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A View from the Chair
n February this year I was elected as Chairman of the
Thanet branch of CAMRA and I am delighted to say
that I believe that Thanet is in one of the strongest
regions for real ale in the whole of the UK.
I take over from Julian Dungey who has served many
years on the committee and through his guidance as
Chairman brought the branch to the strong position we
are today. I would like to record my thanks to Julian
for his help in making the transition smooth and
seamless.
Over Easter we held our annual Beer festival, I would like to thank the organising committee who
gave up their free time to ensure that it was such a success.
Planning for next year’s festival is already taking shape and
we are always looking for willing volunteers, if you would like
to know more please contact me at my email address below.
On the Isle we
have over 130
pubs selling real
ale; this includes
18 micropubs
Former branch chairman Julian hands
Martin the branch gavel
with more in the
pipeline. The exceptional Ramsgate Brewery consistently
produce ales of the highest class; for such a small area we
can also boast three microbreweries; Attwells, Isla Vale
Alesmiths and the Four Candles, the latter being
acknowledged as the smallest brewpub in Britain. We
The busy Easter Beer Festival
anticipate more
breweries coming on stream and I should be able to report at
least one more in full production in the next magazine. Kent is
the leading hop producing region in the UK and here we have
our very own East Kent Golding hops, exclusively grown locally
in East Kent. This places us in a privileged position and on
many occasions when visiting branches tour Thanet they are
amazed, impressed and generally very envious of what we
have to offer. Last year it was particularly pleasing to see the
Yard of Ale voted by CAMRA as one of the top four pubs in the
Yard of Ale Thanet Pub of the Year 2016
UK for 2015. Their success continues as we have again voted
them Thanet Pub of the Year for 2016, the voting process for this year is now under way at Regional
stage, hopefully we will see them emerging in September as Kent Pub of the Year.
In my role as Chairman I have a personal ambition of increasing our local CAMRA membership; I have
been visiting many of the real ale pubs and asking the landlords to spread our gospel. This tactic is
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working as in the first two months we have seen an increase in membership of 10%. I would ask you
to be mindful of membership when you are with friends who share the enjoyment of real ale;
membership is not expensive and can be completed easily online, however for those who prefer to
fill in an application form you will find one on page 25. Members are not only funding our campaigns
as there are many benefits such as free fast track entry into most CAMRA organised festivals, many
discounts at various retail outlets and you’ll receive £20 worth of JD Wetherspoons vouchers which
for concessions you actually pay less than the vouchers value and almost covers the cost of standard
membership. I have also been dropping off CAMRA campaign brochures at many of our pubs, this
lists our current campaigns and details the many membership benefits, it too has an application form
so we have a number of angles to sign up people. A final note on recruitment at NauticAles micropub
in Ramsgate; any Thanet resident who signs up as a member with Micky Rush or Jim Greenfield who
are both CAMRA members or one of the crew will receive a FREE pint of beer.
I am keen to reach our existing members and we intend to provide interesting social activities. You
will also find us on Facebook and Twitter, these online addresses are noted below and we’ll be
placing great emphasis on using these tools. We do have a website which will be upgraded soon.
Finally I look forward to seeing you at our events or around the Isle in one of our magnificent pubs.
Cheers
Martin Baldwin
Thanet Branch Chairman
Email: chairman@thanet-camra.org.uk
Follow us on Twitter @ThanetCAMRA, on Facebook and visit our website www.thanet-camra.org.uk
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Yard on Top Again

I

s the Yard of Ale in for another extraordinary year after it became one of the four
finalist in CAMRA’s 2015 pub of the year contest - sadly missing out on the Top Spot
which was awarded to the Sandford Park Alehouse in Cheltenham - after being judged
Thanet CAMRA’s top pub once again. The St Peter’s pub now goes into the east Kent
round of the 2016
competition on the
road to winning the
national title, up
against this year
the Bell Brenzett,
the Tankerton
Arms Tankerton,
the Wrong Turn
Barfreston and the
Paper Mill
Sittingbourne.
The Montefiore
Arms in Ramsgate
came second in the
Thanet contest
with the Conqueror
Alehouse also in
Ramsgate taking
third place.
Thanet CAMRA
Pubs Officer Steve
Saunders said,
“This year’s contest
was a close run
thing, and any of
the three winning
pubs could have
taken the top slot.
Thanet is lucky to
have so many great
pubs and it is
getting tricky each
year to know which
pubs deserve to be
Pictures: Top, Chairman Martin
Baldwin presents Shawn, Ian & judged for the
branch’s top
Clare of the Yard of Ale with
their winners certificate. Middle accolade.
left, Mandy & Eddie of the
In Thanet’s cider
Montefiore receive the second
pub competition
place certificate from Martin.
Middle right, Branch Secretary the Hovelling Boat
Dennis Brandrick hands over the in Ramsgate won
third place certificate to Colin of first place with the
the Conqueror Alehouse. Left: Yard of Ale as
Paul of the Hovelling Boat
runner-up.
receives his Cider Pub of Year
certificate from Martin.
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Bar None
Local Pub News
WELCOME to this issue’s Bar None.
BROADSTAIRS
THIRTY-NINE STEPS, Charlotte Street

A planning application has been finally
submitted by landlord Kevin Harding to
convert the Deli shop and cafe further
along Charlotte Street into a pub with on
site brewery. If he gets planning approval,
he will move the pub into these new
premises and the deli into the existing
pub premises.
MIND THE GAP 156 High Street

Shawn Galvin co-owner of the Yard of
Yard and his wife Clare have applied for
planning permission to turn this former
retail property into a micropub. The name
comes from the premises closeness to the
station and they hope to deck it out with
a railway theme.
Interestingly an application to turn the
premises next door (158) into a cocktail
bar called Houdini’s Magic Bar was also

submitted and has been approved by the
council.
CLIFTONVILLE
NORTHDOWN Summerfield Road
Still awaiting news on the planning
application to change the premises into
mixed usage - a pharmacy (A1), Micropub
(A4) and residential (C3).
The micropub will occupy the rear part of
the building.
HOLLY TREE Northdown Road
This pub has closed after licensee Lisa
Cooke said that the pub didn’t recover
from the fire to the kitchen in June 2014.
She has suggesting on facebook that the
pub and grounds are to be sold to make
way for a housing development.

