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7th – 9th October 2010
at the Bonded Warehouse
Low Street, Sunderland
(By the Fish Quay Near the
Wearmouth Bridge)

Over 30 Real Ales,
Real Ciders and Perries
Admission £1.00
FREE to CAMRA members

Festival
Preview

Pages 7-10

Opening Times:
Thursday 7th October 2010, 4pm to 10:30pm. Friday 8th October 2010, 3pm to 10:30pm.
Saturday 9th October 2010, 12 Noon to 10:30pm (or when the beer is gone).
For more info visit our website at www.camra-angle.co.uk
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The Steamboat
Sunderland & South Tyneside Pub
of the Year for the 2nd year in a row
Runner up in Regional Pub
of the Year competition

Eight Ever Changing Real Ales
plus one REAL cider
50+ Malt Whiskies
Regular Beer Festivals and
Meet The Brewer Evenings
http://camra-angle.co.uk
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LETTERS TO THE EDITOR

Misery at the old pumps
EDITOR
Sid Dobson
sid.dobson@camra-angle.co,uk

EDITORIAL
Lawrence Hopkins
hopkins_lawrence@yahoo.co.uk

ADVERTISING
Laura McGreevy
mcgreevyl2006@yahoo.co.uk

FANCY
YOURSELF
AS A
WRITER?
WE are always on the
lookout for real ale related
stories to be used in the
CAMRAANGLE, they can
be historical or current,
locally based or involving
travel to exotic locations
such as Middlesborough
or Hartlepool for example.

LETTERS

HAVE you got opinion on
the pubs or beers available
in our branch area or any
other matter! Get writing
now and let our readers
know what you think.

CONTACT US!

WE welcome comments
and submissions from fellow real ale drinkers they
can be e-mailed to our editor at sid.dobson@camraangle.co,uk, or posted to at
the following address: Sid
Dobson, 39 Brodie Close,
Whiteleas, Tyne & Wear,
NE34 8LB, or come along
to of our branch meetings.

WHILE out for a drink on a
Sunday lunchtime in South
Shields, I asked for a pint from
one of the two handpulls in
front of me.
I watched while the barmaid struggled to pull me
a pint, the other barmaid
repeated the exercise.
She then went to the cellar,
after five minutes or so she
reappeared and tried again
managing to get half a pint
into the glass and watching it
get sucked back into the line
when she stopped pulling!
I was then told, “It must be
off” and asked “Would I like

something else?”
Oh well! In for a penny ... I
asked for a pint from the other
handpull and watched with no
great surprise while the previous exercise was repeated!
Although most of the pubs
serving Real Ale in our area
have well trained staff, there
are still pubs out that do not.
It’s not fair to the customers and not fair to the staff and
I for one would rather these
pubs did not even try to sell
real ale than let the staff struggle and the customers go away
frustrated.
Halfpint Harry

Re-election of
head position
DAVID Brazier was reelected at the Regional
Meeting as North East
Regional Director for the
next three years.

Chinese enjoying
Double the brew
MAXIM have been very busy and
now employ two former Federation brewers and are shipping
Double Maxim to China.
A series of monthly specials
has so far yielded Maypole Mild
(4.2%) in May.
Swedish Blond (4.2%), a
slightly lower strength version
of Rourkes Drift at 3.9% and
Zulu Dawn at 4.2%.

