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Bar None

reverted to the pub’s previous incarnation
as the London Tavern.
NORTHERN BELLE Maison Street
Margate
David Davies has now departed from this
Good Beer Guide regular hostelry. Eli
Thompson and Keith Roberts who curWELCOME to this issue’s Bar None.
rently run the Westcoast bar and Black
EVERYBODY’S INN Addington Street
Cat Club have now taken the pub on and
Margate
installed Andy Jefferson as manager.
This pub opposite the Theatre Royal has
TURNEROUND Buenos Ayres Margate
The former Railway Cafe on the corner of
Buenos
Ayres and
Railway
Approach
has been
opened as
a ‘Micro
Bar’. Run
by Dave
Everybody’s Inn soon to be reverting to its old name Chapman Turneround Microbar housed in the
The London Tavern
& Brooke
former Railway Cafe
been brought by Carl & Nancy Hilliard of Etheridge
the Ales of the Unexpected micropub. The it is serving its real ales straight from the
pub is closed at present while the couple cask from auto-tilt stillages situated in
the main bar area. Real cider along with
give the pub a good make-over and have
provisionally marked in the August Bank wines is available while they hope to offer
Holiday weekend to reopen. They plan to a food menu in the coming months.

Local Pub News
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EVENING WALKABOUT
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THE TWO HALVES (or TWO HALF'S),
2 Marine Drive, Margate
A planning application by Shaun
Smethers to turn a former retail outlet
on the seafront
into a micropub
has been granted
by the local
council. Subjected to him
being granted a
premises license
he hopes to be
open for business
by 20 July.
FEZ MICROPUB,
40 High Street,
The home of the new
Margate
Margate micropub
No planning
application has yet been filed to convert
the former Margate Card Centre next
door to Sands Hotel into a micropub.
(BRACKET] Marine Esplanade
Margate
The ground and upper storey's of this
former Thorley Tavern pub have
become
the HQ of
revived
Dreamland
Amusement
Park. The
[Bracket] is now Dreamland HQ
basement
bar area formerly known as ‘The Bit on
the Side’ has
and the Quarterdeck Cafe
become the
Bar
Quarterdeck Bar
& Cafe. While
the former
Escape nightclub
next door is also
being used by
Dreamland.
VICTORIA Ramsgate Road Margate
This pub has opened as the Secret’s
Spices Indian restaurant.
HARRY’S BAR – Marine Terrace,
Margate
Is now a cafe and retail outlet known as
Margate Rocks.

BRITANNIA Fort Hill Margate
This pub next to Margate Police Station
closed since the New Year has reopened
with former Sundowners bosses Paul and
Edna Rollins in charge, assisted by
Academy FM DJ and performer Horace.
BAR ONE Marine Gardens Margate
This bar has reopen as Meze Bar & Restaurant
OLD COTTAGE High Street Margate
Work is continuing on the rebuilding and
refitting of this pub.
ROYAL VICTORIA PAVILION Harbour
Parade, Ramsgate
Pub chain J D Wetherspoon who applied for
planning consent in March to create a new
public house in the grade II-listed building
have
held a
day’s
public
consultation
giving
details of
their
Proposed frontage of Royal Victoria Pavilion
plans.
Pictures of what the company want the
place to look like after its £3 million rejuvenation of the derelict building were on
show.
Their
plans
include
restoring
parts of
the exterior
fascia
Proposed interior of Royal Victoria Pavilion
that
have been lost over the years along with
community spaces.
DERBY ARMS Margate Road Ramsgate
The planning application submitted to the
local council for conversion of this closed
and for sale Shepherd Neame pub to a
house in multiple occupation has been
refused.
BELLE VUE Northdown Road, Cliftonville
Rayce Knowles has taken on the tenancy of
this keg only bozzer. He hopes to reintroduce real ale in the near future.
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THE MINNIS The Parade Birchingtonon-Sea
Brewery Shepheard Neame has bought
this bar and restaurant from freehold
owner Jason Freedman who is now
going to focus on other projects.
It is reported that Shepheard Neame are
to invest £2m renovating and extending

the building, to include overnight accommodation.
That’s it for this issue,
Cheers
Steve Saunders
If you have any pub news or views please
email me at: steve@thanet-camra.org.uk

GUESS THE PUB?
Our photographer has cropped some of his Thanet pub pictures to
show just their
windows. Can you
guess which pubs?
Answers on page 18.

