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A traditional, well established local

—_

®  Two Real Ales Black Sheep and a two
weekly changing guest from Yorkshire

e i

REAL AL
TRAIL

PSS
Qu1z Night : Wed 8.45.pm
} Open Times: Mon 12-10
y Tues-Sun 12-11
Meal Times : Mon 5-7.45, Tue-Fri 12-2.15
5-7.45, Sat 12-3.45, 5-7.45 Sun 12-4.45

Booklng adwsable by phone

A Wakefield CAMRA Community
Pub Of The Year 2023

OFFERS

AVAILABLE
ALL WEEK

Three Real Ales - Bradfield Farmers Bitter VAN N IGHT
and Blonde with occasional guests THURSDAY
Large Two Level Beer Garden 8.30PM

Quiz Night - Thurs 8.30pm
LIVE
MUSIC | sport

Live Music - Sat 9pm, Sun 4-7pm

« Opening Times Mon-Fri4-11pm . i«
f Sat 12-12.30am, Sun 12-10.30pm { gEgh & A apii(‘il:n& BT
Bell Lane, WF7 7JD -..__E’;".';';,E\\f WED - SUN 12PM - 12AM

20 WAKEFIELD RD, ACKWORTH, PONTEFRACT WFT TDE



We don't all want 3.4% Bitter!

Hello and welcome to Issue 96.

The move to 3.4% has become common amongst
brewers and it’s a shame to beers reduced to this
strength instead of new beers being made to take in
this alcohol range.

All the breweries trot out lines like that the move
reflect trends in drinking habits and people wanting
more sessionable beers and not the fact that the tax on
beers at 3.4% is much lower.

The duty rates published on this government website
last updated Feb 1st (https://www.gov.uk/guidance/
alcohol-duty-rates) show up to 3.4% it is £9.61 a litre
but jumps to £21.78 a litre on a beer that is 3.5%,

so it's easy to see why a brewer would want to take
advantage of this.

It's mostly the big companies that have done this to
their beers with Tetley’s becoming an even more thin
and weak beer than it was previously for example.
Bucking the trend however, Marble listened to their
customers when it dropped Pint from 3.9% to 3.4% by
reversing the decision.

Twiggy brown bitters are my favourite style of beer so
it's disappointing to see this as the style brewers seem
the keenest to drop the ABV of but as long as the likes
of Timothy Taylor and Theakston keep their Bitters at
the current ABV my thirst will remain fulfulled.

As supporters of real ale there are two simple ways you
can help.

On page 15 there is an update on Carlsberg’s Fresh

Ale which is often sold via misleading handpulls. You
can help by reporting to CAMRA when you spot it
especially if the handpulls have the wrong pumpclips
on this.

Secondly Annabel Smith in her column on page 19 asks
you if might sign the petition to give cask ale UNESCO
heritage status. 100,000 signatures are required to have
a debate in parliament.

Enjoy the magazine
Mark

Welcome

BRANCH DIARY

Sat 19th Jul - Scarborough Trip “Chin Chin” East Coast
Special- Pick up at the Red Shed 9.30am

Sat 2nd Aug - Branch meeting Black Swan Overton 232
bus

Tue 16th Sep - Committee Meeting TBC

Sat 20th Sep - Trip to CAMRA Club of the Year Firs Club
in Codsall, Staffordshire

Nov 1st Nov - Trip to Nottingham

Some meetings are provisional, you can keep up

to date on all events by following us on Twitter and
Facebook or visiting our website wakefield.camra.org.
uk/branch-diary

Branch Meetings are Thursday 7.30pm unless stated
Committee Meeting are Tuesday 7.30pm unless stated
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Ackworth Report From David Oates

4th Ackworth Beer Festival Friday to

Sunday, 26th to 28th Septembr
The 4th Annual Beer Festival will take place in the
marquee at the Cricket Club (behind the Boot and
Shoe) on Friday 26th to Monday 28th September.
Opening times are: Friday 6:00pm until late, Saturday
12:00 until late and Sunday 12:00 until Late or until the
beer runs out. There will be up to 18 different beers
available. David Sheriff from the Hill Top Brewery Tap,
Hemsworth will again be organising the bar. The
adjoining fun fair will be much smaller this year. There
will also be a range of craft type stalls set up.

The Pram Race on August Bank Holiday Sunday is
another big event that brings out many of the villagers
and visitors alike and raises large amounts of money
for a range of charities. The pubs and clubs act as
‘refreshment stops’and a final gathering takes place at
the end of the race on the Cricket Club field.

| am writing this after another warm sunny summers
day, with a forecast of a long, hot summer ahead of us.
The dream of sitting in the different beer gardens and
other outside drinking areas that | mentioned in my
spring edition, can now turn into a reality for us all.

Angel: Julie and Dean are moving on to the 1903 Pub
and Restaurant at Hooton Pagnall, South Yorkshire

in mid July. We all at Wakefield CAMRA wish them all
the very best in the future and thank them for serving
consistently very good quality Black Sheep Bitter, and
many other real ales. We wish the new leaseholder,
taking over in mid July, good luck at the Angel and
hope they continue and build further on the reputation
the pub has. As well as Black Sheep Bitter, the second
hand pump has Hogs Back Brewery’s Surrey Nirvana, a
4.0% IPA, on my most recent visit in mid June.