New management
THE Ropery on Websters Bank
(Near Deptford) is under new
management with 3 hand pulls.
http://camra-angle.co.uk

THE following pubs have
signed up to our LocAle scheme
and regularly sell real ales from
breweries in Tyne & Wear, Durham or South Northumberland:
n Houghton le Spring: Copt Hill
n Jarrow: Robin Hood
n South Shields: Lambton
Arms, Maltings, Stag’s Head
n Sunderland: Chesters,
Clarendon, Fitzgerald’s,
Lambton Worm, Museum
Vaults, TJ Doyles, William
Jameson
n Washington: Courtyard,
William de Wessyngton
n Roker: The Avenue, The
Albion, The Smugglers, The
Harbour View

Members benefits

CARD carrying CAMRA members receive a 20p a pint discount on cask ales at TJ Doyles
while you pay only £2.00 a pint
at the Smugglers in Roker!
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 JARR

THE

OW BREWERY



CHAMPION ALES  CHAMPION PUBS
RIVET CATCHER 4.0% ABV
Champion Beer of the North East
Great British Beer Festivals
Silver & Bronze Medal Winner
www.jarrowbrewery.co.uk

The Robin Hood
Primrose Hill, Jarrow
Tel: 0191 428 5454

‘Home of the Jarrow Brewery’
CAMRA North East Regional
Pub of the Year 2005

A beautiful traditional
pub above a brew house

CAMRA Pub of Great Britain
Runner-Up 2006

Award Winning Cask
Ales Brewed and Served
on the Premises

Beer and music hall now open regular live entertainment

Claypath Lane, South Shields
Tel: 0191 427 7147

‘Beers you’d walk a long, long way for’

JARROW ALES

Daily deliveries across the north east - Tel: 0191 483 6792
And nationally by Flying Firkin - Tel: 0128 286 5923
http://camra-angle.co.uk
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Local CAMRA news

Octoberfest returns!
THE second Sunderland Octoberfest is almost here.
We are back at the Bonded
Warehouse on Low Street
from Thursday 7 to Saturday
9 October.
All four of our local brewers
will be represented and there
will be beers from Sussex,
Derbyshire, South and West
Yorkshire and Greater Manchester.
There will be a wide range
of beer styles from established
small brewers and some brand
new breweries not previously
seen in the area.
There will be a range of ciders

and perry from Worcestershire.
The festival is open from 4
to 10.30 on Thursday, 3 to 10.30
on Friday and noon to 10.30 on
Saturday.
Admission is £1.00 each session and card carrying CAMRA
members are admitted free of
charge. Our preview of the
event is on pages 7 to 10.
Souvenir glasses are available for sale or hire for £2.50.
You wait a year then you
get two together. Sunderland
Lions are holding their second beer festival at Ashbrooke
Sports Club on Saturday 23 and
Sunday 24 October.

North East Pub
of the Year 2010

North East leads the way

JUDGING to select the North
East pub to represent the
region in the last 16 stage of the
prestigious national pub of the
year is now complete.
This year’s winner is the
Surtees Arms at Ferryhill Station, home of the Yard of Ale
brewery.
Runner- up was last year’s
winner, the Boathouse at
Wylam.
The Steamboat in South
Shields was third and the other
entry was the Quakerhouse in
Darlington.
The Surtees goes forward
to the next round where it will
be judged against the regional
winners from CAMRA’s Scotland & Northern Ireland,
Greater Manchester and West
Pennine regions with the winner announced in February.

The national beer
scoring scheme

RESEARCH by CAMRA
shows that more people in
the North East have tried
real ale than in any other part
of the country. The figure is
74% which is double what it
was 2 years ago.
Membership of Sunderland & South Tyneside

THANK you to all members
who are submitting reports
on pubs through the National
Beer Scoring Scheme. These
reports are now the only way
a pub will be considered for
inclusion in future editions of
the Good Beer Guide.
http://camra-angle.co.uk

branch was 286 at the beginning of August.
This an all- time high and
with a good Octoberfest,
we should reach the magic
figure of 300. The largest
branch in the region, Tyneside & Northumberland has
over 1000 members.