④

①

w

③

⑤
⑦

⑥

⑧
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THANET PUBS SELLING LOCALLY BREWED BEERS
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
Bradstow Mill, Chapel, Charles Dickens,
Dolphin, Little Albion, Pavilion, Tartar Frigate,
Thirty-Nine Steps
Dumpton
Brown Jug
Margate
Ales of the Unexpected, Harbour Arms, Hoy,
Lifeboat, Mechanical Elephant, Wig and Pen
Minster
Hair of the Dog, New Inn, Minster & Monkton
Royal British Legion Club

Pegwell
Sir Stanley Gray
Ramsgate
Artillery Arms, Churchill Tavern, Comfort Inn,
Conqueror Alehouse, Elephant & Castle, Great
Tree, Hotel De Ville, Hovelling Boat, Mariners,
Montefiore Arms, Oak Hotel, Queen Charlotte,
Queen Head, Red Lion, Rose of England
St. Peters
Four Candles, Yard of Ale
Westgate
Bake & Ale House
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.
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 at Consumer Direct on 08454 04 05
06 or visiting the Consumer Direct website at www.comsumerdirect.gov.uk

ALE OF THANET
Summer 2015 — Published quarterly by Thanet CAMRA - the Thanet Branch of the Campaign for
Real Ale. © Thanet CAMRA 2015 - Circulation 2500
Printed by printcarrier - www.printcarrier.com
Any views or comments expressed in Ale of Thanet may not necessarily be those of the Editor, Thanet
CAMRA, the Campaign for Real Ale or their officials. The taking of advertising does not imply that Thanet
CAMRA or the Campaign for Real Ale endorse the pub, product or service on offer.
Campaign for Real Ale Limited 230 Hatfield Road, St Albans AL1 4LW Tel: 01727 867201 www.camra.org.uk
Picture contributions this issue are from Beery Steve, Tony Walbank & Tony Skirving while articles were
contributed by CAMRA, Tony Skirving, Keef & Tony Walbank.
Articles, letters, pub reports & news, photos and suggestions are always welcome. Please email them to:
steve@e-ale.org.uk or send to Ale of Thanet c/o 31 Nash Court Gardens Margate CT9 4DG
Maps used in this publication are downloaded or are based on data from Open Street Map
© OpenStreetMap contributors, CC BY-SA www.openstreetmap.org
BRANCH EVENTS

Visit our website at www.thanet-camra.org.uk or contact Graham on 01843 835793 for further details.
BRANCH DETAILS

Chairperson: Julian Dungey - via branch contact; Secretary: Dennis Brandrick - via branch contact; Treasurer:
Debbie Aris - debbie@thanet-camra.org.uk; Membership Secretary: Jez Lamming - via branch contact; Pubs
Officer and Aot Editor: Steve Saunders - steve@thanet-camra.org.uk Branch Contact: Graham Rickett branch@thanet-camra.org.uk
All correspondence should be addressed to: Thanet CAMRA c/o 11 Sea View Road, Broadstairs, CT10 1BX
Tel: 01843 835793 or emailed to: branch@thanet-camra.org.uk.
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MICRO MOVES
At the beginning of May, the Harbour Arms micropub on the town’s Stone Pier, up
sticks in the middle of night to move into
a new home – the unit next door.
When this unit became empty, Harbour
Arms publicans Richard & Carol Lane
were asked whether they would like to
take it on. The couple couldn’t refuse, as
they were out growing the original unit
in two former fisherman's net stores. They
stopped serving on the Saturday night
and along with friends and relatives had
moved everything out of the old and into
the new unit by 4 am and were up and

The new units glass frontage giving views into the
pub

ready to open for business at noon that
day.
Although the new bar has twice as much
space in it, it has retained the character of

The old unit can be seen beyond
the pub’s new bigger premises

the former with all the original decor and
novel bits and bobs including the piano,
where beer drinkers can gather for a singLandlord Richard behind the new bar and to the right
the viewing window into the cold room

a-long, moving into the new unit as well.
The larger space also means that a larger
cool room has been installed with larger

Much of the décor from the old unit has been
transferred into the new unit

stillage for the beers and ciders to be
stored on. The new unit has a glass
frontage, so punters can now see into the
pub - something they couldn’t in the old
premises.

