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Sunderland Pub is Best in the North East!
Fitzgerald’s in Green Terrace Sunderland has
been voted North East Pub of the Year for
2003 by members of
CAMRA.

aimed at a mostly young clientele. There is an
excellent mix of customers in the pub, and it is
an avid supporter of
local microbreweriesbeers from both our
local brewers, Darwin
and Jarrow are regularly available and with
an ever changing range
of 10 cask ales, it sells
the largest range in the
area.’

The five entries were
judged on beer quality,
sympathy with
CAMRA’s aims,
service and welcome.
As winner of the
Sunderland and South
Tyneside Branch Pub
of the Year, the pub
Manager Matt Alldis
progressed to the
Fitzgeralds Manager
Manager,, Matt Alldis receiving this years
was delighted when we
ynne
“P
ub of the Y
ear A
ward “ from Branch Chair - Michael W
“Pub
Year
Award
Wynne
regional competition
gave him the good
where it went up against the winners from the news. He said ‘I was delighted when we won
other North East Branches.
the branch pub of the year award last year,
but to win the next stage is brilliant. It is
The other entries were the Ship in
recognition of the hard work that everyone in
Middlestone near Bishop Auckland- winner
the pub from bar staff to cellar man.’
for the last two years, the Quaker Coffee
House, Darlington, The Tap & Spile North
Shields and the Victoria in Durham.
Fitzgerald’s is the fourth pub in our area to
win the award, the others being the Saltgrass
and the Tap & Spile, both Sunderland and
the Riverside in South Shields.
Branch Chair, Michael Wynne said ‘This is
excellent news for both the pub and CAMRA
locally. Fitzgerald’s stands out in an area
where most of the other pubs and bars are
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A winner of the regional competition,
Fitzgerald’s goes in to the next round of the
national Pub of the Year competition where it
will be competing with the winners from the
other CAMRA regions from across the
country.
We wish Matt and Fitzgerald’s every success
in the next stages of the competition.

Good Luck!
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Congratulations to

Green Terrace, Sunderland

CAMRA North East Regional
Pub Of The Year 2003

Sir John Fitzgerald Ltd.
Renowned in the North East for serving
quality cask ales in a quality environment.
Selection of ales changing daily
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about it and what Alum actually is, and
how it was produced in days gone by
(eugh!)
Well that’s enough from me for now, read
on and enjoy this issue of CAMRA Angle!

In this issue
Welcome to another issue of CAMRA
Angle the quarterly newsletter of Sunderland & South Tyneside CAMRA.
Yet again we have another winner in our
region. Fitzgeralds in Sunderland has
been voted ‘Regional Pub of the Year
2003’. congratulations to Matt and all of
his staff.
IFor the adventurous of you out there, we
bring you two pub crawls around Sunderland, one in the city centre and the other
around the coastal area. With short walks
between the pubs, this also allows for
some excercise as well.
Also new to this issue we have the start to
an intredsting series of articles on why
your wonderful ale tastes the way that it
does - An A to Z of tasting. This issue
covers astringency - the reason why your
ale leaves you with a dry bitter taste in
your mouth.
I have alwas said ‘each to their own
tastes’ but it is now proven ‘Real Ale is
better than lager’. The informative article
on page 13, informs on pricing of real
against lager on a countrywide basis, with
real ale coming out on top once again.
Ever come across the River Tyne on the
ferry and seen that quaint little white pub
to the left of the ferry landing? Well that’s
the Alum Ale House and you can read all
CAMRA Angle - Issue 3, Summer - 2003

Regards
The Ed!
Thank You for Putting Up with Us!

We would like to extend our thanks to the
following pubs for allowing us to hold
Branch meetings and for allowing us to
drink their excellent cask beers:
Alum Ale House, South Shields
Steamboat, South Shields
Dolly P
eel, South Shields
Peel,
Saltgrass, Deptford
Riverside, South Shields
King’s Arms, Deptford
Mid Boldon Club East Boldon for allowing us to hold our monthly committee
meetings.
A special thank you to Jess and Allison
McConnell of the Robin Hood, Primrose,
Jarow for hosting branch and regional
meetings and the North East launch of
the 2003 Good Beer Guide.
Contact Us!
We welcome comments & submissions from fellow
drinkers which can be sent to our branch e-mail
address which is:
sunderlandsouthtyneside.camra@btconnect.com
or posted to the Editor.
Advertising Rates
Quarter Page £40, Half Page £60
Full Page £90, ¼ Cover Page £60