So far we have recorded
around 800 visits to 80 pubs
in our area. Scores recorded up
to November will be taken into
account for the 2012 guide. If
you are a CAMRA member, you
can record your scores at www.
beerscoring.org.uk.
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Countdown to the South Tyneside and Sunderland Octoberfest

The Festival of Beers!
A list of the beers that will be available at the festival comprehensive tasting notes will be available in the programme.
1. Acorn, Barnsley, South Yorkshire. Gorlovka Imperial Stout 6.0
2. Allgates, Wigan, Greater Manchester. True Blond 4.6
3. Brewdog, Fraserburgh, Aberdeenshire. Punk IPA 6.0
4. Bridgehouse, Keighley, West Yorkshire. Bitter 3.8
5. Bull Lane, Sunderland. Roker Lite 3.7 LocAle
6. Bull Lane, Sunderland. Jacks Flag 4.5 LocAle
7. Dark Star, Horsham, West Sussex. Espresso 4.2
8. Darwin, Sunderland. Evolution LocAle
9. Darwin, Sunderland. Ginger Ale LocAle
10. Derventio, Derby. Cleopatra 5.0
11. Hornbeam, Denton, Manchester. Lemon Blossom 3.7
12. Jarrow, South Shields. Rivetcatcher 4.0 LocALe
13. Jarrow, South Shields. McConnells Irish Stout 4.6 LocAle
14. Knop, Edinburgh. California Dreaming 4.6
15. Leeds, Leeds, West Yorkshire. Thirst Harvest 3.7
16. Marble, Manchester. Ginger 4.5
17. Marble, Manchester. Chocolate 5.5
18. Maxim, Rainton Bridge, Houghton le Spring. Lambtons 3.8 LocAle
19. Maxim, Rainton Bridge, Houghton le Spring. Triple XXX 4.1 LocAle
20. Maxim, Rainton Bridge, Houghton le Spring. Swedish Blond 4.2 LocAle
21. Naylors, Crossflatts, Keighley, West Yorkshire. Mild 3.4
22. Nook, Holmfirth, West Yorkshire. Bees Knees, 3.7
23. Ossett, Wakefield, West Yorkshire. Silver King 4.3
24. Raw, Staveley, Chesterfield, Derbyshire. Grey Ghost 5.9
25. Ridgeside, Leeds, West Yorkshire. Best 4.3
26. Saltaire, Shipley, West Yorkshire. Blackberry Cascade 4.8
27. Toad, Doncaster, South Yorkshire. Golden Angel 4.2
http://camra-angle.co.uk
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Countdown to the South Tyneside and Sunderland Octoberfest

How to get there
THE BONDED
WAREHOUSE

The Bonded Warehouse, Low Street, Sunderland, SR1 2JR
n From Sunderland Train / Metro Station (walking time (5-8 minutes) – exit the station platform
time 5 – 10 minutes) – exit the station to Fawcett (down the steps) and walk underneath the railStreet.
way arches.
Walk up Fawcett Street towards the WearUse the pedestrian crossing on your immemouth Bridge. Cross the road at the pedestrian diate left to cross to the other side of the road
crossing (Sweet Home Alabama sweet shop is and walk over the Wearmouth Bridge heading
on the corner) and continue walking to the end towards the city centre.
of Fawcett Street.
When you get to the other end of the bridge
Enter the subway to your right. You’ll emerge you will see a road leading down to the river
at the south end of Wearmouth Bridge. On your (the large Echo24 building will be on your right
right you will see a road leading down to the as you walk down the bank).
river (the large Echo24 apartment building will
At the bottom of the bank you will see the
be on your right as you walk down the bank).
university accommodation blocks to your left
At the bottom of the bank you will see the and The Bonded Warehouse is just a little furuniversity accommodation blocks to your left ther on the right.
and The Bonded Warehouse is just a little fur- n If travelling by bus the route which goes
down High Street East (one street over from
ther on the right.
n From St Peter’s Metro Station (walking Low Street) is the 5/5a (Stagecoach)
The Bonded Warehouse has disabled access.
http://camra-angle.co.uk
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Countdown to the South Tyneside and Sunderland Octoberfest