Boot and Shoe: White Rat continues. There has been

a move on the other hand pumps to be occupied with
changing guests from local or regional breweries other
than the Ossett. On a recent visit, there was a very
good standard Abbeydale Moonshine,. Saturday Live
Music takes place in either the Beer Garden or indoors
from 4:00 to 6:00pm and 8:00 to 10:00pm.
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Brown Cow: Landlord and Boltmaker alternate with
each other on one of the hand pumps. The second
hand pump alternates between Ossett Blonde and
Silver King. Food menu is on their Facebook page.

Masons Arms: Bradfield Blonde and Farmers Bitter
remain. The other two hand pumps serve changing
guests, including from breweries other than Bradfield.
A new Pergola has been constructed in the beer
garden. It is planned to add a roof by mid July. Live
entertainment continues on Saturdays from 9:00pm
and Sundays from 4:00pm. See their Facebook page
for details. The kitchen major refurbishment is close
to completion with a revised plan of introducing pub
meals at both lunchtime and evenings by mid to late
July. Itis also planned to run a Cafe facility earlier in the
day, serving breakfast and brunch on the premises

Rustic Arms: Recent real ales have been mainly,

but not exclusively, from Black Sheep. Best Bitter,
Snow Flake, Respire and Holly Grail have all made an
appearance recently. As the Rustics location is quite
isolated, it is worth a call first before you travel, on
01977 705673, to check whether real ale is available.
There are themed and special offer food nights
every day of the week. Details on their website and
Facebook. An Open Mic Night has recently been
introduced on a Wednesday.

Village Club: A bottle of Stingo now costs £14.10 a
bottle and is the only real ale available here in this Sam
Smith’s club, no membership required to enter.




Branch Awards

CLUB OF THE YEAR - THE RED SHED PUB OF THE YEAR - THE OLD GROCERS

A :

4 " L N ol
The Wakefield Labour Club is again our Club Of The Pontefract is home to our Pub Of The Year with The Old
Year. The presentation was made by former chairman Grocers taking the title becoming the first pub from
Albert Bradbury during the successful East/West the town to win the title since 1998.

Festival organised by Five Towns Brewery. At the same
time current chairman Mark Goodair presented the
club with a certificate celebrating 30 years in the Good
Beer Guide showing how consistently good the club
has been.

Opening in 2019 this micropub offers 5 real ales and
selection of craft beer spread over two floors. The
range of beers is excellent including many local
breweries supported. The pub has won numerous Pub
Of The Season awards so congratulations to Amanda
Pictured is Albert and June Bradbury with club and Dave on now winning Pub Of The Year!

Secretary Linda Bratley.

WINTER 2024 PUB OF THE SEASON SPRING 2025 PUB OF THE SEASON
PROP’UR BAA OSSETT LUIS BAR WAKEFIELD
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Pub News From Scott Nightingale

Gawthorpe on the 122/268 bus route

The Arriva 268 service to Bradford is my choice of
travel to the village of Gawthorpe (the 122 is also
available but not as reliable) alighting at the Red Lion
on Dewsbury Road (the Warnefield Avenue stop) which
has one beer available courtesy of Chin Chin Brewery
with a house beer called Lions Den which really hits
the spot.

From there it’s a short walk to the Boot and Shoe,
continue in the same direction and the road turns into
Leeds Road then at the roundabout turn right onto
High Street, where there is always a good selection.
Theakson Best was my choice which was well received.
The pub has friendly locals and Becky the landlady is
very welcoming. The bus stop just outside has the 122
which you can use to go into Ossett.

A 10 minute walk from there, turn left and continue
along Dewsbury Road (or two stops on the 268, the
Kingsway stop although this is after the pub), is the
Hammer and Stithy which had two beers courtesy of
Ossett with Blonde and Silver King which was very
refreshing.

The Arriva 268 service timetable from Wakefield

Mon-Sat - every 15 minutes during the day until 6pm,
and then like most services only run every hour from
6.45pm until 10.45pm

Sun - every 30 minutes during the day until 6pm,
and then like most services only run every hour from
6.45pm until 10.45pm
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Pubs on the 126 bus route

Getting to Horbury and Ossett on the 126 is easy and
with a frequent service you should try it, note the 231
and 232 will also go to Horbury.

There are some great pubs along the way like the
Calder Vale Hotel. Get off the 126 when the bus turns
onto Cluntergate and cross the A642 onto Daw Lane
and then Millfield Road, it's about a 5 minute walk.
Home of Luddite, the beer here is superb, the pub is
room, dog friendly and has a large garden to enjoy in
the summer.

Now walk back to where you got off the bus and
continue on Cluntergate until you get to the Cricketers
Arms, as you can see by my picture just a great varied
selection from breweries across the Yorkshire district,
Fridays is very busy with the “ meat raffle “which a free
raffle ticket is issued with every purchase over £3.




Up the road is @L which had 1 beer available on my
visit was Abberydale Moonshine which was well
received.