CAMRA ANGLE is published by the Sunderland
& South Tyneside Branch of CAMRA, The
Campaign for Real Ale© 2002. Views or comments
expressed in this publication may not necessarily
be those of the Editor or of CAMRA.
Editor: Barry King, 19 Orchid Close,South Shields,
Tyne & Wear. NE34 0BE. 0191 4546477.
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CAMRA Angle returns!
The long - awaited third issue of our
quarterly magazine is back.
It has been quite some time since
the last issue of our newsletter. We
set out with the intention of four
issues a year, but, due to work
commitments, we have been unable
to fulfil this. Things have now settled
down and we plan to produce an
issue every three months.
A lot has happened since issue
number 2. In October, the first beers
from the Jarrow Brewing Company
were available, in November, we
awarded Fitzgerald’s in Sunderland
our pub of the year award.
In the plus column, Sunderland’s
second Wetherspoon’s outlet, the
Lambton Worm opened on Low
Row. On the downside, the number
of new licences and café - bar
openings continues a pace. Concern has been voiced in the Sunderland Echo about a new round of bar
wars - too many outlets chasing too
few customers. This comes as a bit
of a surprise as first Newcastle and
more recently South Shields experienced this problem, but Sunderland
does not seem to have learned from
their experience. I know that these
new outlets are not to everybody’s
taste and we would not wish to stop
anyone enjoying themselves, but a
CAMRA Angle - Issue 3, Summer - 2003

price war encourages binge drinking. One of CAMRA’s core aims is
to encourage sensible drinking in a
sensible atmosphere.
Thank heavens for Fitzgerald’s!
Forthcoming events
The Sunderland and South Tyneside
Branch of CAMRA holds monthly meetings
at a different pub in the area each month.
The meetings are held alternately in
Sunderland and South Tyneside. All
CAMRA members are welcome to attend.
Other events
August 28 to 30: Durham CAMRA Beer
Festival, Dunelm House New Elvet, Durham City.
September 18 to 20 Darlington Rhythm ‘n
Brews Festival, Darlington Arts Centre,
Vane Terrace.

BREWLAB
Training and craft brewing
services.
Taste training courses for corporate
hospitality
Speciality live yeast supplies for
quality home brewing
For details contact
BREWLAB
University of Sunderland
Chester Road, Sunderland SR1 3SD.
Tel 091 515 2535
www.brewlab.co.uk
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A Light Crawl
With the opening of the new Metro extension
to Sunderland, many more pubs are now
within easy reach.
One of the new stations is called the Stadium of Light. Now before all you Newcastle
fans recoil in horror lets make it clear, we are
here for the beer not the footy.
Upon your arrival at the station, take the exit
stairs, and at the top turn left, then immediately right, and follow the footpath. Low Fell
Removals should be on your right. Follow
the path to Fulwell Road.
There is a pub called The Cambridge here,
ignore it! It does not sell real ale. Cross
Fulwell Road and continue down Roker
Baths Road, after aprox. five minutes walk*
the New Derby pub is on your left.
The New Derby has an open plan interior
with one large bar selling four real ales. It
has made it into Camra’s Good Beer Guide
for 2003. The rear area has two pool tables
and a large screen for footy matches and
attracts a younger element. While the front
area is more lounge-like and quieter which
makes it popular with couples and a slightly
older clientele. The beer was excellent on
my visit my only criticism is the price. Three
of the beers were £2.09 a pint and one was
£2.15 this is not a cheap pub!
But to be fair the beer range and the prices
are constantly changing.

