The Edale Brewery Compan

The Edade Brewery Company is delighted to announce
that it is now at the
Hillsborough Hotel, Langsett Rd, Sheffield

We are continuing to serveawide range of quality beers in
this welcoming and traditional pub atmosphere.

Regular beers herewill include our Kinder range, al brewed
in the heart of the Dark Peak and with Edale water!

Keep reading the BAR for news on the launch of anew
brewery based at the Hillsborough Hotel - It will involve a
stone and awellington!!!?

Our opening hours will remain
4:30pm to 11pm Thurs to Sat;
4:30pm to 10:30pm Sun.

We welcome your views about the pub and its beer.

Brewery Trips, Tasting, Specia Occasions
can al be catered for.

We look forward to welcoming you from Barnsley as well as
al around the area and we look forward to playing our part
on Sheffield’s rea ale circuit.

Contact us on: 01433 670289 (fax 134) or: 0114 2322100
Visit our website at: www.edaebrewery.co.uk
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M & D HOMEBREW
FERNANDES BREWERY TAP
AND BREWERY.

WAKEFIELD CAMRA PUB OF THE YEAR
2000, 2001, 2002 AND 2003

YORKSHIRE PUB OF THE YEAR
2001 / 2002

Maureen & Dave (right) Picking Up Their
Award For 2001 From Wakefield CAMRA

Call in and enjoy Real Ale in the unique surroundings of The Brewery Tap in
our 19th Century Malt house. Selected Ales directly from our Brewery, Guest
Ales from other Micro-breweries - every firkin is different!

And now our uniq ue Belgian jenever gin bar.

Open 5 -1lpm Mon - Thur, 11 - 1lpm Fri & Sat 12noon - 10.30pm Sun.
Only 3 mins walk from Wakefield Kirkgate Train Station.

The Old Malthouse, 5 Avison Yard, Kirkgate, Wakefield

ALL ENQUIRIES
Tel. 01924 369547 or 01924 291709

Join Barnsley CAMRA on one of our many trips
and socids. Youdon't haveto beamenber and
they areloads of fun! Contad me on the number
abovefor any information on oursodals...

Saturday 10th April: (Revised to What's Brewing)
Early evening out to Sheffield andthefavourite
Valley of Beers Pubs. A must for those who have
notyet found them Wewill beon the5:19m
X33 bus, (engineering work on thetrains) from
Barnsley. Return X33isat 10:05pm
Wednesday 14th April:

Socid, Survey of Worsbrough Bridge &
Worsbrough Dde. Bus65 at 7:15pm Starting at
the Button Mill Inn.

Tuesday 20th April:

Spring Pub of the Season Presentaionto the
Huntsman, Thudsone. Tueday is also Quiz
night andwe will have araffl e for Barnsl ey
CAMRA’ s Charity “ the Rainbow Roon'.
Presentation around9pm Bus 21 & 7.15pm See
Page 3 for moreinformeation.

Friday23rd April:

Celebrate St.Georges Day & the Ftawilliam
Arms, Elsecar. Trainsto cach arethe 7:22pmor
the 7:33pmfrom Barnsley.

Saturday 24th April:

Ancther chanceto go to theMdlard Beer
Festival & Worksop. Train leaves Barnsley at
10:14am Returning on the 4:15pmor 5:15pm
train to Bamdey.

23rd & 24th April:

National AGM and Members Weekend at
Southport, Merseys de. Members seeWha' s
Brewing for detdls.

Tuesday 27th April:

Branch Meeting and Socid at theRing O Bdls,
Roygon. Catchthe 59 bus at 7:30pm Meeting
stats at 8pm

SOCIAL EVENTS
CALENDAR; TEL. 01226 714492

Mild Month Of May
Saturday 8th May:
An afternoon & the Royd Albert, Bladker Hill.
Meet withthelocals for games of pool, darts etc.
Come d ong for afun afternoon and enjoy some
Mild. Bus 39 |eaves Barnsley at 12:40pm

Sunday 16th May:
A chanceto go to Wald Top Brewery. Thisisa

joint bus trip with Rotheham CAMRA.. Ask
Margaret for detd|s when you book your sed.
Depart Barnd ey around 9am(can pidk up on

mai n roads en route to Rotherham) Brewery tour
at 11.30am— Then into Bridlington for
sandwiches at their pub— Priceto be arranged.
Tuesday 18th May:

The BAR Didgribution, Silkstone, Park Rd. 8pm
Wednesday 19th May:

Socid, Survey stating & Hoyle Mill Inn, then
Mill of the Black Monks, Cundy Cross; Priory,
Hope Inn and finish & Full House Monk Bretton.
Bus number 244 fromBarnsley at 7:10pm

Tuesday 25th May:

Branch Meeting and Socid at theRing O' Bdls
Silkstone. Starts & 8pm Bus 21 | eaves Barnsl ey
at 7:15pm

Saturday 29th May:

A Mild Trail. A lig of pubsisonPage 17. We
areoffto seeifthe Mild has dl gone! And
wheher Mild Month has been yet anather grea
success. Meet at the George & Dragon, Summer

Laneat 12noon. Wewill plan atiip fromthere...
Please notethat Bustimes are correct at the time of The BAR
going 1o print. However, April may bethenexttime for
SYPTE changesto bus times and busnumbers 9 with that in
mind, | uggestyou cal the SYPTE Travelinebefore heading
out. The new Train Timetables start on 23rd May .

01709515151. Or visit www.sypte.co.uk

Margaret Croft

The Bar isproduced by the Band ey Branch of the Campa gnfor Real Ale. The viewsexpessed are those of theindivi dual authorsandmay not ke those of the
editor a those of CAMRA either Iacdly or natiorelly. The ed tor acknowtedgesmaterid supdied by che CAMRA pulicati onsand wd canescanmentsor
articles for inclus on and these shou d ke ®nt to“The Bar” 24 Cope S, Barndey S704HX you can emmadl to came@yourg nt can or td eghone 01226 207858 (h)
tel. or SMIS07736 288072 (M) For adve'ti $ng and di $ri biti aninformati on plea contadt Margaret e-mai | margaret @yourpi nt.cam or td eptone 01226 714492 (h)
tel. or SMS07734155M2 () or write to“ TheBar" 8 Newtown Awe, Cudwath Barndey S72 80¥

© The contentsof thisnewdetter are copyiight CAMRA Ltd 230 Hafield Read S Alkans Hetts AL14-W.
Reprodtction of arid esis permi ted asl ang asthe source i sclearly ackrowl edged
Printed by SPCL1d, Caxton House Steffield S48L U Tel. (114 2425530
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MEMBERSHIP APPLICATION