On next to Boons, possibly Wakefield district’s busiest
pub, always a good selection of cask beers on the 8
handpulls sourced locally & nationally and often small
micro breweries. Landlord is the one regular beer on
in here.

From there you can catch the next 126 in to Ossett,
when there make sure to check out The George where
the Tetley’s is always in my opinion still a great beer
and always well kept by Nadine and staff.

Whilst in Ossett check out the Bier Huis and Prop Ur
Baa also.

Black Swan, Overton

Welcoming Paul as the new licensee at The Black Swan
in Overton, the pub has had a make over inside and
outside amd Paul is very passionate about real ale and
is looking forward to establishing the pub as a real ale
outlet.

On my visit there where White Rat and Landlord
available with a rotating guest which on my visit was
Black Sheep which was in good form as were all the
beers. The pub is on the Real Ale Finder app and also
post new beers on Facebook also.

The pub has excellent outdor seating also, please
support the pub going forward.

Prince of Purston, Ackworth Road, Purston
Jaglin,WF7 5LY.

A cosy, rustic themed bottle bar and cafe, that also
serves everyday provisions in it grocery shop to the
rear is a developing venue on the Featherstone Real
ale Scene. In addition to the Samuel Smith’s Stingo, the
‘Prince’ now has 6 more Bottle Conditioned Real Ales
from the Huddersfield based Mallinsons Brewery. These
are: Wappy Nick (3.9%), BarbeRouge (4.1%), Cashmere
(4.0%), Simcoe(4.0%), Rock & Roll(4.0%) and Northern
Soul(3.9%). Stingo is reasonably priced at less than £7
per bottle. A range of German and other continental
bottled beers are also available.

Music remains a central focus in the ‘Prince’. Live Music,
often full Bands or Groups,are on every Saturday (8p,)
and Sunday(4pm) and occasionally on Friday evenings.
‘Vinyl Night'runs on the first Thursday of every month
at 8pm. Upcoming artists and events are posted on
their Facebook page.

The Prince opens daily from 8:00am and closes 9:00pm
Monday to Wednesday, 10:00pm Sunday and Thursday
and 11pm Friday and Saturday.

David Oates
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A Good Meal And A Decent Pint - The Star, Sandal

There's a “night” for every day of the week nowadays. Nobody could complain about lack of choice. There
There are steak nights, curry nights, pie nights along were no fewer than nine pies to choose from, including
with plenty of other special food offerings to entice some unusual ones like chicken tikka and pulled
customers through the doors in these challenging pork in cider with stuffing. They are mostly £12 with a
times. There’s a lot of good value to be had as well. couple of meat free pies for £10. Rather predictably, |
We've got quite a few to visit but this time we've selected the steak and ale pie and the Chief Inspector
checked out the Star at Sandal for their Monday pie chose chicken and bacon. Somebody described the
night. This just happens to be one of Chief Inspector pies as “School dinner” pies and | know what they mean
Locale’s favourite establishments and, looking at the because they are sliced from a very large pie. However,
beer choice, it was not hard to see why. unless school dinners have improved massively, these

pies taste a whole lot better. Once again the boxes
have been ticked: proper, substantial no nonsense
pub food, freshly served with real chips and mushy or
garden peas.

It was good to see beers that you don't see every day,
such as Brentwood Down the ‘Atch and Nottingham
Legend. We chose the latter and also tried the
Cromwell Best Bitter. It was no surprise to find them in
excellent condition. How good it was to see a pub full
of customers on a Monday night. Mind you, every time
I've visited it seems busy.

Remember that this pie night is Mondays only but
don't let that stop you visiting the Star at other times
for the great ale. Bus 106 from Wakefield stops more
or less outside and even runs in the evening. The
pub is hard to miss as it has most distinctive exterior
decoration.

The Star Inn at Sandal: 42 Standbridge Lane, Sandal,

WF2 7DY; 01924 229674; Facebook: The Star Inn at
Sandal. Pie night runs from 1600-2000 on Mondays.

Colin Williams
Some were there for the pies as well as the excellent Follow Colin on X and Bluesky
ale as pies were being brought out at regular intervals. @ColinWilliams14

There isn’t a daily menu here and the pies are done by
a business who do similar events elsewhere at other
times of the week.



Pubs, Pints, People.

or Glory?

Just a pint please, actually.

CAMRA membership expands your choice of beer,
pubs and festivals. Find the best pints, and the places
you want to drink them.