Sunderland’s only brewery Darwin. All are
well kept and are £1.95 a pint.
Our next pub is hidden away on the sea front
and is usually missed by visitors.
Leaving the Harbour View turn left and walk
towards the sea, cross the road (a café is on
your right) and take the footpath that leads
down to the beach. The Smugglers Pub is
on the promenade. (Aprox.8 minutes walk*)
This Pub only sells one guest ale, but is one
of the very few pubs in Sunderland that sells
real cider; watch out though, it’s strong stuff!
Darwin beers are often on sale here as well;
in fact Darwins Smugglers Mild was named
after this pub.
Smugglers is very live music orientated.
Wednesdays are open mike nights, with
bands on Saturday nights, a folk – blues club
on Sunday, and a house band on Friday that
anyone can turn up and play or sing along
with!
Leave the pub turn right, then right again at
the end of the pub and take the footpath up
the embankment. The Roker Hotel is right in
front of you.
The Roker Hotel is under new management,
it now sells two real ales. It has a very
pleasant ‘L’ shaped bar with pool tables at
the rear. From the front windows you can
enjoy a lovely view of the sea whilst sipping
your beer.

Upon leaving the New Derby take the road
opposite the pub (the one with the fish and
chip shop on it) walk to the top and turn right,
the Harbour View Pub is on your left. (Aprox.
4 minutes walk*)

Turn right onto the main road then take the
first road on your right. (St Georges Terrace)
a five minute* walk will lead you back to the
New Derby for a quick one before walking
back to the Metro station.

This is a little gem of a pub for the real ale
drinker and has been very underrated in my
opinion.
It has four real ales on sale usually from
microbreweries. It often has beers from

*Note all walking times are based on an average thirst,
thirsty drinkers can significantly reduce these times,
and a drinker trying to get from one pub to another in
time for last orders can half the stated time!

CAMRA Angle - Issue 3, Summer - 2003

Mal.
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Brewery News
Darwin Brewery have been producing a number of commissions
for Matt Alldis at Fitzgerald’s
amongst the most recent have
been Green Terrace (4.0%)- yes it
is green in colour and another
version of the excellent Java Jolt
Stout. The brewery is now offering
house beers for sale at local pubs.
One local pub to do so is the
Riverside on Mill Dam, South
Shields.
The Jarrow Brewing Company
based at the Robin Hood pub in
Primrose.
Started brewing in November The
beer range includes Jobling’s
Swinging Gibbet (4.1%), Jarrow
Bitter (3.9%), Old Cornelius (4.8%),
Riley’s Army Bitter (4.2%) and
most recently Venerable Bede
(4.5%).
Apart from the Robin Hood, the
beers have been available at the
Tap & Spile in North Shields, and
in our branch area, the Mid Boldon
Club, the Alum House, the Ropery,
and the King’s Arms, The Riverside and the Alum House.
They are also available for managers of Fitzgerald’s pubs to order,
Tennants who can order from
Small Independant Brewers Association breweries (SIBA) and are
CAMRA Angle - Issue 3, Summer - 2003

also available for distribution
through Flying Firkin.
A very successful beer festival was
run at the pub in March, with
another planned for October.
Despite brewing in operation for
just over six months, JBC has two
CAMRA beer of the festival awards
Swinging Gibbet picked up the
award at Bishop Auckland, and
Rileys Army Bitter won at
Darlington.
A new brewery has opened at
Matfen in Northumberland. High
House F
arm Brewery’s first beers,
Farm
Auld Hemp (3.8% ABV) and Nel’s
Best (4.2% ABV) were on sale at
the recent Newcastle Beer Festival
○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

THE

SALTGRASS
HANOVER PLACE,DEPTFORD
SUNDERLAND.
Telephone 0191 5657229
Cask Conditioned Ales, Real Fire
and of course Jimmy

The Roguez

Acoustic night - Every Thursady
Players Welcome
Every Tuesday

QUIZ NIGHT

Cheap Entry, Even cheaper prizes

Lunches Served (Daily)
12:00pm - 2:30.pm
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BEER FLAVOURS
Ever wondered why a beer always
tastes nice or leaves a bitter
aftertaste in your mouth after each
swig? Then read on...
In a new series of articles by Dr.
Keith Thomas of Sunderland
University, Brewlab and Darwin
Brewery fame, we are introduced to
the art of beer flavourings and
tasting.

