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CAMRA BRANCH
PUB OF THE YEAR
2016
And REGIONAL
PUB OF THE YEAR
2015
Pub of the Year Presentation

Nine Cask Ales
70 whiskies and 30 rums
Fine selection of
bottled craft beers
Mill Dam
SOUTH SHIELDS
NE33 1 EQ Tel: 0191 4540134
www.sst.camra.org.uk
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Welcome…….
Welcome to the 45th issue of CAMRAAngle, the branch magazine of the
Sunderland and South Tyneside
Campaign for Real Ale.
For the tenth year in succession the
Branch has organised its annual beer
festival, The Sunderland Octoberfest, to
take place at The Bonded Warehouse,
on Low Street, Sunderland.
The Octoberfest has gained quite a
reputation for its friendly atmosphere and
outstanding selection of real ales and
ciders. We hope to welcome readers of
this issue of the Angle to The Bonded

Warehouse between Thursday 6th and
Saturday 8th October 2016. If you are not
a member of CAMRA, why not take the
opportunity to join up during the
Octoberfest? There will be special deals
for membership, with even the chance to
win a year’s membership courtesy of
Head of Steam.
For those curious about the image on the
front cover of this issue, we can reveal
that it represents nothing more than the
simple light-reflecting beauty of a
stainless steel fermenting tank, in this
case at Theakston’s Masham brewery.

1, Gadwall Road
Houghton-le-Spring DH4 5NL
Telephone: (0191) 584 8844 Email: admin@dmbc.org.uk
www.sst.camra.org.uk
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Members Matter
EDITOR

Branch membership has been hovering around the 570 mark
for a while. We’re hoping to reach the 600 during
Octoberfest at The Bonded Warehouse.

Sid Dobson
Magazine01@sst.camra.org.uk

EDITOR

Robin Sanderson
Magazine01@sst.camra.org.uk

ADVERTISING

David Brazier / Robin
Sanderson
Ads01@sst.camra.org.uk
Rates for advertisements:
Full page: £90.00
Half page: £60.00
Quarter page: £40.00

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 Middlesbrough,
Montreal, Moscow or Morpeth,
for example.

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

CONTACT US
WE welcome comments and
drinkers. They can be emailed
to
our
editor
at
Magazine01@sst.camra.org.uk, or
posted to the following address:
Sid Dobson, 39 Brodie Close,
Whiteleas, Tyne & Wear, NE34
8LB.

****
CAMRAANGLE is published by the Sunderland & South Tyneside Branch of
CAMRA © 2003 . Views or comments
expressed in this publication may not be
necessarily those of the Editor or of
CAMRA.

Thanks for having us
We would like to thank the Sir William de Wessyngton
(Washington) and Stag’s Head (South Shields) for hosting
recent Branch Meetings.
The next Branch Meeting will be held at The Avenue
(Sunderland) on Wednesday, 8th September.

In this issue…
In this, the 45th issue of CAMRA-Angle, read about:
● Pub and Brewery News
● CAMRA Locale Pubs and Discounts
● Pub Walk No. 3 - South Washington and Riverside
● Regional Launch of Heritage Pubs publication
● A new brewery, familiar brewster: Arbier
● Sunderland Octoberfest
● Sunderland Real Ale Trail Version 3 - pull out section
can be found online at
www.http://sst.camra.org.uk/wordpress/?page_id=130
● Ken Paul reviews a book on Beer Memorabilia
● Les Bone writes from the Antipodes - Notes from a
large island
● Beers in Barcelona: Robin Sanderson reports on a
search for real ale in the vibrant Catalonian capital
● Ken Paul takes a look back at the Good Beer Guide for
1974. A fascinating glimpse back at pub life shortly after
the launch of CAMRA.
● Ken’s Pub quiz
● And the picture puzzle page.
In this issue we have adverts for Regional Pub of the Year
2016, The Steamboat, Maxim, The Alum Ale House, The
Station House Durham,The Dun Cow Seaton, Steps, Arbier,
The Ivy House, The Marine and Head of Steam. Please
support our advertisers, for without them we would not be
able to present CAMRA-Angle for your enjoyment and
information.

www.sst.camra.org.uk
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Alum Advert