Get £30 of beer vouchers, discounts on real ale,
save on entry to 160+ beer festivals around
the UK and more with membership. FIND OUT MORE

Join and save on beer.
camra.org.uk/join
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The Junction

Carlton St, Castleford WF10 1EE

Unique Multi-Award-Winning
Traditional Pub
OPENING TIMES

Monday, Wednesday 3pm — 9pm
Thursday 3pm — 9pm

Sunday 12 - 9pm
Traditional Pub Games

Friday 2pm — 11pm Saturday 12 - 11pm

WORLD

Pl

Tel: 01977 277750

Web: www.thejunctionpubcastleford.com

i

,QE\Q’ WAKEFIELD
WF1 1PQ

WAKEFIELD CAMRA PUB OF THE YEAR

FIVE CHANGING
GUEST CASK ALES
AT ALL TIMES

A RANGE OF
BOTTLED BEERS

OPENING TIMES

Mon-Fri 11-11
Sat 11-12

Sun 12-10.30

Events: www.facebook.com/JunctionPubCas

3 Table Snooker Room
Concert Room Available for Hire Friday Night
Concerts Every Saturday and Sunday Night
Every Sunday LUNCH- BIG MONEY BINGO

Function Rooms Available Any time
Catering Available
Open all day Fri, Sat & Sun
CAMRA Members always welcome

\]L\V]ERT]H[(O) &]P’

WMC

111 Flanshaw Lane, Alverthorpe, WF29JG  #&01924 374179

Real Ale Always Available
Wakefield CAMRA Club of the Year 2016




Pub Index - Ackworth to Horbury Bridge

Ackworth Featherstone
Angel Inn A Featherstone Hotel
Boot & Shoe LD Travellers Rest D
Brown Cow LA Fitzwilliam
Mason's Arms LD Catchpenny D
Gawthorpe
Rustic Arms D
Altofts Boot & Shoe LDA
Poplar Inn Hammer & Stithy A
Robin Hood LcD Shoulder of Mutton DA
Alverthorpe Glasshoughton
Alverthorpe W.M.C. LA Birchwood Farm MA
New Albion LCD George VWMC LDA
Calder Grove Houghton LCD
British Oak Inn DA Royal Oak
Navigation D Winter Seam MA
Carr Gate Heath
Malt Shovel Inn L | | Kings Arms LDA
Castleford Hemsworth
Albion Street WMC & Institute Blue Bell MA
Flarepath Club LDA Hilltop Brewery Tap LCD
Glass Blower MA Horbury
Junction LD Boons Horbury C
Ninth Bar & Kitchen L Cherry Tree Inn LD
Roundhill WM Recreation Club A Cricketers Arms mMcD
Wheldale Hotel Ego@The Bull's Head L
White Lion Hotel LD Fenlog Ui
Yorkshire Craft Beers Kings Arms
Crigglestone Malt House A
Crigglestone Allblacks ARLFC DA 0Id Halfway House & Stables Restaurant MD
Crigglestone WMC Shepherds Arms
Station Pub LDA ol Horbury
Crofton Horbury Bridge
Crofton (Wakefield) WMC A Bingley L
Darrington Horse & Jockey Inn L
Darrington Hotel A
- Key
Spread at Darrington A - Disabled Access
Durkar D - Dog Friendly
New Inn A L -Locale )
- C - Real Cider Available
Red Kite MDA M - CAMRA Discount
Swan & Cygnet A * Correct at time of printing, please check ahead.
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Pub Index - Horbury Junction to Pontefract

Horbury Junction Ossett
| calder Vale Hotel [LcDA [ | Bier Huis MCD
Kirkhamgate Brewers 1841 Tap House & Pizzeria LD
| Star Inn | CA | George LDA
Knottingley -
Holiday Inn DA
Foundry Lane Club & Institute A a0 e
orse & Jockey Inn
Knottingley Club
el Kelly’s Sports Bar LDA
Knottingley RUFC v —
ews Hote
Steampacket Inn DA
P Ossett Cricket & Sports Club LA
Stoelzle & Rockware Sports & Social Club A
—— i Prop'ur Baa LD
urnpike -
Lofthouse Gate Red Lion Inn L
Sun Inn A 1ap L
Lupset Thorn Tree Inn L
Lupset A Vic LCDA
Whinney Moor Sports Bar Weavers Arms DA
Middlestown Outwood
Little Bull LD Kirklands Hotel LDA
Middlestown WMC St Leger
Midgley Victoria DA
| Black Bull | A | Woodman D
Moorthorpe Overton
| Mallard | LD | | Black Swan Inn LDA
Netherton Pontefract
Netherton Sports & Social Club Broken Bridge LMA
StarInn - _— Carleton LMA
ewmillerdam
Carleton Grange Club A
Dam Inn LA
Hope & Anchor Inn DA
Fox & Hounds DA
T Kings Croft Hotel
Pledwic L
Normanton Ladybalk Recreation & Social Club A
Hark to Mopsey Old Grocers LCD
Normanton & Altofts Comrades Athletic Club DA Printer’s Draft
Normanton Conservative Club elo I bied LD
St Johns Terrace WMC
North Featherstone
Key
Bradley Arms LDA A - Disabled Access

12 | Wakefield CAMRA OtoK Issue 96

D - Dog Friendly

L - Locale

C - Real Cider Available
M - CAMRA Discount

* Correct at time of printing, please check ahead.