Tite Surname

Forename (s) Date of Birth

Partner Title/ Surname (If gpplicabl €
Forename Date of Birth

- I |

FOSLCode I

Td No. I I
Email |
Please indicate b ow which membership price applies.
Single £16] ] Joint £19] ]
Under 26 £9 [ ] Under 26 Joint £12] ]
Retired £9 [ ] Retired Joint £12[ ]

| endose acheque, payableto CAMRA, for £
Send to: CAMRA, Membership, 230 Hatfiedd Rd
St Albans, Herts, AL1 4LW

Signed / Date

PBARNSLEY 'THE BAR

What was the
name of this
Pub? And
wheewas it?
Last Issue
showed The
Ked Inn,
Cand St,
Bansley

Jug for fun

G

aMPIp
Y\TABLE Vs

AWARD WINNERS

The Huntsman
Thurlstone
Spring 2004

Edmunds Arms

Worsbrough Village

Winter 2003/04

Cubley HAl
Cubley
Autumn 2003

Waggon & Horses Inn
Langsett
Summ_er 2003

Martin & Fiona Whitwor th
Commitment toQuadity

Real Ale, Epring 2003

The Moulders Arms
Summer St, Barnsley
Winter 2002/03

The George & Dragon
Summer La, Barnsley
Autumn 2002

BARNSLEY CAMRA?

CAMRA wes formed in the
early 1970's to campaign and
fight for real ae and drinkers
rights.  The n&aure of the
campaign has changed and
diversfied over the years but
there are still batles to fight.
CAMRA is't a smdll group
of enthusi asts but anationwide
army numbering 71,000 and
groving - a bigger
membership  than most
politicd parties, trades unions
etc. We're big enough and
active enough to be heard.
Why not join us in the fight
for abetter deal for drinkers.

WHAT ISREAL ALE?

It's a name for draught (or
botled) beer brewed from
traditiond ingredients
maured by  secondary
fermentaionin the cortaner
from which it is dispensed,
and served without the use of
extraneous carbon doxide
also called °cask-
conditioned. So nahyer no.

Join CAMRA Today
Application formon page 18.

Spring Pub of the Season
The Huntsman, Thurlstone

The Huntsman, T hurlstone isa stone pub a the heart of the
village and has been aregular entry in the Good Beer Guide.
It retains much of its origind cottage architecture and exposed
beams and log fires. It has been a frequent winner of Barnsley
CAMRA'’ sPub of the Season Award in the past, but not with
the present couple in charge.

Dave and Gwynny Fidds are both ex wegpons technicians and
have returned from Saudi Arabia after 14 years to stat avery
different life running the pub.

Wl they must be naturdsto so quickly produce the qudity
they have. They have doneit by concentrating on the beer and
the welcome. Daveinsists vidtors are guests not just
customers.

As aguest, youwill enjoy some of H.B.Clarks cask des with
the occasiond guest from another brewery. You can joinin a
pop quiz on Tuesday evenings, a generd knowledge quiz on
Thursday evenings and on Wednesday’ s it' s Acoustic night
where audi ence participaion is goparently amust.

I fyou would liketo be one of Dave s and Gwynny’ s guests
then the pub isopen:

6-11 MontoThurs; 4 -11Fri; 12- 11 Sa & 12 - 10:30 Sun
Join Barnsley CAMRA when they will be making the
presentation of Spring Pub of the Season to the Huntsman on
Tuesday 20th April. The award will be made around 9pm.
Congraulaions to everyone a the Huntsman, a wonderful

pub worth visiting any day. o
Eric Gilbert

Two Awards In One Day For The Edmunds Arms

Eric Gilbert (eft) Presents Heather and
Mick Carterwith Winter Pubofthe
Season for 2003 / 2004

On acold winter' snight in February,
Bansley CAMRA made itsWirter Pub of
the Season to The Edmunds Arms &
Worsbrough Village. A good turnout by
regulars, villagers, CAMRA members and
brewery representatives made Mike and
Heether' s day. They had dso picked up
Samud Smiths, Cdlar of the Year Award
that very same day.

Congraulaions agan to dl the hard working
team & the Edmunds Arms

Page 3 TheBansley Ale Report. Plesse take home or leave for others.
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Te A& ToEiks
Wenlwirlh Bawery's Fing Pabiliz Aonge

Pete and Amanda would like to welcome
you to the Royd Albert. Serving
Wentworth Best Bitter, plus asecond beer g
fromthe Wentworth Brewery. In addition

to theseales the pub offers athird cask ale !
as atrue gues fromanother brewery.

Food is now being
served from 12noon till
2pm & 4pm till 7pm
(not Wed);, Sat 4pmtill
8pm and Sun 12noon
till 2pm Daily spedas
available, see the
specials board.

Opening times: Monday to Saturday
12l 1130pm
Sundays 12 till 11pm

ALAN & SUE

Wish To Offer Y ou A WarmAnd Friendy
Time At TheAsh Inn
GOOD FOOD & GOOD ALE
Tetley Cask Plus A Guest Beer
(Greene King Old Speckied Hen)
BOOKINGS & PARTIESWELCOME
Td. 01226 752967

105WOMBWELL LANE,WOMBWELL,BARNSLEY

THEMARLBOROLGH

36 Dodworth Road, Barnsley. Td: 206446

i A Popular Community Pub On The Edge
._':-L"_ Of Town Offering A Warm Welcome
o £ To All From Wendy & Roy.

Real Ales Include John Smiths Cask
And Changing Guest Beer.

T
il e T

Free Pool Monday to Thursday &
Quizzes Sunday Lunch & Evening.

Open: 11am to 11pm Mon to Sat;
12noon to 4pm & 7pm to 10.30 Sun.

WE ARE IN THE 2004

Winter 90/91 - Summer 93, Spring 96

oy _;E--Eh H'DUEE} P
Hemingfield

GOOD BEER GUIDE

Real Ales Include:
Acorn Brewery - Barnsley Bitter
H.B.Clarks - Classic Blonde
Plus Two Guest Beers

CAMRA Pub of the Season Winner

Winter 97/98

Always a Warm Welcome from
Max and All the Staff.