An A to Z of tasting

ASTRINGENCY
Ever had a dry mouth after a pint of
beer? Most drinkers have experienced this and savour their beer for
some time after the last mouthful particularly if it is a dry and bitter pint.
Dryness is caused by the special effects of hops and by tannins in beer.
It often results in the surface of the
mouth being pulled tight so creating
a puckered feeling - almost like wrinkled fingers on a cold day.
Bitterness is caused by the special
iso-alpha acids from hops and stimulates particular taste receptors at the
back of the tongue and in the throat.
Don’t forget to swallow your beer to
appreciate its full effect. Astringency
is a dryness of the whole mouth, particularly the cheeks the upper palate
and the tongue. Tannins are a common cause of astringency in a simiCAMRA Angle - Issue 3, Summer - 2003

lar manner in which they give tea its
lasting character.
Beer tannins arise from malt, particularly
if the grains have been overcrushed or
the mash oversparged. Breweries
squeezing the last drop of wort from their
malt are more likely to have a drier and
harsher beer than those more generous
with their raw materials.
In some cases wood can release
tannins into beer and breweries using
wooden fermenters or casks can have
this character. Beware, however, of poor
quality control. Infection is more likely
than in stainless steel or aluminium and
many raw and unpleasant flavours may
result from poor cleaning of wood in the
brewery. Lactic and acetic acid are common results of infection and provide a
harsh sourness to a beer’s taste.
Astringency is a major contribution to
the mouthfeel of a beer and, if in balance, can transform a watery bitter into
a rich and memorable drink. Mouthfeel
can be simply a thickness resulting from
the residual sugars but if well constructed can contain body, creamyness,
graininess, dryness and lingering bitterness. In some cases it can cause the
mouth to salivate and so inspire a further indulgence. What better finish for a
perfect pint?
Dr. Keith Thomas
See Brewlab ad on page 4 for
contact details
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Central Sunderland Crawl
The central area of Sunderland is awash with pubs and bars. Most cater solely for the younger
circuit drinker who prefers bottles of fake foreign lagers or alcopops. The city centre also has a
large number of the new style café bar- again these hold no attraction for the ale connoisseur.
Of the 45 licensed outlets in SR1, there is only a handful that we need to concern ourselves with.
All of the pubs on this crawl are within easy access of the central area Metro Stations. Let’s start
at Sunderland station.
Leave the station by the south exit and turn left then right in to Fawcett Street. Next to the City
Library is our first stop.
The W
illiam Jameson is large JD Wetherspoon’s in the former Binns department store and is
William
named after the town planner responsible for the old town centre.
The pub has all the usual Wetherspoon’s features and up to 6 cask beers are on sale. A beer
from the Hendon based Darwin Brewery is available permanently. The pub is very popular with
football fans on Sunderland home games when most of the furniture is removed to increase
capacity.
Leave the Jameson and turn right in to Homeside. John Smith’s Cask and is. On the corner of
Vine Place and Park Lane is the Borough. This former Vaux Pub has recently been given a
facelift and although it is no longer the traditional town centre boozer it once was, it still retains its
central island bar and two cask beers- Courage Directors and Theakston Bitter are on sale.
There is an upstairs lounge to cope with the overflow at weekends. Cask beers are only on sale
in the main ground floor bar.
Leave the Borough and continue up Vine Place. Turn left in to Green Terrace and you come to
Fitzgerald’s, our current pub of the year. This large pub has a main bar in art- deco style and a
smaller bar, the Chart Room decorated in a nautical theme. The pub has the largest selection of
cask ales in the area with an ever- changing range of up to 10 beers One of the Darwin beers is
always available. Fitzgerald’s is a good place to find Darwin’s special one- off beers.
On the other side of Green Terrace, the recently opened Varsity has been selling cask
Boddingtons and Marstons Pedigree.
Leave Fitzgerald’s and head for Park Lane Interchange. Cross Stockton Road and down the
first back street. At the end you will see the cream and turquoise fronted Ivy House. The Ivy is
another former Vaux pub and is now run by Barracuda. The long single lounge bar offers up to
six cask beers. The gust beer range frequently includes Caledonian brews and the excellent
Orkney Dark Island.
Alternatively, turn left and head towards the new Travelodge hotel. The second of the city’s JD
orm can be found next to Baroque. The pub is different in
Wetherspoon outlets, the Lambtom W
Worm
style to the William Jameson but offers all the usual Wetherspoon features. Being in the heart of
the city’s circuit drinking run, it is a lot less subdued than the Jameson.
That concludes our tour of central Sunderland. This crawl includes all real ale outlets in the town
centre and although the number of outlets is probably smaller than you would expect for a
place of its size, it does show that there are oases of quality beers in an otherwise desert of
theme pubs and café bars. [MW]
CAMRA Angle - Issue 3, Summer - 2003
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Pub and Beer News
Oops!
In the last issue, we reported that the
Alum House in South Shields had a
new tenant. However, we omitted the
name of the person at the helm. The
new tenant is Theresa Donnelly. Sorry!