FORTS Cliff Terrace
Richard and Carole Lane of the Harbour
Arms are hoping to take on the lease of
this cafe. If all goes well they will be
proving food alongside real ale, cider and
craft beers.
MARGATE

BOTTLE SHOP BAR, High Street/
Marine Drive
The owners of the Bottle Shop in
Canterbury’s Goods Shed and also in
Bermondsey has applied for planning
permission to turn a former office/estate
agents into a bar. The High Street end of
the property will house the bar while the
Marine Drive end will be more of a cafe
affair.
TURNEROUND Buenos Ayres
This microbar has been turned into a
fondue restaurant called the Melting Pot.
ORB Margate Road
This Shepherd Neame hostelry has new
management.
RAMSGATE
JACKSON’S WHARF York Street
Has reopened after a short closure, but
rumours abound that it may possible be
converted into a Costa Coffee shop.

WESTGATE-ON-SEA

BAKE & ALEHOUSE St Mildred’s Avenue
Pete Williams & Gwyneth Dear have left
this award winning micropub after five
years in charge. One of the pub’s walls
was plastered with good luck messages for
the couple from the bar’s regulars (above).
New licensee is John Morphy who took
over the reins on 2 May.
KNOT Beach Road
A planning application has been
submitted to converted parts of the pub
into various sized flats keeping part of the
premises as a micropub; a town house is
planned to occupy part of the garden.
WALMER CASTLE Canterbury Road
Sainsbury’s agents Coins have bought this
pub.
That’s it for now but if you have any pub
news or views please email me at:
steve@thanet-camra.org.uk
Steve Saunders

BRANCH EVENTS
Below is a selection of branch activities
BRANCH SOCIALS
A Social gathering where branch business isn't normally
discussed - everybody welcome

NAUTICALES Margate Road
This former office premises on the
corner of Margate & Northwood Roads
which has been transformed into a
micropub by Micky Rush and Jim
Greenfield opened its doors on Friday 22
April.
ROYAL VICTORIA PAVILION Harbour
Parade
Wetherspoons’ planning application to
turn this derelict building into a large
pub with community areas was
approved in April and Thanet Council
signed a lease with the company in May.
Work will begin soon with the opening
planned for Summer 2017.

Wednesday 15 June 2016
Bake & Alehouse Westgate-on-Sea CT8 8RE 7.45pm
Saturday 2 July
Beer by Bus
NauticAles Ramsgate CT11 9LR - Noon
Then visit various pubs by bus.
Full details on branch website & facebook
BUSINESS MEETING
A Social gathering to discuss branch business - all members
welcome
Thursday 26 May 2016
Wheel Alehouse Birchington-on-Sea CT7 9RA 7.45pm
Our meetings and events are sometimes subject to change so keep up
to date by visiting our website at www.thanet-camra.org.uk or our
facebook page where full details of these and other up and coming
events are listed.
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Camulodunum Mini-crawl
Just across the Thames estuary lays the
characterful Roman fortress town
of Colchester, harbouring beers
seldom seen in Kent. The local
CAMRA branch supplements GBG
wisdom with its own (and freely
available) leaflet describing all 42
real ale pubs (with a map) within
easy walking around the centre.
Blessed with two railway stations,
I started from the convenient Town
station and soon found the New
Inn, ‘a back
street local’
with an engaging
landlord, a front bar
flooded with sunlight
and a comfortable
sitting room-style
lounge behind. It was
too early for my
lunch, but by a distance it offered ‘the’
best value on my travels. The real star of
the visit, however, was Cotleigh Redfire,
a rich and rewarding 4.8%, first and best
point of the day – odd how that often
happens.
Moving on, a more central location (<5”
walk) and a grander establishment was
the Fox & Fiddler displaying abundant
military photographs, maps and
memorabilia. This was of
a coaching inn style, but
dogged by overly loud
music (which appeared
irrelevant to the bar staff
in conversation with the
only two customers) and
far too intrusive for me.
Fairly rapid consumption
of a rather
insipid pint of
Colchester No.1 bitter
allowed me to soon progress
down the narrow, virtually
traffic-free shopping lanes to
my next port of call.
The Purple Dog was a halftimbered corner pub with,
effectively, a separation of
very popular dining and a

quieter drinking area. Apparently quarterly
beer festivals are held, but it was
dominated by shoppers on my visit.
However Woodforde’s Nelson’s
Revenge went down nicely.
Circumnavigating the new and
extensive Lion Walk shopping area
leads to East Hill and the Goat &
Boat, an attractive Greene King
house with a central, horse-shoe
bar. Boisterous ‘higher’ education
students on one side were balanced
by relative quiet on the other
complemented
by a truly excellent
pint of a Mighty Oak
award winner.
Meandering back
through the extensive
Castle Park with its
11th century Castle, a
major heritage attraction, led to the River
Colne sedately easing through wooded
greens. A short distance beyond lay the
Victoria Inn – Essex
pub of the year, cider
pub of the year,
community pub of the
year – and all round
virtuoso. Here was to
be found a quality pint
of Colchester No.1.
Colchester (North)
station was a short walk and fast trains to
Stratford and the Hi-speed service back to
Broadstairs took 2 hours & 40 minutes in
total with the London Evening Standard
and a doze bringing a gentle end to a
pleasing exploration.
New Inn 36 Chapel Street
Fox & Fiddler 1 St John’s
Street
Purple Dog 42 Eld Lane
Goat & Boat 70 East Hill
Victoria Inn 10 North Station
Road
Rob Smalley
Pub pictures courtesy of
Colchester & NE Essex CAMRA
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A Personal View of a First Time Volunteer at the
Planet Thanet Beer Festival

A

fter visiting the Planet Thanet beer
festival for the first time in 2015 and
moving to Thanet shortly afterwards, I
thought it was time to volunteer to help
with the setup and beer festival in
Margate. I have worked at several
festivals before so I knew about some of
the perks already. Why would you want
to volunteer then? Well it's a great and
historic venue. We left our coats and
bags downstairs at the back of the stage.
I was very aware of the stars who may
have used that area in the past. The
Beatles, The Searchers, Cilla, Tarby,
Brucie, Frankie Howerd, Petula Clark
and loads more. I have sat next to Petula
in a similar venue before and sang a duet
with her; ‘Downtown’. But that's another
story. Jasper Carrott’s brilliant
performance was the last show I had
seen at the Winter Gardens.
I helped with the set up the day before
the festival opened. This included setting
up the cooling system for the bars,
removing glasses from boxes and making
sure all the cider was in a refrigerated
van overnight. However there are jobs
that can be done
earlier in the week
such as setting up
the beer stillage,
carrying planks of
wood and
scaffolding and
putting the casks in
place and labelling
them. At the end of
the festival this
would all need to be
taken down. So who
can volunteer?
Volunteers must be members of CAMRA,
the Campaign for Real Ale. If you are not
a member but wish to volunteer, consider
joining, you won't regret it!
The first day of the festival was Good
Friday. Most volunteers had arrived by
11am. There was a health and safety
talk...no you can't get away from it these