Amazing views from
the beer garden

14 Real Ales!
Yes! !14!!!

MARSTON’S
NORTH EAST REGION
CASK ALE PUB
THIS AWARD IS
PRESENTED TO THE

ALUM ALE HOUSE
FOR OUTSTANDING
CELLAR MANAGEMENT
AND
CASK ALE QUALITY

Join us on Facebook

Ferry Landing,
SOUTH SHIELDS

www.sst.camra.org.uk

CASK MARQUE
The Alum Ale House
achieved 100% grade
across all categories
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Pub News
News of two pub closures in Sunderland.
Sadly the Mountain Daisy, a CAMRA
Heritage Pub, renowned for its wall tiles
depicting local scenes and landmarks
has closed its doors. STOP PRESS: Just
in - Mountain Daisy re-opened. No real
ale, but open. Within the developing
cultural quarter, the imposing
Londonderry public house is also
closed. Both of these establishments had
stopped selling real ale a few months
ago.
The Sandpiper in Washington has also
closed. Greene King are looking for a
new tenant for the Sandpiper.
After a refurbishment the Bird Inn,
Concord Washington reopened at
beginning of July with 2 handpulls, one
real ale and one real cider

expanded the number of hand-pulls to
three, with local breweries frequently
featured.
The Avenue in Sunderland were running
their annual Ale and Music Festival over
the August Bank Holiday weekend, and
The William de Wessyngton in
Washington have scheduled an IPA Tap
Takeover for 1st September.
If you have any news of pub openings,
re-openings or impending closures,
please send an email to
sst.pubsofficer@gmail.com
As you will see from the advert on this
page, Durham’s first Micropub, The
Station House, has decided to advertise
in our magazine for the first time. We are
delighted.

Philadelphia Cricket Club , after a
successful beer festival at the beginning
of July, now have 1 handpull.
More bad news from South Shields
where The Grey Hen is set to be closed.
It can’t be confirmed, but the word on the
street is that The Mariner, in Mortimer
Road, South Shields is to be converted
into a store by the Co-op. More news
when we have it.
Some better news is the re-opening of
two public houses which were part of the
Jarrow Brewery estate. The Maltings
recently re-opened, and The Robin
Hood was set to be re-opened as The
Robin on 26th August.
Both will be serving real ales, but there
will be less of a focus on cask ales at the
former.
Alex and Stephanie Chandler, owners of
The Marine, in Ocean Road, have now

www.sst.camra.org.uk
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Four real ale pumps ever
changing!
Always a choice of two light
and two dark ales, including
locally brewed as well as
established favourites.
Family and Dog Friendly
Cosy lounge with real fires
OPENING TIMES
Monday - Thursday open from 4-00
Friday open from 3-00
Saturday & Sunday open from 12-00

Live Music

Tuesday in the candle lit bar open mic from 9-00
Friday in the lounge BUSKERS from 9-00
Dun Cow,Seaton Village, Seaham, Co.Durham SR7 0NA
www.sst.camra.org.uk
Tel: 0191 5131133
Facebook: Duncow Seaton-Village
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CAMRA LocAle is an initiative that promotes pubs & clubs stocking locally brewed real
ale. Below is a list of those in the Sunderland & South Tyneside branch that sell beer
brewed in Northumberland, Tyne & Wear and County Durham. If you have any
updates please email the branch Pubs Officer, sst.pubsofficer@gmail.com.

East Boldon
Boldon Cricket Club
Mid Boldon Club
East Rainton
Highfield Hotel
Hebburn
White Lead
Houghton le Spring
Copt Hill

South Shields
The Marine
Sunderland
Chesters
Dun Cow
Fitzgeralds
Kings Arms
Museum Vaults
Oak Tree Farm

Sunderland (cont)
Poetic License
Port of Call
Promenade
Ship Isis
Three Horse Shoes
Washington
Courtyard

Below is a list of pubs that offer a discount for
CAMRA members. Again, if you have any
updates please email sst.pubsofficer@gmail.com
Dun Cow, Sunderland - 20p off a pint of cask ale..
Fountain , South Shields - 10% discount
Poetic License, Sunderland - 20p off a pint of Sonnet 43 Ale
Ship Isis, Sunderland - 20p off a pint of cask ale
White Lead, Hebburn - 20p off a pint of Sonnet 43 Ale
The following take 50p discount vouchers for real ale and cider.
Cooper Rose, Sunderland
Lambton Worm, Sunderland
Sir William De Wessington, Washington
Wild Boar, Houghton le Spring
William Jameson, Sunderland
Wouldhave, South Shields
Real ale loyalty card for members and non members :- Fitzgeralds, Sunderland
www.sst.camra.org.uk
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CAMRA- ANGLE PUB WALKS: No 3 South Washington and Riverside
CAMRA ANGLE PUB
WALKS. No 3 – South
Washington and Riverside.

Coast to Coast
cycle track from
Sunderland

This is the third in a series of
walks in the branch area,
taking in countryside and the
coast. All are moderate to
easy (if I can do them, anyone
can).
The pub visits are of course
optional but this will be good
opportunity to have a drink
somewhere where you may
not normally frequent. How to
get there (and back) are
detailed at the end.
Walking distance approx 4
miles – mostly on good cycle
tracks and footpaths.
This is a circular walk that can
be started at any pub on the
route. This description starts
at the Washington Arts
Centre Courtyard Bar.
Leaving the Courtyard head
north briefly along Biddick
Lane then turn right onto the
Coast to Coast Cycle track
(C2C) signposted east.
After about five minutes’ walk,
cross the road at the roundabout and instead of following
the C2C sign, go straight on
along the wide tarmac path
through the trees. When you
come to the main road, turn
right and walk along the
cycle/footpath for about 10
minutes till you see the welcome sign of the Teal Farm
pub.

