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CAMRA has revealed that there are now 570 small
and regional brewers in the UK compared to only
440 in 2002 when Small Breweries’ Relief was
introduced. There is now greater choice than gt an
time since CAMRA was founded in 1971.

Small Breweries’ Relief means small brewers
pay reduced tax [in the form of Excise Duty] on the
beer that they produce. Under the current system
all brewers producing less than 60,000 hectoligres
year benefit.

Liberal Democrat MP Greg Mulholland (Leeds
North West) has tabled a parliamentary motion
backing Small Breweries’ Relief, and is calling for
the threshold to be extended up to 200,000
hectolitres so that even more brewers can benefit.

CAMRA Chief Executive Mike Benner said:
“Small Breweries’ Relief has helped create renewed
interest in real ale, and this can only be goodshew
for all those who care about real ale. Over 130
more small real ale brewers is fantastic news to ou
80,000 members and all fans of real ale.

“It is a sad fact that over 80% of the beer drunk
in the UK is produced by four global brewers.
Small Breweries’ Relief is crucial in helping
Britain’'s small and regional brewers compete
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against the huge economic muscle of the global
brewers. Small Breweries’ Relief should be
extended to the 200,000 hectoliters to help support
more of Britain’s independent brewers.

“Thirteen EU countries provide tax relief for
small breweries producing up to 200,000 hectolitres
annually and CAMRA is urging Britain to follow
the lead of other beer loving nations such as
Germany.”

Up to 28" April 37 MPs from all parties had
signed Early Day Motion 1955 calling for Small
Breweries’ Relief to be extended.

Greg Mulholland MP said: “The relief for small
breweries is of course welcome. It has helped
micro-breweries produce many excellent brews
including some local to me.

“However there are small independent
breweries that do not currently quality for such
relief. It is time they were given the same suppor
levels to allow all small breweries to flourish.

“There is currently a perverse disincentive to be
successful.  We should not be holding these
independent brewers back in this way.”



Examples of some breweries that could benefit
from an extension of Small Breweries Relief:

Black Sheep Brains
Butcombe Caledonian
Camerons Everards
Hardys & Hansons Harveys

Holts Hop Back
Hydes Lees

Ringwood Timothy Taylors
Wadworth

Source: CAMRA H.Q., 25.4.06

CLOSING DATE FOR
CONTRIBUTIONS

Please note that the closing date for receigx of
articles for the Autumn ‘Alesman’ i§" August
2006 Please send to Fred Baker, 187 Parkv:l(\)lod
Street, KEIGHLEY, West Yorkshire BD21 4N

or e-mail to fred_baker50@hotmail.com.

TURKEY BEER FESTIVAL

Harry Brisland would like to thank all who attended
his beer festival at the Turkey over the MayDay
Bank Holiday. Between £800 and £900 was raised.



Timothy Taylor Day, Sunday
6th August 2006

Once again fans of Timothy Taylor's ales are
invited to attend a tour of the company’'s tied
houses in Keighley. This years ’'event’ coincides
with the 180" anniversary of Timothy Taylor's
birth, the firm's founder.

Timothy Taylor & Co., Ltd., is Yorkshire's only
totally independent family brewery established
during the Reign of Queen Victoria still brewing
independently. In recent times a number of long
established family brewers have closed.

Hopefully Taylor's Ales will be brewed in
Keighley for many years to come but who knows
what the future will bring?

To mark the day a pub crawl of Taylor's
Keighley tied houses by 'supporters’ will agairetak
place. There is a change of route for this year’'s
event as we will be starting off at the Volunteers.

Volunteers, Lawkholme Lane 12.45
Albert Hotel, Bridge Street 13.20
Brown Cow, Cross Leeds Street 13.55
Royal Oak, Damside 14.30
Friendly, Aireworth Street 15.05
The Vine, Hope Place 15.40
Globe Inn, Parkwood Street 16.15

Burlington Arms, Market Street  16.50
Boltmaker's Arms, East Parade 17.20

Timothy Taylor purchased the beerhouse (now
known as the Volunteers) in Lawkholme Lane and
the New Inn at Bocking during 1859. These were
his first two pubs.

In 1860 the Aireworth (later Airedale)
Volunteers were formed and Timothy was a
member of its ranks. The corps made their first
appearance in full uniform in January 1861. Being
a trained tailor by his father Richard Taylor in
Bingley, his birthplace, Timothy is said to have
made the uniforms for the men. A Bradford
Telegraph & Argus article from August 1933
described how “a firm known as Timothy Taylor’s
of School Lane, Keighley, had made uniforms of
light grey cloth, with red cuffs and collars and
black belts. The volunteers of that day also wore
grey shakos (hats) with a red ball on top”.

Upon Timothy removing to Keighley c1857 a
branch of Taylor & Son’s, tailors, drapers and
hatters, was set up in Low Street. Timothy
commenced brewing at Cook Lane in 1858 and
continued with the tailoring business until at teas
1861.

