along to 
The Fenton for the presentation where their ciders 
are nearly always available. Alongside Rhubarb 
(4.0%) they produce Apple (easy drinking 4.7%), 
Raspberry (4.0%) and Damson (4.0%, which was 
available and well received on the presentation 
night). Orange & Beetroot is no longer produced 
because it wasn’t a big seller but if you liked it, you 
absolutely loved it and some of my friends were 
very disappointed to hear it wouldn’t tickle their 
tastebuds again. 

If you’re wondering why all the flavoured ciders 
are 4.0%, it’s due to tax reasons. HM Revenue 
and Customs classify and tax flavoured ciders 
differently to traditional ones: the % alcohol by 
volume (ABV) taxation bands are different and 
the former is taxed higher even if the ABV is the 
same. For flavoured ciders, the producer gets hit by 
19p of extra tax per pint if it’s 4.1 - 5.5% compared 
to 1.3 - 4.0%.

Now, before focussing on The Fenton let’s talk about 
how branch Cider Pub of the Year is selected. All 
branch members – that’s over 2,300 – were asked 
to nominate venues (when I say pub that includes 
clubs too) from the 35 or so that constantly serve 
real cider and were welcome to join the judging 
panel. Nominations could be submitted at branch 
meetings or online via the monthly branch email 
(Ale Delight), Facebook, Twitter or leeds-camra.
com with a dozen places receiving nominations.

THE 
FENTON
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Five people joined the panel and the 12 pubs were 
whittled down to a shortlist of five to be visited 
in person. These were Fenton, Grove, Old Cock, 
Palace and Reliance. If a pub served cider at room 
temperature it didn’t make the shortlist – you 
can get away with it in cooler months but not in 
summer. For comparison, I doubt there are many 
branches whose Pub of the Year serves cask beer 
at room temperature. Pubs weren’t excluded if 
they only served Weston’s Old Rosie, which is the 
most commonly available cider, because if they’re 
owned by a pub-co it severely limits their choice. 
As per cask beer, quality over quantity any day.

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

The scores were compiled and it was clear that 
The Fenton was the winner and The Reliance 
runner-up. Knowledge of staff in these two pubs 
really stood out with the Fenton just pipping the 
Palace on quality. The cider temperature was in 
the 'Goldilock’s Zone' for both, albeit towards the 
top end according to some judges, whereas it was 
served too cold in some of the other pubs. 

A description of the cider complete with producer’s 
name, % ABV and price was a very positive feature 
in The Reliance and The Old Cock. Pumpclips and 
the price were easily visible to the side of the main 
bar in The Fenton, which was also looked upon 
favourably.

You’ll find four ciders available at The Fenton, 
which is the previous award holder too, as happily 
promoted on the large blackboard outside. On 
the presentation night Pulp Apple and Damson, 

Weston’s Old Rosie and over-the-top sweet Lilley’s 
Gladiator were available. Thatcher’s Cheddar 
Valley and Gwynt y Ddraig Happy Daze have 
featured on other occasions, which altogether 
offers a range of styles that appeals to a broad 
cross-section of cider drinkers. The pub will go 
forward to the Regional competition where it’ll 
be up against the 17 other branch winners in 
Yorkshire. The Current Regional Cider Pub of the 
Year is Doncaster Brewery Tap and the runner-up 
– Corner, Huddersfield. 

Five cask beers are available, one of which is often 
dark and/or a little bit stronger (think 5-6%). 
Yorkshire microbreweries feature regularly and 
the house Fenton Bitter is from Ridgeside Brewing 
Co. available at the bargain price of just £2.10 pint 
(at the time of writing). In addition to attracting 
students and lecturers at certain times, which is no 
surprise being so close to two universities, it has 
a diverse crowd of other regulars. At a time when 
21% of adults are teetotal, it’s been great to see 
on every occasion I’ve visited, young people (18-
25) enjoying a drink, chatting and perhaps playing 
darts or a board game rather than being fixated 
with their phones. This is irrespective whether 
they’ve been with one or two mates or as part of 
a larger group.
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The pub retains many original features including 
push bells for service (no longer in use) and a 
clock above the island bar with rooms radiating 
off the tiled central corridor and features briefly in 
Yorkshire’s Real Heritage Pubs book. 

