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A view from the chair
Each time I come to write this, I struggle where to start and what do I say! Having been in
the Chair for almost 2 years it has been very interesting, at times entertaining and
unfortunately at times very difficult!
With the recent release of the 2019 Good Beer Guide, August was all of the above in one
month. My husband and I went out and delivered the Licensee Packs, yes they get to know
that they are in the GBG before it is published! It was lovely seeing the delight on the faces
of those receiving their packs
On the flip side once the information is in the public domain, some members are less than
happy that their ‘local’ or ‘favourite’ isn’t included in the publication. I would like to just let
you all know that I don’t personally randomly pick out some pubs for inclusion. As a
branch we go out and judge the pubs that are nominated. This year we tried to open the
process out to the whole Branch, we included the information in the Ale of Thanet,
emailed and hit social media! However, no matter how we do things - someone will always
find fault, so me just highlight a few things!
We have over 500 members in our Branch – only 27 nominations were received this year,
that’s about 5%, about the same number who may visit a Branch Meeting in year, we get
slightly more at the Annual General Meeting but still less than 10%.
If you want to see your Branches representation in the Good Beer Guide or even the Pub
of the Year, then you need to get involved, come along to meetings, make nominations and
join the judging. Rather than send me an email telling me what I have done wrong, make a
suggestion on how things can be changed, or even join the committee.
Due to change in my work role (again!) which is being developed and evolving – there is a
strong possibility that I will step down at the next AGM on Saturday 19th January as
Branch Chair, but will retain the role of Beer Festival
Organiser; if you think you can step-up and take this roll
on, but want a chat about the role then give me a shout.
Finally – as Branch Chair and Beer Festival Organiser,
one of the good things I get to do it to present the
cheque for the proceeds of the Charity Bucket from the
Beer Festival, this year as we Celebrated the RAF100,
while acknowledging the loss of Corporal Bayliss with a
Toast to Absent Friends, the response to which totally
over whelmed me, we decided to support the local Air
Cadets at 438 (Thanet) and 2433 (Ramsgate & Manston)
Squadrons who desperately need a whole range of equipment to help their Cadets succeed.
Jo Walbank - Branch Chair & Beer Festival Organiser
chairman@thanet-camra.org.uk
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Pub News
Gallery, Cecil Square, Margate - This at present closed pub is due to
reopen as the Cove, a cocktail bar & restaurant in October.
59 High Street, Margate - The planning application for change of use
of the former carpet shop into a bar, restaurant with an e-sports and
casual gaming area has been granted by the council.
It is going to be called the Digi Diner and work is
progressing on its refit.
Bell Inn, Minster - This pub was reopened by
Cannon Leisure at the beginning of July
with local girl Sarah Cornwell as
Manager. Alas after only four weeks in charge Sarah has left
and according to Cannon Leisure chef Ben South is to take
over the reins.
Star / Falcon / Grog Wench, Margate Road,
Broadstairs - This in Westwood which closed early this
year has reopened as a hired venue for weddings, parties etc.
Not sure if it will reopen as a pub.
London Tavern, Addington Street, Margate - Carl & Nancy
have decided to put the pub on the market due to personal
reasons.
Foresters, Boundary Road, Ramsgate - This pub closed at
the end of May. No information about the owners plans.
That’s it for now. If you have any pub news email the editor steve@thanetcamra.org.uk with pub news in the subject box.

Branch Diary
Saturday 27 October 2018
Bus trip to Herne & Herne Bay
Start Butchers Arms Herne (open early) and
then on to other micropubs & of Herne Bay.
See our social media sites for full details
Tuesday 13 November 2018
Business meeting
Red Lion Ramsgate CT11 8NN
7.45pm