Pub Index - Sandal to Wrenthorpe

Sandal Wakefield (continued)
Castle Inn A Redoubt D
Sandal RUFC A Rocking Horse
Star LDA Six Chimneys MA
Walnut Tree A Talbot & Falcon
Sharlston Theatre Royal & Opera House A
T FE [LDA | [Wakefield Labour Club LDA
South Elmsall
Wharf LDA
Brookside Commercial & Social Club | A Walton
Oak A [ New Inn LDA
United Services Club LA Wentbridge
Stanley Blue Bell Inn A
Graziers Inn DA Wentbridge House Hotel
Stanley Rodillians RUFC A Whitwood
Wheatsheaf Lost Cause A
Thorpe Audlin Prince William A
Fox & Hounds | A | Wintersett
Wakefield | Anglers Retreat LDA
Ale House Wrenthorpe
Belle Vue Conservative Club Ltd A New Pot ‘Oil
Black Horse Pub & Dining New Wheel Inn LDA
Black Rock Rhubarb Triangle A
Bridge Inn A Wrenthorpe Sports & Social Club LA
Calder & Hops A Pub news
Calder Island in Wakefield A Castleford
College A Rhythm & Brews: This is a new craft beer bar opening
where Doghouse was. The owners have their own
Damelio brewery also. More information next issue.
Elephant & Castle LCDA Featherstone
Exchange Ta LDA The Junction: The pub which closed some years ago
9¢ ap suffered a fire recently.
Harry’s Bar LMCDA Moorthorpe
Hogarth’s A Mornin’ Duck on Moorthorpe Station are open
Holmfield Arms Pub & Grill MDA m;)lrll:rzy’s):% Srtaattédoa\zlesruntll early afternoon when the
Hop LCDA North Featherstone
Inns of Court Hotel DA Bradley Arms: The “oss box” outside the Bradley Arms
- no longer does regular weekdays but can still be used
Luis Bar + Fernandes LCD for special events.
Old Printworks LD Pontefract
Polka Hop D House Of Ales: Is now in Mauds Yard with the market
- shop closing. This bar has 8 keg lines.
Priory LD Wakefield
Queens Arms Rainbow: This pub has reopened.
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A BEER LOVER'S PARADISE STEEPED
IN BREWING HISTORY SINGE 1850

cask ale, craft keg &
cocktails on tap

OPENING TIMES

Monday — Thursday 4pm - 1lpm
Friday - Saturday 1l2pm - Close
Sunday E2bms > 1lpm

5 AVISON YARD, WAKEFIELD, WF1 1TUA

Less than a 6 minute walk from Wakefield Kirkgate Train Station
or by car use Thoronhill Street Carpark, WF1 1PS (2 hours free parking’

www.luisbar.co.uk [} @luisbarwakefield ¥ @luisbarwakey



For generations, a handpump on the bar has been a
mark of assurance. Where cask is well kept, consumers
can be sure of a spotless cellar, well-trained bar staff
and commitment to offering the best of UK brewing.

Now, Carlsberg Marston’s Brewing Company - one

of the world’s largest brewery conglomerates - has
resorted to misleading consumers by hijacking the
handpump to serve its “Fresh Ale” product. CMBC
says this is “preserving the beloved hand pull ritual
that delivers the traditional theatre of serve that ale is
famed for".

CAMRA'’s Real Ale, Cider and Perry Campaigns Director,
Gillian Hough, said: “Consumers deserve better than
Carlsberg Marston’s Brewing Company (CMBC) play
acting at serving cask — a product they claim to
champion. Instead, CMBC have closed breweries and
removed cask lines from bars.

“There’s room for all kinds of beer on the bar, but
brewers should champion their whole range honestly,
proudly serving their keg beers through keg fonts
rather than using handpumps and misleading their
customers.”

So far, CMBC has three beers in their ‘Fresh Ale’range.

They are Wainwright Gold, Wainwright Amber and
Hobgoblin IPA, and will have ‘brewery conditioned

EVER-CHANGING
RANGE OF ALES

10 CIDERS
LARGE GIN

venue

A
Mars\\’ﬂ“ DS
BnA\\“@mﬂ G >

01262 604235

Tnpudvnsor

threebspubbrid.eo.uk
0 O @Threo s

SELECTION

Fresh Ale Update

beer’ displayed on the pump clip.

In the 70’s, when cask first came under threat and
CAMRA was founded, the loss of a handpump was
often a canary in the coalmine - not just for individual
venues, but also for the beer industry as a whole.

Consumers across the UK can

take an easy steps to help fight

1 the handpump hijack, ff you have
spotted Carlsberg’s ‘Fresh Ale’in

a pub, let CAMRA know and send
photos by visting www.smartsurvey.
co.uk/s/8MH341/ or using the QR
Code.

)

 REALO\PERS |

e

30
SEATS

& OUTDOOR

SEATING BAR SNACKS

CHILDREN &
DOGS WELCOME
HOT & COLD
SOFT DRINKS
TAKEOUT
AVAILABLE

OPEN

SUMMER | WINTER

SUN
12-9(2-9
MON - TUE

closed

WED - SAT
12-10|1-9

CAMRA
Pub of th

Yorkshire

JOINT WINNER
National
FINALIST (TOP 4)

o
) ecececcE
e
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Beer Online 5 - 1977: The BATTLE for BEER | The Philpott File

The Philpott File was a documentary series hosted by
Trevor Philpott that ran on the BBC from 1969 to 1980,
the episode in question here was broadcast on July
11th 1977. Called “Another Little Drink: The Brewer and
the Beer” it looked at the brewing industry, the giants
that now controlled it and a fledgling organisation
called the Campaign For Real Ale.