Perhaps now is the optimum time for the owner, 
University of Leeds, to capitalise on the pub’s 
success and invest in long overdue upgrading 
of some aspects such as the toilets and re-
upholstering of the seating. 

Some cynical people would have you believe it’s 
deliberately being run into the ground before 
demolition in the next few years because it’s a blot 
on the landscape that obscures the University’s 
new ‘hub for the local innovation community’ – 
the Nexus building. The Fenton is also an extremely 
valuable hub for the local community so let’s make 

sure the two complement each other and co-exist 
side-by-side for many years to come.  

The Fenton is a short walk out of the city centre or 
take the First Bus 1, 6, 28, 56 and 97 which stop on 
Woodhouse lane, almost outside.

Warren Yabsley

Bradfield Brewery Limited. Watt House Farm, High Bradfield, Sheffield, S6 6LG 

Visit our page on Facebook or follow us 

www.bradfieldbrewery.com

On-Site Brewery Shop open:
Monday to Friday 8am – 4pm
& Saturdays 10am-4pm. 
info@bradfieldbrewery.com • 0114 2851118 

WHEN IT COMES TO FINE ALES ...
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All for that taste of Taylor’s

What on earth
have lightsabers

got to do with
brewing beer?

It may seem a little excessive, but we check 
every last cask with what we call our lightsaber. 
But it’s not from a galaxy far, far away. It’s an 
ultraviolet light used by our brewing team to 
inspect our casks for absolute cleanliness. 
Only when it has passed the lightsaber test is 
a cask considered worthy of becoming home 
to 72 pints of freshly brewed Landlord. With 
a beer as finely balanced in flavour as Taylor’s, 
coaxed from the purest Pennine spring water, 
aromatic hops and finest barley, we can’t help 
being just a little picky.
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Albion Brewery (Leeds) Ltd started in 1852 as John 
Young & Co at the Albion Brewery, Leeds. The 
premises were located on the corner of Woodhouse 
Lane, Albion Street, and Merrion Street at what is 
now the front left hand side of the Merrion Centre.

The name was changed to Albion Brewery (Leeds) 
Ltd in 1897 at which time the brewery had around 
70 tied houses. Most of these, such as the City of 
Mabgate, have long since gone, but one or two 
are still trading as pubs today although probably 
unrecognisable from their original form. Current 
pubs include the Old Crown (Crown), Stanningley; 
Nags Head, Chapel Allerton; Skyrack, Headingley; 
and 115 The Headrow (Green Dragon, Guildford).

In 1927 Kirkstall Brewery (no connection to the 
current brewery of the same name) took over the 
company, and subsequently closed it sometime 
between 1933 – 1935. Kirkstall itself was taken 
over by Duttons of Blackburn in 1936, and the 
Albion premises were demolished in 1939. Duttons 
themselves were later taken over by Whitbread in 
1969.

Until a few years ago there was a reproduction 
framed poster at the Kirkstall Bridge Inn of a 
handcart bearing the name ‘John Young Albion 
Brewery Leeds’ with Leeds Town Hall in the 
background. The poster is not there now, but 
perhaps it may be displayed at some future date in 
the brewery tap when it is completed?

The beer mat shown is the only 
edition known to exist, and is 
dated to 1935. However given the 
aforementioned dates it’s more 
likely to be around 1932. 

Brewing was in the Bentley family 
blood, and Timothy Bentley started Bentley & 
Shaw near Huddersfield in 1795. One of his sons, 
Robert started Bentleys Old Brewery at Rotherham 
in 1820 (both have produced beer mats). Timothy 
also set up a maltings business in Woodlesford, 
and due to the natural spring water in a well there 
decided to set up another brewery with his other 
son Henry in charge. Thus in 1828 Oulton Brewery 
was formed, and after several names changes it 
became Bentleys Yorkshire Brewery Ltd in 1893.