The Sunderland Echo recently reported that a further 10 new outlets are
due to open in the Holmeside, Vine
Place, Green Terrace area. The opening of yet another café bar would not
be a cause fro CAMRA to celebrate.
But a bank of three handpumps has
been spotted in Envy on Green Terrace.
The city’s second Wetherspoon’s outlet
on Low Row opened on 8 April. It is
orm. All 3
called the Lambton W
Worm.
Wetherspoon’s outlets in Sunderland
now open at 10.00 a.m on Monday to
Saturday.
25 June saw the much-delayed opening of Varsity on Green Terrace. This
has two cask beers on sale - Marston
Pedigree and Boddington’s Bitter.
In the last issue, we reported that
Livingstones in Silksworth Row had
become Joe Banana’s Café Bar. This
has proved to be short lived as it is now
closed and boarded up.
May 2003 also saw the demise of Mr
Blue Millenium Bar on Vine Place - a
bizarre concept that was old hat the
moment it opened.
Vine Place also has Ttonic and these
will shortly joined by Luma on Park
Lane
CAMRA Angle - Issue 3, Summer - 2003

These recent developments mean that
the city’s two drinking circuits of High
Street West and Vine Place/ Park Lane
are joined up by the new bars (not
pubs) on Green Terrace.
○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

To cope with demand, an additional two
handpumps are to be installed in the
King’s Arms bringing the total to 6.
Real Ale has returned to the Victoria
Gardens. On a recent visit, Courage
Directors and McEwans 80/- were on
sale.
Former branch and regional pub of the
year, the Tap & Barrel in Hendon is
closed and is up for sale.
The Grey Horse in Penshaw is under
new management and cask beers have
made a welcome return to the pub. Two
guest beers join Tetley Bitter.
In Washington, the Steps in the Village
is under new management.
Also in Washington Village, the Bush
has returned to the real ale fold and is
worth a look.
In South Shields, the City of Durham
closed for refurbishment and reopened as Café Cabban and no longer
sells real ale.
The latest version of CAMRA’s National
Inventory of Heritage Pubs. Sunderland
has two entries in the appendix - the
Mountain Daisy on Hylton Road, and
the Dun Cow on High Street West.
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The Alum Ale House

Henry VIII wanted a divorce, the Pope
said no so Henry told him to bugger-off,
formed the Church of England and did
what he wanted. The Pope, being a bit
miffed, decided to tell the Crowned
Heads of Europe that they would go to
hell if they didnt stop selling Alum to
England. So Henry put his best men on
the job & they came up with a process to
produce Alum from shale, seaweed &
human urine at Ravenscar, North Yorkshire, where the shale was of the right
quality and there was plenty of it. Unfortunately due to its small population, the
same could not be said about the urine,
so barrels of it were collected from towns
& cities all over England and transported
by ship to Ravenscar. The ships returned
smelling sweeter and with holds full of
Alum, and the leather-curers, cloth-dyers
& glass makers of South Shields went
down to the Alum Ham to purchase this
precious commodity. No doubt after a
serious days haggling at the market, they
went for pint or two perhaps in a pub
where today stands the Alum Ale House.
Over the years the pub has always had
quality ales served by friendly management, in charge at present is Theresa
Donnelly & her partner Dave McKenna,
who in my opinion keep the best pint in
town. Despite a restrictive range of guest
CAMRA Angle - Issue 3, Summer - 2003