Malcolm Toft
Ed’s note: Strictly speaking this isn't a CAMRA
event but is certainly well worth supporting.



PUB OF THE SEASON

WHITE LION, CRAY

Pubs Of The Seasons come in many different
guises. The last two were bustling community
pubs, very popular with CAMRA members and
beer enthusiasts but also well-supported by a
regular local clientele. Our next Pub Of The
Season is very different. It has no community
support as such, being situated in a hamlet
consisting of only itself and one farm and, althoug
we local CAMRA members love to visit it, we
don't get there as much as we would like to.

Situated at the very top of Wharfedale, the
White Lion at Cray has always been one of our
favourites. When it went up for sale towards the
end of 2000, we prayed it would pass into good
hands. We need not have worried. In June 2001,
Kevin and Debbie Roe, looking for a change in
lifestyle, took over from Frank and Barbara Hardy,
who had run the pub for about 10 years. It was not
a good time to buy a pub in the Dales. Foot and
mouth disease had hit North Yorkshire the month
before and all the footpaths were closed so there
were very few tourists. To make matters worse,
during Kevin and Debbie’s first fortnight, the road
over the top to Aysgarth was also closed for
several days. The lowest point was when the pub
took only £6.80 in a whole day.

However, that was all a long time ago. As the
foot and mouth restrictions were lifted, Kevin and
Debbie’s patience and commitment to keeping the
pub pretty much as it had been paid off. The White
Lion is again a thriving little place, always warm
and friendly with a choice of well-kept cask beers
and a roaring fire. Some structural changes have
been made on the way but these have all been for
the good. A couple of years ago a new kitchen was
built, last year the cellar was refurbished and
earlier this year the bar was moved back a few feet
into what had been the old kitchen. This has made
the pub seem quite a bit larger without destroying
the ambience, maybe because the extra floor area is
flagged with stones recovered from elsewhere in
the building.

The new bar has the added advantage that there
is now enough space for an extra handpump.
Three regular beers are available: Copper Dragon

Scott’'s 1816 & Golden Pippin, and Taylor's
Golden Best. The other 2 pumps are used for guest
beers which come from a variety of sources:
Taylors, Moorhouses, Wensleydale and others.
Food is served lunch-time and evening and Bed
and Breakfast is available. The bedrooms have all
been upgraded over recent years and special 2 for
1, 3 for 2 and similar deals are available. The
whole pub is now no-smoking.

There are several good walks which take you to
the White Lion. One of our personal favourites is
the path up from Stubbing Bridge near
Hubberholme. During summer a couple of buses
pass the pub on a Sunday, but the rest of the week
the nearest bus service is at Buckden. If dridng
cycling the pub is on the Buckden to Aysgarth road
just over a mile from Buckden.

For more information about the pub see the
advert elsewhere in this magazine or visit the pub’
web-site at; http://www.whitelioncray.com

Richard & Tamsin Candeland
Ed’s note: The White Lion appears in CAMRA'’s
new ‘Good Pub Food Guide’

PUB OF THE SEASON, SUMME
2006, PRESENTATION ON
FRIDAY 30™ JUNE AT
APPROXIMATELY 8.30 P.M.
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Bar Stool Award 2006

Another successful Upstairs Downstairs beer felsjiva
at the Cricketers Arms on Coney Lane Keighky,
brought visitors from around the country and tdsis
from Canada and the USA. Held over 4 days ghis
small pub served 44 excellent beers from |36
different brewers, and a poll from the visitors sp
local award-winning brewer Timothy Taylor's bder
the best of the festival. Head brewer Peter Eetk
up the challenge to better second brejver
Andrew Leman’s attempt last year, and a cra(;‘lrng
4.5% beer, named Tiptoen (Andrew’s nicknanje),
went down a treat. This typical Taylor's beer ttzel
feel of a specialist micro-brewer with the flavaafr
coriander and when we asked an unusually tipht-
lipped Peter about it he replied "no comment".
JM




The ‘Alesman’ is produced quarterly for the Keighle Craven branch of CAMRA. Th
views expressed within are those of the assortedribators and are, therefore, not
necessarily those of the editor nor of the CamptogiReal Ale.




INN BRIEF

The Quarry House on Lees Moor above
Crossroads, closed on"™@3larch. The future of
the building is unknown.

We are awaiting news re the future of the
Crossroads Inn. According to the local press it is
under threat. Watch this space!

The new licensee at the Blue Bell, Kettlewell, is

‘Chalky’ White, who some may remember ran the

Buck, up the road in Buckden, several years ago.
The pub has recently been acquired by Copper
Dragon brewery.

The New Inn, Appletreewick, is about to go on the
market as we go to press. Licensee John Pitchers
has finally got permission to split the pub bustses
from the house and bike livery at the back. John
intends to stay on in the house and devote his full
time activities to running the livery when the pub
is sold.