There's a short but fantastic history of brewing in the
UK along with a run-down of the Big 7 breweries as
they stood in 1977. In amongst all the big breweries
of which Bass Charrington’s Runcorn mega brewery
features heavily there are some fantastic shots of the
brewery of the Old Swan in Netherton in the West
Midlands.

25 Beastfair, Pontefract

Mon/Tue Closed,
Wed 3pm - 11pm, Thu 3pm-9pm
Fri/Sat 1pm - 11pm, Sun 12pm - 6pm

CAMRA arrive in the story 23 minutes in with a beer
festival, the members are described as small in number
but young, high articulated people who feel they have
a cause. Treated as an irritation at first the programme
highlights how the national breweries changed
because of CAMRA.

There's some interesting clips of a regional meeting
and highlights of the campaigns successes but also the
very formal and union nature of the campaign which
whilst required then may hold us back now.

The story moves onto some more regional breweries
who were remaining “traditional” including Young’s
and Wadworth, again with great shots of the old
breweries. There are interviews with John Young and
the wonderfully plummy John Cairns Bartholomew of
Wadworth who response to thought of takeovers was
to lie in his bath and repeat “well | am jolly not going to
be taken over”.

The story however ends with lager being dominant
and the race for the giants to build large lager
breweries and how Bass Charrington got the jump
on it's competitors with the likes Courage ruing they
hadn't built one also and how much it would cost
them.

It's fascinating look at brewing in the late 1970's and
battle for real beer and well worth seeking out. It's on
You Tube and easy to find.

FOLLOW US ON BLUESKY

As well as being on X and Facebook we have also
joined the social media platform Bluesky.

You can find us at
bsky.app/profile/wakefield.camra.org.uk

Our website is wakefield.camra.org.uk

To email us use otok@wakefield.camra.org.uk



BOON

6 Queen Street, Horbury,
Wakefield, WF4 6LP

SIX ROTATIONAL REAL ALES

plus

Timothy Taylors Landlord
Rotating craft ales
Rotating craft ciders

Where Good Drinks and Good Times Collide




Annabel Smith - Sign The Beer Petition

The holiday season is upon us, offering an opportunity
for many to prepare their luggage with attire that is
seldom worn in Wakefield, and embark on a journey to
warmer destinations for some well-deserved rest and
relaxation.

Whether it's a short hop to Spain, or a more distant
location, each day ends (and frequently starts) with
exotic food and ice-cold drinks. Nothing hits the spot
like a frosty beer after a day of tropical temperatures
and sight-seeing, right?

However, if you're like me, after a week or so | start
getting a bit twitchy about the lack of variety of beer
offered. Yellow, cold and fizzy beer is all well and
good for a few days, but it all starts to taste the same.
Assuming that any taste can be detected beyond the
sub-zero temperature at which it is served.

Returning home, one of the things | look most
forward to is a pint of cellar-cool, full-flavoured cask
conditioned beer. That first pint beats any beer I've
drunk on holiday.

Which is why | want to use this column to raise
awareness of a petition to call on the Government to
recognise production and serving of traditional British
cask ale as an Intangible Cultural Heritage.

The petition has been raised by an all-round top bloke
called Jonny Garrett. He's devoted his career to writing
about beer, educating people about beer, and is a
powerful advocate and spokesperson for cask ale.

In Garrett's appeal to the UK government he states:
“Cask ale is unique to the UK - it has a historic and
traditional production and serving method. We believe
its flavour and texture is unrivalled anywhere in the
world and can only be consumed in pubs with specific
equipment and expertise. We think with the hospitality
industry under financial pressure, it's vital we protect
cask ale from further decline, both for its financial

role in pubs, breweries, maltings and farms and for its
cultural place in British society”.
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At the time of writing, the petition has gained nearly
30,000 signatures. At 100,000 signatures, the petition
will be considered for debate in Parliament. The
deadline to achieve this is 1st October 2025.

We can each contribute meaningfully to the
preservation and support of cask ale in our region by
signing this petition. It's dead easy to do and it takes
seconds.

Just go to the website https://
E petition.parliament.uk/
petitions/716686 and pledge your
" support. (or click on the QR code)
If you get stuck, please do drop
me a line at annabel@beerbelle.

In five, ten, and twenty years, | want to have the option
of selecting either a pint of locally produced, flavourful
cask beer or (if | feel like it) a chilled, carbonated
beverage upon entering a pub. If, like me, you don't
want that choice to be taken away, please do sign the
petition.

| want to come back from my holidays and know I've
got something wonderful to look forward to.

©Annabel Smith

Annabel Smith is founder of BeerBelle, a company
specialising in delivering beer training, beer events,

and a consultancy service to brewers and pubs.
@CaskAnnabel

annabel@beerbelle.co.uk



“So, You Want to Be a Beer Sommelier?” - Hosted by Annabel Smith at GBBF 2025

Trade Day Feature Session — GBBF 2025

“So, You Want to Be a Beer Sommelier?” - Hosted
by Annabel Smith - Beer Sommelier, Educator, and
Founding Member of the Guild of Beer Sommeliers

Do you love beer and want to turn that passion into
real industry recognition?