beers imposed on them by the brewery,
they always seem to manage to change
them regularly and have the occasional
beer-festival where they get beers which
arent on the list, so in the 9 months or so
since they took over, have had over 100
different guest beers.
The regulars ales from Wolverhampton &
Dudley portfolio are Marstons Pedigree,
Banks Bitter & Mansfield Cask Ale and
recent guest ales have been both local
(Mordues of Wallsend and the Jarrow
Brewing Company) and from further
afield (beers from the Hart Brewery, Little
Eccleston, Lancashire are quite popular
and Harviestoun Schiehallion is a particular favourite with the clientele)
Depending on when you go, the pub can
change from a quiet watering hole to a
busy jostling circuit bar. Lunchtime
sessions at weekends and market days
tend to be quite busy and on Friday &
Saturday nights the place can be heaving. The rest of the time its usually quiet
except for the very popular Thursday
“Buskers Night” when locals & visitors
are the evenings entertainment giving
renditions of popular music. (I will not
comment on the quality of the music
other than saying that some of it is very
good – come down & make your own
mind up!!) Sunday night is quiz night & is
always good for a laugh as no-one takes
it too seriously and if Rita is on top form
with her mispronunciations you will go
home happy even if you come in last!
(Mick deliberately uses questions with
difficult words for her)
Whenever you walk into the “Alum” you
are always assured a friendly welcome
and best quality ales served in lined
glasses, if youve never been, give it a try,
you wont be dissapointed. [MM]
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Beer in Print
Brewer at Bay - the memoirs of Sir
Paul Nicholson
In June this year, a BBC North East
special told the story about the
closure of Vaux Brewery and about
how the brewing heritage of the City
of Sunderland was wantonly destroyed in order to enhance shareholder value for a few institutional
shareholders.
The programme told how the value
of the brewery and pub value was
overstated and how the sale and
closure actually yielded less money
than the proposed management buy
out would have yielded.
Hot on the heels of the programme,
Brewer at Bay was published.
A lot of the book is taken up with
Sir Paul’s life story with information about his career and his passion
for horse. There is nothing surprising in this given his background, but
it is the insight in to the recent
history of one of the city’s major
employers, its battles against takeover and the stories of its own
acquisitions of other brewers that
make this book an excellent read.
The closing chapters about the
closure of the brewery and Sir
Paul’s battles with those who he
holds responsible for the destruction
of his company make brilliant if
shocking reading. I could not fail to
CAMRA Angle - Issue 3, Summer - 2003

be moved by his horror at the sale of
personal family items and the removal of the Vaux Gold Tankards
by people who he holds responsible
for the unnecessary destruction of
the company.
The book appeared in the same week
as Hertfordshire’s last remaining
family brewer, McMullen’s won its
latest battle in its struggle for survival.
As we look across the wasteland in
the heart of the city where the
brewery used to stand and listen to
the constant bickering about the
future (or lack of it) of the site, this
book begs us to ask why a successful company was allowed to be
destroyed.
Brewer at Pay is published by Memoir Club
and copies can be found for £17.99 at Hills
and Ottakers in Sunderland
Need to complain?
If you experience problems in a pub, such as short
measure or no price list, please try to sort the problem
out tactfully with the licensee. If you need to take the
matter further, your local trading standards contacts
are:
South T
yneside Metropolitan Borough
Tyneside
Central Library Building
Prince George Square
South Shields
NE33 2PE
0191 424 7895
City of Sunderland
Sunderland Civic Centre
PO Box 107
Sunderland
SR2 7DN
0191 553 1717
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DARWIN BREWERY Ltd
Now brewing in central Sunderland and supplying:
Sunderland Best