When closed the large orange doors are slid across
the glass frontage to hide the pub away
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BEER AND THE MEANING OF LIFE
Can beer have anything to do with the
meaning of life?
Well I suppose that really depends on
the beer. If you’re talking about the
mass-produced lagers, keg bitters and
famous black stouts then I think the
answer is probably ‘no’ unless the
meaning of life is to go out and get
wasted on a Friday night. Now I may not
be able to tell you exactly what the
meaning of life is but I think I can tell
you a few things that it’s not and that’s
one of them.
So you’ve probably worked out that I’m
talking about Real Ale – but what is it
that singles out Real Ale from massproduced beers. In its simplest form I
would have to say it’s really only one
thing; that the ale is delivered from the
keg to your glass but pulling on a hand
pump rather than being brought up
from the cellar by pressure from
artificially introduced gas (Carbon
Dioxide or CO2). So let me narrow this
category of ale down a bit further. There
are many beers out there that are
produced in the Real Ale style but that
still use certain production methods
that, in my opinion make them less
‘real’.
Burtonisation is a word that many
people have probably never heard of.
Unless you’re connected with or very
interested in the UK brewing industry
you’ve almost certainly never come
across it. In its simplest form it consists
of adding sulphate (usually in the form
of gypsum) to the water used for
brewing beer to bring out the flavour of
hops in pale beers. Historically it was
believed that beers brewed in Burton
upon Trent were superior to beers
brewed in other parts of England and so
it became common practice to try to
reproduce the mineral content of
Burton water in other parts of the
country and this became known as
Burtonisation. In many of the larger real
ale breweries, however, this is taken to
the extreme. Shepherd Neame in Kent,

for example, will strip out all the naturally
occurring minerals from the local water
and replace them with the minerals found
in the water used in Burton upon Trent
thus removing any local characteristic
from the water used. Personally I just
can’t see this unnatural act as a good
thing and so I’m going to eliminate any
beers produced in this way from my
personal list of real Real Ales.
Now I can’t keep using the term “real Real
Ale” because it sounds a bit silly so I’m
going to have to come up with a new term
to describe what I’m talking about – so
how about Natural Ale?
Having come up with this name, what
does a brewer need to do (or not do) to fit
my categorisation of Natural Ale? Let’s
start with the ingredients:
Water – We’ve already partly covered this,
the water has to be local and not
Burtonised. I think tap water, due to
chlorination, would also have to be
eliminated as a suitable source so the
water must come from a local river,
stream, spring or well and not be
chemically interfered with.
Malted Barley – I don’t expect small local
breweries to malt their own barley but I
think it makes sense that the barley used
has at least come from the same county
or within a 50-mile radius because we
want this to be a local product exhibiting
local characteristics. Whether the brewery
uses malted barley or a concentrate it is
important that the maltster is not adding
in any artificial preservative or other
additives. The same would go for any
other grains that might be used (for
example in wheat beers).
Hops – This may surprise you but I’m not
going to be draconian and insist that all
hops are grown locally to meet my Natural
Ale standard. I think breweries should
offer beers with locally grown hops and
that they have little choice but to use
local hops if they wish to produce a Green
Hop Ale (because of the short time
between picking and using) but there are
now many hop varieties with a wide range
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of flavours so I’m going to accept that
breweries may wish to get a particular
hop flavour for their beer and that the
hop may have to come from a little
further afield. There’s also the topic of
whole hops versus pelletised hops; the
purist in me would love to dictate that
only whole hop flowers are used to make
Natural Beer but again I have to accept
the practicalities of the situation – not to
mention the fact that I would be
eliminating at least 95% of even small
local breweries if I banned pellets. Let’s
just say I’d favour beers that use whole
hops especially in the dry-hop stage.
I’m not going to make any dictates on
the Yeast used though anyone with an
interest in wild yeast might like to read
my article on Sacred Ale. As for other
ingredients such as herbs – well I think
that if you’re going to the trouble to
make a herb beer then the herbs used
should be local and fresh or freshly
dried (rather than something imported
that has been dried for goodness knows
how long).

But there is one more ingredient that I
do think is essential if you want to make
really great Natural Ale and that is Love.
I’m not talking about the soppy,
sentimental variety but I think that any
brewer who doesn’t love making beer;
who isn’t putting something of himself
into every step of the process of the
production of beer can only ever make
good beer – never great beer.
Where does this Natural Ale fit in with
the meaning of life? When beer (or any
other product for that matter) is made
with love from natural local ingredients
then that love will come out in the final
product. When you take a mouthful of
beer that has been made in this way you
should be able to tell the difference – you
should be able to hear the clear running
water, see the fields of golden barley,
smell the hop flowers on the vine, feel
the love that has gone into the brewing
process and know in the taste that this
really is what life is all about.
KEEF
Visit Keef’s blog – www.naturalunderstanding.com