Teal Farm

Courtyard Bar

Biddick Inn
Havelock

© 2016 Google

After the obligatory drink(s)
(note this next leg is nearly 2
miles) cross the pub car park
and follow the path that leads
to the C2C behind the long
wooden fence. Follow the
path to the right and south.
Eventually you will reach the
riverside opposite Cox Green.
Keep on the C2C till you see a
grassed area with benches
overlooking the river. Go
straight on, following the footpath along the River Wear,
under the Victoria Viaduct.
Eventually civilisation is
reached and another welcome
sight, The Biddick Inn.
After the Biddick, it’s a short
walk west to the Havelock.
Leaving the Havelock to get
back to the Courtyard, head
west, walk past North Biddick
Club till Biddick Lane is

www.sst.camra.org.uk

reached (opposite the
community centre). Then walk
up Biddick Lane till you reach
The Arts Centre again.
How to get there:Courtyard Bar – Buses 2A & 8
from Sunderland, 2A, 4 and 8
from Washington Galleries, 4
from Houghton.
Teal Farm- Buses 37 from
Washington Galleries and
Concord, 73 from Sunderland
and Concord. These are less
frequent than services at the
other pubs.
Biddick & Havelock – Buses 2
& 2A from Sunderland, 4 from
Washington & Houghton.
Another option is to bike it .
The C2C cycle track runs from
Roker Sea Front, passing The
Shipwrights in North Hylton
(check opening times) before
entering the section shown on
the map.( In green)
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Brewery News
MAXIM BREWERY
BLO: Ian MonteithPreston
Maxim is having a very
busy 2016.
As a result the brewery
has taken on two new
employees:
Dougie Anderson, a
brewer, has joined to work
with the existing brewing
team & a new delivery
driver has joined to drive
an additional delivery van.
Other news:
Swedish Blonde, a 4.2%
Pale Ale, was selected for
the 2016 GBBF in
Olympia & received very
good comments
Bottled Double Maxim, a
4.7% Brown Ale, is
available nationally in
Morrisons supermarkets
during their Summer 2016
Beer Festival.
The brewery has recently
provided the real ale bar
at events held in South
Shields as part of the
“South Tyneside Festival
2016”. Good sales & a
positive reception were
reported.

Brewing of all six regular
beers (Double Maxim,
Samson, Wards,
Lambtons, Swedish
Blonde and Maximus)

have taken place plus
several seasonal specials
have been brewed.
Seasonal beers out
recently included:
Royal Toast 4.0%. To
celebrate the Queens 90th
Birthday. A golden ale
with English Goldings,
Fuggles & Crysral Malts,
light hop & biscuit
flavours.
Oystercatcher 5.8%, a
black IPA back again as
very popular last time.
Using 5 malts & 3 hops.
Euro Stars 4.2% Pale Ale
brewed to celebrate
Euro2016. Using a variety
of European hops, slightly
dry with a hint of truffle.
Seasonal beers produced
now/due soon, include:
South Pacific Pale 5.0%,
brewed using hopes from
the South Pacific/New
Zealand.
Ruby Max 4.5%, another
popular special making a
welcome return.
Olympic Effort 4.4%
Golden Ale, brewed with
Cascade, Simcoe &
Columbus hops to
celebrate the Rio 2016
Olympics
In other news:
Bottles of Simcoe Kid,
Swedish Blonde and
American Pride IPA are all
currently available in the
Brewery shop alongside
usual bottled beers

www.sst.camra.org.uk

Double Maxim and
Maximus.
Mini casks are also
available, but I
recommend ringing ahead
to check what is available.
The shop is usually open
Tues-Friday, 12:00-17:30.
Brewery telephone
number for shop enquiries
is 0191-584-8844

DARWIN
BREWERY,
Darwin Breweryare
offering members of the
public the chance to brew
their own craft beer using
the brewery’s advanced
specialist equipment.
Ingredients, equipment,
recipes are supplied,
along with the support
needed to experience a
proper brewing session,
Beers brewed are then
collected a few weeks
later!
Darwin Brew Crew
experiences are priced at
£65 per person for half
day, including brewing
session, beer tasting and
light refreshments.
Sessions are available
regularly throughout the
week and on selected
weekends.
For more information or to
book call 0191 549 9450
or email
info@darwinbrewery.com
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Regional Launch of
CAMRA Heritage Pubs Book
The Dun Cow, Sunderland
was an apt setting for the
regional launch of the latest
edition of the CAMRA book
“Britain’s Best Real Heritage
Pubs”, it being CAMRA’s
National Inventory of Historic
Pub Interiors. Author Geoff
Brandwood was on hand to
talk about the enormous task
of sifting through Britain’s
50,000 pubs to identify the
260 pub interiors of most
outstanding historic interest.
Geoff was introduced to the
assembled group of CAMRA
members and others by N.E.
Regional Director, David
Brazier. David regaled the
gathering with tales of his
early drinking days in the Dun