Sunday 16 December 2018
Christmas Bash
NauticAles, Ramsgate CT12 6SG.
1pm
Saturday 19 January 2019
AGM
Venue TBC
Prompt 11.30am start
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Good Friday & Saturday
19/20 April 2019
Winter Gardens Margate
www.easterbeerfestival.org.uk
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Down by the riverside
On a scorching hot summer’s day in London, there’s nothing quite like sitting by the
Thames, sipping a cool real ale and watching the river flow majestically by. So, on the eve of this year’s Great British Beer Festival,
Debbie and I found ourselves on the Middlesex side of the river at
Hammersmith. Our walk started at the Old Ship in Upper Mall, a
19th century former free house now owned by the Young’s PubCo
and so food-led that it is difficult to find any reference to beer on
their website. The Young’s bitter (wherever it’s brewed these days)
was quite acceptable, however, and as with most riverside pubs, it’s the location that
seems to really matter.
A few hundred yards along Upper Mall, towards Hammersmith Bridge, we came to the
Dove, a 17th century gem with the smallest public bar in Britain. It was too hot to sit
outside in the midday sun so the cool, dark interior was the ideal place
to sample Fuller’s “Fruit Loop”, a tropical fruit ale which weighed in at
4.5% abv and was nowhere near as hideous as I thought it would be.
Next, we came to the Rutland Arms, a Greene King establishment
dating from 1849 which, to its credit, served a nice pint of Wimbledon
SW19, although a fiver a pint seemed a bit excessive to my mind. Being
in University Boat Race country, the pub is bedecked with rowing
memorabilia, if you like that sort of thing.
Just next door is the Blue Anchor, a former Courage
house dating back to the reign of George I. Once again, a rowing theme
was in evidence here, alongside some lovely pub memorabilia, including a
sign proclaiming that their wine came “direct from the docks”. Sadly, their
house beer tasted like it came direct from the Thames so we didn’t linger.
We crossed the Thames at Hammersmith Bridge, close to where a Dalek
emerged from the river in an early episode of “Dr. Who?” and walked
down the delightful, tree-lined riverside path towards Putney, encountering
a friendly (and reasonably priced) ice-cream man en route. Our next stop
turned out to be a Victorian masterpiece with
wonderful etched glass panels, high ceilings and ornately carved
woodwork. The beer, By the Horns “Giggle Mug”, was in
splendid form so I sneaked in another half while Debbie was
doing her David Bailey bit with the camera.
It was at this point that we realised that we
hadn’t been in a Wetherspoon’s since
breakfast time so the Rocket, situated at the foot of Putney Wharf
Tower, a 1960s office block in the aptly named Brewhouse Lane,
became our next port of call. This ‘Spoons had a great range of
bottles and cans so I plumped for a Tailgate “Peanut Butter Milk
Stout” while Debbie had the Einstok “Icelandic Arctic Pale”. Our final port of call in
Putney was the Boathouse a modern place belonging to Young’s PubCo. Now my old

6

ALE of Thanet

Distributors needed
Every quarter a small band of volunteers distribute this magazine to 70 pubs on the Isle of
Thanet (and a few more outside too). We would like to recruit a few more to help ease the
workload and possibly widen the distribution to other pubs not currently receiving the Ale
of Thanet magazine.
We need people to carry out the initial delivery and then possibly a top up delivery (each
pub goes through magazines at varying rates).
Would you like an excuse to visit a pub?? This is a perfect opportunity to do so.
Fancy helping??
Contact Nick Gurr on Email: website@thanet-camra.org.uk via Facebook: @thanetcamra
or Instagram: @ThanetCAMRA or Twitter: @ThanetCAMRA or call 07545 285658
The pay is rubbish i.e. nowt BUT it would help our active volunteers enormously..!!
Let us know where you would prefer to deliver to so this can be factored in amongst the
many offers of help we hope to receive….!!

