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We pride ourselves on keeping a
good cellar and serving
traditional home cooked food.

We have a crackling open fire to
warm you in winter and an
exceptional front located beer gar-
den with canopy & heaters
for summer days and nights

(plus car parking)

Several times winner of Dalton ale
tasters award and Dalton in Bloom
Accommodation on site - Self contained maisonette and holiday cottage

Close to local attractions such as The South Lakes Wild Animal Park,
Furness Abbey & Local walk ways.

10 The Green, Dalton-in-Furness, Cum-

bria, LA15 8LQ
Tel 01229 462553

1500AD historic building set in the an-
cient town of Furness, run by
father and son, Charlie and Paul,
for over 22 years

Charming 100 cover restaurant
upstairs, plus cosy downstairs
eating areas in the bar, serving
home cooked food
7 days a week 12 - 9pm
CAMRA recommended
traditional Inn, open for drink 7
days a week from noon - 11.30pm
serving 5 ever changing Real Ales

plus a wide range of lagers, wines

and soft drinks.
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CAMRA or CAMRA itself

Welcome to the Summer
2014 edition of the Furness
InnQuirer. For the first time
we have produced 36 pages
rather then the normal 32.
Long may this continue with
many thanks to both our new
and loyal advertisers, without
which there would be no
magazine at all.

Unfortunately I have to work
full time, including weekends,
so miss most of our wonderful
organised (thanks to Dave
Latham) trips. However
this edition has excellent
contributions from Dave
Stubbins (From the Chair and
the Ulverston Ale Trail), Ron
Smith (Cumbrian Legendary
Ales trip), Carl Hallows
(Dalton Ale Tasters report )
and the evergreen GA Purcell

Welcome to the InnQuirer

(A personal view of the future
of the pub).

For any non CAMRA
members the socials and trips
are reason enough to join so
check out the Diary on page
33 for what is coming up in
the next few months.

My favourite topic (if you
hadn't noticed) is Craft
Beer and I have included
two articles of interest with
somewhat diametrically
opposing views.

Finally, as ever, all articles,
comments, letters and
photographs most gratefully
received.

Cheers,

Gary Thompson
Editor
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Those of you who are avid regular
readers of this column (come on, there
must be some of you) will remember
that I expressed our delight that the
chancellor reduced the duty on a pint
of beer by a penny in the last budget.

I was taken to task by at least one reader who
invited me to find out which of our pubs had
immediately passed this on to consumers and
we had an interesting discussion on the point.
I have to point out that duty, whilst in itself
onerous, is by no means the only driver of the
price of a pint of beer and other costs such as
business rates, staffing costs, etc, all of which are
constantly rising, affect the costs of producing
and selling beer. I still maintain that the price
paid for a pint is lower than it would have been
had the previous policy in relation to taxation
been followed.

On the subject of the price of a pint, there is a
large discrepancy between various pubs across
our branch area and indeed nationally. One of
the major reasons for this is the price charged
by some pubcos and breweries to landlords who
are subject to a tie and are unable to obtain beer
at prices anything like close to the price available
to pubs free of tie. This has been a source of
concern to CAMRA for many years and we
have campaigned vigorously for something
to be done to address this. CAMRA would
like to see the beer tie abolished completely to
establish a level playing field for all pubs. We are
therefore delighted that the Government is now
introducing a Pubs Adjudicator to crack down
on inflated prices charged to publicans.

CAMRA is also campaigning to protect pubs
from closure and conversion for other uses and
has, in conjunction with the Local Government
Information Unit, produced a report calling
on all local Councils to become the last line
of defence for pubs. We will see over the next

few months what effect that has. In that vein I
was pleased to hear that the Red Lion, Lowick
Green has been bought from Robinsons and is
to be run as a free house.

I mentioned in the last issue that the Prince of
‘Wales, Foxfield was selected as Furness branch
pub of the year. I'm pleased to be able to report
that the pub has gone on to be Cumbria’s Pub
of the Year and will go forward to be judged
against the Pub of the Year from Lancashire
and that from the Isle of Man in the West
Pennines contest. The judging was very close
and I would like to recommend a visit to the
pubs from the other Cumbrian regions that were
of a very high standard- the George & Dragon,
Dent (Westmorland), the Fetherston Arms,
Kirkoswald (Solway) and the Brook House,
Boot (West Cumbria). The presentation to the
Prince of Wales will take place at Foxfield on
9th August.

This edition of the Innquirer contains details
of this year’s Ulverston Beer Festival to be
held again at the Coronation Hall at the
beginning of September. The format follows the
pattern established over several years, the only
significant change being that we are opening to
the public a couple of hours earlier on Thursday
4th September. We are planning to have 80
beers and 20 ciders and perries available for you
to try so please come and visit us. The event is
staffed entirely by CAMRA volunteers who give
their time freely and without whom the festival
cannot take place. We have a reputation as
a “friendly” festival and we are always on the
lookout for additional help whether in running
the festival itself or in setting up during the
previous three days or take down on the Sunday
morning. If you are interested and would like
more information please contact us.

An increasing number of pubs locally are
organising beer festivals, which is an encouraging
development. Many of these are having their
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THE ENGINE INN, STATION ROAD
CARK-IN-CARTMEL, GRANGE-
OVER-SANDS, 7 THE

ENGIH E

CUMBRIA. LA11 TNZ
Open all day, every day
Just 2 minutes walk from Cark Station
Chris and Karen welcome you to the Engine
Inn, situated on the edge of the Lake District
Mational Park, close to Morecambe Bay, with
guality food, drink and accommodation

LochAl?

Featuring up to 5 Guest Cask
Ales from Unsworth's Yard,
| Ulverston Brewing Company
and many more, both local &
national. We also have a wide
range of ciders including
Weston's Rosie's Pig.

Good home made food served daily in our bar and restaurant
Friday - Flame Grill Night, only £10 per person.