Cow, long before the awardwinning restoration of this
delightful pub took place.
Geoff paid tribute to the work
of the CAMRA Pub Heritage
Group and to his colleagues
who amass information on
candidates for inclusion in the
National Inventory. This latest
edition of the publication took
Geoff eighteen months to put
together, a task which
entailed visiting all of the
pubs finally selected. Local
pubs included in the book are
The Mountain Daisy and The
Dun Cow in Sunderland and
the Stag’s Head in South
Shields. The Central,
Gateshead, Crown Posada
and Cumberland Arms,

Newcastle, Star Inn,
Netherton and Free Trade,
Berwick also represent the
region. The book is on sale
from CAMRA publications at

Real Ale, Real Pub, Real People.
5 EVER CHANGING
REAL ALES.
WE ARE IN THE 2016
GOOD BEER GUIDE
QUIZ NIGHTS :
TUESDAYS & THURSDAYS
FROM 9 PM WITH FREE
HOT SUPPER.
Functions catered for.

Open : Mon-Fri 3.30pm-11pm, Sat Noon-11pm, Sun Noon-10.30pm
47 Spout Lane,
2 minutes walk from Washington
www.sst.camra.org.uk
Washington,NE38 7HP.
Village Green.
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Arbier: a new brewery with
some familiar faces
There are some new pump
clips to be spotted in pubs
within the Branch area, and
local publicans are being
invited to purchase beers
from a new range brewed
by Arbier.
Arbier Brewing Company
is the trading name of
Arbier Wholesaling Ltd,
based in Walter Street,
Jarrow. Mark Robinson is
the managing director of
the new venture.
Mark writes:
I was a massive fan of the
Jarrow Brewery and I
frequented all of their pubs
for many years. The décor
of their public houses was
always first class and I
loved their recollection of
local history in their beer
names.
When I heard that the
remaining assets of the
former Jarrow Brewery
were for sale I found it an
opportunity that I could not
resist.
I have purchased the
brewing plant that was
based in South Shields, all
casks and all 54 brewing
recipes.
For
clarity
another
company have purchased
nine of the 54 beer names,
but does not own any of the
recipes.

From Monday 8th
August we have a
new range of
beers ready to go
out to the trade.
The beers have all
been brewed by
Mikaela Finnigan,
who
was
the
former
head
brewer of the
Jarrow Brewery.
Mikaela left school at 16 in
2005 and went straight into
the family brewery and
became the youngest
brewster in the UK in 2008.
Mikaela, now 27, has a
wealth of experience in the
brewing industry and is
highly respected by her
peers.”
We understand that whilst
premises are being sort in
South Tyneside at present
the beers are being brewed
outside of the Branch area
at Seaham.
A visit to McConnells Gin
and Ale House in Jarrow
afforded the opportunity to
taste three of the four beers
so far in the range:
● Legacy - at 4% this is a
full bodied golden ale,
highly hopped with
orange
and
pink
grapefruit hop flaours
● Renaissance - at 4.1%
a modern hoppy golden

www.sst.camra.org.uk

beer with a bitter, fruity
edge;
● Decadence - 4.3%, a
well-balanced amber
coloured ale with a late
hint of pale chocolate.
Sadly I was unable to
sample the fourth ale.
● Reformation - 5.0%, a
black IPA with a soft
malt character and a
complex yet refreshing
hop aroma.

All of the brews sampled
were excellent, and it was
a pleasure to be able to
drink some of Mikaela’s
handiwork again.
The pump-clips have been
spotted elsewhere in South
Shields at The Rose and
Crown, Holborn, The
Address, Market Place and
The Marine, Ocean Road,
but no doubt they will be
spreading further, and
hopefully will become a
familiar feature of pubs in
the region.
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The Sunderland and South
Tyneside Campaign for Real Ale is
delighted to be holding its 10th
Octoberfest at The Bonded
Warehouse, in Low Street
Sunderland, from 6th to 8th October
2016. There was some doubt as to
whether we would be able to use the
venue after last year’s festival,
because of changes within the
University of Sunderland’s
management structure and review of
pricing for hire of the premises.
Each year our Branch Chairman,
Michael Wynne, has the onerous task
of selecting the cask ales for the
festival, and each year he comes up
trumps. For 2016 there will be a
selection of ales from local breweries
and from as far away as Lossiemouth,
but there will be a focus on breweries
in the East Midlands.
At the time of going to press the beer
list is almost complete, but is subject
to last-minute changes.
Local breweries to be represented
include Arbier, Arcane Bridge,
Camerons, Darwin, Maxim and Three
Kings. A number of these locally
brewed ales will be served from the
wood.
The full list of breweries expected to
be represented is :
Arbier, Arcane Bridge, Camerons,
Castle Rock, Charnwood, Dancing
Duck, Darwin, Derventio, Dow
Bridge, Elland, Everards, Flipside,
Grafton, Humpty Dumpty Leeds,
Maxim, Mr Grundy's, Three Kings,
Titanic, Totally Brewed, Windswept,
Yates and York.