Open All Day, Every Day From Noon
Tel. (01226) 752283

Each year CAMR A have the Mild Month of May
and as agroup we tryto promote the great variety
of mild beer on offer. This year is no different.
Barnsley CAMRA has had a very goodresponse
ower thelast few years with our mild days and |
hope this will carry on.
There are 8 pubs participating in our Mild Trail. All
you haveto do is go along to one of the pubs pick
up aMild stamp card and buy your first pint of
Mild. Have your card stamped and signed enjoy
your drink and work out when you are going to the
other pubs to complete your card. When your
card has beenfilled with ALL 8 of the pub stamps
you will win a Tee-Shirt. (only one entry per
person)
Partici pating pubs are:
Rovyal Albert - Blacker Hill
Fitzwilliam Arms - Elsecar
Travellers - Pogmoor
Moulders Arms - Summer Street

FIND THE
BEERS
They All Start With
1 TH
T Owd Tup Tollyshoater
Takin thePith TomKelys Sout
Tdly Ho T om W oods Bomber
County
Tama
Top Dog Stout
Tawny Ale
Tormented Turnip
TEA
Ten Fifty Town Crier
ThinellsBest Bitter | 299 Ale
TickleBran Trooper
Tykes Bi
Tiger Best ykes Bitter

CHI0ORPWIPIDOUPrM-LCO-BBSrrMEZOA

MDD MOMTH OF MAY

Keel Inn - Canal Street Barnsley
W ortley Arms Hotel - Wortley

Ring O' Bells - Silkstone

Huntsman - Thurlstone
Go along and enjoy yourselves, | wouldreally be
inter ested in hearing from anyone who could
relate their storyof their mild trail for publication in
our magazine later in the year.

To start off the Mild M onth of May Barnsley
CAMRA and anyone else who wants tojoin us
aregoing tothe Royal Albert at Blacker Hill. We
are having afunday out there with games,
quizzes etc. Who knows if the weather’s OK we
could have a BBQ. Itis the only pubinthe \llage
andrelies onthe communityto keep itgoing. We
arejoining in with the locals for this fun day out.
Look at socials on page 19for details...

Margaret Croft
MTNTZU~STDZTT
EYIOHBUFOOGOA
LEAWHT[ JPMNLEK
AERNY DETLI
RSBCO OXYYN
ABERF GSIST
GILIB SYMHH
LTKEWU TMCOE
ATCRM ouUwWoP
FEIND UHHTI
ARTSR THAET
RO RH
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TheRainbow Room is
Barnsley CAMRA’s Chosen
Charity for 2004/05
Please Support our Events
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T K
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| |

Money Raised for theRiding School during
2008/2004 Was£1450. ThankY ou to everyonewho helped.

ro-C0ZE2E0000RO0OZTOMAINOCE =< —>000n
D=HI=argmrroome-iB=<-MaIMI00D=—
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The Commercia dates back © 1890 and the present
licensees Paul & Kate have been in the pub for 10 years.
The central bar serves a no smoking shug, agames roonmv
public bar and a comfortable lounge. The pub has a choice
of Wentworth Brewery beers and a further 4 guest beers, all
beers are served in oversized linal glasses to ensureyou get
a full pint. Pump clips from past guest beers fill the walls
and shelves in thesnug.

Food is available from the menu or the da/’s specids
board. Food isserved lunchtimes and esenings.

Two popular beer festivas are held in the pub each year,
May/June and
November.
Buses from
Bansley arethe
265 ad X10.
Thetrain station
is only a 5
minute  walk
from the pub.

107 Station Rd
Chapeltovn

[The ApPle Calendal

April:

Grafting is essentid and isthe only way to
propagae successful cider trees on certain
root stock. Best when the spis rising just
before blossom time. Great carein sdection
and propagation needed. They had specid
curved knives for grafters to make the cut to
insert the scion into the root stock.

May - June

Blossom, arguably one of the most beautiful
times inthe orchard. The whole success of
the year’ s crop depends on the westher
when the blossom sets T here are three
nights in May around the 21st cdled
Frankan nights when frost can severdy
harm the autumn’ scrop. Sometimes only
one or two varidies suffer. Bees are
essentid for propagation. Many hives are
put in orchards a thistime.

i:I')he bi
8\87&)115 e

Devonshire Green
Sheffield

m® The only City Centre Pub for
Real Ale aswellas Real Cider Real
Food &Real Atmosphere

T Cx& O it |CmACmCl Y e R BpliCz

@12 hand pumpedbeers .
@Beer directfrom the barrel #om ourground BEer_Club with

Hloor cellar brewe y vists
Plus lar b
@ Scrumpy & hand pumpe dcider Regular beer
@ Draught Belgian Beer festivals
And )
@ Over100 bottled beers including47 Pub quiz
Belgians Mondays

@ Devonshire Cat Best Bitter -ourown house
beer brewed by Kelham IslandBrewery 4y wellingion srea
@ Food Prepared andc ooked onthe premises Devonshire Green
Sheffield
Drink upstreamfrom the herd!!
Drink at The Devonshire Cat

rwww.devonshirecat.couk @ 0114 279

Govarnmenf Poedadeg
War on Booins

ALL acoholic drinks are to cary heath wamnings under a
government initiative b combat Britain'sbingebooze culture,
it has been reported.

Themoveis justoneof anumber of proposed measures to
tackle the problem of excessivedrinking.

Other initiatives include a campaign to warn the public about
the dangersof drinking o excess, more resources for policing
and community safety, extrahedth services and treatment, and
restricting the price and upply ofbooze at late-night drinking
clubs, the Daily Mirror reported.

It claims there are dso proposalsto remove from magistrates'
courts the power to isaue licenses to drinking estéblishments
and hand it © local authorities.

The format of the hedlth warnings are believed o be dong the
lines of the messages found on cigarette packets.

Facts aboutdrinking to excess during binges and the number of
unitsof acohol adrink mntainswill beincluded in the
warning.

The Public Hedth Minister, Melanie Johnson, isexpected
outline the Government's plans when they are announced next
month.

A Department of Hedlth spokesperson said: "The No 10
Strategy Unit is developing an alcohol strategy and is carefully
considering the isaies around a cohol

use.

"The report will be published shortly and we will have to wait
and see what

recommendations it makes." www.thepublican.co.uk

PubsinBold Serve

T

=tk — Served Red Ale
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Sraight to it then... The Wilthor pe on Hudderdield Rd,
Wilthorpe, has now introduced Acarn Brewery, Barndey
Bitter, thisis served alongside John Sniths Cask
TheMiller sat Low Baugh has now re-opened Colin ard
Linda are now dfering 2 guest beers, 1 changingmonthly
and 1 changing quarterly .

The Edmunds Ar ms picked up an awardfran Smuel
Smiths Brewery the sme dy asitreceived Winter Pub o
the season 2003/2004fram us. Congratulations on
winning Sam Smithscellar of theyear.

The Keel Inn, Canal &, Barndey (sice of ASDA) isnow
serving food fram 12 to 2pm Twesto Fri. The pub, (now
run by DaveandLisafamally o the Geageé& Dragon)
has not been open ona weekday lurch fa 9yrs. Real ales
arefram Local breweries. Reportsfran Margaret Croft
that shopping tripsmay get longer, and that the & ternoon
trade is very good, asis the ale and hame cooked foad.
The Tr avelle s atOxspringwas to have anextension
consarvatay added to the reer of the pub, this would make
more roam fa their custames eating. They decided not to
have the canservatory addedafter the Pub Campary
allegedly said they would have topay an extra £30,000
per yea rent.