Monday to Saturday - 2 for £12 main courses - 12 to 2:30PM
Tenms and conditions apply

Furness CAMRA Pub of the Season winter 2011
CAMRA Good Beer Guide listed 2010, 2011, 2012, 2013 and 2014

Free

We are also now at the Crown,
(The Man Cave) Flookburgh
serving Robinson's Ales incl.
Dizzy Blonde, Cumbria Way
and seasonal ales. Find your
favourite sports incl. racing.uk
and @the races in Sky HD and
Sky 3D on big screens.

www.engineinn.co.uk 015395 58341 chris@engineinn.co.uk

first festival and introducing regular customers
to an increasing range of styles of beer not
normally served. It was particularly pleasing
to see Robinsons allow the Pig & Whistle in
Cartmel to hold a festival last weekend at which
a range of ales from golden ales to stouts and
India Pale Ales were available and maintained
in excellent condition throughout the weekend,
which is very difficult to do in an outside
location in warm weather. It is also good to see
Thwaites allowing the Anglers at Haverthwaite
to continue to hold their festival in August.

On the social side, visits to Fell brewery and
Cumbrian Legendary Ales have taken place
and hospitality was excellent in both cases. Our
next social trip will be to Bury and the East
Lancs Railway on 11th and 12th October. We
will be offering a package of events on both
days with an opportunity to attend on each

Tim Rimmer at Fell glvmg a tal‘

day or stay over and do both. Details will be
circulated to Furness branch members and
posted on our web site in the next few weeks.

aII Main Meals

Onder adink ac The San Conigon,
and geta | 5% off discomnt cant*
mrmwrwpq: i1, on all drinks
= vl For a prscanth, st e

THESUN CONISTON LA218

£ 015394 41248 | e info@@thesunconiston.com | wwwithesu

Ohir cxellent. trisals are
hﬁl'tlfmrz
whene pos "i’nhnhmr.am
ever chaning Speciab Board,

Pt andy from £2 Sﬁ:‘-
Mhmf-ﬂwl A e E50pp
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CAMRA Discounts

by Dave Stubbins - Furness Branch Chairman

Those of you who are CAMRA .
members will already be aware of the Current Discounts
extensive range of benefits available on
membership. Of these, probably the most
widely used are the 50p off a pint vouchers
issued by Wetherspoons.

The Kings Arms, Cartmel

The Royal Oak, Cartmel

However, we are aware that a number of The Engine Inn, Cark
pubs in our area offer discounts on beer and

accommodation so have put together a list of The Yewdale Hotel, Coniston
such establishments. Details will also be on our

web site - www.furness.camra.org.uk. The Tower Bank Arms, Near Sawrey

Discounts are available to CAMRA members
on production of their membership card.

This is of course in addition to the
Furness Railway in Barrow-in-Furness
Please accept our apologies if we have missed which, being a Wetherspoons pub,
you off our list and let us have the details which offers the discount of 50 pence off a
we will publish in the next issue and record on pint available in all Wetherspoons outlets.
our WhatPub database.

o . The Prince of Wales at Foxfield offers
In order for this list to be as complete as possible discounted accommodation to

we are asking all pubs that offer discounts to get CAMRA members.
in touch and let us know the discount offered,
whether or not you think we already know. Please respond to us at

The information we are seeking is- stubbins.dr@btinternet.com or
to the Furness web site at

*  The discount on a pint of real ale, whether furnesscamra@btinternet.com

% or in pence

_ +  The period during which this discount is I look forward to hearing from you.
Hardknott On-Trackis a whole new concept in Craft Beer Bars. We are Hardknott's Station Buildings, available (if not at all times) .
brewery tap. We mainly serve Hardimott beers, on draught, both cask and keg, Station Road, Many thanks, Dave Stubbins
and bottle. But that's not all. We also have guest beers. Not just any guest beers, Millom, Cumbria,
but beers that you are unlikely to find anywhere else in Cumbria, Beers that we LATA5AA.
think fit the description of Craft Beer (whatever the hell that actually is). And Tel- 01274 779309

then, its not just about beer. We have some good quality wine and interesting
spirits to augment our selection. Come down and see us on Millom Station, you
could l2ave with a whole new experience in Craft Beer.

beer@hardknott.com
www.hardknottontrack.com

Opening Times:
Thursday 6pm — 11pm
Friday 12 noon - 12 midnight
......0OnTrack Saturday 12 noon — 12 midnight
A WHOLE NEW CONCEPT IN CRAFT BEER BARS sunday Jpm — 10pm




CUMBRIAN [ EGENDARY ALES

LOWESWATER

GOLD

BREWED IN THE LAKES

ABV 4.3%

01539 436436
QLD HALL BREWERY. ESTHWAITE WATER. HAWKSHEAD, CUMBRIA LAZ22 0DF
WWW CUMBRIANLEGENDARYALES. COM

PRESENTATIONS - CALENDARS - NEWSLETTERS - LETTERHEADS
COMPLIMENT SLIPS - MENUS - FLYERS < GREETINGS CARDS
PRODUCT SHEETS - POSTERS - BANNERS - BUSINESS CARDS
BROCHURES ' BOOKLETS - POSTCARDS... AND MUCH MORE
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A Legendary Day...

by Ron Smith - Furness Branch Member

At one of the Branch Meetings we were told
that the Furness Branch had been invited by
Cumbrian Legendary Ales to a brewery tour,
beer tasting and buffet afternoon. So, the 21st
June was chosen for our trip which turned out
to be a beautiful, sunny and hot day. It may
have been the longest day but it certainly was
the most enjoyable.

The bus set off from Walney at 1130 that day
and picked up 24 happy people from Walney,
Barrow, Askam, Dalton, Lindale and Ulverston.
This filled the bus and indicates how popular
this trip has become.

The bus then proceeded to the brewery via
Newby Bridge and Lakeside, the winding road
resulting in 24 people being very glad to get
off the very hot and bumpy bus. The brewery
is situated at Old Hall Brewery by the shores
of Esthwaite Water, just south of the village
of Hawkshead. A more beautiful setting for
a brewery could not be found anywhere I am
sure. Once off the bus we met up with some
more of our members who had travelled under
there own steam making 29 of us who were
looking forward to an enjoyable day.

‘We were met by the Cumbrian Legendary Ales
director, Roger Humphreys, who made a very
nice speech, welcoming us and introducing us

to Rachel Muir who looks after the sales side of
the business. He also reminded us that the head
brewer, Hayley Barton was leaving for pastures
new. We were already aware of this and Pam
Latham had arranged for us all to sign a card
wishing her luck, and she presented it to Rachel
to give to Hayley.