A HISTORY OF

ALBION BREWERY 
(LEEDS) LTD &

BENTLEYS YORKSHIRE 
BREWERY

BREWERIES IN BEER MATS
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The brewery was handily placed next to the Aire & 
Calder Navigation for beer to be shipped by barge 
to the Leeds area, and when George Stephenson 
decided to build a railway line through their 
land the Bentleys did not object, seeing it as an 
additional means of transportation. (They also 
pioneered the use of steam lorries in 1900). The 
site of the brewery was close to the current railway 
station in Woodlesford (turn left down the hill, and 
left again under the railway bridge to the Maltings 
Estate on the right).

The brewery, and some 250 
tied houses were acquired by 
Whitbread in 1968 with brewing 
ceasing in 1972. From then the 
premises were used for bottling 
and distribution until its closure 
in 1984. The buildings were 

demolished around 1989, and apart from possibly 
a little bit of the bath house in a perimeter wall 
nothing remains of the brewery today.

Many of the pubs which ranged across Yorkshire, 
the Teeside area, and as far as Blackpool still 
exist as pubs today. In our area these include 
Two Pointers at Woodlesford (the nearest pub to 
the old site, but probably unrecognisable today); 
Three Horseshoes, Oulton; Unicorn, Carlton; White 
Horse, Ledston; White Swan, Kippax; Commercial, 
Pudsey; Woolpack, Guiseley; New Inn, Calverley; 
Old Peacock, Elland Road; and the Roundhay 
(Gipton Wood/Gipton), Oakwood.

Despite the number of pubs 
still in existence there seems 
to be little in the way of in 
situ memorabilia. Possibly 
the best example is in the 
Old Tree at Kippax which 
has a mosaic black BYB logo 
on yellow in the porch floor. 

At the Royal in Pudsey there is a glass divider at 
the end of the seats in the back room with the 
letters BYB in red on a yellow and green shield. This 
is not original to the pub, but is a genuine remnant 
from a BYB pub. It was bought at auction as the 
sister pub, the Commercial in Pudsey had been a 

BYB pub. If any readers know of other examples 
please contact the editor, and let us know.

The beer mats shown are the circular (black/red on 
plain) 1st mat from 1935, the 1961 mat (circular red / 
black label design on plain), the front of their 1967 
mat which was the last before the takeover (white 
and black on red).

Whitbread also took over Tennant of Sheffield, 
and brewing continued there under the guise 
of Whitbread East Pennines. Bentleys Yorkshire 
Bitter was produced there after brewing ceased 
at the Woodlesford premises. An oval Whitbread 
East Pennines mat from 1990 depicting this is also 
shown.

In our previous edition readers were invited to 
share any memories of drinking in, or the identity 
of Hemmingways pubs as only three were 
confirmed. Our thanks go to Mike Sanderson, 
Tony Higgins, Dave Williamson, Dermot Kennedy 
(who sent in an image of The Hampton) and 
Janet Walsh (who used to work at the brewery) 
who wrote in to confirm the White Horse on York 
Road, and Prospect (Richmond), Cross Green 
as being two of the pubs. They confirmed the 
Slip Inn was indeed a third, but said this was 
more of a nickname for the New Regent. All 
three stated that the nearby Hampton in Cross 
Green had been a 4th, and that the Welcome 
Inn in Cookridge/Tinshill had been the last. This 
was the one I was least sure about given the 
relative distance from the brewery compared to 
the others.

Keith Sunderland
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Leeds is a big place. A city, with the tallest 
building in Yorkshire, Bridgewater Place (or The 
Dalek if you're from round here), the largest 
legal and financial centre outside London, and 
a preposterous number of Sainsbury's. But that 
doesn't mean that Leeds can't do small-scale, 
independent and community-focussed. Oh no. 

And this is where we mention beer. But not quite 
yet! Because first, you must have hops. There is a 
group of like-minded beer-loving, green-fingered 
(in some cases) growers of hops who have come 
together as the Leeds Hop Growers, more recently 
becoming Leeds Co-HOPerative. I first came across 
this little group last year when they approached 
the organising committee of the Leeds CAMRA 
Beer Festival, to see if they could sell hop plants 
there. How could we say no? The Hop Shop was 
born, and the hops sold like little hot cakes. The 
idea is that you grow and nurture your Cascade 
hop plant, pick the green hops in early autumn, 
and then everyone's hops are gathered together to 
make beer. What a good plan!