A Real Ale tour
of Sunderland*

IF you are in town for the festival, why not take
some time to have a look at some of the pubs in
Sunderland that sell real ale?
The nearest pub to the Bonded Warehouse is
the Clarendon.
On leaving the festival, turn right, walk for about
5 minutes past the Fish Quay and it’s on the right.
It claims to be the oldest pub in the city and
is the home of Bull Lane Brewery. The compact
single room pub has 6 handpumps and offers a
wide range of Bull Lane beers. The rear window
offers excellent views across the Wear.
THE Saltgrass, Sunderland.
THE CITY CENTRE
and offers 10 real ales and two PC World, go down the bank and
CATCH the 5A bus from in real ciders- the biggest range in we arrive at the King’s Arms.
front of the Clarendon and the area. The main bar is in artThe Kings is another old pub
alight at Mowbray Park and deco style and the smaller Chart with an unspoilt interior and
two open fires with 8 cask ales
you have arrived at the William Room has a nautical theme.
Jameson; the first of the city’s
The pub is a former branch and Weston Old Rosie cider. The
two Wetherspoon’s.
and north east pub of the year. pub was local pub of the year
The pub is under the city
The next stop is less than 5 from 2005 to 2007 and regional
arts centre and library and is a minutes away on Low Row. This winner from 2006 to 2008.
conversion from the old Binns is our second Wetherspoons Continue down the bank and
the Lambton Worm. This is a you will reach TJ Doyles. A genudepartment store.
The regular house beers new build situated under the ine Irish run pub with 6 hand- Ruddles Bitter and Greene Travelodge and offers a similar pumps offering local beers and a
King Abbott are comple- range of beers to the William real cider. Card-carrying CAMRA
mented by a selection of guest Jameson but is a little more bois- members receive 20p off a pint.
ales. The pub offers the cheap- terous than its older brother.
A little further down the
DEPTFORD
est beer in the centre.
bank is the last stop, the SaltLeave the pub, turn right along LEAVE the Worm, turn left, grass. The pub has a comfortHolmeside and the next stop is the right and walk up Silks- able lounge and small bar with
the Borough. A former Vaux pub worth Row and you will reach a large open fire. The regular
with a central bar and two hand- the Museum Vaults.
beer is Caledonian Deuchars
pumps that usually offer beers
Another former Vaux pub and a couple of guests.
sold to Punch but now freefrom Maxim Brewery.
These last 3 pubs can be
Leave the pub, continue along hold, the Vaults is a small reached by the riverside walk
Vine Place, turn right at the lounge bar with a real fire and from the Bonded Warehouse
crossroads on to Green Terrace two handpumps offering beers in around 15 minutes.
and you will reach Fitzgerald’s. from local breweries.
*There are other real ale pubs, but
The pub is part of the real ale
Leave the Vaults, cross the you can’t expect to find them all
friendly Sir John Fitzgerald chain road and follow the road behind after drinking at the festival!
http://camra-angle.co.uk
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Countdown to the South Tyneside and Sunderland Octoberfest

Don’t use the spittoon!
The guide to tasting beer
TASTING beer is just like tasting wine, but forget about spitting it out!
The first step is to make sure the beer you are
tasting is served at the right temperature.
Too cold and real ale loses many of its complex
flavours. Served too warm, it can develop some you
don’t want and quickly loses condition in the glass.
USE YOUR EYES!
BEER should look good. It should be colourful
and bright and if it is meant to have a significant
head of froth, this should be thick and creamy.
Remember that many beers, particularly
from the south of England, are not brewed to
be served with creamy heads. Remember too
that some beers, such as wheat beers, may be
cloudy – these too should look attractive and
not dull or flat in appearance.
Generally though, your beer should be bright
and clear and your glass should not contain any
sediment.