Roger and Rachel then invited us to sample a
pint of one of their ales and took us through to
the bar area of the brewery. Our choice was from
Loweswater Gold, 4.3%, a golden ale named
after Loweswater, where the Brewery Tap, the
Kirkstile Inn, is situated; Esthwaite Bitter, 3.8%,
a golden bitter made with 5 different malts; and
Pacific Voyage, 4.5%, a NZ hopped ale which is
dry hopped for extra flavour.

Roger led an excellent brewery tour which was
extremely informative and enjoyed by all who
took part. For those who had done the tour
before, Rachel organised further beer tasting
which also proved extremely enjoyable.

We were then invited to help ourselves to
the most magnificent buffet which had been
supplied by our hosts. There was a marvellous
choice of sandwiches, quiches, cakes, flapjacks
and much, much more and was probably
enough to feed a small army on the move. We
were lucky with the weather and spent the next



Primce of Walles, Foxifield

“A Proper Pub™ - Cumbria Pub of the Year 2005 and 2007
Joint National Cider Pub of the Year 2010; Furness Pub of the Year 2014

Home of the Foxfield Brewery and owners of Tigertops Brewery
MConstantly changing beer range, always a mild!!
Real Cider & Perry; Draught Belgian fruit beer & over 80 whiskeys
Rev Rob's over from America - Sunday 3rd August, 5-6ish 7-8ish
{Community Supper and Stuart's 64th Birthday - Thursday 7 August
Cocktail Day - Saturday 6 September
Musicians Night - 2nd and 4th Wednesdays of every month
4 en suite rooms, sitting and breakfast rooms. 1 night bookings accepted.
Discount for CAMRA members (B&B only). Sorry, no credit cards.
Opening Times: Wed &Thurs 2.45pm - 11pm

On 511 and X7 Bus Routes; Car Park Fri & Sat Noon - 11pm
Opposite Foxfield Railway Station I.J_f,ﬂ_“.’,fﬂl—; Sunday Noon - 10.30pm
Telephone 01229 716238 L.QE:E {plus Bank Holiday Mondays)

e-mail: drink2010@princeofwalesfoxfield.co.uk www.princecfwalesfoxfield.co.uk

MANOR ARMS

NOJUKE BOX 3 DIAMOND

NO PLASMA TV EN-SUITE
_ ACCOMODATION
JUST GOOD )
HOT SNACKS

CONVERSATION
SERVED TO 10PM

I'ree House since
1768

Friendly, family run traditional pub with 2 real fires,
set in this quiet market town on the edge of the Lake District.
West Pennines Regional Pub of the Year 2008 - Good Beer Guide 2014
Cumbria CAMRA Pub of the Year 2013
Regular beers are: Yates Bitter, Hawkeshead Windermere Pale and Cumberland Breweries
Corby Blonde with up to 5 Guest Ales including | Dark Ale plus 5till Ciders and Perries
OPEN ALL DAY - EVERY DAY

1he Square, Broushton in lumess lel. 01229 716286
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A Legendary

Cont.

couple of hours outside in the sun chatting and
sampling the other beers on offer and it was a
great social occasion.

Unfortunately, as with all good things, the time
comes to move on. Dave Stubbins made a very
nice thank you speech which was endorsed by
all present. We all agreed that Roger, Rachel
and Cumbrian Legendary Ales could not have
made us more welcome or treated us better.

Once we were all on board, the bus took us via
Hawkshead and round the north of Esthwaite
Water to the Tower Bank Arms at Near Sawrey.
Once inside there were four real ales to choose
from, Barngates Cracker 3.9% and Barngates
Pale 3.3% as well as an excellent Hawkshead
Brodie’s Prime at 4.9%. There was also
Loweswater Gold which goes to show why it is
the most popular ale in the Lake District as well
as being the Champion Golden Ale of Britain
for 2011.

Day...

The next part of the day was to be spent at the
Cuckoo Brow Inn which was about half a mile
away in Far Sawrey. The more athletic members
walked whilst the more thirsty members took
the bus. Both groups were rewarded, when they
arrived, with a choice of Hesket Newmarket’s
Brim Fell IPA 4.5%, Coniston Bluebird 3.6 and
Special Oatmeal Stout 4.5, as well as Cumbrian
Legendary Ales Langdale 4.0%.

Following a very pleasant hour at the Cuckoo
Brow we all boarded the bus to start the
return journey. Back round Esthwaite Water,
Hawkshead and on to The Ship at Greenodd
where we stopped for a couple of last pints
before retracing our steps to drop off the 24
tired but extremely happy and satisfied persons.

Thanks go to Dave Latham for liaising with
Cumbrian Legendary Ales who along with
Roger and Rachel provided a really enjoyable
visit and thanks also to all who took part in the
outing.

It sBetter

Downlihe

Pub:-
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Consistently

Good Beer

Copperimines Road,

Coniston Cumbria LA21 SHL

Tel: 015394 41133 Fax: 015394 41177
www.conistonbrewery.com sales@conistonbrewery.com

Following on from the success of
the Taste Cumbria food and beer
festival held for several years now in
Cockermouth in September, the first
event was held in Ulverston over the
bank holiday weekend at the end of
May.

Decent weather, especially on the Sunday,
ensured a healthy number of visitors to the
varied selection of foodstuffs available from
Cumbrian producers.

In support of the event the friends of the
Coronation Hall organised Ulverston’s 1st
Cumbrian Ale Trail with over 60 beers from
Cumbrian brewers available. Eight of the
town’s pubs and the Ulverston brewery made
special arrangements and a chance to win a
hamper was on offer to visitors who purchased
a drink at all nine participating venues.

I sampled beers at most of the venues on both
days and was particularly encouraged to see
that the traditional magnificent pubs of the
Swan, Devonshire, Farmers, Stan Laurel and
the Mill, all of whom have served high quality
beers for several years, joined by the Kings
Head, who, although tied to Jennings, had a
large range of that brewer’s beers on sale, the
lovely Avanti Capitola bar, which is highly
recommended, and the Sun Hotel, who had
four beers on tap throughout the weekend and
are now interested in maintaining a regular line
up of four local beers.

The Ulverston brewery itself was open to
visitors until the early evening on both days and
its unique environment proved very popular
with visitors.

All in all it was an excellent event which I hope
will be repeated next year.