days. Some of the goodies were distributed.
A T-shirt to wear which would
commemorate the festival. A special bottle
opener and a festival glass for your beer.
Volunteers went
to their
positions. Maybe
selling glasses,
foreign bottles of
beer, beer tokens
or cider. Most
went behind the
bar because that
was where most of the customers would be
heading. I worked the whole of the first day
and from 3pm until close on the Saturday.
So, why would a volunteer enjoy our
festival so much?
Most of our volunteers return year after
year because it's such a friendly
community and it's a lot of fun! But the
Beer Festival keeps getting bigger, so more
and more volunteers are needed. It’s great
to meet so many people from different parts
of Kent and further afield. I spoke to people
from Australia, USA, Brazil, Hong Kong
and many other countries. One woman
from Slovakia told me what Slovak beers
were like. When I told
her I was off to
Bratislava in two
weeks she wrote a list
of draught and bottled
beers to try, gave me a
list of new micro
breweries, and off the
beaten track, venues
to try the best ales
that I may not be able
to find! Fantastic. Just what I needed. The
list is in my suitcase already.
There was some brilliant entertainment
this year. Lonnie Donegan jnr and his band
played some great oldies from his dads era
as well as, amongst others, top notch Pink
Floyd numbers. There was also the Thanet
Ukulele band. They were superb and had
me and others singing along as we served
the beers. They often rehearse at The
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Artillery Arms in Ramsgate during the
week. It made for a most enjoyable day
which just seemed to go so quickly. The
weather was brilliant on the Friday and
the atmosphere both inside and outside
was excellent.
One of the best reasons to volunteer is
that you can sample some of the 200
beers for free. All the festivals I have
worked at you either had to pay for your
beer or pay for a discounted drink.
However, at Thanet the workers were
shown trust and offered free beer and no
one I saw behind the bar abused the
system. It made for a superb atmosphere.
You could also meet some of the micro
pub owners, many of whom were there
along with their regulars to sample the
ales and get ideas for future beer
purchases. At one stage Cathy from
Michigan USA, who volunteered to work
on the bottled foreign section, sponsored
by The Conqueror, was so overwhelmed
with customers that I was drafted in to
help. Towards the end of the second day
prices of the bottles were reduced and the
word spread quickly. Strawberry flavoured
bottles of foreign beer became mega
popular and were shifting at a rate that
required extra
help.
However, for
the volunteer
the best perk
can be at the
end of the
festival. You
cannot keep the
beer that is left
over. Terrible I know. It goes off. You can't
leave it for the Winter Gardens staff,
though a few looked like they wouldn't
mind giving it a go. I remember at the
Maidstone beer festival a few years ago
that we had poor weather and sold less
beer than anticipated. At the end of the
festival we had to throw away so much
beer that it psychologically damaged me to
this day. That's my excuse. So make sure
you bring plenty of plastic bottles with you
to take home some beer at the end of the
festival, whether a customer or volunteer.

At the end of our festival there were a few
beers left over that were sold off cheaply to
the last few customers and volunteers
could then help themselves to the rest.
Until the plastic bottles ran out of course.
These take away beers were most
enjoyable and enabled me to extend a
great weekend for a few extra days. The
final perk of volunteering is a Festival
Volunteer Outing. In previous years this
involved a free trip to the East Malling
beer festival including a festival glass and
starter pack. This year will be a trip to the
Ashford, Folkestone &
Romney Marsh Branch
Beer Festival at the
Kent & East Sussex
Railway. I always
wanted to go to this
festival so I was gutted
when I found out that
it's on June 18th this
year. The day I go on
my summer holiday to
Turkey. Drat and
double drat Muttley!
Meeting the public and making new
friends is easy as a volunteer, although
during the very busy 3pm to 6pm sessions
it's more about serving the beer than
talking to the public and trying to recruit
new volunteers. Many customers I spoke
to weren't CAMRA members and I was
glad to point a few in the direction of our
membership stand for Julian to sign them
up. In particular we need more younger
members and I was glad to have
encouraged a few to join, and I hope they
can join us behind the bar next year and
enjoy making new friends and the
camaraderie that goes along with being a
festival volunteer. As well as bringing the
average age of the volunteers down! New
younger members bringing in fresh ideas
to push the campaign further along and
are the future of CAMRA and are the
lifeblood of a campaign like ours..
Danny O Sullivan. Lifetime member of
CAMRA.
The views expressed aren't necessarily the
views of CAMRA.
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Real Ale ê Real Cider ê Real Quirky
40 High Street Margate Kent CT9 1DS
07743 567006
Fezmicropub
pistolboogie
fez-margate

RECIPES FOR THE QUARTER
May is CAMRA’s Cider and Mild month so professional chef and CAMRA member John Peachey has put
together two dishes using cider and mild in their ingredients.
Pork Fillet in a Cream Cider Sauce
Ingredients
1 tbsp Olive Oil
2 Pork Fillets cut into medallions
Salt & freshly ground black pepper

100ml Good quality Kentish Apple Cider
1 tbsp Wholegrain mustard
150ml double cream
1 tsp chopped fresh chives

Preparation Method
1. Heat oil in frying pan. Season pork medallions on both sides with salt and pepper and then fry for 3-4
mins on each side until golden brown.
2. Add the cider, mustard and cream, simmer gently until sauce is reduced and thickened, Season to taste.
3. Serve with mashed potato and fresh greens and a sprinkling of chives to garnish.
Mild bitter Coffee and Cocoa Flan With Orange
Ingredients
Caramel
500ml Mild best bitter
3 Tbsp ground coffee
2 Tbsp unsweetened cocoa
zest of 1 orange
1/2 cup real maple syrup

Custard
3 cups whole fresh milk
2 tsp pure vanilla extract
2 farm fresh eggs
6 farm fresh egg yolks
1/2 cup real maple syrup
zest of one orange