Mum always used to say that if you can’t say anything nice, don’t say anything at all,
so……………….
It was now time to catch a Thames Clipper back to Canary Wharf and a pleasant cruise
down the Thames was topped off by dinner in the Ledger Building in West India Quay
– but we’d gone on to the gin by then!
Colin Aris
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AoT gets a well-earned break
August and haven’t been away – so
let’s set off on a beery break …..
A trundle down the motorway and
the AoT family find ourselves in the upper
reaches of Sussex in the Lamb Inn at Lamb’s
Green, Rusper for a deserved stop in a cosy
wood beamed pub for a bite to eat and a beer
– so they sparked up the pizza oven for me
and having a range of Dark Star as befits this
area a Hophead a light 3.8% local hopped ale
just right for lunchtime. I moved on to the
digs for the night in Gatwick and as you do,
dumped my belongings (few as they are – a
folder that I live in) and set off down the road
to find another alehouse the Gatwick Manor
and as it was Green King decided to give the
East Coast IPA a whirl; amarillo, centennial
and citra hops gave this a crisp citrus and pale
malt easy drink as it only comes out as a 4%
ABV keg ale.
Oh well, well-earned rest for an early start
tomorrow - back to my folder now. Rise and
shine at 6am off to the airport and through
customs to air side - got to be a visit to the
Flying Horse (early as it maybe 9:30 now – it’s
holiday time). A great selection of ales here,
so 1 or 2 to try and a request for three thirds
was honoured – so Toast
of the Terminal, Gatwick’s
summer festival ale
brewed by Westerham,
3.8% golden pale ale
alongside Sambrook’s Lavender Hill also a
pale ale 4.5% and Uprising’s White Riot, a
5.3%
white
pale ale
for pint
1 and
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for pint 2 ready for our flight stand
up Truman’s 5.1% Roller IPA,
Thornbridge Jaipur 5.9% another
IPA and Sambrook’s Wandle a come down
English bitter at 3.8%. What a cracking way for
me to get underway on holiday suitable relaxed
and ready to fly (umm on the plane I mean).
So AoT family arrives in Malta late afternoon,
dump the cases, a bit of shopping and visit
Vince at Swings a regular for us for a swiftie
Eagle brewery’s Bombardier on draught as a
nice coolant English bitter 4.3% - most days we
would visit over the next two weeks. The following evening, we play it local and visit Andrew
and Marita at the Red Lion in Qawra, a stock of
local Farson ales (this year was their 90th year in
Malta, so commemorative glasses in abundance
around this small island) on draught here including one of the latest their IPA newly released
but later tried their celebration 4.7% English
pale ale in bottle. Happy holidays haven’t had a
bad pint yet. The next few days, other local
haunts in Bugibba - Fat Harry’s, a sort of quaint
localism for Henry VIII? Anyway a great Trappiste beer here - Abbaye Notre-Dame de SaintRémy’s Trappistes Rochefort 8 (the name referring to the original gravity in “Belgian degrees” a
mere 9.2% dark ale, not
too many of those. So,
move on a day or so (in
between hostelry visits,
was some sightseeing but
for brevity and my internal pages of a later
edition of me, AoT is just recording ales and
more ales of
the round
trip) and
visit The
George back
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in Qawra
and
another
Belgian
beer here
Brouwerj Van Steeneberg’s Leute
Bokbier, a 7.5% traditional Bock
beer and calming down even
further Abbaye de Maredsous’s
Maredsous Blond, a mere 6%
Belgian blonde ale. The George
was the only place AoT found The
Phoenix Raw Beer ales from Rabat
on the island – featuring 5 ales , a
blonde, English bitter, Belgian
dubbel, an English Porter and a
hefeweizen, an interesting start up
brewery,
will be
interesting
to follow
for the

future. The
closest of the
alehouses to
my folder
rest area was
the Cheeky Monkey an intriguing
name but always found peanuts in
their cases on every table to make a
mess with and good food too. So,
what of the ale another local provider
from the island of Gozo could be
found in here Lord Chambray they
had extended their repertoire to 13 ales
from 6 on a previous visit, so are
moving on well, here an example of
their, what I believe to be probably
their best ale, Blue Lagoon (named
after the stunning lagoon
in Comino
amazing blue
colour, the
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smallest island of
the Maltese archipelago) a 5%
witbier easy drink
in the heat of Malta (approx. 40C at the time).
On another occasion, this Brouwerij Van
Steenberge Gulden Draak 10.5% Belgian
strong darkale acted as a great nightcap –
good night from AoT.
Enough of the local ales
around Qawra and
Bugibba, time to move
onto pastures further
afield. The Brew is a
brewpub that has been running for 2 years
now, run and owned by Maltesers with a
Ukrainian brewer. This was chosen by the
Maltese government to represent the European city of culture 2018 which was Valletta
as their brew for the year. They have
increased their range to include their aptly
named ale Valletta 2018 a 4.8% pilsner (for
the taste of the Europeans) which was ok.
The Mandarina (named after the hop) IPA
was an outstanding 5.2% unfined keg beer
and along with the DIPA an imperial double
IPA at 7.2% made for a few great afternoons
in Sliema. As the bottled beer Gallery was one
off for the City of Culture, the AoT brought it
home for a later slurp. Next up, The Hole in
The Wall, a micropub in the back streets of
Sliema – about the size of the Conqueror, I
guess maybe a bit bigger – only cans
and bottles but had a great Polish ale,
AleBrowar’s Hula Hop a lovely citrussy
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hoppy 5.2% white
IPA – lush. Moving
across the water
from Sliema to Valletta, one of the most visited small pubs the AoT
family visited (and incidentally what seemed like
half of the visitors to Valletta) was The Pub,
Oliver Reed’s hidden away hangout until his
demise, the place is full of
pictures of Oliver all round
and this for those who have
or had Mariner status has
cap bands decorating all the
benches from most navies
around the world but mostly British naval ships
(pic 32 – 36). Here a refreshing change of ale to
something a bit more British, a St Austell Brewery’s Proper Job 4.5% hoppy (Willamette,
Chinook and Cascade) IPA – fantastic. A final
visit to check out the new sister Cheeky Money
in Valletta, only opened for a few months this
year and still establishing itself, Blue Lagoon
from Lord Chambray again as an easy drink.
Well that’s a whistle tour of some of the alehouses from home to Malta, much repeated
over the 2 weeks. Home AoTs but couldn’t
finish without a last visit to Andrew and Marita’s
Red Lion in Qawra without going out with a
bang – A Big Job or two St Austell Brewery’s
7.2% imperial double IPA. By the qway over the
course of the second week AoT drank them dry
of both Proper Job and Big Job. UK bound.
All comments etc. are AoTs only!
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Fading faculties tour
The Essex Rivers Stour and Orwell join
and feed into the Thames estuary dividing
Harwich and Felixstowe. A summertime
hourly foot passenger ferry offers the
opportunity for
a circular trip
aided by an
excellent local
CAMRA leaflet
“The Best Real
Ale and Cider
Pubs in the
Tendring district”.
Hi-speed rail
via Stratford
provides easy
access to the area starting at the ultraconvenient interchange at Manningtree.
Here the station buffet and its sunny
patio is now refashioned into a pleasant
stopover serving three varied local ales
within a dozen paces of the connection
train to Harwich. Red Fox by ……….
(First facility failure) was my choice.
A meandering 20 minute ride alongside
the Stour reaches Harwich close to the
tall lighthouse. This light paired, like
South Foreland, with a lower lighthouse
such
that
when
they are
aligned
they
originally
showed