The Venues involved and brewers represented
were as follows:

Avanti Capitola
Ulverston, Coniston, Watermill,

Devonshire Arms
Cumbrian Legendary Ales, Healey’s, Derwent,
Kirkby Lonsdale, Barngates

Farmers Arms
Hawkshead, Yates, Greenodd, Ennerdale, Stringers,
Ulverston

Kings Head
Jennings

Mill
Coniston, Barngates, Watermill, Keswick, Hesket
Newmarket, Bowness Bay, Ulverston

Stan Laurel
Stringers, Tirril, Barngates, Hesket Newmarket,
Ulverston

Sun Hotel
Derwent, Healey’s, Fell, Geltsdale
Swan Inn:- Bowness Bay, Coniston, Hawkshead,
Ulverston
Ulverston Brewing Company (at the brewery)

Ulverston, Unsworth’s Yard, Hardknott, Abraham
Thompson, Foxfield

cumbria
ulverston
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BEER WITH ALTITUDE

OVERLOTKING AMBLESIDE
AND TRE LAKE DISTRICT
FELLS BEYOND, BARNGATES
BREWERY SITS OK HIGH
BLONGSIDE THE DRUNKEN
DUEK NN,

BREWING AT BARNGATES
| STARTED 1N 1997, A SINGLE
BARREL OGTFIT LOCATER IN
THE GELLARS OF THE INN.

TODAY, HEAD BREWER
JOANLLOYD STILL B3ES
BARNEATES' OWN SUPPLY
OF WATER FROM THE
SURRBUNDING FELLS

A5 THE FOUKDATION
BFEVERY BREW,

AWARD WINNING BEERS
FROM THE LAKE DISTRICT'S
HIGHEST BREWERY.

WWW.BARNGATESBREWERY.CO.UK
M) @BARNGATES

BARNGATES BREWERY & THE DRUNKEN DUCK INN
BARNGATES, NEAR AMELESIDE. CUMBRIA LAZ2 ONG

First they came for
our beards, now
we’ve hit peak
craft beer

Thanks to artisanal ale drinkers and their semi-
ethical nonsense, the writing’s on the exposed
brick wall for middle-class hops

‘Craft beer has become a culture or hobby
that anoints the drinker with the credibility
of a foodie.’

Enjoy the citrus top-notes and graphically
designed label of that craft beer you're
swigging, it might be your last for some time.
No need to adjust your square-framed glasses
(for which you have no prescription anyway),
you read that correctly. Artisanal ale is going
the way of the sabre tooth tiger and affordable
housing: it’s joining the endangered species list.
Such is the trendy demand for these cottage
industry cold pints, farmers are warning of an
imminent shortage of the aromatic hops that
make them taste quite so delicious. Crops of
these are fewer and they yield less, like a sort of
agricultural tortured genius, so it’s highly likely
that small producers and faddy drinkers alike
will lose out.

‘What'’s even more alarming is the prospect of
prices going up because of this, especially given
that these beers, with their seductive Stateside
names, folksy logos and unverifiable 19th-
century origins — in short, their demographic-
assuring pseudo-vintage stylings — already cost
upwards of £4 a bottle in some public houses
already.

It’s the tragic way of all fashionable things —

the careful balance between popularity and
ubiquity, cool and commerce, that usually
ends in any self-respecting hipster giving up
on whatever they’ve adopted earlier than the
rest of us. Either any old Joe Bloggs can get
hold of it, or it becomes so expensive that the
middle-class cognoscenti have to cede power to
rich foreigners and bankers anyway. But this
type of beer has become so much part of a
lifestyle that an enforced abstinence will hit the
craft crowd —hard. For one thing, it wasn’t long
ago that they were told their beards were over.
Whatever next? A biochemical plague affecting
only ironic cardigans?

On a more serious note, craft beer has become
a culture or hobby that anoints the drinker with
the credibility of “a foodie”. This isn’t the sort
of beer you drink to get hammered, nor are they
the pints behind thrown fists, broken chairs
and bleeding gums at the end of the night.
No, they're part of a faux-agrarian utopia of
semi-ethical nonsense, bought by people who
enjoy feeling part of an elite community with
the products they buy, rather than just another
mass consumer drowning in price stickers and
BOGOF offers.

But not many craft beers come from the
field down the road or the microbrewery in
Torquail’s shed any more — it’s a market like
any other. Last year, craft company Sierra
Nevada made more than $200m (£119m)
in sales. UK firm BrewDog, whose website
rivals even the most enthusiastic Apprentice
applicant for grandiloquence and whose lagers
are rapidly replacing Bulmers as the bottle of
choice for Camden try-hards, boasts an “anti-
business business model”.

Craft beer may once have had a non-
commercial feel to it — certainly these producers
pale in comparison to the exporters of more
mainstream straw-coloured fight juice — but
that element seems to have hopped it. Even
in the UK, where the scarcity is slightly less
urgent, we've raced through this year’s crop




and are dependent on good weather for 2015’s.

Blame it on the rise of “masstige”; an
astroturfing of mainstream culture, a Hyacinth
Bucket psyche that means people buy organic
as long as it says it on the label but they don’t
really care whether it is or not. And that in
itself is part of the ever-growing strain to
distance ourselves from what we say is cheap
and unhealthy, but what we really mean is poor
and ignorant. To eat and drink badly these days
is frowned upon by a society influenced top-
down of people who can actually afford things
like craft beer, yoga holidays and wood-burning
stoves. The rest of us just pretend we can, and
in doing so justify the ridiculous prices being
charged.

Come on, no more of this. Put down your self-
conscious apothecary-style drink. Read the
writing on the exposed brick wall. If you still
have a beard, stroke it. The really hip people are
back on the John Smiths now anyway.

Harriet Walker,
theguardian.com,
16 May 2014

Dismiss craft beer
at your peril.

Who’d have thought? Hops have become
mainstream national news. As the saying goes:
be careful what you wish for.

Over-hopped IPAs and pale ales have become
fashionable. And it seems Oregon hop growers
are forecasting a shortage as they struggle to
meet demand.

This was worthy of note across the national

press, including a report in The Guardian that
forecast the imminent demise of craft beer .
‘We beer writers get jealous of each other on
these rare occasions when a mainstream paper
commissions one of us to write something.