The Willow Tree in Riddlesden changed hands in
the Spring and is now run by Stuart & Val

Blakeley, who used to run the Great Northern in

Ingrow. Stuart intends to retain the guest ale
policy.
Down the road at the Marquis of Granby

Theakston’s Mild has replaced Websters Green
Label.

The OId Station in Giggleswick is now a managed
Punch Taverns pub.

The Woolly Sheep, Skipton, changed hands in the
Spring. Trudy Pilmoor departed to run the Royal
Oak, Ripon, newly acquired by Timothy Taylor.
John Newsham (ex Ferrands Arms, Bingley) has
taken over.

The Brown Cow in Keighley went entirely non-
smoking on 1 March.

BREWERY BRIEF
Naylor's Brewery of Cross Hills has plans to
move. The need for more capacity than can be
provided next door to the Old White Bear has led
to an application to move to Midland Mills, also in
Cross Hills.



VITRIOL By Bar Humbug
FRESH AIR AT LAST!

As the deadline once more looms (nay, has already
theoretically passed), by now I'd normally be
hopping up and down gibbering, stamping my feet
as noisily as possible, kicking every passing cat
and generally working myself into a suitable rage
before putting pen to paper. However, a sudden
mysterious bout of partial and (I hope) non-
alcohol-related leglessness having made such
vitriolically inspiring antics inadvisable, | fedr
may end up saying some distressingly nice things
about people for a change. Oh well, here goes.

| know that CAMRA's official national policy
on the matter of smoking in pubs was to favour the
separate-rooms option, but personally I'm delighted
(along with, | suspect almost the entire local
branch membership) that Parliament has, with a
huge cross-party majority, voted to make all pubs
and clubs potentially fit places for healthy air-
breathers to assemble without having their health
ruined, their clothes set on fire, and their beer's
heady aromas of malt and hops totally obliterated
by the foul-smelling fumes produced by the
tobacco-addicted minority with its recklessly
wielded incendiary devices.

I'm also far from displeased that some pub
proprietors are already doing the decent thing and
giving their customers the smoke-free air they
deserve: the entire Market Town Taverns chain
(Narrow Boat, Bar T'at et al), some Wetherspoons,
Kevin & Debbie at the White Lion, and (with
Timothy Taylor's full support) Barry & Carol at the
Brown Cow, Keighley - though as a regular
customer since Barry & Carol's Day One |
sometimes wonder how long they can continue to
find room for all the new custom their clean-air
policy is attracting. Well done, say |, to all
involved in these enterprising establishments.

Another cause for celebration for all right-
thinking curmudgeons is that when the law takes
effect, pubs which allow their staff to indulge in
the filthy, loutish and already illegal practice of
smoking while serving customers are likely to face
heavy fines instead of just a mild talking-to by th
health & hygiene authorities.

Not so delightful - pretty abysmal, in fact - are
some of the excuses being put forward to try and
delay the implementation of the new Act. For

instance, some twerp of a licensee was recently
given space in a national Licensed Trade
publication to claim that the ban will lead to
increased aggro when customers try and light up
and have to be told they can't. What a load of
epithet deleted! More serious, the editor of the
publication concerned, who should know better,
has supported calls for a full year's grace afier t
official implementation date to allow licensees to
"come to terms" (I think that's the expression she
used) with the smoking ban. What is there to come
to terms with? Which of the words "no" and
"smoking" does she think licensees will be unable
to understand? If the more far-sighted among pub
owners and licensees can efficiently and
successfully introduce a smoking ban long before
they're compelled to do so, why should there be a
problem for the rest once they have the full weight
of the new law behind them?

The real reason for such pathetic delaying
tactics, one might reasonably imagine, is that much
of this whingeing and scaremongering is being
orchestrated by the tobacco industry and/or its
puppets: the sort of people who are either hopeless
slaves to the weed themselves or who make a
killing (literally) out of peddling it to the weak-
willed and gullible. The sort of people who form
themselves into high-sounding organisations with
environment-friendly names like "FOREST', and
who seem to see no absurdity in ranting about
"human rights" and then blowing clouds of lethal
smoke in your face.

There. I've done it. An article full of praise for
those people who are doing a good job, and
perhaps just the merest hint of mild admonishment
for those who ought to try harder or to stop trying
forthwith. And it hardly hurt at all. By the next
issue, however, | hope Il be back in less

sycophantic form.
Ban Hombusy, 1 Moy 2006

SUBSCRIPTIONS

To take out a subscription ftwo years €ight
issues) to ‘Alesman’ simply send a cheque
£5 made payable to ‘Keighley & Crav
CAMRA’ to Helga Lockwood, 2 St. Luke’
Terrace, EAST MORTON, West Yorkshi{

for
BN

vJ

BD20 5RX. Please mark the enveldqpe
‘SUBSCRIPTION’. Each issue will be sent jas
soon after publication as possible.