PUB OF THE YEAR
PRESENTATION PICTURES
Here are some pictures from the
branch’s recent Pub of the Year
Presentations.
Right: Vice-chair Damien presents
Shawn Galvers and Ian Noble of the
Yard of Ale with the Thanet Pub of the
Year (POTY) certificate. They were also
presented with the CAMRA East Kent
POTY and Joint Thanet CAMRA Cider
POTY certificates which they show off in
the picture below along with members
of the branch.
The Yard of Ale is now up against the
Bell and Jorrocks, Frittenden to win the
Kent Pub of the Year award.
Below: Chair Julian presents Paul
Spickett with the Thanet CAMRA POTY
second place certificate. He was also
presented with the Joint Thanet CAMRA
Cider POTY and Kent CAMRA Cider
POTY Runner-up certificates.
Bottom left: Chair Julian presents Pete
of the Bake and Alehouse in Westgate
with the Thanet CAMRA POTY third
place certificate.
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THE HARBOUR ARMS
ALE AND CIDER HOUSE
STONE PIER MARGATE
NOW IN LARGER PREMISES STILL
WITH THE SUPERB VIEWS
SERVING STUNNING REAL ALES AND
CIDERS STRAIGHT FROM THE CASK
the-harbour-arms.co.uk
harbourarmsmargate@btinternet.com
07776 183273
Follow us on Facebook and Twitter

DRINKING WITHOUT DRIVING
An Impromptu Visit To The Capital
I was casually minding my own business and pottering around the house as
I would normally do on a Saturday
morning when out of the blue our
Branch Secretary Dennis Brandrick
pinged me a message enquiring if I was
doing anything today. He really fancied
a trip into the Capital to sample a few
selected places, wondering if I would
join him in partaking in an ale or two.
By a stroke of coincidence I was staying
in London that night anyway as I was off
to Wembley the following day to watch
my beloved football team Preston North
End play in the League One Play-Off
Final, so how could I refuse such a
lucrative offer. On enquiring if he had
tapped up anybody else Dennis said
that our Branch Chairman Julian
Dungey was coming along too as luckily
he was free and couldn’t resist temptation. It sounded like it may transpire to
be a jolly outing and I arranged to meet
them around lunch time in London.
Owing to rail engineering works I caught
the HS1 from Minster to get to St
Pancras which was a seamless transition, followed by a quick transfer to
Waterloo where I would be staying that
night.
At around 12:30 I met Julian and
Dennis in
our first port
of call, The
Harp on
Chandos
Place in
Covent
Garden. A
pub full of
charm and
character, it
is a great
The Harp (pre Fullers)
example of a
traditional British ale house. This
winner of CAMRAs National Pub of the
Year 2010 was acquired by Fuller’s in
2014. Thankfully little has changed to
this gem of a place apart from an

upgrade to the plumbing and wiring in
early 2015 (oh and the moving of the
Gents to a more
spacious
arrangement).
Grabbing a Dark
Star American Pale
Ale, which was in
excellent form, I
joined the chaps at
the rear of the pub
and we engaged in
polite conversation
and concocted a
Dennis & Julian inside
plan of attack. As
the Coal Hole
there was no
immediate or defined strategy to pub
visitation we collectively agreed on a few of
the suggestions that Dennis had aired. So
in union the Coal Hole on the Strand
would a good place to visit next. We
finished off our last few drops then
headed towards the Strand in the now
extremely wet weather.
The Coal Hole is one of the numerous
Nicholson’s establishments in the Capital
and retains within original décor,
including friezes and original windows.
The building is Grade 2 listed and when
you look around it is simple to understand
why. It has a fascinating past and is
famous for Gilbert and Sullivan
performances in Edwardian times. My ale
of choice was the Orkney Dark Island and
I wasn’t
disappointed. We
propped the bar up
and dried out
among the
perceptive CAMRA
orientated
conversation. It
soon came time to
venture further
afield to watering
hole number three.
The George
So we headed down
the road to the Embankment
Underground Station and jumped on the
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Bakerloo Line to Waterloo, followed by
the Jubilee Line to London Bridge. Post
alighting we
wandered on to
Borough High
Street and
headed to the
George.
The George is
London’s last
remaining
galleried inn
and it is owned
by the National
Trust who lease
Selfie outside the George it to Greene
King. Not too much of a surprise, it is
Grade 1 listed. This is very apparent
when you stand back and marvel at the
infrastructure. By now the weather had
broke and the sun was coming through
so we stayed in the outside cobbled
courtyard, a very spacious affair with
copious seating. Myself and Dennis
slowly savoured our drinks, mine being
the Portobello Pale, while Julian enjoyed
a spot of lunch. Through our musings I
hinted to the chaps that we should pay
the Market Porter a visit as it was just
round the corner.
So once all had
finished that is
where we headed.
The Market
Porter stands on
Stoney Street
amongst Borough
Market and it can
be described as a
classic market
pub with wooden
The Market Porter floors and
traditional décor. Even for a Saturday
the surrounds were somewhat busy
creating a lively atmosphere. Having up
to nine constantly changing ales on the
choice was tricky but the London Fields
3 Weiss Monkeys was my elected
beverage. We all agreed standing
outside would be the best idea as it gave
the opportunity to soak up the local
ambience. Time had certainly eroded at