A number of ciders and perries will
also be on sale, with our Cider Officer
Steven Clough in charge of the
selection.
Entry to the festival is £1.50, with a
special £10.00 deal offering entry, a
souvenir glass and 4 beer tokens for

non-members. A special deal for cardcarrying CAMRA members and
students offers free entry, a souvenir
glass and 5 beer tokens.
This year’s souvenir glass will
celebrate the three phases of the
iconic Wearmouth Bridge. A number
of souvenir T-shirts, as worn by
CAMRA volunteers working at the
Octoberfest, will also be on sale.
A membership stand will be staffed
throughout the festival, and there will
be the opportunity to win one year’s
membership thanks to the
sponsorship of the Head of Steam Ltd
Main sponsors of the festival are
Nexus Metro, Camerons and
Maxim.

For details including full address and opening times, see the back cover
www.sst.camra.org.uk
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Book Review -

Beer Memorabilia

- Ken Paul

How many of you that visited
our Octoberfest in 2015 noticed a beer mat from Brinkburn St Brewery in
Newcastle? Well on the flip
side of said beer mat was
some publicity for the British
Beermat Collectors Society. It
asked the question “Are you
a Tegestoligist ?” This refers
so someone who collects beer
mats.
So this takes me neatly to a
book I found in the local library
called Beer Memorabilia by
Martyn Cornell. Now at first
glance this looks like a sizeable encyclopaedia but it is in
fact a useful information
source to world of bottles,
labels , cans, beer trays,
glasses etc., and of course
beer mats.
There is a background to the
history of beer and how it is
brewed. Mention is made of
the origins of beer styles such
as Porters and Milds, and the
ingredients of beer, including
hops, berries and honey. Remember that Vaux used to
brew a honey beer called
Waggledance? This is now
made by Young’s Brewery.
There is a fascinating section
on the rise of keg beers. Apparently the US Air Force
didn’t like our draught beer
when stationed in the UK during the World War 2, so asked
a local brewer in Luton to provide them with beer that was
chilled, filtered and put into
specials casks under pressure

to satisfy their palates. So now
you know!
A lot of photographs adorn
this book showing for example, advertising posters, pump
clips, mirrors and beer trays.
Did you know the first bottle
conditioned beer dates back
to 1562? Or the dreaded
widget appeared (thanks to
Guinness) in 1989? A common quiz question is “which
brewery was the first to have
the first ever trademark registered”. (The answer can be
found later in this issue)
In a chapter on beer glasses
is the interesting fact that see
through containers were introduced by brewers so punters
could see what they were
drinking. Makes sense I suppose.
Some people collect beer
glasses. Invariably these will
be from a beer festival. It’s
often the case that an entrance fee includes a com

www.sst.camra.org.uk

memorative” glass. I now have
15 of the things, taking up
too much room. Needing less
space, however is my modest
collection of beer mats.
Finally, mention is made under a section called Ephemera
(throwaway stuff) of a vinyl LP
released in the 1970’s by
CAMRA. It’s actually a recording by the National Youth Jazz
Orchestra with tracks celebrating Britain’s best known breweries.
So we have :“That Old Peculier Feeling”,
“Samuel Smith and his
Amazing Dancing Beer” and
“Young’s Make Me Feel So
You” (think about it that last
one.)
If you are interested in the history of beer, brewing and
memorabilia, then this book is
definitely worth a read. It was
first published in 2000 and I
believe it is still in print
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Notes From A Large Island - Les Bone
Way back in 1978, when
CAMRA was in its infancy, my
wife and I left the soggy shores
of England for the sunny
beaches of Australia. Of
course we’ve been back to the
mother land many times over
the past 38 years to see family
and friends but it was during
our trip this year that I suddenly
realised just what I’d been
missing
all
these
years……..REAL ALE in a
REAL pub.
I have to admit that before
emigrating, beer tastes were
usually limited to Newcastle
Exhibition (not brown ale),
Vaux, or Federation. However,
on occasions we would
stumble
across
some
Theakstons while on a walking
trip in the North York moors.
Fast forward to 2012, that’s
when my mate Ken Paul and
his wife came to Australia for a
few weeks holiday. I had no
idea just how things had
changed in the beer world
because Ken brought with him
a list of 50 Australian beers
that he HAD to try……in the
interests of research of course.
My memory fades but some of
the stand out favourites came
from Grand Ridge Brewery,
Prickly Moses Summer Ale
and Organic Lager, or Pale Ale
from the Rusty Nail brewery on
Philip Island, all in the state of
Victoria.
It was also during that trip that
I began to realise just how
social life in Australia differs
from that in the UK. It’s not just