a safe sea-passage into the harbour. Almost
next door to the lighthouse is the Hanover,
a friendly and compact ‘proper’ local, highly
rated by your writer and a real temptation
to abandon the rest of the tour; Green
Jack’s
Trawlerboys
(Lowestoft)
deserved
a ‘4’ and
proved
the beer
of the day.
Around the corner on intriguingly entitled
Outpart Eastward, I found the New Bell,
clearly trying hard with the range of beers
and lunches. Mighty Oak Oscar Wilde (Maldon) was my company in the sun-drenched
front bar. Another two minutes away and
close to
the
quayside
lay the
Alma, a
“16th
century
unspoilt
pub”,
evidently popular with visitors in part because
of its extensive lunch menu; Adams Broadside (Southwold) beat the alternatives.
Adjourning to the nearby landing stage, the
little ferry (departures at 10 past the hour)
chuffed bravely out with views of the old
harbour and across to serried ranks of high-

Tendring CAMRA: www.tendringcamra.org.uk/pubs.html
Ferry: www.harwichharbourferry.com
Bus Times: bustimes.org/services/77-ipswich-the-trimleys-felixstowe-landguard-fort
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rise transporter cranes at Felixstowe’s
international freight port. Of the five
ships docked the largest was 180,000 tons
with multi-storey container stacks. The
ferry ran bow-first up to the adjacent
beach and a fitted gangplank was lowered
for disembarking. Landguard Fort, Felixstowe’s extensive defender, dominated “very interesting” said a fellow who had
come from Herefordshire especially to
see it – but Felixstowe
itself was nowhere to be
seen; it transpired the
No.77 bus ran hourly and
took me to Felixstowe rail
station. Just enough time
remained to top up in
Dexter’s, the slightly
seedy station buffet-bar
with, would you believe it,
Shepherd Neame.
A day of contrasts and
pleasant variety.
Other strong attractions
for beer might be in
Ipswich (Dove Street Inn,
Fat Cat), Woodbridge
(Royal William) while
Constable county, Sutton
Hoo, Orford Ness and
Aldeburgh offer enrichment of another kind.
Rob Smalley – June 2018
Pub pictures courtesy of Tendring CAMRA
Ferry picture courtesy of
www.harwichharbourferry.com
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Social secretary’s blog
Welcome to my fifth blog as the Thanet Camra Social Secretary. I hope to inform you
about the pubs and events the branch has been involved with in the last few months,
and inform you as to where we will be visiting next. All socials/meetings for the next
few months can be found in Whats Brewing, Twitter, the Thanet camra website and in
the current Ales of Thanet magazine.
Any member can e mail me with suggestions of pubs to visit. In particular they should
point out for example, when pubs in Thanet have beer festivals or maybe meet the
brewer sessions or any event that members would find of interest. All members are
welcome to come along to these events though you need to be a member with a
current CAMRA membership card to vote at any business meeting or the AGM. I
hope to include more visits to areas we dont visit as often as we
should, as well as some of the many fine pubs and micros we have in
Thanet. Please check the local camra website to make sure events are
as planned.
I am writing this from hot and sunny Montenegro drinking a lovely
beer, NikSicko tamno pivo, a 6.2% dark beer from one of
Montenegro's largest brewery's. I have heard of some micro breweries springing up
around the fjord in Risan but haven't seen any of their beers in local
shops or bars. Will look out for some as I pass through Risan next
week.
On to beers from home. Flaming June arrived, and a fine
Thursday evening meant that 17 camra members joined our
Margate pub crawl. We started at Ales of the Unexpected.
Four beers were available, all at £3.30 a pint. I enjoyed the Glider from
Banks and Taylor. Next we had our first visit to The Cinque Ports. Here we
found 2 Gadds beers. At £4 a pint you have to pay for those great views.
Gadds Seasider was most peoples beer of choice. We headed along the
seafront to our Pub of the Year, The Two Halves. On offer here were 3
beers, all at £3 a pint. My beer of choice was Temporary Truth from
Pig and Porter.
What was left of our group however fancied some stronger beers so I
had a quick look around to see what I could find. The Fez
had 2 beers on, both under 4% and The Mechanical
Elephant only one guest ale at 4%. So we decided to try a place I had never
been to before, The Bottle Shop. This place was full of Craft and Key Keg
ales. I enjoyed the 6.2% keg version of Gadds Black Pearl
at £4.50 a pint. I tried the Burning sky Keg version of
Pretty Mess. It was very nice but at £6.60 a pint not cheap.
Sometimes you have to pay for a Key Keg big hitter. And
here ended our Margate crawl, well for most. Damian believed that
the Monty had some Pretty Mess on, so we made our way there, and
