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There’s loads of pub and brewery news in NFM #145, including a 
feature on Anthology Brewing Co.

As far as breweries go I think we’ve got a good selection in Leeds, 
so I was quite surprised to see the results of our real ale census 
showed the number of real ales available, as well as the number of 
real ale outlets, in the city centre had dropped slightly. Compared 
with other places, I still think Leeds can stand proud and offer a bit 
of something for everyone, the featured Pubs in this issue reflect 
this.

Outside of the city centre there are some cracking boozers too 
and we’ve got features on Otley and Wetherby for you, as well 
as the next ‘The history of brewing in Leeds through beermats’ 
instalment and news of an exciting arts project involving local 
pubs and pub goers.

Just like our varied city, there’s a bit of something for everyone in 
the magazine and I hope you enjoy reading it.

Richard Coldwell
Editor

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

Copyright © Leeds CAMRA 2018. 

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

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

Subscriptions cost £3.50 for six 
issues; payment by cheque, email the 
editor with your details and we’ll tell 
you where to send the money!
Contributions are welcome from 
any CAMRA member, and may be 
sent to the above email address. 
Contributions may be edited for 
reasons of space, and may be held 
over for future issues.
5,000 Copies are distributed, free of 
charge, quarterly to outlets in Leeds 
and the surrounding areas.
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On-Site Brewery Shop open: Mon-Fri, 8am-4pm and Saturday 10am-4pm. 

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

Visit our page on Facebook or follow us
on Twitter for the latest news and offers.

FARMERS ALES FROM BRADFIELD BREWERY

LATE NIGHT OPENINGS & SAMPLING WEEKENDS DURING DECEMBER, PLEASE SEE OUR WEBSITE FOR FURTHER DETAILS

Visit our page on Facebook or follow us

Available in 9 gallon casks,
5 litre mini kegs & 500ml bottles

HAVE YOU TRIED
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The brilliant Wortley Men’s Club has been named 
‘Yorkshire Club of the Year 2018’ and is now 
celebrating a run of five consecutive wins after also 
taking the prestigious title in 2014, 2015, 2016, and 
2017. The Oakworth Social Club in Oakworth was 
the Runner–up.

Staying on the Regional agenda, The George & 
Dragon in Hudswell, North Yorkshire, has been 
named ‘Yorkshire Pub of the Year 2018’ and is 
now celebrating a run of three consecutive wins 
after also taking the prestigious title in 2016, and 
2017. The Kelham Island Tavern in Sheffield and 
Victorian Craft Beer Cafe in Halifax, were Joint 
Runners-up.

Otley Pub Club got a terrific response when they 
renamed all the 21 pubs in Otley after Yorkshire 
dignities to mark Yorkshire Day. Names included 
Dame Judi Dench and Sean Bean, as well as 
local sporting celebrities Lizzie Deignan and the 
Brownlee Brothers. Multi-gold-medal winning 
paralympian Hannah Cockroft visited the Junction 
Inn on Yorkshire Day itself. Landlord Tony Grey had 
organised Wharfedale Brewery to supply a special 
Hannah’s Yorkshire Blonde beer to celebrate. 
Former umpire Dickie Bird (Otley Tavern) and Sir 
Gary Verity, boss of Welcome to Yorkshire (Black 
Horse) also paid visits to their renamed pubs.

Katie Etheridge and Simon Persighetti live in a 
Cornish town where their local, The Seven Stars 
has long been an important meeting place inspiring 
and supporting live music events, talks, community 
plays and pantomimes as well as the usual 
gatherings, pub games and family celebrations 
you’d expect in most good pubs. Last New Years 
Eve the pub closed and has been dark for nine 

months. It's current closure is a daily reminder of 
stories, histories and conversations that seem, like 
the deserted building to have also been silenced.

For Leeds Compass Festival, artists Etheridge & 
Persighetti are researching and generating a new 
participatory performance of place in the Kirkgate 
area. Public House 2018 is a project that continues 
and develops Katie and Simon's concern with 
the life and survival of different kinds of ‘public’ 
spaces. They believe there are often important, 
invisible and un-orchestrated patterns woven into 
the social settings of Public Houses.

Thanks to a number of meet ups that included 
talking, drinking, thinking and walking with Leeds 
CAMRA, Leeds Civic Trust, beerleeds.co.uk, 
Emily Youell at Wapentake, Kirkgate Market 
traders and customers, Ian Jolly at the Templar, 
Nomadic Brewery and many more, the artists are 
now publishing a special edition of beer glasses 
designed to act as conversation starters about 
the relationship between beer, people and place. 
Diagrams, maps, and invitations to explore the rich 
landscape of Leeds pubs, have been printed onto 
glasses. Each design represents a collaboration 
with different people or groups in Leeds who hold 
a key interest in the enduring social role of pubs.

During Compass Festival, 16-25 November 2018
the glasses will be distributed to a selection of pubs 
in Kirkgate

New Full Measure readers are invited to raise 
an art glass to the future of pubs in Leeds and 
beyond at a free live performance by Etheridge & 
Persighetti in The Crowd of Favours on Friday 16th

November, 7pm. After the show the artists will be 
joined by special guests who will initiate the first 
conversations inspired by the inscriptions on the 
pint glasses. 

The project is supported by Leeds Civic Trust and 
Compass Live Art. For more information see 
www.compassliveart.org.uk

Following successful refurbishments of both the 
Brewery Tap, Leeds last year and the Duke of York 
in York this year, the Midnight Bell will be the third 

NEWS
Inn Brief
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Leeds brewery site to see significant investment 
from new owners Camerons brewery. The site is 
one of the oldest of the Leeds brewery sites and 
is part of some of the oldest industrial buildings 
in the world and so it was important that the 
refurbishment could strike the right tone between 
old and new. 