the obvious things like BBQ
lunch for Christmas, Neighbours on TV or Aussie Rules
football, it’s more about the
lack of pubs within walking distance and the fact that real ale
in Australia is a fairly recent
phenomenon.
So, now you know the background, what was it that finally
made me miss an English pint
of real ale in a real pub? Well,
it may have been because Ken
made sure that whenever we
went out, it had to be at a pub
that served real ale. But that
couldn’t be the only reason,
after all “You can lead a horse
to water but you can’t make it
drink”
No, it was purely and simply
the taste. In Australia I had
become accustomed to drinking ice cold beers, fresh out of
an Esky, ( portable cool box)
kept cold in a Stubby ( an insulated holder for beer cans or
bottles)
while tending the
BBQ. Beer (for me) had become something to quench a
thirst nothing more, nothing
less.
Don’t get me wrong, cosy pub

www.sst.camra.org.uk

surroundings, sharing a laugh
with friends and relaxing after
a day’s work all contribute to
the experience of drinking a
good beer……….but a boring,
tasteless beer would have
ruined the event. I am therefore pleased to advise that
beers such as Hobgoblin Gold
or Blonde Ambition from Samuel Adams are high on my list
of exceptional tasting beers. I
understand the latter is an
American beer brewed in the
UK.
That’s not to say that Mauldons
Black Adder ( sampled during
one of three visits to the Station House Durham ) or anything from the Captain Cook
Brewery in Stokesley , where
we ended up one afternoon,
are not worthy, they are.
But one thing is for sure, this
grey haired fella has had his
eyes (and taste buds) opened
and will be back again soon for
another pint or two.
Les ( with darker hair) featured
in the Autumn 2015 edition of
CAMRA Angle, holding a
previous
edition
outside
Flinders St Station, Melbourne.
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by Robin Sanderson (with help from Elisabet and Andrea)
Flashback: 4.30 pm
Saturday April 9th 2016.
Newcastle Beer and
Cider Festival.
Membership stand.
Adrian Gray, editor of
“Canny Bevvy”, says to
me, ”This young lady is
from Barcelona, and she
is thinking about joining
CAMRA.”
Flash forward: 8.00 p.m.
July 16th 2016. Instituto
Cerveza Artesanal,
Barcelona. Josep
Castells, Director of the
Instituto, says, “It is not
difficult to find real ale
in Barcelona.”
He actually spoke in
Catalan, but by happy
coincidence there was a
young lady from
Barcelona who
interpreted for me.
Isn’t real ale wonderful?
Drink real ale and see
the world. Make new
friends. Delight in the
taste of Neolithic beer.
So a chance meeting in
Newcastle led to a search
for real ale in Barcelona.
The last new CAMRA
member to be signed up
that Saturday afternoon
was Elisabet Badia, a native
of Barcelona who was
working in Newcastle at the
time. Elisabet’s interest in
real ale and the brewing
process led to visits to the

Box Social and Allendale
Breweries, and an open
invitation for me to visit
Barcelona. I took up the
invitation in July and spent
a few days in this amazing
city, exploring the sights
and searching for real ales
in the company of Elisabet
and her friend Andrea, who
kindly offered me
accommodation in his
apartment, situated just off
the famous Ramblas.
On arrival at Andrea’s just
before midnight, we ate
food which he had
prepared, washed down
with a bottle of Estrella
Galicia, a refreshing and
nicely flavoured beer.
Before leaving the U.K.
friends had wished me luck
in trying to find real ale in
Barcelona, being of the
opinion that here would be
plenty of Estrella and little
else. It didn't take long to
disprove that theory, as
next morning, on our way
to visit the cathedral in the
Gothic quarter, we passed
an establishment called
Barcelona Craft. Although it
was before opening hours
the door was open, so we
went in to have a look to
see what it be on offer. On
the bar were several taps,
but no hand-pulls. Among
the several beers on offer
were a couple of Brewdog
beers, plus some local
brews. On being told that a
blues band would be
performing that night we
decided to pay a further
visit to sample the beers.
So,
not just Estrella, but no
www.sst.camra.org.uk