So off we went with our pots of hops – just the two 
– to plant in our Pudsey allotment. One strove to 
do great things and went a bit mad all over the 
loganberries. We had to stick a very long bit of 
bamboo in the ground to give it something to climb 
up. Even as it hovered in a dangly way above our 
heads, it still only managed to produce a pasta-
bowl full of hops that autumn.

Despite everyone's best efforts, that year a beer 
never came to pass. So we did it all again this year! 
The Co-HOPerative tended their hops in pots, 
back gardens and allotments, desperately trying 
to keep them watered in the ridiculous summer, 

LEEDS GOES 

GREEN!
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training them around drainpipes, poles and bits of 
string. Watching them grow again from stragglers 
into triffids. Gathering carrier bags full (or in our 
case, a small ziplock bag full – twice as many as 
last year!) of fresh green hops.

This is where amazing people come in. It was hop-
picking time, we had hops, but we had no brewer! 
Sharon Scarmazzo, newbie Co-HOP helmsperson 
and all-round action hero, rounded us all up for a 
hop-drop at the Fox and Newt. We like to make it 
a social event. She also managed to find a brewer 
that could squeeze in a green hop brew at short 
notice, because fresh hops have to be used fresh! 
Katie and Ross at Nomadic Beers to the rescue!

And so GeeGee was born. Named after the Green 
Goddess - Nomadic Beers' verdant delivery vehicle 

- made from Leeds-grown Cascade hops by a small 
Leeds brewery, with help from Sharon and Sam of 
the Co-HOP. As the Nomadic 'Art Department', 
I had the fun job of designing the pumpclip, 
too! Launched at a celebratory Tap Room event 
that brought together the hop growers (who all 
got 2 free pints!), beer lovers, brewers and a few 
conker tournament hopefuls, GeeGee is a 4.5% 
hazy, hoppy, creamy, amber-coloured glass of 
deliciousness, and a collaboration of the best kind.

By the time you read this, I'm thinking the lovely 
GeeGee will all be supped, but other Nomadic 
Beers are available, often at Wapentake and 
Slocken.

Christine Jopling

LEEDS GOES GREEN!
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It’s great to say there are too many pubs in and 
around Otley for a single article, 23 in total, with 
this being the second of three installments. 

Previously, I visited 5 pubs from The Roebuck to 
The Black Bull and planned continuing from the 
latter then heading clockwise to the bus station 
taking in 8 pubs en-route before doing an anti-
clockwise circuit. 

Unfortunately two pubs were closed for 
refurbishment on the clockwise route so I changed 
direction only to find two pubs on my new circuit 
temporarily had no ale available.

Hmm. What to do? Well, I’ve plumped to go 
clockwise and plan to incorporate the missed pubs 
into the third article, once they’re open again for 
business.

So, let’s start at Otta’s Leah on Boroughgate, 
more of a café-bar cum restaurant than pub 
but, importantly and perhaps surprisingly, with a 
handpull. Fair play to the place for this, it would 

be very easy to be non-descript 
in terms of beer but, as I’ve 
said in previous articles, 
I’m far more likely to eat 
somewhere where quality 
food is paired with quality 
cask beer. And I’m far from 
alone in this opinion. The 
beer is from Briscoe’s, the oldest 
brewery in the Leeds Metropolitan District having 
been established in 1998 right here in the town. 
The brewer, Dr Paul Briscoe, even hosts an open 
mic session on Thursdays, which perhaps explains 
its availability – you won’t find the beer in many 
venues simply because it’s a nano-brewery. 

I’m sure the majority of income will come from food 
but irrespective, this is a comfortable place for a 
beer whether you’re eating or not, aided by varied 
decoration, perhaps described as slightly eclectic 
around the window areas. It’s best to check the 
website for opening times as hours are focussed 
around Thursday to Sunday. 