Midnight Bell invite NFM readers to come down 
and have a look and see what they think to the 
new look. As a bonus of the refurbishment they’ve 
gained extra Beer lines on the bar for a wider 
selection of products to aim at all types of ale 
drinkers. They’ve also updated the fridges with 
new local products and increased the Belgian 
bottle range.  As before you can book tables in 
advance or simply pop in for a pint.

Organiser Keith Sunderland reports on the 3rd 
Leeds CAMRA Bi-ennial City Centre Census on 
Thursday 23rd August … As afternoon showers gave 
way to evening sunshine, 40 participants made 
their way into the city from command HQ at the 
Leeds Brewery Tap and successfully completed the 
survey of all potential bars. 

The results are as follows, with 2016 figures in 
brackets. On the night there were 78 bars with real 
ale available, down from 80 two years previously. 
184 different beers (211) from 93 different breweries 
(118) with nearly half the breweries being from 
Yorkshire. In all there were 329 lines in use down 
from 372 two years previously.

Duck & Drake had the most beers on again at 15 
with Tapped second again on 12. Whitelocks & the 
Hop were third equal with 10 apiece. However 26 
of the 78 bars had 6 or more lines available on the 
night.

The most popular beer was again Leeds Pale, but 
it was only available in 13 bars as opposed to 22 
last time. Sharps Doom Bar was again second in 12 
bars up from 9.

Whilst the figures were down on 2 years ago there 
had been a dramatic increase from the 66 bars in 
2014, so it was always likely the steep rise could not 
be maintained.

It’s difficult to compare our results with other cities 
as we do stick to the city centre, whereas others go 
beyond this limit. However Leeds still has plenty of 
choice with 184 different beers available within a 
10 minute stroll.

Thanks to all who took part, and to Leeds Brewery 
Tap for having us.
Hopefully all being well we will be back again in 
another 2 years to see how things have changed.

Well done the Leeds institution that is North Bar
for taking the Best Beer Bar/Pub award in the John 
Smith’s Great British Pub Awards.

The Grand Arcade in the city centre looks like it’s 
getting two new bars, Hardy’s at 52 New Briggate, 
at the top end is a cocktail based bar which sells 
beers and another one called Tailors, but as yet 
we’ve no further information.

The Owl in Rodley has recently reopened, as has 
the Bee Hive in Thorner as an Italian restaurant, 
Conamici.

MILL VALLEY
BREWERY & TAP

Brewers  of Real Ale
Open to the public

Friday & Saturday 12noon till Midnight

& Sunday from 1pm till 8pm-ish

i n fo@mi l l va l l e yb rewery. co .uk
www.mi l l va l l e yb rewery. co .uk
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Nomadic Beers was founded 
in January 2017 and consists of 
‘Gaffa’ Katie Marriott and Head 
Brewer, Ross Nicholson (ex 
Ridgeside Brewery). For the last 
18 months, they’ve been brewing 
in the brew house at the Fox and 
Newt, Burley Street. Recently 
they have moved into their own 
premises at Unit 11, Sheepscar 
House, Sheepscar Street (next 
door to Enterprise Car Rentals).

Before they installed their new 
brew kit they held an ‘Un-Open 
Taproom’ celebration party on 
Saturday 6th October when Katie 
and Ross were pouring beers 
from their range which included: 
Pale - 3.8% pale ale brewed 
with Galaxy and Summer Hops, 
Bandit – A 4.8% American pale 
ale, brewed with Cascade and 
Simcoe hops and Strider – Their 
take on the modern British Bitter, 
4.4% brewed with Northdown 
hops. Beer Thirty and Toast Ale 
supported the event along with 
entertainment and food. 

Also available was a beer that 
came from a collaboration with 
Leeds Co-Hoperative to brew 
Gee Gee, a 4.5% green hopped 
ale made with the 9kg product 

of Citra hops from the Co-
Hoperative members gardens 
and allotments.

NFM wishes Nomadic every 
success in this new and exciting 
stage of their journey and we 
look forward to the second Un-
Open tap event on Saturday 10th 
November -12-6pm.

Expansion continues with the 
employment of an HGV driver 
and the purchase of a new 
vehicle, whilst negotiations 
were re-established to transform 
premises in Wakefield into a 
Kirkstall public house. Several 
collaborative brews have been 
undertaken with breweries 
throughout the UK to brew 
small batch unfiltered/non- fined 
ale. The old first floor concert 
room at the Cardigan Arms has 
been opened as a meeting/
conference/events facility.

The brewery are now in full 
production of Tetley's No.3 Pale 
Ale. Although it is currently 
only available in cask form 
they will soon be bottling it for 

sale in supermarkets and off 
licenses. As we mentioned in the 
feature in NFM #144, Carlsberg 
retain complete control of this 
particular beer’s distribution.

Short term plans have been 
identified to upgrade the 
canning equipment and open 
up the taproom to host monthly 
tap room events. Future plans 
in the pipeline are to increase 
cold store space and start a 
barrel ageing programme; 
allowing them to experiment 
with spirit and wine barrels, and 
mixed culture fermentation. An 
assistant brewer is sought as the 
brewery is currently unable to 
keep up with demand. 

This might be the last entry you 
see for Blue Square as Chris 
Dunn tells us the name is being 
phased out when the latest 
Wetherspoon’s contract finishes. 
As reported in the last edition, 
the new branding for the brewery 
is Truth Hurts Brew Co, although 
apart from the name, nothing 
else has changed. Mirrors Don't 
Lie is one of their latest brews, 
a pale ale based on a recipe 
they brewed for the Ukranian 
community in Bradford.

And yes, Truth Hurts are behind 
the new bottle/can shop called 
Beer Thirty, in Morley where they 
aim to stock their own small 
batch beers and the very best 

Brewery
news

NOMADIC
BEERS

RIDGESIDE
BREWERY
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KIRKSTALL
BREWERY

LEEDS
BREWERY

BLUE SQUARE
BREWERY



in cans and bottles from near 
and far, including rarely seen 
breweries, plus cider & perry.