Join Annabel Smith, one of the UK’s most respected
Beer Sommeliers, for an engaging session that lifts the
lid on this growing and prestigious accreditation—and
why now is the perfect time to get involved.

You'll discover:

. What a Beer Sommelier is — and what they
actually do in pubs, breweries, and beyond

. The story so far — from the Beer Academy’s
original programme in 2011, through its COVID
pause, to today'’s re-launch under the newly
formed Guild of Beer Sommeliers (2023)

. How to become one - including the training,
assessment day, and what you'll need to get
started

. Who it's for — whether you're in hospitality,
brewing, or simply a beer enthusiast looking to
go pro

Annabel will also share how becoming a Beer

Sommelier can transform your business, boost

customer experience, and open the door to

consultancy and freelance opportunities.

Special guest Sam Lyne, a newly accredited Beer
Sommelier, will give insight into his journey and what
it's meant for his career.

You'll also get the inside scoop on the Guild of Beer
Sommeliers—from access to exclusive resources and
networking opportunities to media exposure and
professional development support.

EXCLUSIVE FOR TRADE DAY ATTENDEES:

All visitors can access 10% off Guild of Beer Sommeliers
courses, plus a free one-to-one consultation on how to
get started.

Whether you're running a pub, training a team,
brewing beer, or looking to elevate your personal
credentials, this session is your gateway to becoming
one of the UK’s leading beer educators.

Don't miss it.
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The Jolly Boys Brewery opened up in the WX

(Wakefield Exchange) Hub in February this year. There
is also a Bar in the WX with 4 handpumps . The Brewery
and Bar were officially opened by Councillor Denise
Jeffery on the 9th June.

The brewery had been previously located in Barnsley.
It was established by 4 life long friends who's dream
came true in 2014. The 4 founder directors were:

Paul Kennedy, Ondrie Mann, Hywell Roberts and

Dave Whittaker. It wasn't until August 2016 that the
first brew, Gyle 1, was produced. Ondrie’s brother,

Paul Mann, was appointed as Head Brewer. Paul’s
experience as a qualified plumber was crucial in setting
up the plant. He knows his pipe work!

The brewery quickly set up a Brewery Tap in the
Arcade, Barnsley( which remains open) . The Jolly Boys
Bar, formerly at the bottom of North Street,Wakefield
will be remember by many CAMRA Members and other
Real Ale drinkers reading this article. Unfortunately, as
Ondrie recently stated, the Northgate Bar sadly closed
down in August 2022 as it'never recovered after losing
35% of it's customers due to changing work habits’
[post Covid]. The Brewery also opened up an outlet

for their Real Ales in 2023 at The Mallard, located on
Moorthorpe Railway Station, in the South East of the
Wakefield District.

Jolly Boys Brewery Opens in Wakefield

The Wakefield Brewery is a 10 Barrel Plant, which
restricts them to 3 brews a week and 40 Casks. Plans
are afoot to increase the capacity and to apply for a
licence to open up aTap inside the Brewery. Jolly Boys
Brewery is proud to state that they only use 4 basic
ingredients in their brewing process: Barley, Hops,

Malt and Water. They only use malt from the Thomas
Fawcett Maltsters in Castleford. Ondrie stating ‘the best
brewing malt in the country"

Jolly Boys concentrate on perfecting their 6 core beers,
with the occasional refinement. The 6 core beers are:
Jolly Bitter, Jolly Session Pale, Jolly Super Citra, Jolly
?PA, Barnsley Blonde and Jolly Porter. They are now
fully open for business and looking to get their beers
out into pubs, clubs and even restaurants within a 20
mile radius of the brewery.

A recent development has
been in setting up a light
hearted and entertaining
¥ Podcast, that ‘Tells their

| Story" QR Code below.

Welcome back and all the
very best to all at Jolly
Boys from all at Wakefield
CAMRA. We all look
forward in joining you on
your next stage of your

§ journey by drinking your
Real Ales in your own and
many other pubs and
establishments.

David Oates,
Wakefield CAMRA
Jolly Boys Brewery
Liaison Officer(BLO)
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Brewery News

Lost Cause, Castleford

They have 4 new beers out in
June.

Little Book of Calm (4.2%) is
a New Zealand hopped hazy
pale (keg & can)

Crowding my Icebox (5.2%)
West Coast IPA which is our
first gluten free beer!

Jumbo Jumbo Pop (6.4%) New
England IPA

Lorra (3.8%) our first beer fully in cask is a New Zealand
and US hopped pale ale.

The upcoming tap room dates are:

July 25th 15:00 - 21:00 & 26th 13:00 - 21:00
August 29th 15:00 - 21:00 & 30th 13:00 - 21:00
September 26th 15:00 - 21:00 & 27th 13:00 - 21:00

Fernandes, Wakefield

— —

Beers coming soon are:

SUPER BRIAN: a 5.5% Citra & Azacca hopped strong
pale.

WINSTON: a 4.1% Cascade & Centennial hopped pale.