OUT
and

ABOUT
in

OTLEY
(PART II)



23NEW FULL MEASURE   WINTER 2018/19

If you’re wondering about the name, here’s a 
quote from their website: “Otta’s Leah is the old 
Anglo Saxon name for the town. Otta referring to 
a family name and Leah a woodland clearing.”

Head east on Boroughgate and 
within site of the maypole 

you’ll come across The Otley 
Tap House on the left. I was 
immediately struck by office 
ceiling tiles painted black 

– consulting my excellent 
Otley Pub Club (OPC) leaflet, 

I discovered it was converted to 
a pub in 2013. Full details of OPC, which is well 
worth seeking out, are in edition #144 of New Full 
Measure and can be accessed via the Newsletter 
page of the Leeds CAMRA website. On the wall 
there are loads of pumpclips framed according 
to brewery and European/American beer signs 
together with fairy lights that combine to make a 
comfortable atmosphere despite the dark colours 
of the paintwork and furnishings. Although I have 
a personal preference for this in my own interior 
decoration, you have to be very careful not to 
be gloomy but here this has been achieved with 
aplomb. 

The tiny corner bar, complete with a few bar stools, 
was serving Saltaire Blonde and Black Sheep Bitter 
as the permanent beers with Stodfold Calypso and 
Black Sheep Milk Stout as guests when I visited 
midweek. It’s a small place with a couple of settees 
to the left and two or three long tables beyond. A 
little thing that I think should be encouraged is the 
note under the opening hours on the door: open 
until 11.30 Monday-Thursday but might close at 
10.00 if quiet.

I much prefer this ‘we’re guaranteed to be open 
until X time but may stay open later if busy’ 
approach rather than the very frustrating ‘we’re 
open until Y time but may close earlier if quiet.’ 
I know that unscheduled early closing irritates a 
lot of people, creating a downward spiral of visits 
in the last couple of hours that is ultimately bad 
news for pubs.

But I’ll get off my high horse and head to the next 

pub – it’s really not far. Next door in fact. The 
White Swan had 7 cask beers available and to my 
surprise was the second busiest 
of any pub I’d visited in the 
town on a comparable 
time and day. I had Black 
Sheep Bitter, which 
was in great form, with 
Abbeydale Moonshine, 
Adnam’s Mosaic, Bradfield 
Farmers Blonde, Greene King 
Old Speckled Hen, Leeds Pale and 
Timothy Taylor Landlord also available. 

It’s a wide, narrow venue with the bar against the 
facing wall of the entrance, a small area to the left 
that houses a dart board, a similarly small square 
seating space opposite the bar and larger area to 
the right. The last contains high, fixed seating, a 
modern fireplace and raised stage with a couple 
of tables that are likely moved at weekends 
judging by the disco/band equipment. Originally, 
I’d say all three ‘areas’ were once separate rooms. 
To the right of the entrance, it’s worth noting the 
impressive archway through which are the 'original 
stables and ostler’s house' according to the OPC 
leaflet.

If you continue along the street for a few steps 
you’ll come to the maypole. Two minutes beyond, 
next to Asda is Otley Rugby Club, home of Otley 
Beer Festival. I’ve not visited the Club on a non-
festival day but know a few branch members who 
have when a match has been played. Goose Eye 
Bitter and Chinook Blonde are available according 
to WhatPub. Further on is The Summercross, which 
closed in 2007 and is still boarded up. I wonder if 
the pub was the inspiration for the name of a well-
known Otley contemporary folk band? 

Returning to the maypole you’ll 
be able to see The Manor 

House on Walkergate. 
It’s a Thwaites owned 
pub with Lancaster 
Bomber, Nutty Black, 
Original and Wainwright 

available when I popped 
in, together with Ilkley Mary 
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Jane. Marston’s have been brewing Thwaites’ beer 
since 2014 and bought the trading operations of 
its beer division a year later.

Comfortably furnished to a high standard, a cosy 
atmosphere is created in the pub – there are two 
semi-separate areas to the right of the entrance, 
a small raised area immediately to the left and 
further small area to the far left. Against the centre 
of the left wall is the bar. I imagine that originally 
all of the areas were separate rooms accessed by 
a corridor that incorporated the bar. Many old 
pictures of Otley adorn the walls and there’s a 

fireplace in the front right area whilst 
to the rear is the beer garden. 