This is a new one to us and 
they were only formed in early 
2018. The directors have over 
50 years experience supplying 
the licensed trade and use 
Barmaster wholesalers as their 
principle distributor, the brew 
house being situated within 
units at Barmasters premises in 
Morley. 

Incorporated in the set up is 
Trinity Brewery, originally from 
Wakefield, and the two Steve’s 
(Chapman and Locking) 

that ran Trinity make up their 
brewing team. Steve Chapman 
a diploma brewer with over 
25 years experience created 
all the brews and oversees 
production. As Cooper Hill 
develop their brew house over 
the next few months they intend 
to offer a comprehensive range 
of tours and meet the brewer 
experiences.

NEW FULL MEASURE   AUTUMN 2018 9

COOPER HILL
BREWERY



10 NEW FULL MEASURE   AUTUMN 2018

Sometimes you completely forget what’s gone 
before don’t you, sort of taking things for granted. 
Like, I’d forgotten the Scarborough Hotel had 
been Leeds CAMRA Pub Of the Year three years 
on the trot 2003/4, 2004/5 & 2005/6 (Pedants, 
please don’t write in, I know it was a joint winner 
in 2004/5). Thing is, it was only when I dropped in 
to speak to Landlord Toby Flint to ask him what he 
thought about being voted the Pub Of The Month 
for August that reminded me.

Toby told me he thought it was brilliant to be 
remembered again. Especially when there are so 
many new places with massive ranges of beers 
and the Scarborough only has five guest taps. 
I didn’t realise Toby has been the manager for 
so long neither, coming up sixteen years in post. 
There’s not many city centre pubs can claim that 
length of continuity, in fact there aren’t many pubs 
anywhere.

I guess the Scarborough Hotel, alright Scarborough 
Taps if you will, is a bit of a leeds institution. If you 
drive into the city from the M1 it’s the first thing you 
see as you emerge from the Dark Arches with it’s 
impressive facade and fine floral display. It’s handy 
for the station and much frequented by thirsty 
travellers. It’s also a noted match day pub, one 
with a good vibe too; the only problem you’ll have 
when Leeds are playing is actually getting to the 
bar.

At tea time on a Thursday the pub was more than 
half full. Blokes having a few scoops after work. 
Suits and briefcases downing a swift one before 
the train to Kings Cross. Couples dining. Individuals 
reading a book or a newspaper, including single 
females.

The beer wasn’t bad neither. Any pub that makes 
me choose between Jaipur and an Oakham beer 
has got to be good. The Jaipur was on spectacular 
form. Mind you, there was something for everyone’s 
tastes, including a mild (Exmoor) and a dark beer 
(Titanic Plum Porter). Having said that, Toby told 
me that whatever he put on the bar, and he does 
ring the changes, Tetley’s remains his best seller.

THE 
SCARBOROUGH 

HOTEL
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There’s quite a bit of history to the pub which 
stands on the site of the medieval Leeds Manor 
House. When it was changed into a hotel it was 
originally called the Kings Arms, only latterly 
being changed to the Scarborough Hotel after a 
previous landlord, Henry Scarborough. Fred Wood, 
impresario and owner of the City Varieties also ran 
the hotel in the late 1800’s.

Anyway, a very worthy winner of Pub Of The 
Month and not only a very good public house but 
a veritable Leeds institution.

But why does everyone call it the Scarborough 
Taps?

Richard Coldwell



12 NEW FULL MEASURE   AUTUMN 2018

On paper, the thriving and pretty market town 
up on Leeds’ most northerly bit bordering North 
Yorkshire seemed ripe for a compact, short strolls 
betwixt, ‘pub crawl’ – aka beer research/survey – 
of busy Friday evening hostelries.

Bar Three is a trendy, popular bistro bar with two 
seemingly token cask ales on the end of the bar 
(Leeds Pale or Fuller’s London Pride at £3.60 a 
pint) beyond all the crafts and fizz. It has a well-
appointed covered beer garden at the rear with 
sofas, heaters and a plethora of plants, all very well 
done, if you like this kind of thing.

Moving on, the Black Bull is a traditional pub with 
four hand pumps dispensing John Smith’s Cask, 
Leeds Pale , Sharp’s Doom Bar and, hard to find 
outside a Timothy Taylor’s house, Taylor’s Golden 
Best at a hefty £3.70 a pint. Another neat flowery 
beer garden out back with a gate leading to trendy 
wine bar/cocktail lounge Don’t Tell The Duke.

The Swan and Talbot is a 400 year old coaching 
inn on the old Great North Rd. Boasting a 
licence since 1678 and four letting rooms where I 
mistakenly opted to stay. Seventy five quid for a 
poky dark room, one coffee sachet and a TV signal 
repeatedly going offline. The cooked breakfast was 
fine but offered nothing else and only one coffee. 
If you love bashing your bonce on low beams and 
creaking floorboards, this is your heaven. It has 
eight hand pumps on the bar, yet was only serving 
three cask ales on my visit; Black Sheep Best Bitter, 
Ossett Blonde and the saving grace, Taylor’s Best 
Bitter at £3.70. Perhaps I should have walked a bit 
farther up North St to the Royal Oak which offers 
three larger rooms but no better ale choices.

The busy and traditional New Inn only had 
three cask beers; Marston’s/Bank’s Tetleys, the 
ubiquitous Doom Bar and Beer Monkey Blond 
Rogue (£2.90), which became less warm by my 
third while watching YCCC cock-up their T20 
decider.

A Wonderful 
Wetherby Wander?
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The Crown Inn is an attractive stone-fronted Sam 
Smith’s pub, hence £2.00 pints of the venerable 
OBB for the old-timers talking racing and placing 
bets. It has given up on the food front but plenty of 
banter in the usual Sam’s style.