Keresfa th Hall has now closed ard will be usd far
dwelling. We wish Jdhn& Markall the best for thefuture.
The Oakwell in Cudworth (formerly AlbertWMC) is
apparently due far demolition. One o the ariginal snooker
tables fran the Cudwor th Village Club (recently
demolished) hasfounda new hamejustacrosstheroadat
the Victoria knownastheVic, which serves John Smiths

Brewery News

[
B

H.B.Cla ks - The brewery hasanew web-site www.
hbclark co.uk and lists all the farthcaming keersfar the
year. Here's the nextcouple. (April) Seel CitiesBest
4.2% abv isa pale golden beer with a distinctivearana.
The Branling Cross ard Challenger hops canbire well to
produce aspicy blackcurrantflavour. (May) Head to
Head %6 abv isa darkmild sy le beer with raast flavours
and cdfee overtanes. Full bodiedand sweet. A Mild far
May . Order this and contact Margaret onpage 19, we may
call round for a ®ession...

Wentwa thBrewery- The next beer fram hereisare
brew of thepopular Bluebell Bitter 4% abv. Three rew
fermenting vesels are keing installed, therefram laly .
Seven - Sales Manager - has sttled in well and is doinga
great joh Thebreweay hasrecently exparted to Svecen
where thealesare well received! The brewery islrewing
amonthly seasonal ale.

Langsett - My sourceshave toldme that planning
pemission is being saught fa amicro krewery in
Langsett.

Kelham Idand Brewery- Havehad ks with a local

Cask The Cr ossDagger sat Bolton-On-Deame has also
been damolishedaswell as the Buxton Ams, Goldthore.
At a cauncil meeting it wasmentioned that they would try
to “ensure that The Vine[Wsho Com] could be bought
and thenbe demolished.” .
While we are falking about losing pubs, we havea new
publication “ Saving your Local Pub - A Guide far
Local Communities’. This guide deals withall aspects of
savingy our lacal canmunity pub. Didy ou know thata
pub that is not attached to dwelling houses ar is not listed
does not need planning consent to have the bulldozers
round ard knock it down, and some unscrupulous owrers
have donej ust that. This guide has been produced by the
Campaign fa Real Ale, Pub isthe Huband Busiressin
the Community . It isavailablefree of char gefram
CAMRA. Call 01727 867201. Get acopy now beforey our
local meets the bulldozers at dawn.
Let'sget alittle bit light heartednow. Here's a funry
story tofinish off our rews, Our chairmanmentioneda
joumey taken by our affectionately known“The Late
Eric’. After spendinga Saturdey afternoonat
Rotherham’s Cakwood Beg Festival, Eric <t off to go
home. He caught thebus to West Melton. Hewoke up in
Wambwell, so caught another bus to West Melton. He
woke up in Swinton! So caught another busto West
Melton ... And?Yes, woke upagain inWanbwell. Eic,
now, not trusting the seepingcamparments on Y arkshire
Traction buses- walked home!!!

Nigel Croft

industrial museum about adding a brewvery section to its
display s. They want display s of breweries both past and
present. If possible they would like to adda small brew
plant to the display but thisisonly an ideaat thistime.
CrownBrewery- OnMarch 8thDel and Diana left the
Hillsborough Hotel in the capable hands & Edale Brewery
(seeback cover) Cronvn Breway has now stopped
brewinganda new brewery isto sart initsplace. | have
been told it will involvea store anda wellington!! ! ?We at
Barndey CAMRA wish Del ard Diaraall the bestand
also wish Edale Brewery all the best in the Hillsborough.
AcanBreway of Bandey - A new beer Conquer a
4.8% abv isnow available. Sight bitternessmellow fruit
and hoparama (fuggles ued throwghout). At the S BA
national beer campetition to be held on 26th March, Old
M oor Porter 4.4% abv isin therunningafter becaming
ChampionBeg of the Narth 2004. The lrewery isactively
seeking a Breway Tap in the Barndey aren, thiswould
also incluce fulltime office assistant and Elesales.
Barndey Gold 4.3% abv sleshave increased by 30%
since winning Oakwood Rotherhem beer festival. Thefirst
Unique Direct Delivery Sheme outlet for the breweries
beer in Barngley is The Wilthorpe, Hudder sfield Road,
with Ba ndeyBitter 386 abv. Nigel Croft

Page 5 TheBansley Ale Report. Plesse take home or leave for others.



| BREWED IN BARNSLEY ... WHERE ELSE! l

BARNSLEY PN TNEINES
BITTER cOLD

ACORN BREWERY of BARNSLEY

brewery tours by arrangement

Contact the brewery for our range of
seasonal beers and merchandise

Tel: 01226 270734; Fax: 01226 270759

EITZWILLIAM ARMS |5
A2 HI L ST-ELSEC R : H U NTS MAN

Tetleys Cask Bitter + [S\ga5g0passaacesgonns
2 gucsl beers cach week

. 01226 764832 _
The Ftawilliam Armsis apopular and well- WE £lls 'JWYWY ::Iﬁﬂf 3 WE""’I WE (rk: & YEU I'Il"
known pub situated dose to Elsecar railway

: X T he Huntsman offers its visitorsthe
station. We offer comfortable surroundings splendid origind character of an old pub,
with awarm and friendly atmosphere.

with red fires for cold evenings and a
Td: 01226 742461 warm friendly amosphere.
H.B.Claks Yorkshire Ales are served
dongside other breweries guest beers.
Tuesday and T hursday are Quiz Nights.
Wednesday is Acoustic Night.

Opening Times:
6pm - 11pm Monday © Thurday
4pm - 11pm Fridyy
12noon -11pm Saturdey
12noon -10:30pm Sunday

Return TD OZ (Continued from page 9)