Directions
Caramel
In a deep pan, bring the beer, ground coffee, cocoa,
maple syrup and orange zest to a boil.
Reduce the heat and simmer over medium-low, stirring
often to prevent from burning. You want to reduce the
mixture by about half until you are left with a thick
syrup that coats the back of a spoon. Depending on your
heat, this can take anywhere from 30-60 minutes.
Once the syrup has reduced, strain through a
cheesecloth. This will leave you with a smooth syrup
void of any coffee grains or orange zest. Do this right
away as the mixture will thicken as it cools.
Once you have strained the syrup, add enough to the bottom of your flan molds to coat the bottom.
Custard
Preheat the oven to 300°F.
In a pan, bring the milk and vanilla extract just to a boil. Do not scorch the milk.
While the milk is coming to a boil, in a bowl, beat the eggs, egg yolks and maple syrup.
Once the milk has come to a boil, turn off the heat, and gradually stir in the hot milk to the egg mixture.
Pour into the flan molds.
Put the individual molds into a baking dish or roasting pan and pour in enough hot water until it reaches
halfway up the sides of the molds.
Bake for 50 minutes or until a knife inserted comes out clean.
Remove the individual molds from the baking dish or roasting pan and let cool.
Chill in the refrigerator for at least two hours before serving.
Turn onto a dish and serve.

Follow us on facebook
facebook.com/thanetcamra

Follow us on Twitter
@ThanetCAMRA

It’s a Breeze by Bus

W

hen it comes to visiting pubs by
public transport, Thanet is well
served, especially by bus. The Thanet
branch has already published a guide to
pubs on the Loop bus service and a new
edition is due to be published in the
summer.
From the end of May Stagecoach East
Kent are changing the timetable and
revising the route of their 8 & 8A Breeze
service from Canterbury to Broadstairs
and Northdown Park. During the day on
weekdays and Saturdays from the 28
May the route 8 will no longer serve
Northdown Park estate and will instead
divert from Margate Cecil Square to run
to Broadstairs via QEQM Hospital and
Westwood Cross, where it will change
into an 8A to continue back to Margate
following the present 8A route via St.
Peter’s, Kingsgate and Cliftonville, while
the 8A will do the opposite, becoming an
8 in Broadstairs; this means the two
routes will effectually run in a loop configuration from Margate to Broadstairs
via either Westwood or St. Peter’s and
back to Margate via either Westwood or
St. Peter’s.
As well as this revised routing Stagecoach are introducing a new fleet of
double decker’s in the shape of 13 Alexander Dennis Enviro400 MMC-bodied
Euro 6 Scania’s to run the service. These
new buses in a new Breeze branded
livery
have
already
been
introduced to
the existing timetable to
bed them
in; the
buses are fitted with usb power points
and free WiFi.
I have therefore devised a tour for a Saturday lunchtime and afternoon using the
new timetable. The excellent Stagecoach
Dayrider at £3.20 for an individual or

£5.60 for a family ticket allowing two
adults to travel together (and there is no
need to have any children with you to get
this ticket) are valid on all the buses used
in this article as is the Thanet PlusBus
ticket add-on if you are coming by train. I
decided I would start this tour in Birchington - so catch a bus and alight in the
Square or travel by train to Birchington-onSea station and walk the short distance
along Station Road to arrive at the Wheel
Alehouse
for around
opening
time at
Noon.
This micropub,
opened in
March
2013 in a
former
retail
outlet, is decked out with a nautical theme
with the beers and ciders served direct
from the cask from a cold room behind the
small bar counter. Leave in time to catch
the 12.47 service 8 towards Margate from
Stop A in the Square.
You should take the bus to Westgate-onSea and alight at the stop adjacent to
Bridge Court by the Coral’s bookmakers.
Take the alleyway by the side of the bookmakers and ahead is the Bake & Alehouse.
This micropub serves a selection of four
ever changing real ales which are served
straight from the cask from a temperature
controlled room which can be viewed from
the main seating area. With seating for
around 18 people the layout makes the
most of the small interior which uses colanders as lampshades and collages depicting baking and beer memorabilia decorate
the walls. Stay here but leave in time to
catch the 13.39 service 8A to Broadstairs.
You should stay on the bus until you reach
the stop adjacent to the Belle Vue pub in
Cliftonville.
Alight bus and walk passed the Belle Vue
and head for the Zebra Crossing a little
way up the road, cross and take the

turning on the right. Up ahead is the Tap
Room micropub which opened in April
2015 in a former
take-away food
shop. The pub’s
walls are adorned
with various
advertisements in
frames and as
enamels. Real ale
is served on
THE TAP ROOM
gravity dispense
through 5 wall-mounted taps which are
connected directly to casks in a temperature controlled cellar room behind the
wall. Leave here in time to catch a Loop
bus at around 14.45 (Loops every 7-8
minutes at this time of the day) alighting
at St Peter’s Rail Bridge.
Cross the road via the Zebra crossing
and head right into Church Street; on the
right, by the next road junction is the
award winning Yard
of Ale. This micropub is housed in the
former stable block
of the adjacent
funeral directors. It
serves cask ales,
real ciders and
locally produced
wines along with tea
& coffee, handmade
pork pies and Kent
crisps while cheese
YARD OF ALE
boards are the pub’s
speciality. The bar floor is made of original cobbles and is often strewn with hay
for that stable effect. Outside is a covered

wooden decked patio drinking area. Leave
here in time to catch the service 8A
towards Broadstairs at 16.05 from the Rail
Bridge stop.
Our last pot of call is one of Thanet’s
newest pubs, the NauticAles micropub.
Stay on the bus as it loops around Broadstairs and
heads
towards
Westwood
Cross; alight
at the stop
opposite the
Hare &
Hounds pub.
Return back
towards the
NAUTICALES’ BAR & STILLAGE CABINET
traffic lights and across the road you will
see the micropub.
This pub has been set up in a former office
and sells it beers from a glass fronted
cooled stillage cabinet. There is seating
around tables as well as at the bar counter
and along a ledge on the side wall.
From here you can head home or catch a
the Loop bus towards Margate or Ramsgate
.
Cheers
Austin Freeman
Transport geek and real ale lover
A branch social by bus is planned for the
lunchtime & afternoon of Saturday 2 July. meeting at the NauticAles at midday. See
website for further details.