the day quite quickly and we had a few
more hours to sample a couple more
venues, the next alehouse was calling.
To arrive at our fifth establishment we
headed back to London Bridge
Underground Station and caught the
Jubilee Line to Stratford, transferring on
to the Overground to Hackney Wick. Just
a short meander away is the Crate
Brewery & Pizzeria on White Post Lane, a
stones throw from the Olympic Park. It is
a canal side brew pub housed in a former
print works. The outside is a tad
uninvit
ing and
graffiti
can be
seen
adorning
the walls
that
handrail
the canal.
Canal side drinking at the Crate
However
you should never judge a book by its
cover. Crate produces cask ales, bottleconditioned and keg beers. Their cask ale
which I sampled and greatly enjoyed was
Crate Porter. Outside we grabbed one of
the benches along the canal and chatted
while patrons around enjoyed the various
awesome looking pizzas on offer. The
instance came to walk towards our last
place of the day. Walking over the canal
and down the roads that lie among the
Olympic Park we
headed to
Europe’s largest
shopping centre,
Westfield
Stratford City.
Here we aimed
for Montfichet
Road,
International
Square and our
last pub, Tap
East. It is a
brew pub that
Tap East
can be easily
seen from outside through a glass door
and large windows. Choosing one of
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their own stable I joined the others
outside with a Tap East APA. It was
certainly a good drop. Myself and
Dennis took the chance to grab a bite to
eat in the guise of a pizza. Sadly it was
not a patch on what we saw over at
Crate. Luckily
the train
departures
allowed us one
more liquid treat
so I enjoyed till
the end a Dark
Star Victorian
Ruby Mild.
The time
approached for
Julian and
The Kings Arms
Dennis to head
back to Thanet.
Directly opposite Tap East is Stratford
International where they caught the
HS1 home. I headed round the corner
to the Docklands Light Railway where
after a very short hop I landed at
Stratford. Here I jumped on the
Underground’s Jubilee Line to
Southwark. Walking the short distance
back to my adopted abode for the night

I fancied a last beverage or two to sign off
the day, so the Kings Arms on Roupell
Street was an obvious first choice.
Located in the architecturally wonderful
backstreets of Waterloo, it is a
quintessential real ale pub in one of the
most historic streets in London. There
are nine ales on offer from the horseshoe
bar which caused a slight conundrum.
After a careful decision I choose
Mallinson’s Citra which I enjoyed
tremendously. Once done a quick pop
round the corner onto Cornwall Road
found me at the White Hart. Again
tucked out of sight from the hustle and
bustle of Waterloo Road it is surrounded
by some of London’s oldest workers’
cottages. It was a good place to finish as
it was just a street away from my
accommodation. A Mad Goose Purity
brought proceedings to a close and I
strolled off reflecting happily on a grand
venture out and about. A venture, or
indeed one of similar ilk, I would
recommend to anyone. After all our
Capital is an ale drinkers paradise that
yearns to be discovered.
Tony Walbank