SWIFT NICK NEVISON: a 4.1% Fuggles & Cascade
hopped golden brown.

ROCKETSHIP: a 4.1% Challenger, Summit & Citra
hopped pale.
Tigertops, Wakefield

Congratulations to Barry for winning Beer of the
Festival with Edwardian Porter at the SPBW festival
held in London at the end of May.

The event was held at the Musical Museum in
Brentford with all beers served from wooden casks.

Jennings Brewery Returns!

Well done to the team in Cockermouth Cumbria
who are now brewing once again. After closure by
Carlsberg the brewery is now independent again.

Looking forward to trying the Bitter once again!
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Ossett Brewery Rebrand

s . '.. -
The brewery refreshed it’s entire core range in May with
new pumpclips, beers and changes to existing beers.

A new beer is Barghest, a 4.3%
-_—
= stout.

Named after the legendary beast
said to haunt the Yorkshire moors,
it's a smooth, dark pour with bold
. : = . flavours of coffee, chocolate and
BARGHEST [N

WO e i i

Changes to existing beers are as
follows

Ossett Blonde is the new name for Yorkshire Blonde
Excelsius has dropped from 5.2% to 5.0% ABV
Butterley has dropped from 3.8% to 3.4% ABV

Ossett say “Our heart still belongs to cask. But we're
also embracing the momentum that’s been building
over the years - new drinkers, new formats, and a fresh
take on who we are. This isn't a rebrand for the sake of
it. It's a clear, confident step forward: modernising our
identity while staying true to our values and the people
who've supported us from the start.”

New Rat Range Launched

There is a new Ossett branded rat range now available
in cans to buy. The 440ml cans joing White Rar are:

King Rat - A Hazy 7.4% Hazy IPA loaded with Citra,
Galaxy and Topaz Hops.

Hell Rat - A refreshing 4% Helles style lager brewed
with extra pale malt.

Lab Rat - A juicy sessionable 4.5% sour with notes of
sweet limes and an irresistible biscuit base.

Fat Rat - A decadent 8% dessert stout loaded with
hazelnut, chocolate and marshmallow.



Chin Chin Brewery - South Kirkby Beer Festival

On June 20th and 21st, South Kirkby and Moorthorpe
Town Council held a beer festival at The Grove, South
Kirkby, in aid of Andy’s Man Club, With Women and the
Pinderfields Stroke Unit.

The Grove is an excellent venue for a beer festival with
very welcome air conditioning for what turned to be
yet another of those hottest weekends on record. Our
very own David Currie of Chin Chin Brewery was in
charge of sourcing the ales and he had selected 20
excellent ones, all from Yorkshire and including some
from breweries in our branch area, Five Towns, Jolly
Boys and of course Chin Chin brewed about half a mile
from the venue. Trade built steadily over the two days
and a great community spirit was in evidence. There
was a varied programme of entertainment as well.

All the casks were sponsored, helping ensure that a
decent sum of money would be raised for the three
charities. If there’s a repeat next year it's definitely well
worth the effort as the venue is served by the 496 bus
and Moorthorpe Station is not far away.

Colin Williams

Wakefield Branch Contacts

CHAIRMAN MAGAZINE, WEBSITE,
EVENTS/SOCIAL TREASURER
SECRETARY Mark Gibson
Mark Goodair 0745 0272680
01924 272244, 07908 otok@wakefield.camra.
553206 org.uk
markgoodair@gmail.com 1o\ o i SECRETARY
LOCALE COORDINATOR Colin Williams
PUBS OFFICER colinwilliams62@gmail.
Scott Nightingale com

gingerbeerking@hotmail. Russell Gaunt

com russ32ell@hotmail.com
NBSS COORDINATOR
Dave Jones COMMITTEE MEMBER
wakeybeerscores@gmail. David Oates, Chris Davis
com wakefield.camra.org.uk

It's your magazine
Pub food reviews, beer poems and anecdotes, or
stories about local pubs are welcomed.

We depend on advertising
B/W: £35 %4 page, £50 2 page, £70 full page
COLOUR: £50 4 page, £70 V2 page, £100 full page
(10% discount for 4 editions)
No copy? We can create basic artwork for you, included
in the charge. Contact the editor.

If you need a change to your current advert or want
an advert, please contact me!

Deadline for all advertising and feature copy
for Issue 97 is October 1st 2025
Thank you for putting up with us!
Thanks to the following establishments for allowing
the Branch to hold meetings recently:
Calder Vale, Horbury
Junction, Castleford
Hark To Mopsey, Normanton

West Yorkshire Trading Standards : 0113 2530241
Citizens Advice Consumer Service on 03454 04 05 06
www.wyjs.org.uk/tradingstandards
or dutyofficer@wyjs.org.uk
If you have a concern about any aspect of hygiene in a

Wakefield District pub,
ring Food & Consumer Safety on 0345 8 506 506.

Published by the Committee of the Wakefield Branch of
the Campaign for Real Ale Ltd.
Views expressed herein are not necessarily the views of
the Campaign. or the Branch itself. © 2025

Editor: Mark Gibson OX

Email : otok@wakefield.camra.org.uk
Tel : 07450272680
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