NUTS IN NOTTINGHAM!

How good are you at inventing an amusing caption?
If you can think of original captions to attributie
either of the gents with their mouths open in the
following photograph then why not send it/them in?
Exactly what was actually said is not clear (thasw
taken on our ‘On Tour trip around Nottingham
pubs in April). The winner to get a prize of some
sort, to be decided.

Please send to the Editor, 187 Parkwood Street,
KEIGHLEY, West Yorkshire BD21 4NW by "5
August.



CIDER AT ITS BEST -
WINNERS OF THE
NATIONAL CIDER AND
PERRY CHAMPIONSHIPS
2006

The Campaign for Real Ale (CAMRA) has
announced the winners of its search for the best re
cider and perry in the UK.

The winners are:

Cider: Hecks Kingston Black - Somerset

Perry: Seidr Dai - Cardiff

Gillian Williams, CAMRA'’s Director of Cider and
Perry campaigning said: “Commercial ciders are
enjoying something of a boom at the moment
thanks to lavish advertising, but it should not be
forgotten that exceptionally high quality real aide
is still being made all over the UK. Just squetbee
juice out of the fruit and leave to ferment natiyral

At its best it is a wonderful drink allowing theu&
fruit flavour to come through to the full.

“Nowhere is this more evident than in the high
guality premium products that have won this year’'s
competition. CAMRA is delighted that consumers
will be rewarded with a cider and a perry which are
testament to the skill, experience and craftsmanshi
of their producers.”

Judging of more than 120 real ciders and perries
took place at the Reading Beer and Cider festival
over the course of the May Day bank holiday
weekend.

Judges described the overall winning cider,
Hecks Kingston Black, as having a “ripe fruity
aroma matured in oak casks providing a complex
rich experience. This cider lingers on the tongue
and makes it burst into flower.”

On being told that his Kingston Black cider had
won gold, Andrew Hecks of Hecks Farmhouse
Cider said: “It's marvellous, we had no idea we
were likely to win. | would like to thank the falwyi
and all our customers for their help over the yéars

The Hecks family has been producing cider
since 1840 and has been established as cider
producers in Street for 110 years. Their winning
cider is made using Kingston Black apples grown
locally in their own orchards.

The gold award winning perry, Seidr Dai, was
described as having a “Very pleasant, fruity, earth

aroma. A mellow, delicately balanced perry which
is slightly sweet. This is a very drinkable, mosé-i
perry which would complement many types of
food.”

Dave Mathews of Seidr Dai was also overjoyed
on being told that his perry had won, and said: “I
thought | would spend the rest of my life chasing
this award and | can’t believe it has happened. |
would like to thank all the people who help us make
our cider and perry.”

Seidr Dai is a newer producer based in Wales,
where cider is seeing a revival with the assistarice
the Welsh Perry and Cider Society of which Dave
Mathews is Chairman. Seidr Dai, which was
founded 6 years ago, specialises in the production
of perries and ciders from fruit grown in Wales.
The winning perry uses a pear called Hellens Early
which is grown in local orchards.

CAMRA are also pleased to announce that the
national bottled cider champion is Steve Hughes of
Llandegla, Wrexham, North Wales for his Rosie’s
Triple “D” cider

Note:

CAMRA'’s definition of real cider and pemCider

is made from apples and perry from perry pears.
Both are long-established traditional drinks which

are produced naturally and are neither carbonated
nor pasteurised.

FULL RESULTS

CIDER

GOLD - Hecks Kingston Black (Street, Somerset)
Tel: 01458 442367

SILVER — Harechurch Dry (Drybrook,
Gloucestershire) Tel: 01594 541738

BRONZE — Dening’s Medium (Near Yeovil,
Somerset) Tel: 01935 421389

PERRY

GOLD - Seidr Dai (Cardiff) Tel: 029 2075 8193
SILVER — Ross on Wye (Broom Farm) (Peterstow,
Hereford) Tel: 07841 839991

BRONZE —Mr Whiteheads (Newton Valence,
Hampshire) Tel: 01420 588433

BOTTLED CIDER
WINNER - Steve Hughes (Llandegla, Wrexham,
North Wales) Tel: 01978 790222




The day we went to ...
Nottingham

The day broke at a crisp temperature beneath a
cloudless sky, a portent of a fine (in more waymnth
one) day to come. The travelling hordes mustered
at Leeds station having made their way utilising a
variety of public transport options. Anecdotes of

whilst others were able to choose from an extensive
list. The initial absence of other customers esbl
the thirstier members to purchase a second beer
without undue delay, and some even had time for a
cursory review of the brewery, the viewing gantry
for which doubled as the entrance to the lavateries
prompting unfunny remarks about ease of recycling.
Onwards then to the first scheduled stop, the
Olde Trip to Jerusalem, but not before our leader

delays and cancellations exchanged, consensus washad eschewed the use of a pelican crossing to get

reached on the appropriate platform from which to
begin our journey, and so off we did trot.