evidence to prove that any
of the beers on dispense
were cask-conditioned.
After a day packed with
sight-seeing and lots of
walking, Elisabet and I
ventured out into the old
city again, first to eat at a
traditional bar, Bar O’Ceo,
serving octopus as the
speciality of the house.
Elisabet chose the octopus,
I didn't. I chose empanadaa delicious pastry filled
with various forms of sliced
pork: a Spanish pork pie!
The food was accompanied
by a large glass of …..
Estrella Galicia. Afterward
we walked around the
narrow streets of the old
town before making our
way back to Barcelona
Craft. The blues band were
performing down in the
cellar of the building, so we
made our way down and
found seats. The waitress
took our order, for Elisabet
a bottle of IPA and for me a
pint of a local brew. Both
tasted good. My jarra
(that’s ‘jarra’ as in large
glass or pint, not any
reference to Jarra, South
Tyneside) of amber liquid
was very flavourful, and not
overly gassy - it could have
been real ale but I couldn't
verify it as we had to rush
off so that Elisabet could
catch the last metro home.
The band, by the way, were
excellent, with an
accomplished lapsteel
guitarist in their midst.
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And so it came to pass, that
on Friday 16th July, a day
which had seen Barcelona
drenched by thunder and rain
storms of biblical proportions,
that Elisabet, Andrea and I
set out to search for a very
special place: the Instituto
Cerveza Artesanal - The
Institute for Craft Beers. We
had found the place on
Google, and it promised not
only a brewery but also a bar
with 40 ales on offer. It was
about 20 minutes on foot from
Andrea’s and having crossed
the busy Avenue Para-llel we
found ourselves on Carrer
Vilà Vilà, the street where the
Instituto was to be found. As
we approached its location
we came to a bar,
Abirradero which clearly sold
lots of beers, about 40, all
from taps. Hmm. Despite the
entreaties from one of the
waiters, dressed in a t-shirt
with a large green hop and
the slogan “Make beer, not
war!”, we decided to try to

find the Instituto. We did, it
was just 30 metres from the
bar, and it was closed.
Curses! Thwarted again! But I
had forgotten the determined
nature of Miss Badia. There
was a small notice on the
door of the Institute, which
gave an address for out of
hours contact. The address
was next door. Elisabet
approached the door, rang
the bell and had a brief
conversation over the
intercom system. A few
moments later the door
opened and a gentleman
emerged. The director of the
institute had agreed, in the
brief conversation with
Elisabet, to open up the
Institute and and give us a
tour!
The Instituto Cerveza
Artesanal is an important part
of the craft brewing revolution
which is taking place in
Spain. The Instituto runs
courses for home brewers but
its main focus is in training
professional brewers in the
processes of brewing, as well
as in the business expertise
needed to set up
microbreweries. They also
supply the brewing plant for
such enterprises. Having
visited the classrooms, we
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were discussing the types of
beer brewed in these
microbreweries when I made
the statement that it was very
difficult to find real ale in
Barcelona. I think this slightly
offended Senor Castells. He
informed us that we would
find real ale in that bar 30
metres along the street, and
that it was brewed in the
Instituto’s in-house brewery.
He then gave us a tour of the
brewery, which was very
impressive, and showed us
the various kinds of plastic

kegs/casks, including the
Key-casks in which the ale
undergoes secondary
fermentation inside a plastic
bag. Gas is introduced into
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the cask, but not into the
beer, to aid dispense through
a tap. Real ale!
He also told us about a
special beer which the
Instituto had brewed in
association with
archaeologists who have
been excavating a Neolithic
site at Begues, near Sitges.
The archaeologists had
discovered within the
settlement circular holes in
the ground, which after
further investigation and
analysis were shown to be
brewing vessels. Traces of
the ingredients were found,
and following further

Sample glasses of “Encantada”

research, the Instituto had
recreated the beer, first
brewed 6000 years ago. It is

now available as
“Encantada”.
Josep led us out of the
Instituto and towards the bar
we had passed earlier. En
route we met Daniel Fermun,
a founder of the Instituto, who
not only took us into
Abirradero, but also provided
us with some sample glasses
of “Encantada”, and then of
another of the Instituta’s ales
IPAral.lel. When I asked if it
would be possible to
purchase a bottle of
“Encantada”, he disappeared
for a moment or two and
returned with a litre bottle of
this delicious beer with its
flavour of honey and
artemisa (sagebrush - used
instead of hops), and
presented it to me as a gift!
There were 38 ales available
on the 40 taps. Many were
keg ales, but if you refuse to
drink anything but real ale,
just ask for something from a
Key-cask. All of the staff are
very knowledgeable and
helpful, and one of them was
English, which was handy.
Abirradero was chosen as
the name because of the
horse-trough to be found just
outside. In former days the
horses would drink from the
trough whilst their owners
would quench their thirst
inside. Now there aren't too
many horses around, but
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Elisabet at Brewpub “Garage”

plenty of discerning beer
drinkers enjoying the massive
choice provided.
If you're in Barcelona,
Abirradero is definitely worth
a visit. They also serve some
interesting snacks. Deep-fried
sea-anemones were a
definite first for me - like
vegetarian scampi!! We also
had the opportunity to visit a
brewpub called “Garage” and
another craft beer bar called
BierCab, both worth visiting. I
do hope to make a further
visit to this vibrant and
beautiful city, with the
outstanding architecture,
demonstrated by the truly
astounding Sagrada Familia,
still under construction and
unlikely to be finished before
2026. The work of architect
Antoni Gaudi is to be found
throughout the city, and so is
some high quality beer.
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Book Review - The 1974 Good Beer Guide Ken Paul