Hipsters

So who was this beer expert warning us our
beloved IPAs were soon to be no more? Harriet
Walker — a fashion journalist (I have since been
pitching my views on the best dresses to wear
this summer to the same paper, but apparently
it doesn’t work the other way round). Walker’s
contention was that the only people who drink
hoppy craft beer are east London hipsters, and
the only reason they drink it is because it’s
trendy. The nasty subtext of the piece was that,
obviously, it would be bizarre for beer to become
popular because of its intrinsic qualities.

Like growing stupid beards or wearing clothes
your grandparents would regard as a bit square,
people are only drinking beer as some kind of
ironic statement. They’ve had their fun, and it’s
time to stop being silly now.

I’'m ashamed to say my comment in response
was deleted as it did not meet the standards of
online debate.

But although Walker’s cocktail of spite and
effluent was the worst piece of writing about
beer I have ever seen, she is not alone in her
views. Some people who have actually been
to pubs and drunk beer on occasion share
her overall viewpoint, if not her breathtaking
ignorance.

Trends

Recently the editor of the PMA used his leader
column to rail against the fashion for over-
hopped beers . He at least had the good grace
to caveat his piece massively, claiming a poor
palate and an estranged relationship from the
latest trends. I did agree with one or two points
he made.



THE SHIP INN
GREENODD BREWERY

: T MAINSTREET GREENODD, ULVERSTON, CUMBRIA, LA12 70Z
Fresh ;‘u‘l{'l'{!.r-!.'_.' Pizzas ' TEL: D ]
Availablg Wed to Sun: tﬁgsﬁipiﬂﬂgnm (

."'

NEWLY REFURBISHED!
ME AND SEEOUR NEW BAR, THREE LOG FIRES,
WALLS AND SLATE FLOORS. WHERE
BETTER TOSINK INTO & COSY CHAIR BY THE FIRE
WITH ONE OF GREENODD BREWERY'S REAL ALES.
STUART AND PAULINE HOPE TO SEE YOU SOON!

TUESDAY-FRIDAY:5-11
SATURDAY- 12AM-11PM
SUNDAY- 12-AM10.30PM

Planned ingfease instopping Gmis for the X6 bus, Cheek for details

Devonshire Arms

VYictoria RPoad. Ulverston O1229 5820317

Open Mon - Thurs 4 to 11
Friday 12 to 12

Saturday 12 to 12

Sunday 12 to 11

Mult:ple Screens with both Sky and BT
Darts, Pool and Doms

Ulverston’s First Sustainably Powered Pub
6 Constantly Changing Real Ales
Craft Beers including Brewdog Punk IPA, Copper Dragon
Radka Pilsner and Affligem Blonde
2 Ciders - Scrumpy Jack and Symonds Founders Reserve

Close to Railway Station, Near Bridge

l_ Covered Smoking Area, Off Road Parking
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But he ultimately fell into the same trap as
Walker, seeing overtly hoppy ales as a hipster
trend.

I recall several traditional cask brewers saying
the same thing a few years ago, before they
jumped on the bandwagon and began making
over-hopped beers themselves.

So let’s get a few things straight.

While the hip bars of east London may well
now be the visible epicentre of the craft-beer
movement, London was just about the last
place in the UK to cotton on to the trend.

Painfully fashionable BrewDog started seven
years ago in a Scottish port. Thornbridge,
which first brewed Jaipur in 2005, is based in
the fashion capital of Bakewell, Derbyshire.
Magic Rock — the most lupulin-obsessed
brewer I know — was setting up shop in
trendy Huddersfield, West Yorks, before most
of London’s current crop of brewers had even
tasted a Citra hop. What motivated them and
countless others in all parts of the country to
career-swerve into small-batch brewing from
their diverse backgrounds? Anyone who bothers
to ask will get a one-word answer: flavour.

Privilege

The first time I tasted US-hopped IPA, my life
changed. The citrus and pine on the nose, the
sharpness, the fruity, floral explosion on the
palate followed by an assertive yet seductive
bitterness rounding off and balancing the
whole thing out... as I said in the book I was
writing at the time, it was like tasting in colour
instead of black and white for the first time.

I was in America, and on my return I spent two
years searching for similar flavours over here.
When I found them, I shared them with others.
Every time, the result was the same. It’s a
privilege to see someone tasting a Goose Island
IPA, Sierra Nevada Pale Ale or Thornbridge

Jaipur for the first time and watch the wonder
spread across their face. It’s an honour to be
the person who gives them that beer and urges
them to try it.

I've been saying for years that these beers
convert friends who thought they didn’t like
beer — particularly women. Since 2005, the
tropical fruit cocktail of hops in Thornbridge
Jaipur has won more prizes at beer festivals
than any other beer in the UK.

The craft-beer movement based on US hoppy
styles has spread around the globe in an
astonishingly short time, with similar brews
now being made everywhere, from Bangalore
to Bergen.

Seismic

It’s inevitable that something with such
dramatic potency should go through a
‘trendy’ phase on its journey from obscurity
to mainstream. Something similar happened
to coffee, tea, chocolate and sugar, when they
were first introduced to the UK from the
colonies of the New World.

Each was attacked as a threat, then dismissed
as a fad, before becoming part of the furniture.
Yes, there are quality issues, unscrupulous
bandwagon jumpers and people drinking it
because it is fashionable. And, yes, it would
be nice if more brewers made greater use of
struggling English hop varieties. But this new
(to us) style of ale is the most seismic thing to
happen to beer for 40 years.

Dismiss it at your peril.

Pete Brown,
PMA
11th June 2014



Dalton Ale Taster

by Carl Hallows - Dalton Official Ale Taster 2013/14

For me, it’s been a busy year as
official Dalton with Newton Ale
Taster, particularly with the arrival
of our first child Katherine Elizabeth

in November! It’s been a great experience
meeting and talking with the various Landlords’
and Landlady’s and making new friends along
the way. We’ve also had a lot of fun comparing
notes on the various brews we’ve sampled
during our many visits.

The Licensed Trade in general has recently
faced some major challenges in terms of
declining revenues and rising costs and it’s not
surprising that the Dalton area has suffered
its share of failed pubs over the years. The
Railway, Cavendish Arms, Prince of Wales,
Britannia, The Devonshire and The Queens
are all just distant memories of bygone times.
This means that it’s become very important for
the modern Licensee to offer the highest quality
products possible, while still maintaining value
for money for the Customer.