Our Rough Guide hal indi cated that therewas abrevpubinHobart and we found it, next to itsown
liguor banon Sandy Bay roal, approxi metdy akilometre fromthe city centre. The barman at the St Ives
Motd and Brewvery Bar was ableto tdl ustha they d been brawing for ebout tenyears but could not
furnish any further detdls. All beerswere cold but naot too fizzy fromthe ( ?d edtric) purmp and were
£1.20 fora250m ‘ pot' —wethink tha in generd the Augrdians are afraid that i f they serve bigger
glasses thebeer will have chanceto rise ebove freezing and you night adually be ableto teste
something. Fortunatdy thebeers at thisplacewereworthtading. We gated with St lvesOld Bastard
(thisis not 0 much arudeword as agandard termof address inthe Augralian Federal Padiament, we
gather ). This called itsdfadark lager, with aluxuriant fed, at first broady reminiscent of Y ork
Brewery' s Ruby Mild, but then l& itsdf downwithtoo many molasses. St Ives Gothicwas a‘gold | ager
with amarshmallow nose and a perfumed pdae with vanillameking alae gppearance. We alsotriel
Hazard Ale hereon draught and on anather occes on in bottle brewed at anorth east Tasmani an winery
by theWineggl ass Brewing Company, thiswaslight amber with afruity nose, awdl integrated hop and
melt palaeand alatebut long nutty finish (alittlelikeL ondon Pridewhen it' swell kept, closetohome
and served without a sparkler).
Next sop was Sydney, proud home of Tosser’ s Sdad Bar (wejet not ). Wewent to some placeeswhere
therewas no alternaiveto thestandard tag el ess fi zz of Toohey’ sNew,Hahn's, Victoria‘ Bitter and
Carlton, and we were unimpressal by the supposedy premiumCrown L ager,while Toochey’ sOld was
like afreezing cold ressonabledark mild. But & weread when wewerein Oz,bealty isinthe eye ofthe
beerhol der, andwe knew whereto look. The Lord Nd sonisoneof Sydney's ddeg pubs (i.e, notvery,
by European standards ) in aquie part of the cantral Rocks area, asonés throw avay fromCircular
Quay with its fabulous vienvsof the wor d famous OperaHouse and Harbour bridge. It usedtobe our
‘locd’, only 20 kilometres fromwhere welived andwdl worththetrip: it still gets our vote for Sydney
CAMRA Pub of the Season, whaeve the season. The ladk of formicatabl es, loud TV betting screens
andtesogerone andlager-fud l ed figfights immediatdy put it in the top echd on of A ustralian pubs (and
somewhat ebove certain pubs in South'Y orkshire, no doubt ). Thefood is great value ( they even havepie
and mushy pess! No mint sauce, though ) and they brew theirownbeer on the premises. Theré s usually
five onoffer, ranging froma sunmer wheat beer, through a Southern English sty le fruity al e, to Nelson's
Blood Porter, sally unavail abl e on our visit. However, the gar for mewasthe Old Admird, 7.5%, a
glorioudy conplex dark beer with more flavoursthan | can be bathered to find adj ectives.How abot |
just upset any English teachersout thereby saying tha it was very niceand leaveit & that?
Only fiveminutes wdk avay istheAudralian hotd on Gloucester Sree, daing fromearlierthis
century and with an dry feel and some A rt Nouveau styl e furnishings. It's famous for its gourmet pi zzes
(‘emu, crocodile, kangaroo, but no wonbat & far as we could see), has dghty different Aussiebott!ed
beers andistheonly outl et for Sharer sbeersontg otherthan the home brewpubin Picton,New South
Wales. The Burragorong Bodk ( 64% and goproximetdy £270 apint )wasdark and malty as expeded
but not especidly griking. In contragt, the 5% | agerwas arevel aion and alesson for all the mass-
producti on fizz-merchants. Deepyellow in mlour, ithad acaramel and buttesmtdh nose and pd aewith
asatisfying hitter finish. Superbly wdl rounded, it was one of the best Austrdian beers wetried.
However, thetop acol adewent to adraught guest attheAudralianHotd. Little CreduresPdeAle,
fromthe brewery of thesame namein Freemantl e outd dePath, was meking its first gopearancein
draught outs deWestem Austrdia. It was £3 apint butwdl worthit.Pde amber and approx metely 5%
ABV,ithad aflord / grapefruit nose which made us go“ whoa!!” immediaely. On tasting, therewas an
instat hit of grea bitter hops and grapefruit again, fol lowed by adry bitter mediumlengthwith some
good malt charader. We disaussed whether it reminded us moreof Wentworth WPA, Taylor's Landlord
or Duechar' s IPA; whichever it wes, you can tdl werated it highly.
And 90, with that experience dill tickling our tastebuds, we took ourleaveof A ustrdia, hoping thatif we
are abletovisit in ancther fiveyears theincresse in microbreweies will have continued unabated. In
fact, our only regret wastha wedidn' tgettovisit L echer Arse Gully, near Bendigo, Vidoria.
Diarmuid Kerrin and Julie Leighton



AWAY ALES -

Only three remaining away fixtures for Barnd ey
F.C. this sesson and with adifficult set of home
fixtures comingup aganstthetopthreesdesin
Dividon Two they' Il needto greb as meny away
points as they can to ensure aposs bl e pronotion
place. The supporters can do their bit by
following the teamaway using the Good Beer
Guide asnavigaor to find the best pubs.

Saturday 10" April: Rushden + Diamonds

A brand new ground to visit thisone so | even had to
get the map out to find where itis! Just five miles east
of Wellingborough, Rushden has one entry in the
Good Beer Guide so our choice ismade: Rushden
Historical Transport Society, addressed as The
Sation, Station Approach NN10 OAW- apparently
the north end of the A6 one-way 3 stem. Railway's
and great beer come together at thiswonderful,
preserved station that was the CAMRA j oint wi nner
of Club of the Y ear 2000 and East Midlands Winner
2002. The main bar isgaslit and contains many
railway artefacts, while the museum isfurther down
the platform. The Society operateslive steam five
times a year when aj azz band play s alongside the
barbeque on the platform. At other times Doctor
Busker entertainswith his squeeze box!? Sx
changing guest ales are stocked totall ing over 300 a
y ear plus the permanent Fuller’s London pride. The
local CAMRA branch hold their meetings aboard the
Gredey bufet coach. A pub not to be missed — day
membership isonly 50p —and the station platform
servesasa garcen. Open 12 to 3and 7.30to 11 on
Saturday s. Tel: (01933) 31898.

Saturday 24" April: Tranmere
Thisfixture clasheswith CA MRA s National A.G.M.

(in Southport) thisy ear at the north end of

Mersey side, so it'sgoing to be impossible to go to
both. However if visiting the Wirral for the match the
nearest Good Beer Guide 2004 entry isthe Traveller s
Rest, 169 Mount Rd, Bebington. CH63 8PJ.

With
wewce THace

Reputedly over 300 yearsold, thiscosy pubis
decorated throughout with brasses and bric-a-brac.
All beersare served fram a central bar feeding two
other rooms (one no-smoking) and the beer list
regularly features micro-lreway beers. A winner o
mary local CAMRA awardsitslicensee was the 2003
Wirral Publican of the Y ear and often supportslocal
charities. Popular for its award-winning lunches, the
usual beers are Boddington's Bitter, Cain’ s Bitter,
Hower’'s|PA, Greene King Abbot, Tay lor Landlord
aswell asthe featured guest beersfrom the smaller
breweries. Open 12 to 11 on Saturday s. Tel: (0151)
60 2988.