The branch’s Social Secretary was among our
number, but she was taking a well-earned break
from trip organisation. Instead, we were in the
hands of a specialist tour leader who, as well as
being something of a train buff, also claimed to
have lived in Nottingham all of his life, except fo
the last six years and a spell at university. Our
leader unerringly led us to the optimum spot on a
crowded platform from which to secure, for our
throng, the requisite number of unreserved seats at
adjacent tables. However, the crown of apparent
omniscience was soon to slip (see below).

Some of our number needed to buy tickets when
we changed trains at Sheffield, while others were
able to undertake a small wander. Your
correspondent established that Sheffield statiah ha
nothing to offer that you would want to drink. The
pleasant journey to Nottingham was interrupted

only by a strange grumbling noise, which,
investigation revealed, was our tour leader
brandishing his liquid purchase - a two-pint

container of milk. He had planned to ‘line his
stomach’ with a pint of milk, but Messrs Marks &
Spencer (or was it Whistlestop?) would only purvey
the larger quantity. He failed to persuade anisf
companions to share his germs, and we can only
conclude that he commenced his beer consumption
with a double-lined stomach.

Having arrived at Nottingham a few minutes
early, our only concern was whether we would find
a hostelry open at such an early hour; we need not
have feared. On our way to the first establishment
on our revised itinerary (the two versions held a
superficially similar appearance and this had been
quite sufficient to baffle your easily-confused
correspondent), we stumbled upon tkellows,
Morton & Clayton which was open A departure
from our itinerary, already! The intrepid opted fo
the house bitter, which is brewed on the premises,

his flock across the traffic that seemed to have
merged from several freeways. The route taken had
the effect of stringing out the party due to diifigr
levels of enthusiasm and aptitude for jay-walking.
As a result, our leader and your correspondent were
able to arrive at the bar before the others.

Prompt service at the first counter, sporting four
handpulls, enabled your correspondent to move
away from the bar before the others had been
served. A short perambulation revealed further
beers being served around the corner and a notice
announcing a 20p a pint discount on Hardy &
Hanson’s beers for CAMRA members (I wonder if
Timothy Taylor might consider a similar scheme?).
You can imagine the glee on the faces of the
stragglers when informed, before they had paid, of
this discount. | am afraid to report that, in some
cases, the glee seemed even greater when it
transpired that a retrospective discount was not
available to those who had blazed the trail to the
hostelry.

There then arose a discussion about one of the
pub’s tourist attractions — a Cursed Galleon tloat n
one has dared clean for centuries as those who had
done so previously had met untimely ends. Our
leader had a different recollection of the curio’s
location to that of the teetotal barman; the
assembled horde had no problem in finding the
employee’s version the more credible, and hastily
moved the party away lest the disputants come to
blows.

Our sojourn in an ancient upstairs room was
sufficient for many to sample more than one ale,
with your correspondent finding the Hardy &
Hanson’s Cursed Galleon Ale to be his favourite of
the entire trip.

An uphill walk led the party to thBell, soon to
be crowned as the local Pub-of-the-Year. This
establishment has three contrasting rooms and a
wide range of Ales. We chose the most airy of
these, not least as some of our number were seeking



to take on solids at this juncture. Whilst the rbee
service was not to be faulted, the time elapsed
between ordering and delivery of food was found to
vary, with some of our number only receiving their
sustenance as others were completing theirs. This
threatened to compromise adherence to the
timetable, which had hitherto been metronomic in
its precision, but one need not have worried. €hos
presented with their food last devoured the farth wi
an alacrity that suggested they had not seen aesqua
meal in months, and we departed on time.

Next up was a trip on the new-fangled trams
which run North from the stations, and the
acquisition of a ‘Kangaroo’ ticket which enables th

handpumps in its different bars. ‘Why on earth are
the rugby team moving?’ You might ask!

With our leader staying overnight with friends,
the leaderless flock departed for Beeston station,
losing our webmaster on the way. He had got
talking to some locals, but appeared with two
minutes to spare at the station. However, he had
gone to the wrong platform. Informed mockingly
of his mistake, he made impressive speed to the
other platform, giving the lie to the allegatiorath
the youth of today have ruined their fithess by
spending inordinate amounts of time at their
computers.

The Vat and Fiddle played host to our final

user to hop on trams, buses and some trains all day drinks, after a farcical wander around Nottingham

without limit. Our first stop was theion which

also had a good range of ales. This stop waglliste
as ‘optional’, but everyone exercised their option.
The pub had held a beer festival on the previous
weekend, to celebrate St George’s Day, and some
of the beers were still available, the casks having
benefited from cooling blankets. Your
correspondent, however, was able to satisfy himself
from the range at the bar.