Next to The Crown is the Red Lion, a Greene King 
food led outlet which ironically had the best choice 
of cask ales on; a 3.9% Greene King sweetish beer 
branded as the house ale – only £2.80. Ossett 
Blonde again but also the excellent Black Sheep 
Special, plus the equally worthy Isaac Poad 4.5% 
IPA – both £3.50 a pint and in top condition.

Wetherby is crying out for either a publican willing 
to source our oodles of guest ales from Yorkshire’s 
microbreweries (& beyond), or an entrepreneur 
able to set up a micro-pub – to show the locals 
what they are missing.

Ironically, on my trek back I picked up a copy of 
the summer 'New Full Measure' magazine in The 

Junction, Otley, highlighting the new Wetherby 
Brewery which has a brewery tap open from 
Thursday to Sunday. Strangely, not one of their 
ales was on the bar of these local pubs. Despite 
this disappointing crawl, I will have to go back to 
sample their beers.

Wetherby? Worth it for the florally beer gardens 
& pleasant walks; shame about the current cask-
conditioned ale choices.

Peter ‘beerhunter’ Holmes
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That didn’t take long did it? They only opened in 
February and by June Leeds CAMRA members had 
voted it Pub Of The Month. Mind you, Slocken has 
a very good pedigree as it’s run by Anton Welburn 
and Emily Youell, the people who brought us 
Wapentake on Kirkgate, which incidentally has got 
into the latest Good Beer Guide.

Anyway, Slocken is nothing like Wapentake. Well, 
it is a bit, like there’s still a heavy Yorkshire theme 
going on and really good beers and wines and gins 
and cocktails and coffee. And Pizza, home made, 
baked in their pizza oven with some stunning 
combinations of toppings, but in terms of food 
that’s as far as it goes and the café, foodie, bistro, 
bakery flavour of Wapentake isn’t there. 

Instead Slocken has a more industrial style and 
feels much more like an out and out bar, which is 
what it is with it’s three floors; bar on the ground, 
music and Sky sports on the middle floor, and pool, 
darts, table footy and excellent toilet facilities on 
the third floor. Thing is, with all them stairs, it’s no 
place for old men (or women), who will probably 
remember Slocken as Milo’s on Call Lane. Mind 
you, if stairs aren’t your thing, you could just have a 
drink on the ground floor and then go somewhere 
else for a pee?

So, what’s the beer like? Four cask lines, all with 
changing real ales from Yorkshire breweries and 
I’ve always found it to be spot on. Four rotating 
keg lines with beers sourced from Northern Monk, 
Magic Rock, Kirkstall and North. Then there are 
a couple of Pilsner styles and draught cider. Not 
forgetting Rodenbach Grand Cru on draught as 
Slocken are one of only seven bars in the UK who 
are allowed to have the beer as a permanent line.

Music is a big feature, as well as vinyl DJ’s they have 
regular live music, there’s a permanently installed 
drum kit on the small stage on the second floor. 
One to watch out for is Jermaine Peterson who’s 
become their resident artiste, every other Saturday 
night. If you like soul then you’ll really appreciate 
this young musician and his accomplished backing 
ensemble. I have to say, I don’t think I’ve heard 
better without paying a lot of money.

SLOCKEN
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Emily told me they were really surprised to have 
been voted Pub Of The Month for June, saying, 
‘We were quite shocked, because we’re not really a 
pub! But we’re pleased that word’s got round that 
we’ve got some good beer, and good cask beers 
on.’

I think the pricing in both Slocken and Wapentake 
are quite competitive for the city centre. You could 
get a pint of Kirky Pale for £3.50 when I popped 
in to see R’ Em. They also do £2 a pint Sundays on 
cask ales.

Emily said they just try to be realistic, they don’t 
want to rip people off and they want them to come 
back too.

Well it works because I keep going back again and 
again and I know a lot of others who do. Anyone 
who knows anyone in the Leeds brewing/beer 
scene would have recognised the faces sat around 
the bar when I called in too see Emily and Slocken 

has already built up a strong cohort of regular 
followers, including me.

Slocken (from the Norse influenced old Yorkshire 
dialect): to quench thirst or drink greedily.

Richard Coldwell

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
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I love Leeds for drinking – being able to mix 
between in-vogue & ultra-modern and time-
honoured & traditional. The Templar definitely fits 
the latter and is one of the very few locals’ pubs 
in the city centre that is welcoming and friendly 
where it’s all about conversation and community.

As you’d expect, it’s traditionally furnished and 
mainly draws a more mature crowd. There are many 
faces that I recognise, often sat in a similar area, no 
matter when I visit. The majority arrive separately 
but join friends or chat to acquaintances. 

A wide range of sport is shown on multiple TVs 
with darts & dominoes regularly played. Beyond 
the bar is another seating area that isn’t obvious 
when you first enter and is worth investigating if 
the front area is full.

Ian (pictured receiving POTM for July award) has 
been the landlord for nearly 30 years and a number 
of the small band of staff have clocked up a similar 
period. It’s not uncommon to see some of them on 
the other side of the bar on their evenings off, such 
is the community atmosphere. And a small touch 
but one that I like to see: smartly dressed bar staff, 

black trousers/skirt and shirt/blouse being the 
norm here. 

I’ve always found the beer to be in excellent 
condition and served at optimum temperature. 
Although Cask Marque is sometimes derided, it’s 
aim is to increase the quality of beer sold in pubs 
and the certificate hanging on the bar from the 
organisation shows all of the beers tested were 
around 11-12oC, perfect for cask ale.

Seven or eight cask beers are always available 
with the blackboard behind the bar showing the 
beer name, brewery and ABV and advertising 10% 
discount for CAMRA members off very reasonable 
prices for Leeds. Tetley Bitter (brewed by Marston’s 
in Wolverhampton) is permanent and is easily the 
biggest seller. Usually one, perhaps two Greene 
King beers are stocked with the remaining guests 
normally from Yorkshire and include the likes 
of Bradfield, Kirkstall, Scarborough and Stancill 
breweries. 