Saturday 8" May: Stockport

Our final away leaguefixture of 2003/2004 takes us
to what can only be describedasa drinkers’ paradise.
With twelve entriesin thisy ear's Good Beer Guide
there isa massive choice d both beersand pub ty pes
to try. Choosing j ust one pub to recommend seems
churlish but we do have a match to go to! Soto the
Railway, 1 Avenue Sreet, SK1 2BZ. There is
something for every one in thisfriendly one roamed
pub. Porter Brewing Company 'swide range of
digtincti ve, reasonably -friced beersis complemented
by guestsfrom micro-treweries, an extensive choice
of foreign bottled beers, and a vary ing chilled cider.
A hard working licensee and friendly staff have won
the pub numerous awards, including regional
CAMRA Pub of the Y ear and National Runner-Up in
2002. It draws a good mix of customers, with
appetising home-cooked food served Monday to
Saturday . The Hadlingden (Lancashire) brewery’s
own brews offered include Porter Dark Mild, Horal
Dance, Bitter, Railway Seeper and seasonal beers—
definitely a bee for every one. Open on Saturday s
12noon to 11pm. Tel. (0161) 429 6062

With Paul Hart as new manager let'swish the Redsa
successful end to the season and (hopefully)
promotion backto Division One for another selection
of “Away Ales’.

A

> RECYCLE THE BAR

Pass it to afriend to read or leaveit for others
- to read when you have finished!
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eturn To O

We thought that you might dl be wondering what had changed in the Austrdian beer world
since we reported in a previous BAR on thesituation of five years ago. Wdl, taking our
responsibilities to the readers very seriously, we went to have alook.

We garted in Mdbourneby meeting afriend & the centrd and wel known'Y oung and Jackson'spub
where we were ddighted to see anunber of draught beers avdlable. Wewere sruck by the factstha a)
therewereup to adozen of them b) they had more flavour than usual A ussiefizz, ) research is
expensive when you arepaying the equivd ent of £4 a pint!

Well try not to get too much like Jily Golden and wax lyrical about flavours of moul dy tumip, hintsof
red nylon carpe orthe mouthfeel of aginger tomcat, but given that thisis a CAMRA publi cation wefelt
tha weought to put in sometasting notes. At least this then jugtifieswhy for much of thethreeweeksin
Oz | was oftentobefound hunched over avaridy of beer glasses ( not always mne) muttering to mysdf
whiletryingtothink of appropriae aljedives to putintowords what nmy teste buds weretryingto tell me
(well that's my explangion for my behaviour anyway ). So read on or look avay briefly ifyou seethe
words'aroma or 'hop'.

Therewas Young and Jackson'sN&ked Ale awhea beer brewed for the pub by the Maghead Brewery
inQueasland ( mekes the Cottage housebeer at Wortley Arms look likeared locd pint ). Bananaand
cloveflavours were there with some swedness and reasonabl e bal ance like alighter vers on of
Hoagyaarden. BeezNeezwas ahoney wheat beer, also fromQueand and (no other info avalable on the
presumed-dectric pump clip ). Itwas light amber withlittl e aroma but adistind buttersaotch / honey
flavour and abuttery aftertage - quiteimpressve. Welater d o foundit in theAustrdianhatel in Sydney
where one of our Auss e friendshad been absdl utdy sstonished to enaounter a beer where he could
actudly identify thetasteof real honey.

When we dlivedin Audtraliafive yearspreviously, the off licences ( quaintly called‘liquorbarns ) sold
bottl e beer quite chegly inbulk,i.e.a24by 330m ‘slab’ . Itwas rel &ively more expensvefor snge
bottl es and the choice wes relaivdy limited if youwanted anything with flavour. The best avdledewes
usually Cooper's Parkling Ale, ahigh quality conplex 5.8% bottl e conditioned * cloudy’ beer with
orange marmal adeflavours in the mix. This time around we found afew bananas andlemonsin it (nat
literally ) but it was disappointi ngly one-di mensional . Did wehave aduff coupl e of battl es, hasthe recipe
changeal, istheyesst different? Wedon't know.

Cooper's bottled extrastout ( 6.3%) remains adifferent progped altogether. Black with abrown head,
there are mocha, dark choool ae and caramel flavours and a satisfying offee chocol ate finish: highly
reconmended. Incidentdly, at New Y ear weread in the Guardian tha apower failurein A ustraliahad
affected the Cooper brewery in Adelade (third largest in Oz) andwaslikely to jeopardise produdion
for the next few nmonths.

Back to liquor bams ( &abottle shops ): this time around, & | eastin Mdbourne and Sydney, the choice
appeaedto be much bdter and wewere delighted to see bottles frommicrobreweties all over the
country. We therefore ded ded, 9 nceunfortunaely ahome could not be found for aBarndey CAMRA
2003 beer festivd (fingers crossed for 2004! ), to cnvenethe next bed thing: an (un )tutored taging
pand in Mdboume. Mysdf, Julie and Hden ( fromPontefract but now Auss fied, ratherthan ossfied )

weretheteamand our notes went likethis ( dl bottles 330mis and bewean £1.40 and £2 each ):
(Continuesonpage 9)
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BRAD & THE TEAM WELCOME YOUALL TO THE
ELEPHANT & CASTLE

Tingle Bridge Lane, Hemingfield. Tel. 01226 755986

W INNERS OF CAMRA
PUB OF THE SEASON
SPRING & AUTUMN 2000 & SPRING
2002

17THCENTURY INN BY THE SIDE OF THE DEARNE AND
DOVE CANAL A POPULAR LOCAL VILLAGE PUB USED
ALSOBY WALKERS AND ANGLERS.
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EVERY MONTH THEME NIGHTS ARRANGED

CASK CONDITIONED BEERS INCLUDING
JOHN SMITHS & TETLEY CASK ALONG WITH

REGULAR CHANGING GUEST BEERS
fL b #hsl: QUIZNIGHTS: 1\ f3- a1
J35¥F[nl}  THURSDAYindudes FREE PIEN' PEAS hiEe. Hias
Ve MVIM SUNDAY NIGHT FOR CASH PRIZES eyt Ay
£ T OPENING TIMES: IR
MON - SAT 11AM - 11PM SUN 12PM - 10:30PM

ENTERED IN THE CAMRA 2004 GOOD BEER GUIDE

Back inthedim, distant

|
1970 swhen CAMRA was a n
fledgling organisation and
national menbershipwas u

nowhere nearthe 71,000 it is
today, the small band of

citizens to avaid thetown
centreasit doesv t seemas
friendly andis more
‘thregening than it used to be.
| don't bdieveitis substantially
morethreatening than it used to

Barnsley Branch menbers got be but the sheer concentraion
together and published abeer of young peopl e can appear
guideto our area. Its name noisy and thregtening and
was' Oasesin the Desert' . exclusve. Wenead als to
address the neals of visitors to