USE YOUR NOSE!
THE best way to sniff your beer is with a glass
that is half-empty. This enables you to give it a
quick swirl, place your hand over the glass to
hold in the lovely aromas fighting to escape and
then dive in and take a nice deep breath.
You will soon learn to recognise key features such as hoppiness from a classic pale ale,
the burnt chocolate flavours of a stout or the
banana nose of a wheat beer.
NOW THE TASTE!
AS you take your first taste of the beer you’ll
notice the sweetness from the malts at the front
of your mouth while dry bitter flavours from the
hops dominate the back of your mouth as you
swallow the beer and learn to appreciate the
‘finish’.
Now why don’t you use the space under each
beer listing to make your own notes on the clarity,
aroma and taste of the beers that you try today?

So what is Real Cider And Perry
THE real cider and perry has this
year been sourced from the historic county of Worcestershire.
Real cider is natural cider –
the fermented juice of the apple
with nothing added and nothing
taken away. Originally all cider
fitted this description, but today
the majority of cider available in
pubs, clubs and supermarkets is

made from apple concentrate
and is artificially carbonated,
pasteurised and served under
gas pressure.
Perry is a drink so difficult to
find that most people don’t even
know it exists or even worse
associate it with the new pear
cider concentrate drinks that are
commonly available! Real perry

is made in the same way as real
cider but from perry pears. There
is a big demand for perry but
producers cannot make enough
of it because there is not enough
good quality fruit available. It
takes three years for a perry pear
tree in the right conditions to
bear fruit, but up to thirty years
before it is at full maturity.

Real Cider And Perries at the Festival
28. Barkers, Hallow, Worcester. Barkers Best Cyder, Sweet
29. Barkers, Hallow, Worcester. Barkers Best Cyder, Medium
30. Tardebigge Bromsgrove, Worcestershire Tardebigge. Cider, Medium
31. Tardebigge Bromsgrove, Worcestershire Tardebigge. Cider, Dry
32. Barkers Hallow, Worcester Barkers. Upsy-Daisy Real Perry BURP
33. Barbourne Cider, Barbourne, Worcester. Thorn Perry 6.5

http://camra-angle.co.uk
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Pub News
n In Sunderland, Bull Lane
continue to make an impression on the local pub scene
with 2 new outlets in Roker.
The new outlets are the
Albion on Dock Street and
by the time you read this, the
Avenue on Zetland Street.
n The Traveller’s Rest in East
Rainton closed last year but has
re-opened and is now called
the Old Ships Inn and is offering 2 beers from nearby Maxim
vying with the Copt Hill as the
closest outlet to the brewery.
n The Museum Vaults continues to offer local beers and
the end of August showcased
four beers made by students
from Brewlab.
n Deptford’s real Irish pub,
T J Doyles is hoping to offer
real beers from Irish craft

brewers. Dermot is sourcing
beers from his hometown
Carlow Craft Brewery and a
new brewery in Dungarvan
in County Waterford.
n The Courtyard at Washington Arts Centre hosted its second beer festival of the year over
the August holiday weekend.
n In South Shields, the Alum
Ale House re-opened in July .
We wish new tenant Leyanne
Hope well in running this
popular pub which continues
to offer a range of beers from
the Marston’s range.
n Another new Shields
outlet is the County on Sunderland Road which has two
handpumps and one of our
spotters reports Black Sheep
Bitter and Draught Bass were
available.

Battle of
the beers

ALL four of our breweries were
represented at this year’s Newcastle Beer Festival and entered
beers in this competition.
The remit was to brew a beer
using two hops and two grains
between 4.5 and 5% ABV. Bull
Lane’s entry was Keep the
Faith at 4.6, Darwin entered
2 Too Much (4.5), Maxim had
Rourke’s Drift (4,5) and Jarrow
came up with Willie Wouldhave
(4,5).
The winner judged at a blind
tasting was Hexhamshire Lightside.
Two student beers from
Brewlab Recoat Killer (6.0%)
and Stiff Upper Lip were also
on offer together with Darwin
Extinction.