The colour usually ranges from pale to mid-brown 
and the ABV is mostly 3.7-4.5%. If you’re looking for 
something ‘modern’ – think unusually flavoured, a 
triple IPA or strong imperial stout – forget it. There 
are plenty of places where I go for that but here the 
beer is solid and reassuring.

Greene King hold the lease following their 
acquisition of Spirit in 2015 but the building is 
owned by Hammerson who built Victoria Gate 
shopping complex. The pub was under serious 
threat five years ago by the proposed Eastgate 
redevelopment and I’m not overstating things 
when I say without The Templar, I don’t know 
what a lot of people would do. As a result, pub 
regulars and Leeds CAMRA successfully pushed 
for protection and assurances. 

Although the threat has waned a little, grey clouds 
still hang over the long-term future. So, for the sake 
of everyone who appreciates the direct- and wider 
benefits of a cracking, community focussed pub 
offering great beer quality, let’s hope an extension 
to the lease is signed to ensure this Leeds institution 
can continue to thrive. 

Warren Yabsley

THE 
TEMPLAR



 Beer Line 0114 275 2788 / 07809 427716 www.stancillbrewery.co.uk

 facebook.com/stancillbrewery     twitter.com/stancillbrewery

Stancill have a reputation for award-winning craft ales,  
brewed with passion and in the pursuit of perfection.  

We believe our new look and range of pump clips  
amplify these core qualities, so look out for the release  

of our new website - it’s coming soon!
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John William Hemmingway 
founded J.W. Hemmingway’s 
brewery in 1866, and it lasted 
101 years before being taken 
over by Tetley Walker in 1967. 
It was situated on the side of 
York Road where Go Outdoors 
is now, and previously for many 
years Great Clothes. Not much 
is known about the brewery 
except that they were also 
bottlers, and were used as such 
by Guinness locally.

They only had 5 tied houses at the 
time of their takeover, and one of 
these is believed to be the now 
extinct Slip Inn in nearby East End 
Park which later became a Londis 

store. Information suggests the nearby 
White Horse on York Road, and Prospect 

Inn (which changed its name to the Richmond) 
on Upper Accommodation Road were two more. 
Both were certainly fairly close to the old brewery. 
Conflicting information appears to exist regarding 
the identity of the remaining  two pubs.

If any readers have memories of 
drinking in any Hemmingway’s pubs 
in the 1950’s or 1960’s, and can shed 
light on their identity please feel free 
to write to the magazine editor. We 
will include any details in subsequent 
editions.

The brewery produced 13 beer mats that are 
known of between 1937 and 1965 featuring their 
wheatsheaf trademark, and very often a double 
six domino. The mats shown are the fronts of an 
octagonal mat from 1953, a pliadek* mat from 
1954, and probably their last mat from 1965.

The Melbourne Brewery was 
originally known as Dickenson & 
Co, and started in 1846. In 1875 it 
was taken over by Kirk Matthews 
& Co who also owned Carter & 
Co. of Leeds & Wakefield. In 1889 

the name was changed to Leeds & Wakefield 
Breweries Ltd. Around this time ‘Melbourne 
Brewery’ appears to have started to be used as a 
trading name. Their Leeds base was at the Hope 
Street Brewery on Hope Street which ran between 
the top of North Street down to Regent Street, 
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roughly in line with the York Road. In 1908 the 
brewery had to be demolished to make way for 
the creation of the New York Road. However, it 
was rebuilt close by, fronting Regent Street from 
the corner of Gower Street downwards. Note 
Melbourne Street is close behind both buildings.

By 1957 the company had become 
Melbourne Brewery, but only three 
years later it was taken over by 
Tetley’s, and ceased brewing. The 
building existed until 1973 when it was 

demolished. At the time of the takeover 
Melbourne had 245 tied houses, and this 

was presumably the reason Tetley’s wanted to 
take them over. Many of them have since been 
demolished or changed their usage such as the 
Cranmer Bank and the Fforde Greene. However 
some still survive today, and many still bear the 
signs of the Melbourne name.

The Templar at the corner of Templar Street and 
Vicar Lane still has Melbourne Ales 
written in brick down the side. It is 
very close to where the Hope Street 
Brewery would have been, and 
may have been its closest pub? The 
Palace at the bottom of Kirkgate 
has a painted advert for Melbourne 
Ales on the side wall, and inside there’s evidence 
in stained glass of the bowing courtier, which was 
the Melbourne trademark. Both the Beech Hotel 
and nearby (closed) Crown Hotel on Tong Road, 
Wortley were Melbourne houses, with the former 
still displaying Melbourne Ales on a gold mosaic 
pattern outside.

Possibly the best example of a 
former Melbourne pub however 
is the Cricketers Arms in Horbury. 
The bowing courtier is displayed 
on either side of the bracketed pub 
sign, and again in stone, either side 

of the pub name above the door. The courtier is 
also etched into the front windows. The brewery 
is known to have issued 15 beer mats from 1935 
until the takeover in 1960. All the mats refer to 
Melbourne Ales, but in 1953 two mats were issued, 

one stating the beers to be brewed and bottled by 
Leeds & Wakefield Breweries Ltd, and the other 
by Melbourne Breweries Leeds. This suggests the 
change of name may at least unofficially have 
happened earlier than suggested above. The 
mats shown are the fronts of a circular mat from 
1939, the square mat showing Leeds & Wakefield 
Breweries from 1953, and the other mat with the 
changed name both mentioned above. Also shown 
are another example of a pliadek* mat from 1955, 
and probably the last mat to be produced in 1960 
before the brewery was closed.