CORRESPONDENCE
Editor,
A lot of excitement for CAMRA / Des de Moor regarding London pubs/micros/ breweries;
CAMRA should not overlook the outrageous London pricing of ordinary strength beers, not just
heavyweights / specials, e.g. Bree Louise Coburg Street (Euston) offers 50p CAMRA discounts, but even
then it is scarcely below £4 a pint.
Mulberry Bush, Southwark Young’s ordinary bitter - £4.xx, Falcon Clapham - £4.30, The Ring Southwark
4.50 for Sambrook’s ordinary bitter! Even the Bishops Finger, Smithfield £4.15 Shep’s Master Brew while
Fuller’s Parcel Yard, Kings Cross all exceeding £4.
I, as a virtually weekly traveller to/through London have all but eliminated drinking in the Capital’s pubs.
The bubble will eventually burst.
Rob Smalley

A T & W Summer
by Mick Mirams
So there I was, at the tender age of 18,
fed up with working at a ghastly
industrial factory somewhere at
Westwood in the summer of ’68, when
my mate Dave Wade says to me, I’ll get
you a job at my place, the Tomson &
Wotton Brewery in old Ramsgate town.
So he did. I started there one Monday
morning in May, and joined Dave and a
dozen or so others in the bottling
department, the entrance of which was
just inside the gates at the Queen Street
end. I was just a general dogsbody,
washing bottles, stacking crates, filling
bottles, emptying bottles (no, not like
that –well, maybe - sometimes….) etc.,
which suited me just fine, and the
wages were enough to keep one in ale at
the weekends, as well as paying Mum
for bed and board and running my
Lambretta Li125 – I didn’t graduate
from Mod to Rocker until a few years
later, when I went out and bought me a
1951 Vincent Comet 500 – oh, how I
wish I still had it….
We took all the draught beers, direct
from the brewery, that were to find their
way into the T& W bottled range:
Allbright Pale Ale, its stronger
equivalent, the legendary Cavalier Pale
Ale (don’t ask me what the strengths or

OG were, I don’t know, and didn’t care
at the time; I was only interested in
drinking the stuff in those days); there
was also Thatch Brown, a dry-ish,
pleasant ale, its upmarket and stronger
brother Tom Brown, which had quite a
sweet taste, and, one of my favourites,

Sampson Oatmeal Stout. Finally, the
powerful, coma-inducing Kentish Fire
Barley Wine – again, I don’t know its
strength, but it must have been
somewhere between 7 & 9%. More on that
particular brew to follow shortly.
On top of these home-grown delights,
there was an occasional bottling up of

Gardners’ Ginger Beer, the only brew
surviving from the Ash Brewery’s takeover
by T & W in 1951 or thereabouts – and a
fiery drink it was! As I recall, the ginger
beer was put into screw-stopper, quart
size bottles only. The ales could all be
found in half-pint size, and I think
Cavalier, Allbright and Tom Brown were
available in pints as well, and possibly
quarts. The exception was Kentish Fire, a
third of a pint or ‘nip’ bottles only. T& W,
following a growing trend, also imported
two l..g…s (sorry, I can’t bring myself to
type the whole word, it’s too upsetting) –
Harp and Skol, which were also bottled
for distribution to T & W’s 102 pubs and
outlets – there wasn’t a lot of draught
l..g..r around then (happy days!). And
they also jumped on the gassy
bandwagon with Tomson’s Keg, which
you’ll not be surprised to hear was quite
tasteless.
The whole brewery building, which dated
from 1634, making it then the country’s
oldest brewery, a role since adopted by
some place in Faversham, was a warren
of little rooms and tunnels. The main
brewhouse etc. was located higher up the
slope than the bottling dept., with the
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(Oooh, you liar, I hear someone mutter –
so, I say –prove it!)
Anyway, I’d been working there, bottling
fine ales, for all of three weeks when, in
the middle of the day, whilst thinking to
myself, this is the best job I’ve ever had
and I’ll stay for evermore, the entire
brewery staff were called in to the tap
room for a meeting (liquid refreshment
provided). There, we were told by David
Tomson and Bill Wotton themselves, that
T & W had been bought out by Whitbread,
with whom they’d had an association for
some years, and thus the Ramsgate
loading bays fronting Elms Avenue; the Brewery would close at the end of the
summer. I’m unable to commit my
top part of the site, which extended as
thoughts on this announcement to print,
far as a wall (still extant) below
for fear of possible prosecution, but
Clarendon House Girl’s School,
contained hundreds of stacked-up beer suffice to say a lot of Anglo-Saxon (Old
English) was swimming round in my
crates, bearing the names of dozens of
different nationwide brewers. When the head.
So, I had three months or so to enjoy the
brewery was due to close, a guy called
job before joining the ranks of the
Phil Pyle and myself were delegated to
sort through this motley collection, and unemployable, sorry, unemployed. And
enjoy it I did. The work was quite hard
separate the good from the knackered.
and very hot, especially around the bottle
There were a lot of beer-flavoured
pasteurising plant (lots of caustic soda
bonfires in the yard around that time!
used here, you didn’t want to use THAT
I didn’t drink too much draught ale in
stuff for a facial scrub, although it must
those days, so can’t say how good or
be great for clearing up acne!) Therefore, I
otherwise T & W’s range was, but I do
was pleased to be told I was being
know that Old Bill (Burton type) was
apparently partly made from old ullage transferred to the cold room for the
duration; this was where the beer from
returned to the brewery from its tied
the brewery was kept in huge enclosed
houses. I did however sometimes
tanks at very low temperatures until being
indulge in Cavalier on draught, which
transferred for bottling. Meantime, I’d cut
was a fine drink by any standards – I
my hand badly when the neck of a quart
don’t know if it had a blackberry nose
bottle I was holding broke as its screw top
with hints of lavender and liquorice,
was being inserted. Off to Ramsgate
infused with caraway seeds and
anchovy paste, and light on the palate, Hospital up the road, they stitched it up
and advised me to go to my doctor, which
leading to a certain hoppiness in the
was also near the brewery. That good lady
back of the throat and a dry, citrusy
gave me antibiotics, which were fairly new
finish, followed by a terrible headache,
but it tasted b………..good! At the end of then, and which I’d never had before.
each working day, all brewery staff were What she DIDN’T tell me was that I
shouldn’t drink whilst taking them, and
entitled to adjourn to the tap room,
that night myself, Dave Wade, Johnny
where they could imbibe one pint of
Brear, John Todd, Bill Russell and the
bitter, or two of mild, to be consumed
rest went to Cliftonville’s Bowlers Arms (of
on the premises only. Of course, we
happy memory) as usual on a Thursday
were all really thirsty by then, having
night – yes, you’ve guessed it, I got
worked a whole day in a hot bottling
hammered, and virtually had to be carried
department without touching a drop
home by the lads. Responsible drinking,
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anyone? I blame the antibiotics,
naturally. I’ve not touched Pernod since,
though.
Weekends we sometimes stayed in
Ramsgate to drink, usually at the Lord
Nelson or the Bedford, or the Crown
(then a Cobbs of Margate house, but
don’t tell anyone), or my favourite T & W
pub, the Cannon at St. Laurence, where
the eccentric Bill Reeves dished out
good ale, tasty ham rolls and crazy
practical jokes in equal measure. The
Bedford was also where we adjourned to
on Friday lunchtimes after our pay
packets were dished out, they did some
quite delicious pies, and had a decent
dartboard and it made a change to drink
Truman’s beer.
But, back to the cold room job – there
were just two of us there, myself and the
late Jack Sagrott, a lovely man, God rest
his soul, who was great fun to work
with, and was directly responsible for
probably the biggest hangover I ever
had. One afternoon, Jack said, quite
casually, “Do you like Kentish Fire, Mick
?” I replied, yes, I’d had a couple and it
was a decent enough quaff. Well, he
says, we’ve got the last ever brew coming
through today for bottling. Anyway, it
came through right on time, so Jack
says, I’ll pour you a sample, and he did,
into a conveniently handy 2-pint jug. I
drank it quite quickly and quite happily,
and commented: “It’s ok - a bit sour, but
it doesn’t taste very strong.” Jack just
looked at me knowingly. Come 5
o’clock, the hooter goes, and I step out