AWARD WINNING ALES

FRIENDLY & TRADITIONAL IRISH WELCOME
LIVE MUSIC ON FRIDAY & SATURDAY NIGHT
BUS TO THE SOL ON MATCHDAYS
FOOD & ACCOMMODATION

A DISCOUNT ON ALES FOR CAMRA CARD HOLDERS
T.J. DOYLES, HANOVER PLACE, DEPTFORD, SUNDERLAND, SR4 6BY
0191 510 1554 07517726285
http://camra-angle.co.uk
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It’s beer Jim
but not as
we know it!
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IN the bottle cellar.

By Fiona Monteith-Preston
DURING a recent trip to Brussels, to visit their beer festival,
I was lucky enough to visit the
Brewery Cantillon, a family run
brewery that has been operating
since 1900.
The brewery produces Lambic and Gueuze (pronounced
similar to “views”) beers, which
are a unique style of beer to Belgium and unlike any style that is
produced within the UK.
There are similarities to wine
making and the end product is
sour, but with a lactic flavour
rather than the vinegar taste of
a beer that has gone off.
It takes a bit of getting used to
on the palate and some people
will never really enjoy the taste.
First, wheat, barley, and liquor
are heated in a mashing tun, and
the wort extracted- similar to
the brewing process for a normal beer.
Then hops are added and

THE maturing barrels.
the mixture heated in large hop
boilers to reduce the volume and
increase the sugar concentration. So far so good.
However, yeast is not added
by the brewer, and this is where
the “magic” begins.
The wort is pumped into a
large shallow open copper vessel that sits in the eves of the

THE Copper cooling tuns.
http://camra-angle.co.uk

building.
It is left to cool overnight,
open to the elements- there
are gaping holes to the outside
along the underside of the eves
- and the cooling wort becomes
infected with wild yeast in the
atmosphere.
The conditions need to be
absolutely perfect for this to
occur, so the brewing process
only takes place between October and April and the cooling
process takes place overnight.
86 different wild yeasts have
been identified in one of their
beers and apparently the spontaneous fermentation that occurs
only happens in the River Senne
valley that Brussels sits in.
Once cooled, the wort is

13

CAMRAANGLE
pumped into oak or chestnut barrels, where violent spontaneous fermentation takes place for
three or four days, at which point the barrels are
left unplugged.
The barrels are then plugged and three to four
weeks later, slow fermentation starts and continues for up to three years.
Any CO2 which is produced is absorbed by the
wooden barrel, so the resulting brew is flat- more
like a wine in style.
However, once the brewer decides the lambic
is ready and the beer is bottled, the continuing
fermentation gives the resulting beer a slight fizz.
Gueuze is made by blending 1, 2 and 3 year old
lambics, to the brewer’s taste.
Fruit beers are made by soaking macerated fruit
for three months in a lambic base – Cantillon produce kriek (cherry), raspberry, apricot and grape
fruit beers.
After bottling, the beers are stored for another
few months in the brewery cellar, while secondary
fermentation occurs.
Apparently, if stored correctly, gueuze can
mature in the bottle for up to twenty five years.
This is a much more expensive process than
producing normal beers and has been replaced
by some brewers who add syrups and synthetic
flavours to their beers, which can be produced in
a few weeks.
It is worth tracking down a traditional lambic or
gueuze and giving them a try - even once - to taste
the result of a completely different way of brewing
beer.

Licensing law
review ‘rushed’

THE government is not giving people enough
time to consult on controversial changes to pub
licensing law which could hur community pubs.
This July the government launched a consultation on the 2003 Licensing Act for England
and Wales, which came into force in 2005, but
has only allowed six weeks for the consultation
instead of the usual three months.
CAMRA’s head of policy and public affairs
Jonathan Mail said the Home Office had rushed
out an “ill-thought out” consultation.
He is concerned that changes to the law
could see extra charges for well-run community
pubs and see many who open for slightly longer
on weekend, close early.
He added CAMRA intends to debunk “the
myth that has grown up surrounding 24-hour
drinking and to oppose any changes that may
unfairly penalise responsible drinkers and community pubs”.