Despite these difficulties, it has to be said
that the remaining public houses of Dalton
and Newton operate to generally very high
standards. And for a small District, we have a
very rich and varied mix of venues in which to
drink, eat and relax.

It’s also obvious that many of our pubs and
inns are working hard to raise their game
and there is much evidence of refurbishment,
updating and re-decoration works, which can
only help the general reputation of the area as a
destination for those thinking of visiting. Some
notable improvements have been seen recently
at The Wellington, Red Lion, The White Horse
and Horse and Jockey.

It’s also been very encouraging to see how the
small independent Brewers are alive and well
in our area and taking market share from their
much larger, national competitors. It’s great to
be able to drink a pint brewed only a few miles
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away, which helps locally earned money stay
in the area and more importantly also provides
employment for local people.

By drinking locally brewed ales we’re also
minimising our carbon footprint by reducing
unnecessary transport! Without doubt, as fuel
costs escalate further, the trend for locally
produced goods will only increase.

I wanted to use the Ale Tasters role to raise the
profile of our local pubs and the periodic Ale
Tasters reports in the Evening Mail were my
attempt at some well deserved free publicity.
It’s good to see the local press supporting our
Communities and perhaps it’s helped to create
a little extra trade too!

In terms of selecting the best ales available
in the Dalton and Newton area, I thought it
only correct to set some formal criteria over
and above the quality of the beers. These were
value for money, customer service, cleanliness,
range of ales and the overall experience of the
visit. So, some amount of science was applied
to the decision making process!

I’d like to take this opportunity to thank the
Dalton with Newton Town Councillors for
maintaining the traditional role of the Ale
Taster and for giving me the ‘best job in the
world’ for a whole year! Further thanks to the
Landlords and Landladies of the area for the
hospitality shown to us. To my ‘Ale Tasting’
pals Bill and Christopher Hull, who have
accompanied me along the way. To Dalton
reporter Suzanne Murphy at the Evening Mail
for her assistance and finally to my Wife Rachel
for the many ‘pass outs’ I've been allowed in
order to perform my official duties!

I would recommend anyone who presently
enjoys the ‘odd pint’ to apply for the Ale
Taster’s job. It really has been a very enjoyable
year and certainly one which I will always
remember.

On a historical note, it’s fair to say that the

Dalton area still enjoys many of its ancient
traditions. There cannot be many areas left
with weekly Church Bell Ringing, a resident
Town Crier and its own Ale Taster. Dalton
even boasts of being home to the oldest Book
Club in the world!

For many of us, traditions are very important
as they help to give us a sense of identity. But
as with those lost pubs mentioned earlier, we
shouldn’t take what we have for granted. We
should be proud of our Community and build
on our heritage wherever we can, for future
generations to enjoy.

Finally, it’s with the greatest of pleasure that I
can announce this year’s winning pubs, which
are as follows:

The award for the best ales within the
administrative District goes to:

The Black Dog Inn,
Rakes Lane, Dalton
Proprietor: Mr. Mark Corkill Esq.

The runner up:

The Red Lion Inn,
Market Street, Dalton
Proprietor: Mr. Dru Royle Esq.

Cheers!
Carl Hallows

Official Ale Taster 2013/14

o £ | Nk
We are situated In the Village of
Ings. Near Windermere LAS BP

www.Lakelandpub.co.uk
tel-01539 821309

Up to 16 real ales on at once
Excellent choice of menu & specials g7
Food served every day 12 - 9pm
Children & dogs welcome
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L&D@mi:rw and € ey uh'f&umu you o
THE MANOR HOUSE

Oxen Park, Ulverston, LA12 SHG

@mn#cwta&&. Ped and EB'H‘O/K‘}'G&'
Tel: 01229 861345

Proprietors: Terry and Lorraine

«  Traditional Ales
« Curry Night Wednesday - Authentic Curries -«

« Open from 6pm Monday - Saturday Closed Sunday «
Food served Monday - Saturday 6 - 8.30pm with Daily Specials
Comfortable Accommodation all year round
- Early Booking for Rooms Advisable -

TRUDI AND PAUL DEWAR WELCOME YOU TO

The Stan Laurel Inn

31, The Ellers, Ulverston. LA12 0AB

E@; e 01229 582814
== www.thestanlaurel.co.uk
email: thestanlaurel@aol.com

Thwaites Original plus 5 changing Cask Ales
(always featuring Ulverston Brewing Company)
Home Cooked Food Bed and Breakfast
Furness CAMRA Pub of the Season Summer 2007
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The Future of the Pub

by GA Purcell - Furness Branch President

A personal look at the
future of the pub in the UK.

From the outset let me say that it should
always be with the greatest of caution that
any prediction of future possibilities is made.
You hear rash statements such as: “See you
tomorrow” and the like on a regular basis,
and it always amuses me when some radio or
TV announcer glibly comes out with “And I'll
be back with you at this time tomorrow” or
whenever. With a chuckle I think, “What are
you psychic or something?” Where religion
holds sway in a person’s life, you will most often
hear the remark followed by a cautious “God
Willing” or “Inshallah” and among the more
secular-inclined something like, “All being
well”, which I admit to being my personal nod
in the direction of fate.

This year the nation will be marking the
centenary of the outbreak of World War 1, and
I'm often struck by the contrast between the
pre-war situation in Europe and the radically
changed one of the post-conflict era. If ever
there was a sharp lesson to be learned where
glib predictions of the future are concerned it is
at the point in history immediately prior to the
commencement of hostilities.

On a much less dramatic scale, but nevertheless
of growing concern to those of us who enjoy
the habit of social drinking amongst like-
minded individuals, is the future of the British
pub and its part in the fabric of the nation. The
forces that have been propelling social change
since the turn of the century are currently
accelerating at an ever-increasing rate, and
given the topsy-turvy world we live in, who
could safely predict how things might pan out
in the licensed trade.

When I began my love affair with the great
British pub, back in the late fifties...I'm not
admitting to anything earlier....we had black &

white TV with two channels and a transmission
viewing time of just a few hours per day. The
pub was still a mainly male-dominated place,
visited by large numbers of punters during the
tightly-governed and restricted licensing hours.
Into the sixties the pub was still very much a
social hub and the place to go on a night out
for a sizeable part of the community. Over the
years, pub usage has changed dramatically,
and there are now a lot more outlets for social
interaction than simply gathering together in
the local. Also, there is a far greater awareness
nowadays of the health risks associated with
large and regular intake of alcohol.