This is one of the very first
Good Beer Guides produced
by CAMRA. You can tell
immediately from the page
reproduced above that a lot
has changed over the years.
Before we look at what little
pubs there are, and the beers,
it’s noticeable at the outset
there is no Tyne & Wear. This
is because this guide was
published just before the new
county was formed.
So what about the pubs in the
then County Durham ? The
Perseverance Arms is a
boarded up eyesore in
Springwell Village, Washington while The Oddfellows
Arms, in Shiney Row, is now
a Chinese takeaway. The
Bird (not our branch area)

and the Adam and Eve are
both still open but neither sells
real ale. I love the fact that in
the Bird there was singing in
the lounge. I can imagine
everyone sang, even in conversation and ordering drinks.
The Black Swan in Sunderland is no more; it used to be
opposite the Ship Isis. Also in
Sunderland the Londonderry
closed its doors at the end of
July this year.
Some other observations: Note the opening hours;
nearly every pub closed at
3pm then reopened at 6pm. till
10.30pm. . The choice of
beers was also extremely limited as you can see ; limited to
mostly Vaux and Camerons.
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A white circle next to the
beers indicate draught pale
ale or bitter, a dark circle
indicates a draught mild.
Food didn’t really get a look in
back then – the 4 black
squares indicate sandwiches
or snacks.
Note the comment under the
Black Swan in Sunderland ;
“Basic Geordie town pub”. Oh
dear!
Finally, in the introduction to
this guide, not shown here ,
there is a warning given about
the pubs in the whole guide :
“Some of them are, quite
honestly, rough; others may
be too posh”.
Quite.
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Pub Quiz
1. Name the song Paul Simon was singing at a concert when he announced that
Mohammed Ali had died.
2.

Which brewery was the first to have the first ever registered trademark ?

3.

Which jazz legend had a no 4 hit with Hello Dolly in 1964 ?

4.

Name the galaxy that contains our solar system.

5.

Which woman was the reverse portrait on a £10 note between 1975 and 1994.

6.

Who finished 2nd behind Seb Coe in the final of the 1984 Olympics 1500m ?

7.

Which US group recorded the album Parallel Lines, released in 1978 ?

8.

Name the South Yorkshire airport located on the site of RAF Finningley ?

9.

Which country has the Zloty as its currency ?

10. Name the golfer who won most of his major titles ( 4 out of 6) with caddie
Fannie Sunesson ?
11. Which North West based brewery makes Old Tom ?
12. In which UK city is the Lit and Phil, the largest independent library outside London ?
13. Name the US singer who reached No 2 in the charts with “Mickey” in 1982.

14. Which fictional detective first appeared in A Study in Scarlet ?
15. Which Durham born footballer was named England captain in 2014 ?
16. Which TV sketch show featured Lou Todd and Andy Pipkin, amongst others ?
17. Name the largest state in the USA
18. “Any Way The Wind Blows” is the last line of which Queen song ?
19. Name the US TV host, born on the platform of Highgate tube station, in 1944.
20. Who is reported to have said this in June 2016 – “A large quantity of real ale
is one of the best ways to get through this referendum”
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Where am I?
Eagle-eyed readers will have identified
the colourful decorative plaster cornice
as being part of the recently restored
Dun Cow in Sunderland.
This issue’s picture puzzle is slightly
different, for the image was not
captured in a public house in our
branch area. In fact it looks as if it
might not have been captured on our
planet! Where, or what might this eerie
landscape be?
No prizes for identifying the true
nature of our puzzle picture, just the
annoying feeling of smugness for
getting it correct. There would be
various degrees of accuracy for this
one, so don’t forget to check for the
answer in Issue 46.

Pub Quiz Answers ( In Australian)
20. David Cameron

10. Nick Faldo

19. Jerry Springer

9. Poland

18. Bohemian Rhapsody

8. Robin Hood Airport

17. Alaska

7. Blondie

16. Little Britain

6. Steve Cram

15. Steph Houghton

5. Florence Nightingale

14. Sherlock Holmes

4. Milky Way

13. Toni Basil

3. Louis Armstrong

12. Newcastle

2. Bass

11. Robinsons

1. The Boxer
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