Author’s Postscript:
Being on the Branch Committee and dare I say the prospective Beer Festival
Organiser for the Planet Thanet Easter Beer Festival I wish to take a moment to do
some ‘press ganging’. The trip into the Capital from Thanet is quick, easy and
thoroughly enjoyable. A venture beyond our borders to sample new horizons is
something that should be encouraged. That
said the Branch Committee are not a
gathering of naïve souls. There is a clear
realisation that people have varying vocations
and incomes where time off and money is
always at the forefront of a person’s impetus.
For some a day in London would be too much
for many a reason and that has to be
respected. Looking closer to home our
adjoining Branches offer multiple delights that
should be sampled and the transport links via
South Eastern rail or Stagecoach bus are of
great servitude. On our own patch I can only
promote with heartiness attendance at one of our social events or open Branch
meetings. It would be nice to see Branch members, new and old alike, come along
and intermingle with fellow compatriots who share a keen interest in real ale, real
cider/perry and pubs (don’t be afraid there are no stereotypical beards or tank tops to
view). New blood means new ideas, evolution not revolution.
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The Easter Beer Festival, much like the sought after increased attendance at Branch
events, desires members who can volunteer their valuable time to ensure it remains a
remarkable occurrence. At this point I wish to say a personal thank you to those
Committee members that have stepped down for all they have done, without them and
those that remain the Festival would not be the success it is today. As the prospective
Festival Organiser I have need of a dedicated
voluntary team behind me to ensure that the product
we deliver to the public is fit for purpose. A product
that we as a Committee want people to enjoy
tremendously and remember. A beer festival doesn’t
just turn up and happen. A tremendous amount of
work is done behind the scenes covering a plethora of
tasks. Those volunteers already on the Easter Beer
Festival Committee are busying away (to which I
show my sincere gratitude) but the desired
accomplishment cannot be achieved by the few. As previously mentioned new blood is
often the vitality trigger and if you can bring something to the table I would ask you to
consider stepping up to the plate. The Festival Committee and I would welcome any
time or skills that can be offered, and you can be assured that during the Festival and
after there is a good feeling of camaraderie and satisfaction from what you have
contributed and achieved. If after reading this postscript you have an inquisitive
nature and wish to join in on Branch events and/or the Easter Beer Festival with like
minded souls, old and young, please get in touch. The Branch contact details are
within this publication. Also for the Branch and for the Planet Thanet Easter Beer
Festival we have a Facebook page and a website to keep you abreast of what events
are taking place. I look forward to seeing many a new face soon. Cheers.

CAMRA names top ciders & perries
CAMRA, the Campaign for Real Ale, has announced the winners of its National Cider and Perry
Championships.
Cider
The joint winners of the Cider Gold medal are White
Jersey by Orgasmic and Janet's Jungle Juice by West Croft. White GOLD (joint) – White Jersey, Orgasmic
Cider Company
Jersey was described by judges as being ‘fruity' and ‘easy drinking',
GOLD (joint) – Janet's Jungle Juice,
with ‘a slight sweetness balanced by an excellent tang', and having
‘balance without too much acidity'. Janet's Jungle Juice was
West Croft
described as having a ‘mature and woody aroma' with ‘an initial
BRONZE – Medium, Three Cats
sweetness and a smooth finish', and a ‘full mouth feel with a
Perry
resinous aroma'.
GOLD – Two Trees Perry, Gwynt y
The winner of the Perry Gold medal is Two Trees Perry by Gwynt
y Ddraig (meaning ‘dragon's breath' in Welsh) which the judges
Ddraig
described as being ‘initially sweet with a refreshing, dry
SILVER – Snowy Owl, Raglan Cider Mill
aftertaste',‘complex yet well balanced with a poached pear flavour
BRONZE – Perry, Snails Bank
and aroma' with a ‘slowly developing finish'.
The final round of judging for CAMRA's National Cider and Perry Championships 2015 took place at the
popular Reading Beer and Cider festival. 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.
Steve Layton of Orgasmic Cider Company, had this to say on hearing his cider had taken the top spot,
"We're very proud of this single blend [variety] cider - we grow the apples, we produce the cider, we do everything
- so to me this is a great achievement, as it lets me know our cider is enjoyable to drink by everybody on this top
judging panel. We're very proud to win and this is a massive achievement.
Andrea Briers, CAMRA National Cider and Perry Committee Chairman, had this to say on the quality and
diversity of entries:
"The quality and variety of real cider and perry is increasing year-on-year, making our job as judges increasingly
difficult. With a set of truly excellent drinks available this year at the festival, and a competition which was very
tight right until the final judging we are confident these ciders and perries can truly be known as the best in
Britain."