of the (very) cold room into the (very) warm
bottling department, when someone hit
me full in the face with a (non-stick) frying
pan. At least, that’s what it felt like – it
was actually akin to when you’ve had
twelve pints of Old Randy Goat Special
Reserve (11%, and under consideration for
being listed as an aid to chemical warfare
by the UN), and step from a warm bar into
a cold winter’s night, only in reverse.
“Doesn’t taste very strong,” indeed! I can’t
recommend anyone to drink two pints of
newly-brewed (or any other sort) of barley
wine in a very short space of time, and
needless to say, I didn’t ride my Lambretta
home that night!
Our supervisor was old Bill Braven, a gruff
old boy who’d served with HM Forces in
North Africa during WW2. Poor Bill was
riddled with arthritis, which meant he
could only ride his pushbike home
through the town using one leg in a
kicking sort of motion. Now, the slope
from the top of the brewery to Queen
Street, running parallel to Elms Avenue,
was very old and very cobbled. It led to the
bottom gate, which was
directly opposite the little
group of shops that still trade
today, facing Waitrose. Well,
on this particular day, we
were doing overtime bottling
the last ever batch of
Gardner’s Ginger Beer, and
we had the bottom door open
as it was a hot August day.
Old Bill left us to it, and
hobbled his way up the slope
to fetch his bike. All of a
sudden, we heard him
shouting and hollering, and
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looked out to see him coming flying past
on his bike, having completely lost
control of it, thump, thump, thump on
the cobbles. We were just in time to see
him go out the gate, cross the road, and
hit the opposite kerb – just a split
second before a damn great articulated
lorry went past! Picking himself up, Bill
was none the worse for his ordeal, but
Queen Street’s road sweeper only just
missed out on a lot of overtime that
night.
Incidentally, to fill the aforesaid quart
bottles of ginger beer, eight of us sat
round a giant metal syphon in the
shape of an enormous flower. There
were eight metal tubes coming from the
centre of the syphon, and we all had to
suck the ginger beer through to fill each
bottle – the Health & Safety Executive
would have had a blue fit, if such
goings-on happened nowadays (they
don’t – do they???)
All good things come to an end,
including T & W. Some weeks before
closure, each and every member of staff
was individually invited into the
boardroom, to be interviewed by David
Tomson and Bill Wotton and a few
others, and all were offered jobs at
Fremlins in Faversham, another
recent Whitbread acquisition. I
don’t know how many went there,
but there were none from bottling
as far as I can recall. I did think
about taking a job, and possibly
moving there, but I mean –
Faversham? I was living in 60s
Ramsgate, the swinging, hip,
groovy and uptight cultural hub
of…… well, 60s Ramsgate, and I

didn’t want to abandon a hedonistic
lifestyle to live in the sticks, beer or no
beer. And anyway, by then Whitbread
(and all the other big brewers) had started
forcing ghastly keg beers on an
unsuspecting and trusting public – I
wasn’t going to be even partly responsible
for helping to make that stuff, just to keep
thousands of gnat’s drainage systems in
full production.
It all came to an end at the Bridge Hotel
in Westgate (a T & W house, naturally,
and the only one big enough to
accommodate us lot) soon after closure,
where we were given a sumptuous meal
and unlimited drinks as reward for our
loyalty. I didn’t do too badly financially
either; although I’d only been there about
four months, they paid me the
redundancy equivalent to one year’s
service. So, with that wonderful summer
behind me, I could now look forward to
the autumn, and the delights and merits
of such mainstays of the late 60s and
early 70s as Whitbread Trophy, Whitbread
Tankard, Tavern Keg, Red Barrel, Ben
Truman, Younger’s Tartan, McEwan’s
Export, etc. etc…Aaaaaargghhh!

All pictures by
Albert Fuller
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A Liverpool Weekend with CAMRA
Over the weekend of 1st April I travelled
to Liverpool with a CAMRA friend to
attend the national
CAMRA AGM and was
going to report on some of
the events in the hall.
Well having witnessed,
well shall we say, an
intense amount of
raucous excitement, I
would like to refer you to
the AGM articles in
What’s Brewing. I can
say that Tim Martin who
TIM MARTIN GIVING is Chairman of JD
KEY NOTE SPEECH Wetherspoons was a
quality key note speaker and enthralled
the audience with tales of his interviews
on the media. Anyway, I’m gearing this
article to report on Liverpool as a holiday
destination city and boy what a revelation it is.
To start, when arriving at Lime Street the
traveller is greeted by the impressive
Wetherspoons,
the ex-Station hotel
now called
the North
Western.
NORTH WESTERN
Here I met
with National Chairman Colin Valentine,
very pleasant and affable chap for whom
I have a lot of respect.
We stayed in a Travelodge on Brunswick
docks, a bus ride to the
town centre is recommended although it is
very close to the action
on Albert dock, for our
purposes it was clean
with friendly staff and
reasonable rates, which
when all we needed was
a place to rest our
heads at night.
MARTIN & COLIN
The conference hall was
in the Liverpool University complex, the