3.9% Light Dry and Hoppy Bitter

Evolution Ale

4.0% Hoppy and Fruity Bitter

Richmond Ale

4.5% Malty Double Brown

Saint`s Sinner

5.0% Rich Old Ale

Cauldron Snout

5.6% Award Winning High Force Ale

Killer Bee

6.0% Strong Honey Beer

With specialist beers every month. Enquire for details
Available at quality outlets or direct from the brewery
Full event and function service
Phone 0191 515 2535
www.darwinbrewery.com
CAMRA Angle - Issue 3, Summer - 2003
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REAL ALE IS GREAT VALUE AT UNDER £2 A PINT!
Real Ale is better value than lager
CAMRA, the Campaign for Real Ale, have released the results of their new prices survey
revealing that real ale remains good value for money at under £2 a pint!
The prices survey was carried out during March by CAMRA members throughout the UK. In
total, almost 6,500 beer and cider prices were collected from over 1,000 pubs. The pubs
surveyed were a mixture of tenanted, managed and free houses and included those owned by
breweries, pub companies and individuals.
The average price of a pint of real ale was £1.98, an increase of only 2.65% from the same time
in 2002 (£1.92). In comparison the average price of lager was £2.17, up 2.7% since 2002
(£2.11). This is lower than inflation which was 3.1% between April 2002 and April 2003.
Mike Benner, CAMRA’s Head of Campaigns & Communications said, “British real ale still offers
good value for money at under the £2 mark and is on average 19p cheaper per pint than lager.
There are over 2,000 different real ales on today’s market and it is pleasing to see that they are
generally on sale at an affordable price. Real ale is the best of British beer, brewed using natural
ingredients, with more taste and diversity than any other beer style. It’s amazing that it is generally
cheaper than inferior mass-produced lagers.”
Benner continued, “The Chancellor put a penny on a pint of beer in this year’s Budget, which will
have increased prices in pubs by 2 or 3 pence a pint. We’ll continue to campaign for a reduction
in beer duty as this will help to stamp out smuggling and encourage people to visit and enjoy
British pubs on a more regular basis, rather than drinking cheap imported lager at home!”
It was also interesting to see that real cider averages £2.05 a pint - up only 1.09% from 2002
(£2.03). Real ciders offer a better value for money than processed mass-produced keg
ciders which average at £2.21, up 2.42% from 2002 (£2.15).
Regional V
ariations
Variations
The least expensive region in the UK for real ale was the North West where the average price of
a pint was £1.75. The most expensive was the South East where a pint costs on average £2.15.
The least expensive area for cider is, not surprisingly, the South West where it is £1.83. The most
expensive was East Anglia where a pint will set you back £2.36.
Price V
ariation within a region and value for money
Variation
Whilst some regions are, on average, more expensive than others, there is an even greater
variation in the price of a pint from pub to pub within any region. Lowest prices found for real ale
were 99p and the most expensive between £2.80 and £3.00!
The cheapest prices were usually from chains such as J D Wetherspoon and other pubs trying
to match their prices. The most expensive were either very strong beers or beers sold in
perceived up market establishments.
Benner concluded, “The important thing for beer drinkers is to look for good value. A real ale
served in proper condition at a fair price. A beer that is badly served, has off flavours or is
lacking in condition is a poor bargain at any price. It’s essential that pubs strike the right balance
between quality, price and variety.”
CAMRA Angle - Issue 3, Summer - 2003
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WORLD’S EASIEST QUIZ
(Passing requires 4 correct answers )
1) How long did the Hundred Years War last?
2) Which country makes Panama hats?
3) From which animal do we get catgut?
4) In which month do Russians celebrate the
October Revolution?
5) What is a camel’s hair brush made of?
6) The Canary Islands in the Pacific are
named after what animal?
7) What was King George VI’s first name?
8) What color is a purple finch?
9) Where are Chinese gooseberries from?
10) What is the color of the black box in a
commercial airplane?
All done?
Check your answers below!

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○

Flexible pubs hours only
one step away
CAMRA, the Campaign for Real Ale, today
welcomes the progression of the Licensing
Bill through both Houses of Parliament. The
Bill will now go forward for Royal Assent.
Mike Benner, Head of Campaigns, said “After
years of campaigning we’re only one step
away from dumping Britain’s archaic licensing
laws and moving to a more flexible system.
Pubs will soon find it easier to extend their
opening hours to meet the needs of their
customers.” CAMRA is calling for all sectors
of the beer and pubs industry to embrace the
Bill and work with the Government and
Licensing Authorities.
Benner added “It’s essential that the
transition to the new system is made as
smooth and painless as possible and this will
require a partnership between the authorities
and the trade.”