(*Pliadek was a style of mat occasionally produced 
in the 1950’s & 1960’s by Pli-adek Ltd. The mats 
were made of rubber with flock or rayon attached).

Keith Sunderland

By

d
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Recently Mike Hampshire had the opportunity 
to visit, dare I say it ..? Leeds latest new brewery 
where he caught up with owner and Head 
brewer, Liam Kane …

Set just off Armley Road in Armley, about a mile 
from the City Centre, is a small industrial unit. 
From the outside it’s quite inconspicuous, but it 
houses one of Leeds’ newest breweries, Anthology 
Brewing Co. who have occupied the premises since 
March 2018, and began brewing in May.

Liam has lived in Leeds for 11 years, where 
he studied at Leeds College of Music, before 
becoming a musician. It was during this time that 
Liam fell in love with homebrewing. ‘Sometimes 
brewing two to three times a week,’ Liam says; aka 
‘it got out of hand!’.

It was at this point Liam took his first job at one 
of my favourite UK breweries, Thornbridge. Liam 
was an assistant here for a few months before 
moving on to Summer Wine, where, he got his first 
real opportunity at brewing on a professional level 
and started to develop his craftmanship. He then 

moved to Vocation, becoming a shift brewer for 18 
months.

‘The end goal was always to have my own business,’ 
Liam told me. ‘Originally, I had considered jumping 
in at the deep end, but the sensible part of me was 
saying to get some experience in the industry. To 
both decide if it’s what I wanted to do and to get 
first-hand experience of brewing.’

‘I'm incredibly glad I made that decision as there's 
no way my first beers would be to the standard they 
have been at Anthology, without prior knowledge 
and experience. Basically, I'm a bit of a control 
freak and the creative part of me was getting 
restless so I felt the time was right!’.

I got the chance to visit the brewery for the first 
time earlier this month when Liam held his  first 
tap room open day. The brew kit is a 2.5BBL kit, 
approximately 4HL (800 Pints), everything is all 
brand new and looks very shiny!

The brew kit is set to the left of the brewery, with 
space on the right where Liam set up a bar and 
picnic tables for the launch. I believe this is usually 
where the cask washer is stored, but some of his 
immediate neighbours were kind enough to look 
after that for the day.

I asked why Liam picked Anthology for the name? 
‘It’s called Anthology because there isn't a core 
range as such,’ Liam shared. ‘It’s an ever-evolving 
range of beers, or a ‘collection.’

On the open day, Liam had six beers available. 
Four cask on hand pull, one poured direct from 
cask, and one keg. They were all fantastic.

Anthology 
Brewing Co.
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Two of the beers were brewed using Mosaic hops, 
so that kept me very happy! Of the beers available, 
the stand out ones were the New England Session 
Pale at 3.8% - a cracking New England style beer, 
without the usual higher ABV. Also, the 6% ABV 
Cocoa Stout which was direct from the cask and 
had a lovely coffee and chocolate flavour. Last, 
but not least (as I kept going back for more), was 
the Dry Hopped Pale, 5% ABV, with Mosaic and 
Nelson Sauvin hops. What a hop combination!

I must admit, I find Liam’s decision to open a 
brewery in Leeds quite a brave one. Leeds already 
has approximately twenty-five active breweries. 
Four of which tend to dominate the market. That 
coupled with Leeds drinkers’ thirst for trying new 
beers outside of the city, makes it quite a challenge 
for the smaller breweries to compete.

‘Leeds has such a good collection of breweries and 
bars and as a result a lot of discerning palates!’ 
Liam starts, after I asked him what he saw as his 
biggest challenge being the newest brewery in 
Leeds.

‘Every time I package a beer I'm acutely aware 
of this and am always analysing and being super 

critical of my beers to ensure each batch can be 
made that bit better. There's always more to learn 
about beer and I'm always trying to educate myself 
and use that knowledge to improve my process.’

The quality and flavour of Liam’s beers is 
exceptional, and well worth seeking out. They 
can often be found at Whitelocks, The Social on 
Merrion Street, Brudenell Social Club and Headrow 
House in Leeds and further afield, in Calan’s, Drink? 
and Vocation and Co. in Hebden Bridge.

The full version of this article by Mike Hampshire 
was originally published at mikestaproom.co.uk. 
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The town with the most pubs per head of 
population – a desirable attribute (unless you’re 
from the misguided anti-alcohol lobby) that’s often 
given to Otley. According to WhatPub (CAMRA’s 
website that lists all pubs in the country with 100% 
of the information supplied and maintained by 
volunteers), there are 22 pubs and bars selling cask 
beer if you include The Royalty on the Chevin and 
The Roebuck north of town. With a population of 
13,755, that’s 625 people per pub. Don’t you agree 
that’s pretty good going?

But with this number of establishments to visit, I 
need to split them across several articles otherwise 
there’d be no room for the magazine’s regular 
features. Plus it gives me time to pay multiple visits 
otherwise my notes would go from comprehensive 
at the start to a spider’s scrawl by the end! 

Now, before we get going it would be remiss of me 
not to mention Otley Pub Club. The group was set 
up to promote and protect the pubs in the town and 
they’ve produced a handy map with the location 
and description of all current and closed pubs all 

the way back to 1848. This can be found online 
and in many of the pubs, and is well worth seeking 
out. The organisation, which has regular events 
and is chaired by pub champion Greg Mulholland, 
was instrumental in obtaining Asset of Community 
Value (ACV) status for all of the pubs in 2015 that 
helps protect them from sudden change of use or 
property development (although generally very 
welcomed, some individual licencees are critical of 
ACVs due to the ‘restrictive covenant’ imposed).  

Anyway, let’s start with the 
pub furthest north and work 
roughly clockwise. The 
Roebuck is located 1.5 
miles north of the Market 
Square on the main road to 
Blubberhouses. Technically 
it’s in North Yorkshire but 
because there’s no settlement of 
any size near it in that county, it’s thought of as an 
Otley pub and hence has been ‘adopted’ by Leeds 
branch of CAMRA.