local CAMRA branch had an annexe where
there was an array of beers and ciders.
There were
five offerings
from the
Peerless
brewery of
Birkenhead,
each were
quality and
BEER EXPO
the best was
an Oatmeal stout which was almost as
good as the Gadds’ version, not quite as
good though.
Next to the University is the Catholic
Cathedral which is locally known as
Paddy’s Wigwam and voted by
the American news network
CNN as one of the world’s
ugliest, which is a bit harsh.
Especially harsh as the architecture in the city is outstanding and English
Heritage has described Liverpool as England’s finest Victorian City. There are 2,500
listed buildings, 27 Grade I
and 85 Grade II, the imposing
PADDY’S WIGWAM
Anglican Cathedral is ranked
as the 5th largest in the world. It was actually jaw dropping to see the number of
beautiful Regency Squares close to the University and the fabulous Edwardian Boulevards that we passed on our long late night
homeward walk to the docks.
The heritage is not solely residential property as some
of the city’s
pubs are
mind-blowingly beautiful, the
PhilharONE ON MANY HERITAGE PUBS
monic
Dining Rooms (pub) opposite the concert
hall is adorned with old mosaic charm and
the toilets are beautiful ornate porcelain. I
would urge visitors to the city to make a
point of visiting these historical pubs as
they will leave a lasting memory, pubs in
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this category include the Peter Kavanaghs, Baltic Fleet, Lion Tavern and the
Crown Hotel and more. The
Grapes in Roscoe Street is
worth a visit, we popped in
at 11pm on the Sunday and
having found comfy seats
listened to really good Jazz
and had a couple of pints of
excellent Red Star Partisan,
we left after 1am and the
place was still pumping. The
ANOTHER
local CAMRA branch proHERITAGE PUB vided AGM attendees with a
Pubs map pamphlet which naturally
included a map and list of all the real ale
pubs in the City, well done Liverpool
branch.
When
leaving
Liverpool
on the
Monday
we realised
that a
FERRY ACROSS THE
weekend
was certainly not long enough to visit all

the superb places. We even went on the
ferry across the Mersey and visited the Uboat (U54)
exhibition in
Birkenhead,
another
worthy
attraction.
Whilst in
U534 EXHIBITION
Birkenhead
try the wonderful Gallaghers Pub and
Barber Shop in Chester Street, ever changing excellent ales in this free house.
I have taken some random photographs
from around the city and yes
being in the west of the
country it did rain quite a
lot, but that didn’t dampen
our enthusiasm, I would
certainly recommend a
holiday there.
Enjoy.
Martin Baldwin
Thanet CAMRA Chairman
Pictures by the Author

LIVER BUILDING

Bake Regular is a Games Champ
As part of National Board Games week, Pork Farms Pies in
conjunction with Hasbro games and the Micropub Association, invited over 150 micro pubs to hosts heats of the Championships. 50 micros across the country participated with
pubs playing Monopoly®, Trivial Pursuit®, Guess Who®,
Connect 4® and Jenga®.
Pub champions were then invited to One in the Wood, Petts
Wood on Saturday 30th April, to see who could claim the
prize of Board Game Champion!
Bake & Alehouse regular Tim Bentley, represented the B & A,
and guess who won?
Tim was awarded overall champion and was awarded a 2.5kg
pork pie for his efforts! A great day out was had by all!
It is expected that the Championships will again take place
next year, so watch out.
Tim with his winning pie, picture courtesy of Pete Williams

TRADING STANDARDS
If you feel that you have been treated unfairly in a pub, club or bar
you should contact Trading Standards by either speaking to an advisor
on 08454 04 05 06 or visiting www.kent.gov.uk//tradingstandards
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All Eyes on Broadstairs for Meeting on Future of CAMRA
Drinkers and pub-goers in east Kent and the surrounding area can have their say
on the future of the Campaign for Real Ale (CAMRA) on Saturday 30 July when one
of its 50 consultation meetings taking place around the country, is staged in
Broadstairs.
CAMRA, which is one of the largest single-issue consumer groups in Europe, is
gathering views from as many as possible of its nearly 180,000 members as part of
its Revitalisation Project - a strategic review of the organisation’s purpose and
structure.
In what is Kent’s second consultation meeting - first was in Dartford in May CAMRA members will be heading for Crampton Tower’s meeting room where the
event will take place from midday to 2pm.
All around the country there’s been incredible interest in the consultation. More
than 20,000 members nationwide completed the survey (online and by post) in April
to offer their views on where they think CAMRA should be heading.
The rise of “craft beer” and a resurgence of interest in beer in recent years, plus
renewed threats to pubs, have challenged CAMRA to review if it is best positioned to
represent its members in the future.
It may be though that members decide CAMRA’s current purpose - campaigning for
real ale, cider and perry - is still relevant but other options for consideration include
becoming a consumer organisation for all beer drinkers, all pub-goers regardless of
what they drink, or even all alcohol drinkers, regardless of where they drink it.
CAMRA founder member and Revitalisation Project chairman Michael Hardman
said: “This could mark a fundamental turning point for the Campaign for Real Ale.
“It’s a chance for our members to tell us who we should represent in the future and
for what we should be campaigning for.”
He added: “If you care about beer and pubs but haven’t got round to joining yet, we
still want to hear from you! Come along to one of our events. If you’re not already a
member you can you can still come along to a meeting if you join CAMRA on the
door.”
CAMRA members can sign up to attend one of the meetings by logging on to
www.camra.org.uk/revitalisation

CAMRA Chief Executive praises reduction in alcohol
hospital admissions
CAMRA Chief Executive Tim Page praised today’s report on the reduction in
alcohol-related hospital admissions.
The report by the Local Alcohol Profile for England revealed that hospital
admissions for under 18s had fallen by 50% and for females by 42% since 2008/9
and under 40s by 12.5% over the last five years.
CAMRA Chief Executive Tim Page says: "It is positive news that hospital admissions
relating to alcohol harm are falling, and that it has been proven that local
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community pubs have played an important role in this trend. Research published
earlier this year from Oxford University shows that people who have a ‘local’ pub
drink less on average while in that pub, as compared to casual visitors to larger citycentre pubs and bars.
"The research demonstrates that there is a clear link between an individual having a
‘local’ and whether they feel like they are part of a wider community. People with a
local reported feeling more content with their lives, enjoy a wider network of friends
and are more socially engaged while in a pub. The research concludes that pub-goers
are likely to drink less if those around them are behaving in a more measured way
and are, as a result, likely to be less tolerant of socially inappropriate or excessive
behaviour.
"This is why it is especially important that we continue to support pubs across the
country, particularly those facing the threat of closure, to ensure that everyone has a
‘local’ within easy distance of their home or workplace.”
Tim Page was also critical of the new alcohol drinking guidelines announced earlier
in the year by the Chief Medical Officer Dame Sally Davies.
He said: “These new figures on hospital admissions point towards a more responsible
approach to alcohol consumption. We at CAMRA believe there should be greater
acknowledgement by Government of the distinction between those who drink in
moderation in responsibly-managed social settings, and those who abuse alcohol most often bought from supermarkets and drunk at home.
“We believe the revised guidelines lack credibility, are the result of inappropriately
selective scientific evidence and are out of line with international standards. We
believe that guidance should be specific to individuals and the product of of a wider
range of factors, rather than the result of a 'one size fits all’ approach that we believe
is both inappropriate and illustrative of an overprotective and interfering mindset.”