A growing number of pubs need to cater for the
dining out experience in order to stay viable,
hence, like it or not, the number of so-called
gastro-pubs now on the scene. The prospect of
a packet of salted peanuts or curly, and if you're
lucky, cling film-wrapped ham or cheese sarnies
is not likely to attract the family seeking a night
out together. If we add into the equation the
growing number of people who have replaced
the weekly night out with a night in, and with
the choice of something like a thousand T.V.
channels and a very large selection of quality
bottled beers available at knock down prices
from the supermarket it is becoming harder and
harder for many traditional pubs to compete.
It’s difficult not to feel frustrated at times by the
seemingly endless wrangling over the merits of
cask beers versus all of the other choices now
out there when, put simply, if there are fewer
and fewer quality pubs available, traditional or
otherwise, when you do decide that you want a
night out then all of the hand-wringing about
the future of cask beers and the perceived threat
from a clearly reinvigorated keg variety isn’t
going to alleviate the situation and will be seen
by most people as pretty much irrelevant.

The battle to preserve traditional cask ales in
these isles has been won, and handsomely so,
with a variety within the type that was beyond
our wildest dreams in the dark days of the
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Thirst for the Lakes

THIRST FAL

BICH MALTY RITTER

WKESWICK BITTER THIRST RUpy |

& THIRST FOR THI LAKES GOLDEN PALE

Summer Special - Thirst Quencher. Pale refreshing 4.3% Ale.
Brewery Shop - Monday to Friday 10 - 3pm

Brewery Tours - Fridays and Saturdays 11 and 2pm

Brewery Membership Club

v ke swickbrewery.co,uk O1TEET BOTOO

. The Mill

Ulverston

Eclectic Mix of Bar and
Restaurant Serving 10 Real
Ales (Incl. 1 Dark) and
Wonderful Fresh Food.

Open Mic Every Wednesday.
2 Woodburning Stoves for the Winter and Large Sun Terrace for the Summer.
What more can be asked for.....

Tel: 01229 581384, Website www.mill-at-ulverston.co.uk

The Future of the Pub

Cont.

70’s and 80’s, which as a veteran campaigner I
remember well.

As a campaign can CAMRA learn to live with
a resurgent keg beer, or “Craft” as it seems to
have been re-badged? Frankly, it is going to
have to, but rather than see its re-appearance
as an enemy it should treat it as an ally,
because the real threat comes from the many
alternatives we all have for socialising these
days, alternatives which don’t include the pub,
or at least not the old traditional one that we
have known in the past. I refer back to what
I said in my earlier article. If the product is
able to satisfy the drinker, and can offer the
range of tastes and variety that we have come
to expect from cask beers then cask will be well
capable of standing up to the competition from
the keg / craft variety. Tomorrows drinkers will
undoubtedly pick and choose, and long may
they be able to do so.

I see the survival of the British pub as being
linked to specialisation, which means that,
of those remaining, there will be a sizeable
number of gastro-pubs, and some majoring on
sports / games, while others feature an ever-
varying range of beers, be they traditional, keg
or most likely a pick and mix..

In 2014 the situation we now find ourselves in
sees pub ownership more or less divided into
three categories:-

Those owned by a pub company.
Those owned by a brewer.
Free houses.

At the present time it would seem that the
larger pub-owning companies are the ones
most frequently resorting to closing pubs as
they struggle to service debts acquired when
they first took them on in large numbers in
less challenging times. Generally you will find
that their over-the-counter prices are hiked up
to the maximum for a selected and sometimes
very limited range of products. Selected and

limited that is, by the company itself. Ask for a
locally-sourced beer in many of them and you
will be given very short shrift. Pubs tied to a
brewer have in the past, especially in the case of
family brewers, been more concerned about the
welfare of their estate and those managing it on
their behalf. However, times are just as difficult
for many of them, and some pretty drastic
pruning has been and still will be needed in
order to trim back their estates into longer term
viability. Most, but not all of the brewery tied
houses will limit the range of beers available to
those produced by their own brewery.

Those pubs which are entirely free of any tie
can of course pick and choose what they sell,
and their freedom extends to being able to
negotiate prices with those whom they propose
to do business. My only concern with regard
to the freedom they enjoy is that they learn to
avoid getting sucked into deals with brewers
who will, often via an initially attractive loss
leader route, then seek to influence their choice
and not necessarily to the advantage of the
punter.

If T was to take a hypothetical village in
which there were three pubs trading, and each
represented one of the three above-mentioned
categories, I think it is a pretty safe bet that the
one owned by the large pub company would be
the first to close its doors, and be swiftly sold off
in order to maximise its value on the market.
Scant regard would be given to the impact of its
closure on village life, and there are very many
examples of this happening across the UK.

The one owned by the brewer might well be the
next to go, and it is possible that it would be
sold with a restricted covenant, meaning that
it could never again trade as licensed premises.
There is often a great deal of antagonism
generated when this happens, as it effectively
blocks off the possibility of the pub being sold
as a free house or to another brewer.
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Allithwaite - Pheasant
Askam - London House
Bardsea - Ship

Barngates - Drunken Duck
Barrow - Ambrose Hotel
Barrow - Duke of
Edinburgh

Barrow - Furness Railway
Barrow - Kings Arms,
Hawcoat

Bouth - White Hart
Broughton - High Cross
Broughton - Manor Arms
Cark - Engine

Cartmel - Royal Oak
Coniston - Black Bull
Coniston - Sun

Coniston - Sailing Club
Dalton - Brown Cow

Dalton - Red Lion

Far Sawrey - Cuckoo Brow
Foxfield - Prince of Wales
Grange - Commodore
Greenodd - Ship
Grizebeck - Greyhound
Hawkshead - Kings Arms
High Newton - The Crown
Holmes Green - Black Dog
Kirkby - Burlington
Kirksanton - King William
Lindal - Railway
Loppergarth -Wellington
Millom - Devonshire
Millom - Bear in the
Square

Near Sawrey - Tower Bank
Arms

Newton - Village Inn

Rusland - Rusland Pool
Seathwaite - Newfield Inn
Silecroft - Miners Arms
Stainton - Stagger Inn
Strawberry Bank - Masons
Arms

Torver - Wilson Arms
Ulverston - Devonshire
Ulverston - Farmers Arms
Ulverston - King’s Head
Ulverston - Lancastrian
Ulverston - Mill
Ulverston - Old
Farmhouse

Ulverston - Stan Laurel
Ulverston - Swan

Walney - Queens, Biggar

The Future of the Pub

Cont.