The Horse and Groom at New Basford, was
only a short walk away, and this was our next port-
of-call. Your correspondent was hurrying by now,
as he planned to desert the rabble for the rugby
ground. However, there was still time for a
conversation with a local who wished to eulogise
the Keighley & Worth Valley Railway! Is there no
limit to the fame of that august body?

The main phalanx was now due to head to the
Fox and Crown, Basford, the brewery tap of
Alcazar, and then on to tH®lough, at Radford, the
brewery tap for Nottingham Brewery. Your
correspondent made his way to Ireland Avenue, for
the final game of rugby union at the ground before
the developers move in (The fabulous Otley
overcame their hosts 26-22, since you ask). N rea
ale to be found in the clubhouse here, but those
thoughtful chaps at Nottingham brewery had
provided a beer tent and several casks of Rock Ale
There can be few finer experiences than watching a
high quality sporting event in glorious weatherhwit
some proper ale in your hand!

The party then wended its weary way to the
excellentVictoria Hotel, in Beeston, not a stone’s
throw from the rugby ground. This jewel, the
outgoing local Pub-of-the-Year had numerous

station trying to find the correct exit, and themwas
homewards.
The Wonky Walker

Thanks for putting up with us!
The following three venues let Keighley &
Craven CAMRA stage monthly branch meetillgs
in the Spring:
New Inn, Cononley - March
Broughton Road Bowling Club, Skipton - Aprgl
Black Bull, Sutton - May
Thanks to everybody involved at each pub/clup.




MEET THE BREWER

Interview with lan Cowling at The Old Bear
Brewery by Lynda Smith.

lan Cowling is the owner/head brewer at the Old
Bear Brewery, Pitt Street, Keighley. The brewery
was previously situated at the Old White Bear,
Crosshills.  Brewing at the Keighley address
commenced on January"28005.

How did you start brewing?
It all started in 1984 with homebrew kits.

What was your previous background?
| was a Design Engineer.

When did you take over the brewery?
1°' July 2004 (this was then at The Old White
Bear, Crosshills).

Who taught you to brew commercially?
Through my previous job delivering to Trough
Brewery | started helping them on Saturdays.

Who and what are your main influences?
During the 80’s | would travel to find Taylor's
Ram Tam. Also spent many a happy time
drinking Goose Eye beers when they had the
mill at Goose Eye.Keighley beers are a big
influence.

How often do you brew?
Two or three times a week.

What are your ambitions and aspirations for the
brewery?

A bigger brewing capacity and to hand over a
successful business to my children.

Where do your recipes come from?
In house trials using the one-barrel plant, this is
the reason we have so many specials.

What is the brew length?
10 barrels.

Is your water source treated?
Yes.

Where do you source your raw materials?
The malt from Fawcett's and whole hops from
Hereford.

Whose beers do you drink, apart from your own?
Timothy Taylor's, Goose Eye and nearer home
Sam Smiths.

What is your dream beer?
Hibernator!

How do you relax away from the brewery?
Relax is almost an unknown word but | enjoy
drinking with family and friends. During the
summer Barbecuing and caravanning.

What is your favourite pub?
It was the Hill Inn!

What is your favourite restaurant?
Korks in Otley and they occasionally sell Old
Bear Original.

What is your favourite food, particularly to eat
with beer?

| tend to have beer before and after a meal and
drink wine with the meal.

What do you think about the new licensing law?
It's very good, been needed for a long time.

What is your opinion on the abolition of the beer
orders?

| feel it had no real effect as the door had
already been closed. In the last two or three
years there has been a real resurgence of real
ale so what imieeded now is freedom for pub
landlords.



NEW GUIDE TO
GERMANY LAUNCHED!

CAMRA, the Campaign for Real Ale, has launched
the ‘Good Beer Guide Germany’, the ideal
companion for the discerning beer drinker who is
visiting this year's World Cup or for the beer
enthusiast that regularly visits the host nation.

This groundbreaking guide, which has taken
four years of preparation, is the first ever
comprehensive book to finding and enjoying good
beer in Germany, from Cologne to Munich and
Berlin to Bamberg.

Despite Wayne Rooney’s injury, England still
stand a fantastic chance of going all the way & th
final on 9" July and the guide will cover all of the
cities that our national team will play in.

In the first phase of the World Cup, England
will play in Frankfurt, Nuremberg and Cologne.
Here is a selection of pubs for visitors to try on
England’s route.

Frankfurt

Doctor Flotte, Grafstrasse 87, 60487 Franfurt-
Bickenheim (www.doctor-flotte.com)

Traditional Frankfurt pub with seating for 70,
rustic and comfortable. Very centrally located at
the uni, in an attractive turn-of-the-century house
next to Bockenheimer Warte, a medieval tower,
Known as ‘Frankfurt’'s last great pub’, it was
recently renovated by the new owners in traditional
style. Local food plus schnitzel and steaks are on
the menu. Beer comes from a number of breweries
in both draught and bottled varieties.