Head left from the front 
door then left again at the 
corner of a car park. On the 
next corner you’ll find The 

Junction, a long renowned 
cask beer pub. It’s been in the 

Good Beer Guide for numerous 
years and offers up to 11 cask beers. It won Pub 
of the Month in March 2017 and Tony, the long-
standing landlord at the time, was very proud to 
show his cellar to those attending the presentation. 
He explained how Timothy Taylor beers, through 
being brewed and casked traditionally, require tip-
top cellarmanship skills to allow serving in peak 
condition. 

I believe Tony’s son has now taken over the reins, 
though I’ve spotted little discernible difference. 
Theakston Best and Old Peculiar, Ossett Blonde, 
an elderflower house beer and Timothy Taylor 
Landlord and Best (this is only one of a handful 
of pubs where it isn’t known as Boltmaker) are 
permanent together with 5 guests. There’s an 
interesting whisky range and two bag-in-box 
ciders on the bar. It’s a well-worn venue with small 
red floor tiles and fixed wooden seating against 
much of the right wall. The long bar is against the 
left wall with a small seating area between it and 
the front window. There’s a warming fuel-burner in 
the pillar towards the centre and it’s unusual not 
to find a dog or two inside. Outside at the front, 
you’ll find a few benches on the street with very 
impressive flower hanging baskets above.

Turn right out of the door (west) along Bondgate 
and you’ll pass Korks, sadly now permanently 
closed. On the street corner is Rose & Crown, 
which was closed for refurbishment on my visits. 
By the time you’re reading this it’s likely to have 
reopened.

Just around the corner and 
within sight of the bus 
station is The Old Cock,
which only opened in 
2010, despite internally 
and externally looking 
as if it’s been a pub since 
time eternal. Previously, it 
had been a shop and various 
eateries having been built in 1755 as two cottages. 
Not hanging around, it won Leeds CAMRA Pub of 
the Year in three consecutive years from 2010/11 to 
2012/13. 

A fantastic atmosphere still exudes and it won’t be 
long before you’ll end up engaging conversation 
with the affable regulars, whether they’re two- 
or four-legged, who come from quite a distance 
to call this their ‘local’. Stone flag flooring, a low 
ceiling and fireplace add to the atmosphere with 
numerous CAMRA and Society for the Preservation 
of Beers from the Wood (SPBW) awards displayed 
on the wall. Many people would argue here offers 
the widest selection of beer – 9 handpulls always 
provide Theakston Bitter and Ilkley Mary Jane 
with the guests providing a complete spectrum 
from blonde through to dark, sometimes including 
a mild. Beers are usually from microbreweries 
in Yorkshire and the pub is a rare outlet for the 
aforementioned Briscoe’s Brewery. Themed beer 
festivals over Bank Holidays are common.

Small boards above the bar show the beer style, 
succinct description, price and ABV, which I very 
much like as it allows you to a make a reasoned 
choice rather than an impromptu one when those 
currently being served move from the handpulls 
so you’re able to see what’s available – and that’s 
only possible if the pumpclip contains pertinent 
information! 
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Two real ciders are available, and they are the 
proper stuff despite being served through a 
keg font, which has definitely caused confusion 
previously. One cider is normally of a traditional 
style and more in-line with my preferences whilst a 
fruity offering is usually provided too.

To finish, let’s head up to Otley Chevin. The Royalty 
is opposite Surprise View so within three minutes’ 

walk of the pub you can be rewarded 
with a stellar view across 

Wharfedale for minimal 
effort. Unfortunately there’s 
no public transport but 
steep footpaths lead up 
from Otley if you really 

want to earn that pint. The 
pub has two rooms: the Dog 

and Wet Hikers Bar to the left 
and larger, comfortable Lounge to the right that 
has a conservatory to the rear and extensive views 
over the Aire Valley.