were served a perfect pint by the gentleman known as Peter. And at
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£4 a pint offered excellence and value.
Our next trip was a Saturday train trip to Deal and Walmer starting at
The Just Reproach micro pub. It was a warm day with the World Cup
in full swing but I was still disappointed with the
turnout from CAMRA members, well down on our
last visit to Margate. Four beers were available and
the Kent brewery Extra Pale ale, at £3.60 a pint, lived
up to its slogan 'Full of punch.' This micro featured recently on the
BBC local news as a micro that charges people who use their phone
in the pub £1 as a donation to a local hospice. My phone made an
accidental noise and I ended up paying my £1. Drinkers beware.
Next we headed off to the Sir Norman Wisdom, a Wetherspoons pub
named after the famous comic actor. There was a selection of ales that
were standard for your average spoons. The Old Empire from
Marstons at £1.99 was very good value and went well with the
managers special curry. We headed along the coast peering
into a few pubs on the way. Oakhams Citra seemed to be
on offer in several of them. We hit the Berry at Walmer, where they had
10 real ales on offer and plenty of Key Kegs. The Sleepy Badger Oatmeal
Stout at 4.5% from Little Critters was one of the strongest beers available.
If you wanted a big hitter you needed to head for the craft ales. We finally
headed back towards Deal Station and the Queen Street
tap. Here we found an Oakhams takeover with 4 real ales
on draught and numerous on Key Keg. Lynne enjoyed her pint of Citra
in this pub which was full of footie fans enjoying the World Cup. All
the beers here offered excellent value. We headed back to Ramsgate
after a very enjoyable day.
We found ourselves in the middle of the July heatwave when a group
of us headed to the latest micro pub in Thanet, The Laughing Barrel
in Palm Bay. We sat in the outside area at the back of
the pub. There were 4 ales available. Brian enjoyed
the Goodys Good Lord porter, £3.50 for a 5% beer
and in good nick. The other 3 ales, all under 5% were £3. We took the
scenic route along the coast and headed for the 19th Hole. It was my
first visit here. All the locals were drinking lager.
There were 3 beers available and I chose the GK
Abbot at £3.75. It was in good condition but a tad too warm on a
very hot day, as was Brians GK IPA. We then headed across the
fields towards Reading Street and The White Swan. Here we found 4
ales, all at different prices depending on whether you drank in the
public bar or the Snug. Philips pint of Dark Star APA was in
excellent condition and on a hot day, at a nice drinking temperature. In the snug it cost
£3.40. However my pint in the public bar saved me a whole 4p at £3.36. Not many
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pubs around these days that have differentiated price lists. We all enjoyed
our beers in the garden, trying to fit under the umbrella in the beautiful
garden and baking sun.
Next we headed to The Yard of Ale, a former winner of the Kent POTY.
Four ales were on here and we had the pleasure of 2 coachloads of birthday
party guests to enjoy our drinks with. Lots of unusual
flavoured cider was drunk by the ladies. I enjoyed my
Wantsum Black Pig at £3 a pint, a 4.8% dark ale. At the 4
Candles a short walk away I found something that I hadnt found here
before. A repeat ale. Mike had brewed the 4.7% Coffee and Hazlenut
porter at £3.40 for at least a second time and why not? Its an excellent
porter and well worth brewing again. Here we were joined by some CAMRA
members from Maidstone who followed us to our next pub, Mind the Gap.
The Black Sabbath by Brunswick was in outstanding condition. This was a
6% beer and £3.50 a pint. Our final Broadstairs pub was the 39 Steps. Four
beers were available. Lynne enjoyed the Rudgate Ruby mild
which was in good condition, but my Kent Brewers Reserve
at 5% and at £3.60 was wonderfully refreshing after a long
hot day. Here we said goodbye to our Thanet camra
members and headed back to Ramsgate for a late meal of fish and chips
on the harbour. You cannot beat a warm sunny day in Thanet. Our July
business meeting was held in the Monty.
Our Sunday lunchtime social in August, led by our Chairman Jo saw us descend on
NauticAles, where Micky served us three ales and gave a 50p camra discount.
This will be the venue for our Christmas camra bash in
December. I enjoyed my Goodys Goodness Gracious Me at
4.8% and £3 with a camra discount. This discount is given
every Saturday and Sunday lunchtimes to all CAMRA
members. Others enjoyed Nautics own brew Maiden
Voyage, a fine 4.2% ale brewed at the Four Candles brewery
in St Peters. Sadly our trip to Herne and the Butchers Arms was postponed
and rearranged for Saturday 27 October so I hope to see you there.
Danny O’Sullivan, Social Secretary.