CAMRA presents 26,000 signature petition to
10 Downing Street after EU sets sights on
UK’s small cider
makers
CAMRA, the Campaign for Real Ale, has handed in a
petition with over 26,000 signatures to 10 Downing Street,
calling on the Government to support the cider sector by
rejecting an EU tax on small producers.
The EU has demanded that the Government remove an
existing tax exemption for small cider makers who produce
fewer than 70 HL of cider a year, or around 33 pints a day.
These producers are mainly hobbyists and farm-gate
producers, selling under £10,000 worth of cider a year
which means that the proposed tax bill of up to £2,700 a
year would have a huge impact.
CAMRA fully supports the availability of real cider and perry and is concerned that this action would make smallscale cider production uneconomic and lead to wide-spread closures, seriously damaging a small but vibrant
industry. The petition has secured the support of a number of MPs and MEPs, who have also written to the
European Commissioner and Treasury about this issue. David Warburton MP for Somerton and Frome joined
CAMRA to hand in the petition.
Andrea Briers, CAMRA National Cider and Perry Committee Chairman said: “The European Union’s demand
to increase tax costs for small cider producers will force many to close. If these producers are driven out of
business it will dramatically reduce consumer choice and cause irreparable damage to one of the nation's most
historic industries.”
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London’s Best Beer, Pubs & Bars highlighted in new
guide as beer bug hits the capital
A new edition of (The CAMRA Guide to) ‘London’s Best Beer Pubs & Bars’ has
just been published, following a huge growth in the number of Microbreweries and
a renewed interest in real ale in the capital.
From railway arches, to the back of pizza restaurants, it seems that London has got
the craft beer bug and new breweries are springing up across the capital at an
alarming rate – with the number of breweries increasing five-fold in the last four
years
Authored by renowned beer and travel writer Des de Moor, London’s Best Beer
Pubs & Bars is a fully up to date reflection of the growth of London’s beer scene,
including traditional pubs, specialist beer bars, bottle shops and much more.
Des de Moor, author of ‘London’s Best Beer Pubs & Bars’ said, “I feel privileged
to find myself a chronicler of the London beer scene at one of the most exciting
times in its history. Brewery numbers have more than quintupled since the last
edition was published and the variety and quality of beer in pubs, bars and shops is
now overwhelming. And brewers are now accessible in ways they never were
before: the Saturday taproom was almost unknown four years ago but it's now an
institution. Overall it's the best time ever to enjoy beer in one of the world's great
cities, and I'm delighted to be able to help people share in that.”
The interest in craft beer and real ale in the capital is growing along with the
number of breweries, with real ale outperforming the rest of the beer market and thirsty drinkers in the UK now
buying 634 million pints of cask ale every year.’
The 250 venue listings are fully illustrated with great colour photographs and include a variety of real ale pubs,
specialist beer bars, brewery taprooms and other outlets, with detailed information on opening hours, local
landmarks, and public transport links to make planning any excursion quick and easy. The book also includes a
comprehensive listing of London breweries.
There really has never been a better time to be a beer drinker in the capital and ‘London’s Best Beer Pubs & Bars’
ensures readers have all the information possible to get the most out of a buzzing beer scene.

Great British Beer Festival 2015
promises to be a voyage of real ale
discovery
The Great British Beer Festival (GBBF) 2015, organised by the Campaign
for Real Ale (CAMRA), will take be held 11-15th August at Olympia
London.
The festival offers you the chance to discover your perfect pint, as you
explore over 900 real ales, ciders, perries and international beers. The UK's
biggest beer festival will feature over 350 British breweries across 27 different
bars as well as fantastic entertainment, food and traditional pub games all
under one roof in the heart of London.
The festival will be spread across five public sessions plus a Tuesday
afternoon trade session that will feature the announcement of the winners of the Champion Beer of Britain Award,
all of which will be available at the festival.
The festival is made possible thanks to the contributions of over 1,000 volunteer staff, all members of CAMRA,
who fulfil a variety of roles at the event. Unpaid volunteers work as bar staff, stewards, public relations officers,
front of house staff, volunteer coordinators and as members of the festival’s organising team.
New this year
A new and improved Souvenir Festival Guide will also be making its debut at GBBF, produced in the style of
CAMRA’s award-winning BEER magazine the guide will include the full festival beer list with tasting notes, special
features on beer and brewing plus some attendee only vouchers. The guides will be available to CAMRA
members’ to purchase on the door and throughout the venue for just £1 (non-member price £2).
Tickets available now
Tickets for the festival are now on sale with a variety of special offers and packages available via
www.gbbf.org.uk/tickets