Nuremberg

Lederer Kulturbrauerei, Sielstrasse 12, 90429
Nurnberg-Gostenhof (www.|-kb.de)

Next door to the former brewery, this pub is a
shrine to all things Lederer with a steam engine
and four brewing copper the most notable of
countless artifacts. All beer is brewed in Furth.

Cologne

Malzmuhle, Heumarkt 6, 50667 Koln-
Nurd/Altstadt (www.muehlen-koelsche.de)

One of the most popular pubs in Cologne, the Malt
Mill counted Bill Clinton among its guests. You

enter through one of two revolving doors, the left

one leading to the main bar/restaurant, the right
leads to more of a drinkers den. The Sclanke is at
the head of these two rooms. Wood panelling

abounds — very little appears to have changed in
the last 50 years. Always busy.

If England progress further then they will play in
either Stuttgart or Munich and eventually make the
final in Berlin. The guide covers all of thesaeast

Author Steve Thomas has devoted four years to
building up an intimate knowledge of more than
1,250 breweries, around 2000 pubs and 7,500 beers
from all four corners of Germany.

Steve said: “This book is the result of my own
exhaustive research into Germany and its beers that
began as a simple hobby. As time went by the
amount of data | amassed continued to increase
inexorably and | realised that fellow fans of
Germany and its brewing industry would find the
information extremely useful.

“When | began the book | had no idea the next
World Cup would be held in Germany, but any fan
of football who appreciates a pure beer of almost
unequalled quality will need a copy of this guide.”

The Good Beer Guide Germany features:

Guides to 12 Cities with details of the best places
to sample a variety of German beers with authentic
atmosphere, including Bamberg, Berlin,
Dusseldorf, Cologne, Munich and Stuttgart.

Details of ‘how to get there’ and ‘where to stay’.

The nearest railway station, train stop,
underground station and bus routes are given in
each case.

English-German dictionary particularly aimed at
the beer tourist.

Suitable for both frequent visitors and first-time
tourists.

Good Beer Guide Germany is available from all
good book shops or direct from CAMRA priced
£16.99. Call 01727 867201 or visit
www.camra.org.uk/books.

Author Steve Thomas is a German Beer
enthusiast who lives in Cardiff. Along with
German beer his main hobbies include rugby and a
passion for British real ale.



KEIGHLEY BEER,
CIDER AND PERRY
FESTIVAL 2006

Plans are well under way for this year's Beer,
Cider and Perry Festival at Victoria Hall,
Keighley which will take place at the end of
September again. This year we will have a range
of over 80 real ales (including a few festival
specials), and more Cider and Perry than we have
had for many years. Foreign Bottled Beers will
again come from Germany, Czech Republic and
elsewhere (possibly USA) and will include some
Belgian fruit beers. On Friday afternoon we will
be announcing the results of a blind tasting panel
conducted that lunchtime. Friday evening’s
entertainment will come from the Bradford
University Jazz band, Saturday afternoon from
Hall Royd Brass band and Saturday evening we
welcome for the first time Rakish Paddy, a folk
band with an ever so slight Irish theme. There
will be hot and cold food available and the usual
free entry if you come early on Thursday or
Friday. The free bus to and from the railway
station will be operating again provided by
Keighley Community Transport.

This year's dates and times are Thursday 28
September (5pm — 11pm), Friday™@llam —

11pm) and Saturday 3@llam — 11pm). Entry
charge is £2 after 6pm Thursday, £3 after 6pm
Friday and £3 all day Saturday. Free entry to
CAMRA members at all times. We do not sell
tickets — just turn up. The hall is big enough not
to cause queuing!
Andy Moore
Festival Organiser

EaS-Word 15: SOLUTION AND

WINNER

ACROSS: 1 SARAH HUGHES DARK,

8 TAKE A WALK, 10 WRYNOSE, 11 RED,

12 ON THE, 13 SANDERS, 15 MILD SIDE,
17 NUT BROWN, 20 REGALIA, 21 TRAIN,

23 SEE, 24 DWINDLE, 26 WHITE BEAR,

28 MONDAY NIGHT MILD.

DOWN: 2 RUBY, 3 HANOVER, 4 UTTERS,

5 HIKED, 6 SPA, 7 AVAST, 9 KEEPERS ALE,
10 WISTANSTOW, 12 OLD, 14 NEAT,

15 MAN, 16 IDOL, 18 RUN, 19 AGAINST,

20 RED RAG, 22 AVIAN, 23 STEIN, 25 DEWI,
27 ETA.

EaS-Word 15 attracted 9 correct entries, from Blyth
Halifax, York, Wilsden and others from within our
branch area. The winner, drawn by Dave (of
Waterloo Sunset fame) of the Old White Bear, Cross
Hills, is Gerald Smith of Blyth. See EaS-Word 16 o
p. 18.
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ACROSS
1,3  Popular pub closed by new owner. A queer
story? Huh! Appalling? (3,6,5)
1,8,9,10. Recollection of nice worthy halt, i.€'s'l
won another award!" (3,5,4,4)
1,29. Ancient city has little time for what
Freeminer bottle conditioned ale is