As I’ve always been in a pair of boots, naturally 

I’ve diverted to the left. As expected from the 
name, muddy boots and dogs are welcome here on 
the tiled floor and free doggy biscuits are provided. 
Fixed wooden seating extends around much of the 
room and there is a silent TV. The small, modern 
bar has two handpulls with the pumpclip of the 
guest beer also shown. Black Sheep Bitter and 
Wharfedale Blonde are the permanent beers while 
a seasonal Daleside offering was the guest on my 
visit. The affable bar person was pleasantly chatty 
and the beer in very good condition. 

The toilets (the gents at least) to the rear contain 
quotes from 50 Sheds of Grey. The connecting 
corridor that provides access and links the two 
rooms contains a ‘brief history’ of the pub. 
However, it’s longer than my articles so definitely 
isn’t brief!

And that seems a perfect note to end on. You’ll 
be able to read about the final 11 pubs in the next 
edition of New Full Measure.

Warren Yabsley

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

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



26 NEW FULL MEASURE   WINTER 2018/19

JANUARY
Mon 21st 
Annual General Meeting (includes Jan branch 
meeting) 7.30pm The Grove, LS11.

Sat 26th 
Anthology Brewery Visit 12:00 Unit 6, Armley Link, 
LS12 2QN.
Anthology Brew Co have been running a Tap 
Room day for a while now, join us for a chat with 
the brewer, a look around the premises and an 
opportunity to try out the beers.

Thu 31st - Sat 2nd Feb 
Pendle Beer Festival, Colne.

FEBRUARY
Wed 20th - Sat 23rd 
Derby Winter Ale Festival

Sat 23rd 
'Kirkstall Collection’ social event meet 11:00am 
Leeds Brewery Tap, LS1.
Joint event with Calderdale Branch. Get a Day 
rider, hop on the bus along Kirkstall Road taking 
in Kirkstall Brewery for a tour and a pint before 
heading along to the Cardigan Arms and Kirkstall 
Bridge Inn.

Thursday 28th – Saturday 2nd 
Bradford Beer Festival 2019. 

MARCH
Saturday 2nd
Yorkshire Regional CAMRA Meeting Hallcross, 
Doncaster.

Wednesday 6th
Branch meeting 7.30pm Terminus (Meanwood 
Brewery Tap), LS6.

Appointment with B.e.e.r!
LeedsCAMRA holds a formal monthly meeting, usually on the first Tuesday of the month, commencing 
at 7.30pm until 9.00pm (roughly). Come along and let us know your opinion on the issues facing beer, 
brewing it, and drinking it in the Leeds area, all CAMRA members are welcome.

We also hold regular social events where anyone is welcome to come along and have a friendly chat 
over a pint or two, a visit to a brewery, or another branch area. Here’s a few that are already booked, 
along with details of a few beer festivals. As always check the branch website as dates and timings do 
sometimes vary (www.leeds-camra.com).

THANK YOU FOR HAVING US!

The support of the following pubs in hosting 
recent branch and beer festival 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-CAMRALeeds-CAMRA

@LeedsCAMRA@LeedsCAMRA



EAT, DRINK, TOUR & SHOPEAT, DRINK, TOUR & SHOP

0161 612 4100



SAY HELLO to;

ASSEMBY UNDERGROUND
City Centre to right of Town Hall (ex Carpe 
Diem)
The old bar has been knocked through giving 
a large space, refectory style benches and an 
underground street food market. This is backed 
by Vocation Brewery who have installed 50 taps 
including key keg, craft and 5 cask beers. They also 
have 3 keg ciders.

BEER THIRTY
South Parade, Morley
Originally a bottle shop next to the Truth Hurts 
Brewery. It has now expanded to include 2 hand 
pulls and 4 keg lines. There are a few tables and 
chairs at this fairly small venue, however the beers 
are likely to be innovative offerings mostly from the 
local brewery.

CRAFT ASYLUM II
East Parade, Leeds centre 
Not to be confused with Craft Asylum which is 
the new name of Candlebar at Granary Wharf. 
However it is also owned by the Ossett Brewery 
Group to showcase the beers being produced by 
the Salt Brewery at Saltaire. Four cask hand pulls 
and various craft beers are available in this modern 
building.