A call for CAMRA members to protect our
community pubs
In April 2015 the Government announced exciting new plans to extend planning protection to pubs listed as Assets
of Community Value (ACV). Any pub registered as an ACV will now be subject to a full planning application
should the owner wish to sell or demolish it.
This gives CAMRA Branches in England a real opportunity to protect pubs by nominating them to be listed as
Assets of Community Value.
There are already 800 pubs registered as ACVs across the country, Step by Step Guide for CAMRA members
nominating pubs to be listed as ACVs using
and we want to see this number increase to 1500 by the end of
CAMRA’s online form:
2015 and 3000 by the end of 2016 to ensure our local pubs are
1.
Identify pubs in your area which you want to
safeguarded in every community.
nominate
To make the process as simple as possible for all branches,
2.
Before nominating on behalf of your local
CAMRA has now launched a new in-house support service to
CAMRA Branch, ensure you have permission from
assist branches with ACV nominations. The new support service the chairman. It may be that the Branch decides to
designate a specific person in the Branch to manage
will be available to all branches in England and includes:
● An online nomination form for branches to fill out and submit the listing process
3.
Use the online nomination form to fill out
to their local authority
information on the pubs you wish to nominate. This
● Providing members and branches with a copy of Land Registry should be done one pub at a time. The link is
site plans and title registers which are often required when
available on CAMRA’s Members website.
We will use the information you provide to
submitting nominations. This usually costs community groups 4.
complete your local Council's nomination form, and
around £6 per application.
return this to you along with the land registry
CAMRA’s Campaigns Officer Faye Grima said: “CAMRA
documents you need. We can process up to 10
Branches in England have a real opportunity to protect pubs in
nominations per branch per month
their area by nominating them to be listed as Assets of Community 5.
Finally, submit the returned forms to the
Value. Without ACV status developers can convert local pubs to a relevant local authority. We can provide you with
wide range of retail uses or even demolish them without applying the contact email or address you need to send these
onto
for planning permission.
There is also further guidance on CAMRA’s website
“We therefore want to make the nomination process as easy as
possible and hope that the launch of an online nomination form http://members.camra.org.uk/group/guest/keywill help branches nominate pubs even without any prior knowledge of the process”.
“This campaign will provide an exciting opportunity for CAMRA Branches to reach beyond our membership by
partnering with other local organisations, pub tenants, and local political representatives”.

TANKARD AWARDED
The Thanet branch has
awarded Dave Davies
the former landlord of
the Northern Belle a
Dick Parkin Memorial
Tankard for his
services to real ale. The
branch awards the
tankard, in memory of
Dick Parkin local
brewer, publican and
CAMRA member who
died in 2000, to
someone who has
made an outstanding
contribution to the real
ale scene in Thanet.
Pic: Dave Davies with
his tankard.

GUESS THE PUB?
Did you guess correctly
q Bell, St. Nicholas w
Tartar Frigate,
Broadstairs e
Bradstow Mill,
Broadstairs r Royal,
Ramsgate t
Australian Arms,
Ramsgate y ThirtyNine Steps,
Broadstairs u Hoy,
Margate i Jekyll &
Hyde, Ramsgate

FOLKESTONE MICROPUBS
Tony & Bridget Skirving from the West
Midlands have been visiting more of
East Kent’s micropubs. Here’s Tony
impression of the Folkestone pair.
Firkin Alehouse

Neil King opened this converted
hairdressers in November 2012. There
are four tables with seating and a
large barrel in the centre of the
room to rest your drinks while
standing. Almost every chair was
occupied when we arrived about
6:15pm but one of the locals
moved up so we could sit together.
This was everything a micropub
should be, no music, no
machines, no Ecigs, no mobile
phone conversations, just good
chat and a great atmosphere
The beers were in a back room
and Neil served to the table. Neil
was an experienced in the pub
trade having been a chef at at Deal
pub and having managed a
Wetherspoon for 5 years.
There were three beers on tap, which
were right up our street, Bristol Beer
Factory Nova 3.8% Oakham Citra 4.2%
and Gadds Uberhop 5.2%, we tried all
three and they were in excellent
condition. Coming up were beers from
Marble, Kent and Stancill. Five ciders,
wine and snacks were also available.
The toilet was well worth a visit, as clean

as Julie’s award winning one at the Hair of
the Dog, with the added attraction of
hundreds of beer clips to view!
Kipp’s Alehouse
Susan Walker was on duty at this large
micro when we went and she
made us very welcome. This was a
restaurant and bar before so not
much of a change of venue.
Unfortunately we were the only
customers for the first drink until
two more came in at around
7:30pm. Rather too large to be
called a micropub we thought. We
were served from behind a bar,
there was background music
playing and they now serve hot
food, none of which you expect in
a micropub.
It did however promote real ale
and microbreweries in particular.
Beers on tap were Coastal Brewery Hop
Monster 3.7%, Jarrow RedEllen 4.4% and

Itchen Russian Winter 5.3%. We had a
paddle or flight tray containing a third of
each. There was a small selection of
Belgian Trappist beers, wine, nine ciders
plus pork pie, pickled eggs and a cheese
plate available. They have acoustic bands
play on a regular basis which I am sure
will appeal to many.

Tony Skirving

IN
A
IT
R
B

UB
P
EW
R
B
T
S
E
L
L
A
M
S
'S