This would then leave us with the free house
standing alone, and keeping the village’s social
life alive. This does happily occur at times, but
should there be just two pubs in the village, and
both tied in some way then their closure can
and very often does leave places devoid of any
focus for that social life. One might become a
supermarket, selling beers at knock down prices,
and the other a domestic dwelling. If such a
village were to lose its post office and small
High Street shops as well it can be understood
why such places become in-turned and lacking
in social cohesion.

A radical and much-delayed, review of the
pub company and brewery tie could well be
imminent, and this should go a long way towards
freeing up the market to a fairer and more
healthily competitive state of affairs.My views
on the present restrictive practices in this area

Stringers Beer
Unit 3, Low Mill Business Pk.

Ulverston
LA12 9EE
Tel. 01229 581387

www.stringersbeer.co.uk

are very well documented, and I don’t propose
to air them more thoroughly at this time. Do I
feel that there is a hopeful future for the British
pub? Yes of course I do, and trust that this will
be the legacy that us veteran campaigners leave
behind for the up and coming generations.
However, some not always comfortable changes
in the way they present themselves to the
drinking public are almost certainly needed,
and must come about in the times ahead if that
future is to be realised.

Sadly, I feel sure that the seemingly endless
debating of real ale versus all of the other styles
will rumble on within our campaign, and at a
time when such debate is far less of a priority
than ever before, but let us remember that the
survival of our favoured venue, the British pub,
is and must always be of paramount and over-
riding concern. Cheers, GA Purcell

|

Saving the planet has never
heen tastier!

ot just Greener,
Better.
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Crossword No. 10

by PeeGee - Furness Branch Member

Across

1. From your gob acknowledge that you’ve got
to reverse (2,4)

4. Involvement of fifty in tussle with Iceland
escalates into tussle with the Soviet Union (4,3)
9. Most rich men can supply head-burying bird
(N

10. No exit for black woman (7)

11. Net about about about small wooden
artifacts (5)

12. Vibrated in sympathy, having reclined
outsideona ... (9)

13. Madrid redesigns a Pontifical Spa (7,2,5)
16. Convert the Euro for a change in straight
sale (4,3,7)

20. Stretched and grounded after Noél changed
€

22. Initially I didn’t introduce our town moron
®)

23, 22. in charge? Stupid (7)

24. Us? Italian girlfriend overcomes hesitation
(7

25. A small amount from venom in all snakes

)

26 ... a smaller amount on bible reading (6)
Down

1. Spirits found in good hotels up the street (6)
2. In Germany please stir real British pub drink
(6,3)

3. Greek character vs Italian wine (7)

4. Local mountain for local brew (8,3,3)

5. Feet of outstanding people? (7)

6. Question about energy for cloudy beer
ingredient (5)

7. From some adventures I'd entertain hotel
guest (8)

8. Can this industry produce treatment for
cephalic trauma? (14)

14. Many an apetite stimulator may appear in
newspaper if it sells (9)

15. Un conventional artistic citizen of Prague?
()

17. Restrict Saturn’s largest moon, they say (7)
18. I've been found in Etna eruption.
Innocence? (7)

19. Tune from orchestra in concert (6)

21. Loathing of small portion when Master of
Ceremonies is thrown out (5)
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Branch Meetings
Saturday 2nd August, The Queens Arms, Biggar Village, IPM

Monday 15th September, The Old Friends, Ulverston, 7PM

Complete the Direct Debit form below and vou will receive 15 months membership for the price

of 12 and a fantastic discount on your membership subscription. Monday 6th October, White Horse, Dalton, 7PM (to be confirmed)
Alternatively you can send a cheque payabie to CAMRA Lid with your complated form, visit www.camr ong uljoinus or call 01727 BAT201 Saturday August 30th, CAMRA Cumbria Branches, West Cumbria
All forms should be addiessed to Membership Depasment, CAMRA, 230 Hatfield Road, 5t Albana, AL1 4LW.
Your Details Disect Debit Hon DD Social
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s i :U?:Elzr = D D Saturday 9th August, Cumbria Pub of the Year Presentation, Prince of Wales, Foxfield, 1:30PM
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Date of Bth [dmmyyyy) Jairt Merm narship ez [ ] g0 [ ]
Addmes [Partres at the sama addmas)
For Young Member and concasaionary rates piease visit Kings Head Summer Beer Festival
P BMTLAMMN O SRR T July 25th to 27th, 2014 - Kings Head, Hawkshead
: 1 wish ta join the Campaign for Real Als, and agree to
Emai soomwas abicie by the Memorandum and Articies of Association
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Partner's Details (if Joint Membership} Signed Data August 12th to 16th, Olympia, London
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Title: Sumame
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Daze of Birth iddimminm) St August 14th to 16th, 2014 - Winter Gardens, Morecambe
Campaigning for Pub Goers Enjoying Real Ale Haverthwaite Beer Festival
& Beer Drinkers & Pubs August 15th to 17th, 2014 - Anglers Arms, Haverthwaite
Join C d y -camra.org.u iﬂinuﬂ Commfest - Beer and Music Festival
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InnQuirer

Advertising in the InnQuirer

If you wish to place an advertisement you should contact Dave
Stubbins or the editor by email at furnesscamra@me.com.

You can send in your advert design and copy by attachment.

Please ensure any graphics or pictures are high resolution and
in JPEG, TIFF or PDF format.

Cost is £110 full page, £60 half page and £30 quarter page.

A 5% discount is earned for payment prior to publication and
10% for 4 issues booked and paid for in advance.

Find us on

Facebook

www.facebook.com/furnessrealale Or online - www.furness.camra.org.uk
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AT MILL YARD, STAVELEY

REAL ALE
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CONMFERENMCES + SPECIALIST BEER SHOP
OPEN 7 DAYS A WEEK
WWW. HAWKSHEADBREWERY.CO.UK 01539 B25260