sold as in
Morrison's. (3,4)
1,20D. 1,29. (3,5)
14. Son of a Bitch, maybe: big and strong. (5)
16. Having taken Vermouth back, beer from
Hawkshead maybe is no longer in good
condition. (5)
17. Proverbial 'ull-'alifax connection in
sponsor's place. (6)
18. 21,9 may be widely known so female
supporters go away. (5,3)
20. North Eastern brewery gets on after Poles
leave, forming this republic. (8)
21,29. Beer from Keighley long ago beset by Lees
Mild in superlative form? (6,4)
24. Imperial Russian order from this country prifyaais stocked exclusively. (5)
25.  Producer of Beamish Light by blending ales, tf2g®)
26. Early stage of the brew in Black Sheep placenwherning has gone. (4)
29. See 1,29 or 21,29.
30.  Type of brewery using agronomic rotation to s@xient. (5)
31. East Lancs beer old blond wag brewed. (7,4)
32. Bedfordshire beer to be used in emergencies? (3)
DOWN
1. Lancashire brewer losing direction somewherepimen Swaledale. (7)
2. Ale: sip it, Ma; hum silly wedding songs. (13)
4. Pewter and brass, say, in Scottish brewing tavadbtessly meeting Younger's extremes. (6)
5, 20. To a dairyman, would this Yorkshire beer sesmare as a hen's tooth? (8,5)
6. One of Frodo's foes knocking back half of Crofty
7. Snake's head sinks to bottom in Bedfordshire. l§8gr
11. The essence of "Happy Hours" creed: sup cidetkanly! (7,6)
12.  Product used by Yates: every bit of it! (5)
13.  Almost energetic former runner’s brewery. (8)
15.  Ales range without end, somehow, in e Vinci Codeguest's objective. (8)
19. A hangover, maybe, associated with The Bea#} (4,
20. See 1A or 5D.
22.  Change of head for Knowle Spring Brewery in Grddls venture. (7)
23.  Seasonal Harrogate beer resulting from secaedgeane of chance. (6)
27. Bit of bother in returning a Vodaphone call. (3)
28.  Brain of 2001, always just ahead of IBM, in le@dposition in Badger's company. (3)

The EaS-Word's prize is a brewery T-shirt. Plessed entriegwith preferred size) by 5"
August 2006to Fred Baker, 187 Parkwood Street, KEIGHLEY, W¥stkshire BD21 4NW.




Tue Jun 6: Branch meeting at Willow Tree, Riddlesdgarting at 8.00 P.M.

Tue Jun 13: Minibus trip to Malhamdale pubs. Musheaves Oxenhope at 6.15 P.M.

Sat Jun 24: CAMRAmble from Brighouse to Sowerbyaiii from Keighley to Bradford at 7.45 A.Mhen
Bradford to Brighouse at 8.45 A.M.

Tue Jun 27: Evening CAMRAmMble. Details TBA.

Fri Jun 30: ‘Pub Of The Season, Summer 2006’ ptatien at the White Lion, Cray. Minibus leaves @y at
6.20 P.M.

Tue Jul 4: Branch meeting at King’s Arms, Silsd&ayting at 8.00 P.M.

Thu Jul 6: Trip to Thwaites Brewery. Details TBA.

Sat Jul 8: Bowls match at Broughton Road BowlingkCkstarting approx. 12 noon.

Fri — Sat Jul 22 - 23: Camping weekend near Haktidni Northumberland.

Sat Jul 29: Trip to Bowland Brewery near Clitherdéinibus TBA.

Tue Aug 8: Branch meeting at Bronté Hotel, Leesyét#h, starting at 8.00 P.M.

BRANCH EVENTS ARE POSTED AT THE BREWERY ARMS AND OBKETERS (IN KEIGHLEY), OLD
WHITE BEAR, CROSS HILLS, ELM TREE, EMBSAY, AND THEARROW BOAT, SKIPTON. THEY
ARE ALSO SENT TO THE NEW INN, APPLETREEWICK, AND THLISTER ARMS, MALHAM.
BRANCH CONTACT IS GRAHAM CUNDALL, PHONE 01756 796760R E-MAIL
contact@keighleyandcravencamra.org.uk Website: weighleyandcravencamra.org.uk.

Alesman is published by Keighley & Craven branchhef Campaign for Real Ale (CAMRA). Editorial team
Fred Baker (editor) and David Boyle. Printed byimt, Keighley.