A Nostalgic Return to the Roots: Part 1
The wife and I had arranged a weekend
visit to see my brother and family in
Holbeach, Lincs. We decided to first
stop off back in my home town of
Stamford - real ale wonderland and
sensible prices. A visit to a couple of
great boozers that we knew was in order
before we moved on. We went to our
regular The Lord Burghley which had 6
real ales on, indulged in a Timothy
Taylor Landlord (wonderful) and then
proceeded to The
Green Man and to
suit my hoppy
palate had
Obsidian’s The Hop
Studio, boy was it
hoppy and 5%. The
board looked
wonderful - full of
beers I hadn’t tried
but alas another
move was afoot. We
returned back into
town, visited the All
Saints Brewery &
Melbourn Brothers Pub – this was a
museum for Melbourn brothers the last
time I had visited, All Saints’ Brewery
have restored the Victorian working
steam brewery (known as Melbourn
Bros), producing award winning

more organic beer to create these fruit
beers (just passing but next time will be in
for one).
A final pub visit was to the new
Wetherspoons which was a closed post
office on our last visit what a
transformation. In Wetherspoons style it
is aptly named The Stamford Post and
talk about ale choice 18 real ales all on,

fancy arriving when there was a fest. How
about the regular choice of the pic
showing their 6 ales that are usually on?
Then there was the other 11, I really
didn’t know which one to have but the
heart went to Thornbridge Jaipur despite
the plethora of local ales as a final parting
from the hometown Stamford where I
spent my misspent youth. Oh joy, as we
left I had a nostalgic hit with a Delaine
201 bus leaving for Peterborough – I can
remember when the folks were alive, there
were no buses that went around the town
(and still don’t) so a bus pass was no good
to them – they had taxi passes instead,
door to door service when going out.
Graham Rickett Part 2 next issue.

specialised fruit beers. It now
manufactures handcrafted beer from
organically grown barley and wheat
which is then taken to Samuel Smith’s
independent brewery at Tadcaster to be
blended with pure organic cherry,
strawberry or raspberry fruit juices and
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THANET PUBS SELLING LOCALLY
BREWED BEERS

We hope to stock Ale of Thanet
regularly in these pubs :

Listed below are pubs and bars that are known to
regularly sell real ales from breweries within 20 miles
of Thanet.

Birchington: Wheel Alehouse Broadstairs:
Thirty-Nine Steps Margate: Ales of the
Unexpected, Fez, Harbour Arms, London
Tavern, Mechanical Elephant, Two Halves,
Wig & Pen Minster: Hair of the Dog, New
Inn, Minster & Monkton Royal British
Legion Club Pegwell: Sir Stanley Gray
Ramsgate: Artillery Arms, Churchill Tavern,
Conqueror Alehouse, Hovelling Boat,
Montefiore Arm, NauticAles St. Peters: Four
Candles, Yard of Ale Westgate: Bake &
Alehouse

Birchington :Wheel
Alehouse
Broadstairs: Bradstow Mill,
Chapel, Charles Dickens,
Dolphin, George Inn, Little
Albion, Pavilion, Tartar
Frigate, Thirty-Nine Steps
Cliftonville: Tap Room
Margate: Ales of the
Unexpected, Fez, Harbour
Arms, Lifeboat,
Mechanical Elephant, Two
Halves, Wig and Pen
MinsterHair of the Dog,
New Inn
Pegwell: Sir Stanley Gray

Ramsgate: Artillery Arms,
Churchill Tavern, Comfort
Inn, Conqueror Alehouse,
Earl St Vincent, Elephant &
Castle, Flying Horse, Hotel De
Ville, Hovelling Boat
Montefiore Arms,
NauticAles, Oak Hotel,
Queen Charlotte, Queens
Head, Red Lion
St. Peters: Four Candles,
Yard of Ale
Westgate: Bake & Alehouse
Reading Street (St. Peters):
White Swan

Thanet CAMRA cannot guarantee the availability of a local
ale or the quality of the ale served in any establishments
listed and cannot be held responsible for any errors or
omissions to this list.

Other pubs in Thanet, East Kent and beyond also
stock Ale of Thanet irregularly.
It is published quarterly in February, May,
August & November.
It can be viewed online at issuu.com/aleofthanet
or downloaded from the branch website.

Cambridgeshire and Gloucestershire scoop CAMRA's
best Cider and Perry awards
CAMRA, the Campaign for Real Ale, has announced the winners of its
National Cider and Perry Championships.
The competition featured ciders and perries from across the UK, with each cider and
perry judged on its individual taste, aroma, flavour, after-taste and overall appeal.
The top awards were selected by a specially chosen panel of experienced judges,
drinks writers and CAMRA members.
The winner of the Cider Gold medal is 3 Peace Sweet produced by Cambridgeshire
based Harding's which was described by judges as possessing an aroma of ripe
dessert apples. They commented that it's a truly ‘appley' cider, and has a flavour
that's fresh and summery with plenty of crisp bite.
The winner of the Perry Gold medal went Hartland's Farmhouse Perry, from small
family operation is based in North Gloucestershire; it has previously won a gold medallist. The judges described it as having a sherry, raisin and fruit cake aroma, and
being a refreshing drink with a lingering sweetness.
Dereck Hartland, owner of Hartland's, said: "Winning this has just made my day. It's
a terrific commendation for our product."
Andrea Briers, CAMRA National Cider and Perry Committee Chairman, had this to
say on the quality and diversity of entries:
"The ciders and perries that we had to judge offered a diverse selection, not only in
terms of taste and style but also in the varied locations where they are produced.
These winners highlight how drinkable real perry and cider can be. It also demonstrates why more pubs and clubs should be offering real ciders and perries to their
customers."

Thanet’s Newest Micropub
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