The SMUGGLERS

Thank you for having us
WE like to thank the following for hosting our
monthly branch meetings.
TRIMMER’S ARMS, South Shields
SMUGGLERS, Sunderland
STAG’S HEAD, South Shields
ALUM ALE HOUSE, South Shields
If your a real ale pub and you’re in our area, we’d
love to hear from you, we are always on the look
out for different venues to hold our meetings.
Our next meeting is on Tuesday 12 October,
Museum Vaults, Silksworth Row, Sunderland
at 8pm.
All branch members are welcome to attend our
open meetings and we would like see some new
faces. So why not come along and find our what
we get up to or just come long for a chat and a beer.

MEMBER OF CAMRA
DISCOUNT SCHEME
50p OFF A PINT FOR CAMRA
MEMBERS WITH A VALID
CAMRA MEMBERSHIP CARD

www.the-smugglers.com
0191 5143844

LIVE MUSIC 6 NIGHTS A WEEK

http://camra-angle.co.uk
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Beer on the No. 78
(and the 35 and...)
By Michael Wynne
EASTER Sunday seemed like the
ideal day to get out and about and
check out some of the pubs in the
outlying parts of the branch area.
The adventure starts at Park
Lane Interchange 2:30 where we
catch the 78 bus to Penshaw.
Leave the bus at the Country
Park and take the short walk into
Old Penshaw to the first stop, the
Monument.
The single room pub has probably the best preserved Vaux
exterior in the area.
This is a proper community
local and was very busy, there was
a domino handicap in progress.
The single handpump offered
Caledonian Deuchars IPA.
After leaving the pub, walk
back to the main road and a 10
minute walk to Shiney Row to
catch the M1 from the Wheatsheaf to Herrington Burn where
we change to the 35 heading
towards Sunderland.
After a 5 minute ride, alight at
West Herrington and the next
stop is 200 yards into the village.
There is no sign indicating the
existence of the pub and looks
like a converted stables or barn.
We have arrived at the Stables.
The long narrow building again
and 2 beers were on offer- Black
Sheep Bitter, Taylor Landlord
and the guest was Thwaites Summat Special
We now head to Houghton
on the 35. A fifteen minute ride
brings us to the next port of call

THE Monument in Penshaw.
on the crossroads of Gillas Lane
and Hetton Road.
The Burn is a large roadhouse
now opened up into one large
bright lounge bar, the pub is now
part of the Marston group and
has 3 handpumps. Banks’s Original, Marston’s Dragon’s Tale
and Ringwood Boondoggle were
available.
We settled for the Boondoggle
which at £2.40 a pint was the least
expensive beer of the day. As the
Burn serves food all day, it was
time for a snack.
The next stage of the journey
involves a short ride on the 20
onto Hall Lane and a short walk
up hill to the Copt Hill.
Another former Vaux pub that
comprises a large conservatory
restaurant and a small public bar.
There is also a large terrace
outside with fine views of the
area.
http://camra-angle.co.uk

Five handpumps dispense the
largest selection of beers seen so
far.
We had the choice of Copper
Dragon Golden Pippin, Everard’s
Tiger, Theakston’s Old Peculier, Jarrow Swinging Gibbet and
Wylam Gold Tankard.
As the closest outlet to the
Brewery, there is usually a Maxim
beer on offer - next up would be
the seasonal Maxim Boxing Hare.
This is our last stop and we
now return to Sunderland on the
20 service and finish the day at
Wetherspoon’s William Jameson
with an excellent pint of Thornbridge Jaipur at £1.85.
A Go North East red zone Buzz
Fare ticket at the bargain price of
£4.00 will let you follow this trail
and allows unlimited travel from
South Shields in the north. Full
time table information can be
found at www.simplygo.com.
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