NORTH BAR BREWERY TAP
Sovereign Square just below Bibis
No hand pulls, but plenty of craft beers for this 

latest addition to the North Brew chain in this 
modern glass building. Note they don’t take cash 
transactions.

PROSPECT
1 Queen Street, Morley
At the bottom of two hills near the traffic lights, 
and virtually opposite Oscars Bar. 
Another modern microbar with 2 hand pulls, and a 
few kegs. Note it is not open on Mon. or Tues. and 
not before 5pm on Wed-Fri. However don’t let this 
put you off visiting Morley’s latest addition at the 
bottom end of the town.

TERMINUS
Stonegate Road, Meanwood
Meanwood Brewery’s brewery tap is situated 
up a yard between Alfreds & Hungry Bear. The 2 
storey building has a downstairs bar with up to 4 
handpulls and various craft beers. There is also a 
wooden decked patio at the front for the warmer 
days. There are likely to be 2 regularly changing 
Meanwood beers plus a couple of local guests. 
Well worth checking out, and given that East of 
Arcadia, Alfreds, Hungry Bear, and Boot & Rally 
are literally within 100 yards it seems a good area 
to spend a few hours.

THE FLYLINE
Aberford Road, Garforth
An identikit Marston’s new build on a small retail 
park. Predominantly food led but with the usual 
range of Marston’s beers. Convenient stop on the 
walk from Main Street to Quirky Brewery Tap.

SAY 
HELLO...

WaveWave
GoodGood

byebye
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WAVE GOODBYE
SWINNOW
Bramley
An old 1960’s styled Tetley pub sadly going to be 
demolished.

WHITE RABBIT
York Place, Leeds centre
Formerly Baby Jupiter, and various names before 
that, this below street level narrow bar was 
always somewhat quirky, and of late had just 

had Leeds Pale on handpull.

YATES
Boar Lane
This bar was very much the centre of night life 
in the 1960’s, and 1970’s, but gradually tastes 
changed. The bar had 2 hand pulls on at the end, 
and has closed to make way for a new Slug & 
Lettuce. I assume this means no real ale will be 

available.

Currently closed with uncertain futures – Barley 
Mow, Bramley, Dyneley Arms, Pool Bank, 
Travellers Rest, Crossgates.

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

BRANCH CONTACTS

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

COMMITTEE MEMBERS

CHAIRMAN: Tony Jenkins
Chairman@leeds-camra.com 

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

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

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

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

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

PRESS & PUBLICITY OFFICER:

Richard Coldwell
Publicity@leeds-camra.com

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

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

PUBLIC TRANSPORT OFFICER:

Warren Yabsley
PublicTransport@leeds-camra.com

SECRETARY: David Ansley 
Secretary@leeds-camra.com

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

TASTING PANEL COORDINATOR:

David Dixon
TastingPanel@leeds-camra.com

TREASURER: Keith Sunderland 
Treasurer@leeds-camra.com

WEBMASTER: Christine Jopling
Webmaster@leeds-camra.com

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

NEW FU 



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!





Award-winning pubs byAward-winning pubs by
KIRKSTALL BREWERYKIRKSTALL BREWERY

THE CARDIGAN ARMSTHE CARDIGAN ARMS
A historic Victorian pub in Leeds restored to its former glory. A historic Victorian pub in Leeds restored to its former glory. 
Beers from the brewery and beyond, sausage rolls of legend.Beers from the brewery and beyond, sausage rolls of legend.
Kirkstall Road, LS4 2HQKirkstall Road, LS4 2HQ
@thecardiganarms@thecardiganarms

KIRKSTALL BRIDGE INNKIRKSTALL BRIDGE INN
A traditional riverside pub with arguably Leeds’ best beer A traditional riverside pub with arguably Leeds’ best beer 
garden. Outstanding food served daily, roasts on Sundays.garden. Outstanding food served daily, roasts on Sundays.
Bridge Road, LS5 3BWBridge Road, LS5 3BW
@kirkstallbridge@kirkstallbridge