OUT
and

ABOUT
in

OTLEY



23NEW FULL MEASURE   AUTUMN 2018

The Otley Pub Club leaflet mentions that the pub 
(opened 1852) is known locally as The Spite and 
the pub’s website explains why. In summary, a 
regular at the pub next door, The Traveller’s Rest 
(1853 to 1874), AKA The Malice, was refused entry 
because he was spotted going into The Roebuck 
first so remarked “there’s nowt but spite and 
malice up here” hence the pubs’ colloquial names. 
There’s a light-hearted painting near the entrance 
showing the fictitious event of the pubs’ signs 
being changed. 

Back to today and The Roebuck exudes a 
comfortable, country feel with a modern twist, 
which probably explains the surprising number of 
drinkers when I visited on a Wednesday evening. 
The décor is mostly new but has a traditional style: 
there’s a flagstone floor around the L-shaped bar, 
walking sticks on the wall, a couple of fireplaces, 
one or two rustic chairs dotted about and some 
antlers on the wall. To the side and rear are dining 
areas with the latter having beams across the base 
of the ceilingless roof. In the toilets, I liked the copy 
of a 1903 poster issued by Leeds police of known 
drunkards – thankfully none are the forefathers of 
any CAMRA members that I know!

You’ll find Black Sheep Bitter, Stancill Blonde 
and Timothy Taylor Boltmaker always available 
together with one guest, Ilkley Mary Jane at the 
time, with the ‘beer miles’ (distance between the 
pub and brewery) and ABV on the blackboard.

Unfortunately, there’s no public transport to 
The Roebuck and if you’re considering walking 
or cycling, bear in mind that the final 0.8 miles 
beyond The Yew Tree is steep. However, getting 
to the latter is easy – 0.4 flat miles from the River 
Wharfe or a 2 minute walk from the Transdev 965 

bus stop. Here, you’ll find two rooms, a 
large, comfortable Lounge to the 

right and smaller Bar Room to 
the left with a serving hatch 
in the bar immediately inside 
the building entrance. The 
Bar Room has fixed seats 

around most of the outside, 
a pool table and TV while the 

carpeted Lounge has a large bay window together 
with tables and a mix of wooden and soft chairs 
throughout. A piano stands beside the bar that 
serves Leeds Pale, Sharp’s Doom Bar, Tetley Bitter 
(brewed in Wolverhampton by Marston’s) and John 
Smith’s Cask (not sure where this is brewed now). 

Food, including vegetarian options, is served at 
limited times with Senior’s Lunch on Thursday 
(£4.95 including a drink) and Sunday Family 
Carvery promoted together with a free supper at 
the twice weekly quiz.

Back over the bridge and the 
first pub in the town centre 
is Horse and Farrier, a 
Market Towns Tavern 
(MTT) venue. It follows 
a similar model to others 
in the small chain in terms 
of décor and style being 
stripped-back, airy and simply 
furnished. Originally, it seems the layout was a 
central corridor with a small room either side of the 
entrance with the short bar against the left wall 
and a further small room behind. The rooms are still 
semi-separate, some complete with an ornately 
tiled fireplace, with a larger seating area up a step 
or two opposite the bar.

Five handpulls were dispensing Timothy Taylor 
Boltmaker, Vocation Heart and Soul, Moorhouse’s 
White Witch plus a beer from each of Ilkley and 
Roosters. Across the MTT pubs, I’ve gladly noticed 
very little discernible difference since Isle of Man-
based Heron and Brearley, which owns Okell’s 
Brewery, bought the 14-strong chain from MTT’s 
founder Ian Fozard in 2011.

When you leave the front door, turn left and follow 
the road around to the right passing what was 
The Royal Oak (closed 1970) on the corner – the 
building retains the decorative pub stonework 
above the doors. Within a few seconds you’ll see 
the Old Grammar School building, which was 
converted to a pub/bar in 2016 by the local Stew 
& Oyster chain to add to their four other venues.
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Thomas Chippendale, the 18th 
century’s most distinguished 
cabinet maker, was schooled 
here and if for no other reason 
it’s worth visiting to admire 

the building’s architecture. 
The large front window that 

actually consists of numerous 
separate long and thin rectangular 

panes is the centrepiece with a mezzanine floor 
allowing plenty of space around it. In front of 
the window are a number of exposed lightbulbs 
on long wires draped from the ceiling. Most of 
the furniture and decorative items have a very 
modern style though some pieces have a ‘retro’ 
look, perhaps art-deco (you can tell I’m no interior 
designer). A small touch, but one that I like, is the 
tables each have a unique shaped piece of wood 
with grooves cut in it to hold menus. Upstairs 
is also where you’ll find the toilets but beware if 
you’re if not good on your legs as a metal spiral 
staircase provides access.  

On the ground floor is the modern, small bar 
with a metal top and four ales: Theakston Bitter 
is permanent with the guests on my visit being 
Tiny Rebel Cwtch, Thornbridge White Swan and 
Anarchy Simcoe. 

I’d planned on turning left from the nearby 
crossroads and writing about a couple more pubs 
but the next pub, The Bay Horse, was closed on 
both occasions that I passed – 8.55 and 9.45 pm – 
so I’ll finish with The Black Bull on Market Square. 