Thethen Branch Charman, Derek Hollingsworth,
in hisintroducion to the guide, posed the question
‘WhyisBarndey areal aledesert? Hisanswer
was John Smiths, whoowned 50% of thearea's
pubs and had ceased brewing real alesin favour of
bright, filtered, brewery conditionedbeers. In fact
thewho e Barnsley Met areaonly had 45 outl ets
serving real alefromover 2501icensad premi ses.
The Town Centreareaonly hal 4 of those outl ets.
Chennells served Draught Bass and Youngers
No.3 but nowadays serves only keg beers, the
Gyngleboy had Cagleden Ale and Whitbread
Queams Ale but was demolished shortly afterwards
as part of the market conpl ex development which
itsdfis now dueto bereplaced. The other two
werethe Wheatshesf , which served Tetley bitter
and was abig favourite among branch menbers but
disgppeared when Townend wes re-nodelled, and
the Silkstone on Parkk Road, which continuesto
serveagoad pint of Tetley bitter. Thingshave
changed cong derably in the foll owing years and
the brewing and pubtrade has undergone messive
upheavds. John Smiths have produced real des
for someyears now and real deisgenerdly
available morewiddy around our areaalthough the
brewers nolonger ownthe pubs these days.
However, our town centre area gill offers few
outlas for real a ewhen town centres elsewhere
generdly haveamuch greaer choice. Our town
centre has been gearedincressingly to cater for the
younger drinker end the |l aeg fashionabl e tipple.
The Oases are gill very few after all theseyears.
Aswegand on the brink of a messive

redevd opment of Barnsley town centre aimed at
making our town more vibrant and attractiveto
vigtorsisit not timeto begin reversng thetrend
towards ayouth only town drinkingscene. A key
factor in the redevd opment plansisthe neal to
mekethetown centre attractive and accessibleto
al agegroups. It isnotunconmmon for our meture

our town, as they arenost likdy to beolder than
thecirauit goers and havetataly different
requirements. Those requirements aremorelikdy
to befor an* Oasis wherethey can havearelaxing
drink and probably apub meal. Older drinkers
might appreciae achoice of real ales rather than a
range of different col oured vodka mixers. Loud
musi c fromspeakers aimed into the sreets andthe
generd ‘ crush' of thecirauit areunlikely tobeon
thelig of points to &trad themto Barndey.
Having attended and contributedto the Barnsl ey
Regeneraion meetings and thewhole * Tuscan
Village concept for thefuture, thisis onekey
asped tha gill seems to need addressng as it
conflids directly with anumber of the key
objectives of the plans. Weneal abetter bdance
ofdrink outles to cater for abroader specrum
Barnsley doeshaverea dedrinkers who ge
together inthe town centre but increas ngly they
seemto vistthe edges of the centre and outl ets
such as the Moulders Arms and George & Dragon
on Sunmer Lanewhere the choi ce of beers is more
interesting and it ispossibletohad a conversation

without shouting. Calin Wil
0lIn W11son

Barnsley Trading Standards.
Not satisfied with the amount of
beer inyour glass?

Ask for it topping up.

Sill not saisfied?
Contagt Barndey Trading
Standards on 772532



Halifax Road,
Wortley, Sheffield
S35 7DB

Tel: 0114 288 2245
Fax: 0114 288 5218

BRAEAL ALES Bram E1.35
Oversized Lined Glasses
Beer Garden
Continental Eievs
arsteinet U Konig Ludwig Wheat Bier
Traditional Cider

Faod Served
Tuoes -§at
12-3pm

A Classic Courtry Inn Setin Beautiful
L owland Pennine Countryside Ideal for
Walkers and Cydists.

Serving Quality Food and Offering
En-suite Accommodation.

Six Regular Red Ales:
Taylor Dak Mild & Land ord; Wortley Bitter;
Oakwell Barnd ey Bitter; Bladksheep Bitter &
Riggwelter and a Guest Beer from Castle

Falk Night Every Sunday FEvening

Two Handpulled Red Ciders Induding

{o114] 272 Wegon' sPerry

PORTER BREAD ke sk
This recipeis for those of you whohave n; 1_: w.d

breadmakers. | got this froma book cdlel

‘ Fresh Bread intheMorning' by Annette Y ates.
Bread mede with beer has avery crisp and shiny
crug andtages ddidous. The best flavour comes
from adark brown al e that has some sweetness,
such @ aPorteror stout. If you prefer alighter
flavour and textureyou can useapa edeinstead. |
used Marston's ‘Owd Roger whichisgrongand 1. Put theingreients intothe bread pan inthe
swed. Theloafis bes eaten ontheday it is made— correct order for your mechine.

ifyouwant to kegp itlonger,add 1-2 tbgp ail in 2. Fit the pan intothe bread mechine, closethelid.
step1. 3. Select the BASIC WHITE sdting, MEDIUM
1ty Easybake yemst CRUST and the gppropriate SIZE. Press Start.
400g/140z grongwhite bread flour 4. When theprogranme has finished, lift the bread
100g/40z strong whol emeal flour pan out of the machine; turnthe bread out onto a

1t fineseasdt wirerack and leaveto cod conmpleely.

1tbsp dear honey That' s how essy it is, the hard part isthe leaveit to
350m/12 fi ozPorter, stout or pdeae (poured and cod’ bit!

| eft to stand for 5 minutes) Lyn Liversidge

(Continued from page 7)

1)Gippdand Gold PaleAle,4.9% ( Grand Ridge Brewing Co, Mirboo North, Vidori a)
Dark amber, fruity bitter nose, dightly bumt on pdate “ A bitnutty” (Hden)

2) MountainGoat PaleAle,4.5% BCA ( Richnond, Victoria)
Quitefloral, two of us taged honey; “ Pleasant but not exceptiond” ( Diarnmuid )

3) Pikes Oakbank Beer,49% (brewed unde licenceinNew South Wdes)
“Qtruswashing up liquid” (ddie);“ It's got afunny teste’ (everyone)

4) HolgateB rewhouse Old Pale Ale, 5% BCA ( Woodend, Macedon Ranges, Vidoria)
Nosewiney, like some Bel gi an beers, fruity pdate, subtle banana/ pear drops, conypl ex,
smoky; “ Mmmmnt’ (everyone)

5) MountainGoat Hightail Ale, 4.5% BCA
Bottleddamed * Englishstylered alé; “ Oats” and* like Jennings” (Hden )

6) Scotch Ale, 8.5% (Grand Ridge)
“ Degp brown col our, butterscotch, chocol ae and coffee” ( Diarmuid );
“ Zzz777" (theothers,inbed by thistime)

Overall, niceto have agreaer choice but thegreaer choicewasn't alwaysnice.