KINGS ARMS
Ayres Quay, Deptford
Sunderland
Telephone 0191 5679804

Just a short walk from
The Stadium of Light.
Ample matchday parking
Serving a selection of fine cask ales
including:
Timothy T
aylord Landlord
Taylord
New Beers Weekly

ANSWERS TO THE QUIZ
1) 116 years, 2) Ecuador, 3) Sheep and
Horses, 4) November, 5) Squirrel fur, 6)
Dogs, 7) Albert, 8) Crimson, 9) New
Zealand,10) Orange, of course.
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The Jarrow Brewer
y
Brewery

,

The Robin Hood, Primrose Hill, Jarrow
Telesales: 4836792, Mobile 07974746055

Jarrow Bitter
Bitter:: Currently on sale in the Westminster Houses
of Parliament bars. A light golden session bitter with a
delicate hop aroma and a lingering fruity finish. Easy drinking at 3.8% ABV
Joblings Swinging Gibbet: Bishop Auckland CAMRA F
estival
Festival
Champion 2003
2003. Recalls a macabre tale which remains a potent
symbol in Jarrow’s history. William Jobling was convictedof murdering South Tyneside Magistrate Nicholas Fairless, although it was
widely recognised that he was virtually a soectator at the scene. The
sentence was that he be publicly executed and his body hung from a
gibbet on Jarrow Slake. A copper coloured, evenly balanced beer
with a good hop aroma and a fruity finish. 4.1% ABV
Riley’s Army Bitter
estival Champion 2003:
Bitter:: Darlington CAMRA F
Festival
Marshall Riley was the marchers leader. “With head held high and
dignified”, as the late Alan Hull sang in Lindisfarne’s Marshall Riley’s
Army. A copper coloured robust ale with a citrus hop aroma using
American hops. 4.3% ABV

Venerable Bede: Biblical scholar and “Father of English History”
c672 - 735 AD. The Venerable Bede produced most of his
works from the monks monastery at Jarrow. A golden fruity well
balanced premium ale. 4.5% ABV

Old Cornelius: Honouring Cornelius Whalen, “The last surviving”
Jarrow Marcher. A rich ruby red beer with a malty character. 4.8% ABV

TRY A FULL SELECTION OF OUR ALES ON TAP AT OUT TWO QUALITY FREEHOUSES:

THE ROBIN HOOD, JARROW AND THE ALBION INN, BILL QUAY

Jarrow Ales - Beers Youd waalk a Lang way for!
CAMRA Angle - Issue 3, Summer - 2003
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Who are CAMRA?

CAMRA has been called ‘Europe’s most successful consumer organisation’ - but we
still need your help. We’re a not-for-profit body run locally and nationally by elected
unpaid volunteers. CAMRA is completely independent of any commercial interest, and
relies totally on people like you for funds and support.
Help us stand up for the rights and choice of ordinary drinkers.
CAMRA Members enjoy the following benefits:
What’s Brewing
Lively and informative monthly newspaper packed
full of the latest news and features on beer and
pubs.
Member’s Handbook
Information-packed Member’s Handbook which
tells you all about how CAMRA works, our campaigns, what is real beer and how to be a good
member!
Product Discounts
Discounts on many products, including CAMRA’s
best-selling, annual Good Beer Guide.

Membership Rates



Type
Standard
Under 26
Over 60 and retired
Disabled / Student / Unemployed
Overseas
Standard (life)
Over 60 and retired (life)

Up-to date information
Information about new beers and breweries, takeovers, closures and campaigns via What’s Brewing.
Festival Notice & Discounts
Advance notice of beer festivals around the country,
and discounted admission.
Branch Social Activities
Participate in branch activities such as socials, beer
festivals and brewery visits!
Great British Beer F
estival
Festival
Play a part in CAMRA’s Great British Beer Festival,
the country’s biggest beer extravaganza.
(all one year unless stated)

Single
£16
£9
£9
£9
£20
£192
£90

Joint
£19
£12
£12
£23
£228
£120

APPLICA
TION TO JOIN CAMRA
APPLICATION

I/we wish to become members of the Campaign for Real Ale Limited and agree to abide by the
Memorandum and Articles of Association of the Campaign.
NAME (s)..............................................................................................................................................................
ADDRESS............................................................................................................................................................
.......................................................................................................POST CODE.................................................
I/WE ENLCOSE THE REMITTANCE OF £............SIGNED...............................................DATE..........................
For Life & Overseas rates please contact CAMRA HQ on 01727 867201
W.
Secretary,, CAMRA Ltd,230 Hatfield Road, St Albans, Herts AL1 4L
4LW
Send your remittance (payable to CAMRA) to: The Membership Secretary
CAMRA Angle - Issue 3, Summer - 2003

16