This traditional, low ceiling 
pub is a little below street 
level so mind the step 
down when you enter – 
if you sit at a table by 
a window either side 
of the entrance corridor 
your head is only just 
above the Square. Continuing 
on the height theme, the rear of the bar is higher 
than the customer side so staff appear very 
tall. Timothy Taylor Landlord, Tetley Bitter and 
Marston’s Wainwright were available when I 

popped in. According to the Otley Pub Club leaflet 
the beams and flooring are original, and there are 
many black and white photos of the town on the 
walls. To the far left is a large fireplace housing a 
multi-fuel burner with brick chimney breast. To be 
continued…

Transport: First X84 and X85 from Leeds Bus station 
to Otley Bus Station (Transdev 965 departs from 
here towards The Yew Tree). Journey time from 38 
min but expect 1 hour+ at peak times with the last 
buses to Leeds excellently timed at 22:42 and 23:42 
daily. The slower 33/33A also runs between the bus 
stations. 
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BRANCH CONTACTS

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

COMMITTEE MEMBERS

CHAIRMAN: Tony Jenkins
Chairman@leeds-camra.com 

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

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

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

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

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

PRESS & PUBLICITY OFFICER:

Richard Coldwell
Publicity@leeds-camra.com

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

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

PUBLIC TRANSPORT OFFICER:

Warren Yabsley
PublicTransport@leeds-camra.com

SECRETARY: David Ansley 
Secretary@leeds-camra.com

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

TASTING PANEL COORDINATOR:

David Dixon
TastingPanel@leeds-camra.com

TREASURER: Keith Sunderland 
Treasurer@leeds-camra.com

WEBMASTER: Christine Jopling
Webmaster@leeds-camra.com

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

All for that taste of Taylor’s

In our eyes, farmer Tom Spilsbury is a hero 
worthy of immortalising as a statue. Over 
the past few decades, the killer wilt virus has 
decimated acres of English Fuggles hops – 
an ingredient crucial to the Taylor’s taste. 
Thankfully, Tom agreed to plant two new 
yards of Fuggles, specifically for us, in soil 
elevated above local rivers. This protects our 
hops from any wilt attacks spreading from 
land upstream. So we can keep brewing with 
the Fuggles that give Landlord its inimitable 
flavour. Here’s to Tom Spilsbury, hops hero, 
beer legend.  

Fuggles farmer foils
attack of the killer wilt
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NOVEMBER
Tuesday 12th
Branch meeting 7.15pm The Grove.

Thursday 14th
Legitimate Industries brewery trip - see web.

Tuesday 20th
Beer Festival planning meeting 7.30pm Editors 
Draught, LS 1.

Saturday 24th 
Yorkshire Regional CAMRA Meeting 12.15pm 
Knowl Club, Mirfield.

DECEMBER
Tuesday 4th 
Branch meeting 7.15pm Packhorse City Centre

Tuesday 18th
Beer Festival planning meeting. 7.30pm Editors 
Draught, LS 1.

JANUARY
Tuesday 15th
Beer Festival planning meeting 7.30pm Editors 
Draught, LS 1.

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

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

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

THANK YOU FOR HAVING US!

The support of the following pubs in 
hosting recent branch meetings is greatly 
appreciated; BrewDog Leeds, Foley’s Tap 
House and Hungry Bear.

DON’T BE A WAZZOCK!

DON’T DRINK AND DRIVE.

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

WEST YORKSHIRE TRADING

STANDARDS SERVICE

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

West Yorkshire, LS27 0QP

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

Leeds-CAMRALeeds-CAMRA

@LeedsCAMRA@LeedsCAMRA
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Slocken

whitelocks

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



SAY HELLO to;

BOOT & RALLY
9A Stonegate Road, Meanwood, Leeds
A recently opened independent bar serving 2 
regularly changing Yorkshire cask ales, and 3 keg. 
There is potential for a further 2 cask lines should 
the demand be there in the future. The bar has a 
downstairs room plus seating outside at the front. 
It is opposite the Hungry Bear nano brewery bar & 

restaurant, with Alfred’s and East of Arcadia close by.
In subsequent editions we hope to be able to report 
the opening of Terminus the Meanwood Brewery 
tap also just across the road. For those curious 
about the name it is an American expression taken 
from an Iggy Pop song regarding recovery from a 
heavy session in time to have another.

TOBIAS BAR
31 Commercial Street, Rothwell 
(close to the Black Bull)
A new micro bar serving cocktails, gin, craft & cask 
beer (2 lines).
This lively bar is a welcome addition to the Rothwell 
scene, and has live music on a regular basis. Note 
that during the week it does not open until 5pm 
with 4pm on Friday. At the weekend it is open at 
1pm.

BEER THIRTY
City Mills, South Parade, Morley
A new specialist off licence in Morley with several 
beer taps for growler fills. For the full story have a 

look in the Brewery News section.

THE ASSEMBLY
Terminus parade, Station Road, Crossgates, 
LS15
Matt Cliffe who is a long time director at Normans 
bar, and his wife Stephanie wanted to open 
somewhere people could go for a drink without 
travelling into the city centre, or out to Chapel 
Allerton. They have a range of draught, canned 
and bottled beers.

WAVE GOODBYE
STICK OR TWIST
Merrion Way, LS2
It’s farewell to the popular Wetherspoons pub 
behind the Merrion Centre which is to be demolished 
to make way for student accommodation. The 
pub has been in the Good Beer Guide for the last 
few years, and will be missed by many, not least 
the arena goers. However Wetherspoons have a 
90 year lease on the premises so a compromise 
has been reached which will see a new bar being 
incorporated into the development.

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

SAY 
HELLO...
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WaveWave
GoodGood

byebye



Join the campaign today at
www.camra.org.uk/joinup

Join us, and together we can protect the traditions of great 
British pubs and everything that goes with them.

Become part of the CAMRA community today – enjoy discounted 
entry to beer festivals and exclusive member offers. Learn about 
brewing and beer and join like-minded people supporting our 
campaigns to save pubs, clubs, your pint and more. 

*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available. Please visit camra.org.uk/membership-rates

Join up, join in, 
join the campaign

Discover  
why we joined.
camra.org.uk/

members

From  
as little as 

£25*
a year. That’s less 

than a pint a 
month!





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