Other than beertaging, Melbourne is fampus for itstrams, many of which have apparently been in
continuousservi cesince the 1930s. Weliked the adverts on them espedally theone for theA ustrdian
Nationd Musaumin Canberra,“ Worthtaking ad ciefor: norefunthan the beach and & least you don' t
come back towork with asuntan”. Ah, those famous Augrali an traditions.We were d 0 bemused to see
tha the Intens ve Care Unit at oneof Melboume s main hospitd sissponsored by Tattersall’s, thebetting
conpany. Weknow they say life's alottery and youtakeyour chances, butisn' tthat taking things a bit
too literdly?

So it was on to Tasmania, hometo Boag' s and Cascade. The north of theidand proudly just drinksthe
former and thesouthem hdf only drinks their Cascade, buttousthey tested fairly smiladyinsipid. Not
tha surprising, giventha they’ vebeen the same company s nce the 19204 However, anhonouradl e
mention goes to the Cascadebottl ed Export Stout (5.8% ), with its roast coffee nose and excel lent

liquorice/ mffee pal ate: & enjoyebl e as the Cooper’ s equival ent. )
(Continueson page 15)
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Open Mon - Thurs 4.30- 11pm; Fi 2.30- 11gn
Sat 12noon- 11pm; Sun 12noon - 10.30pm

THE

CASK
e PLUSWE-KLY

MOULDERS A Warm Welcome From

R —

43 Summer Street - Bamsley

Kevin & lrene

'- " 't.

HBCLARK_

THE CORE RANCGE

-

P T H B CLARK FIRST BEGAN s
BREWING IN 1906, AND IS STILL |

I nLoNDE] VERY MUCH INPRODUCTION : ;

| masmsss | TODAY. FENRY BOONCLARK i

WAS OURFIRST MASTER
BREWER AND HE GOULD
NEVER HAVE IMAGINED THE

li [T il
STRENGTH GROWTH AND

| SUCCESS OF THE BREWERY.

ONE OF THE HGH.IGHTS WAS
IN FULL VEW, AND PROVED THE
QUALITY AND SUCCESSES THAT

HENRY BOON (L ARK FOUNDED

WHEN, WITH HIS ORIGINAL

RECIPE, (LARK’S TRADITIONAL

WONHRST PRZE INTHE 1983
GREAT BRITISHBEERFESTIVAL,
IN THE BEST BITTER CATEGORY.

RECENT ACCOLADES ALSO
INCLUDE ‘A ASSICBLONDE
AND ‘GOLDEN HORNET’

| STILL ANINDEPENDENT, FAMILY

OWNED BUSINESS ALARK’S
S
(HoRNET

CONTINUE TO BREW EXCITING
\ ]

AND INNOVATIVE ALES, AND
ARE PROUD TO ANNOUNCE THE
NEW ADDTIONOF HEN-RY'S
DOUBLE TO THEHR GORE RANGE
(L0 B
(" - b H
R . Fh D e (20474
vl g e e ek

Wood's
Christmas
Cracker

Ifyou'relikeme
youll enjoy choos ng
your drinks
according tothe sesson. Well, the festive sesson
may bewell and truly behind us, but thewinter
weather is gill nipping at our extremities, L it'san
ided timefor sampling Wood's Chrigmes Cracker.

Thisis abottle conditioned brew that boads a
respedabl e six percent abv grength. Thebeerisa
dark ruby red brown and, if poured carefully, is
lovely and dear when hdd to thelight.
Alternaively thebeer can be disurbed slightly
before pouring to give acloudy finish, owing to the
liveyead found inthebottle. First inmpressions of
thebeeris aheavily roasted aromg, with apl essant
but powerful bitter tage. Thefinishofthebeer
gavemeahintof caramel, and | enjoyed ny drink
very much.

Spotlight On

Situae inthevillageof Blacker Hill thisissue
wefind oursdves at the Royd Albert. Thisisthe
first pub and brewery tgp for Wentworth brewvery
of Wentworth, South 'Y orkshire. The pub has been
owned by the brewery for alnost 2 years. It was
onceowned by Wards brewery of Sheffield. This
pubisahaven for rea ales as unlike most pubs
the Albert has nokeg beeron sde. Wha they do
have are three hand purmps, two of whidc sell
Wentworth beers end the third has arotating guest
from oneofthebreweriesin thelocd area. At the
time of writing the beers of choicewere
Wentworth Best Bitter 4.1, Wentworth Bluebd|
4.0 and theguest beerwas Arn Foreger 4.1
from the Acom brewery at Wombwell Barnsley.
Thisis thel14™ guest de since the current
licensees, Amanda and Pete took over. Some of
you may recoghi sePete, not fromthe Black Bull

Staying Inn

After | had mede my own taging notes, | read the
labd. | agreetotaly with thedescription of "dark,
ruby brew", though theflavours is described as
"port wine", which | didn't really pick upon. All
the same, | would definitdy choose this beer agan,
though | might haveto watuntil next Chrismas
now.

Mike Greenwood

& By ol Bt

The Royal Albert

at Ecclesfieldbut fromyour televison, asPeteis a
former professional footbdler having played for
Lincan City and Grantham He a so onceplayed
at Wenbley with Stanford. One thing most
vidtorswon' t see (unless you ak nicely) isthe
original and unusud stonestillagein the cellar.
The pub consistsof two hdves thetap and games
roomand asnug. Thetgp roomhas the main bar
and apod table plustheinevitable gaming
mechines butthe snug is totally different asit is
wood panelled and contans cabing with afine
collection of Roya Albert china. Thereisds a
small meeting roomthat seats upto about forty
people. The Albert as thepub is affectionaely
knownis the meeting place for severa groups.
The metal detectors and the Ratting socidy also
known as therat pack whomhave been featured
on Calendar. The pub also has al adies darts team
tha play on Thursday and Monday is games
night. Amanda hasjust introduced bar snadksto
the pubwith Hot and col d sandwi ches avail able
al day with plansto expand thisinthefuture
watch ther advert for moreinformetion. Thereare
asoplans for B. B. Qs on the outs depatio and
seati ng areawhen theweather gets warmer (that
must be about 2050 JB) but seriously as the | ast
socia outletin Bladker Hill thisG.B.G listed pub
iswdl worth avist. You may find itunusual that
such asmdll villagge has such awell appointed and
run pub. In cond usion the Royal Albert is a
typicd exanple ofthetraditiond village pub that
is 90 sady vanishing fromEngland' s pl easant |and
to bereplacad by town centre bottl e bars and dead
keg beer. Sonext timeyou arein theareapop in
and say hdlo toPee and Amandaand help keep
thetraditionof real pubs and red beer diveand
well in Bamdey

Opaning times

12noon to 11pmMon to S4;

12noon to 10.30 Sun.

All The

Yorkshire Traction

Way