CAMRA Discounts For Card Carrying Members
The following outlets in Thanet offer a discount to CAMRA members on the presentation of an up to date
membership card. For information on the discount available please visit the branch website www.thanetcamra.org.uk or ask when ordering.
NauticAles (Ramsgate), Harbour Arms (Margate), Wheel Alehouse (Birchington-on-Sea), The Tap Room
(Cliftonville), Bake and Alehouse (Westgate), London Tavern (Margate), The Fez (Margate),Yard of Ale (St.
Peters-in-Thanet), Lifeboat (Margate), Chapel (Broadstairs), The Bottle Shop Off Licence (Birchington-onSea), Corkscrew Off Licence (Westgate-on-Sea)

Outlet list correct as of June 2018 - they may withdrawn or alter at anytime please ask when
ordering.
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Champion beer of Britain 2018
The winners of the 2018 Champion Beer of Britain award were announced on the
opening day of the Great British Beer Festival at Olympia London.Congratulations to
all the finalists breweries, especially those crowned Supreme Champions:
Gold: Siren Brewery - Broken Dream Breakfast Stout, a stout with a deep and complex
blend of chocolate, coffee and a touch of smoke.
Silver: Green Jack - Ripper, a strong barley wine sweet and warming beer with soft and
fruity flavours
Bronze: Mordue - Workie Ticket, a blend of malts and hops, accompanied by a long,
satisfying, bitter finish.

Siren Brewery staff celebrate their win

How a beer becomes champion beer of
Britain
Each year at the Great British Beer Festival (GBBF) held in August, the Great British
Beer Festival Winter (GBBFW) held in February and the BBC Good Food Show
Winter held in November the results are announced for Champion Beer of Britain
(CBoB), Champion Winter Beer of Britain (CWBoB) and Champion Bottled Beer of
Britain (CBBoB) respectively. The current champions are St Austell’s Big Job CBBob
2017, Siren Brewery - Broken Dream Breakfast Stout CBOB 2018 and Green Jack,
Ripper CWBoB 2018.
If you ever wondered how the Champion beers are selected then hopefully this will be
a useful article.
The process began a couple of months ago when CAMRA branches volunteer Brewery
Liaison Officers (BLO) ensure that the list of beers produced by each of our breweries
is up to date.
The next stage starts each year on 1st September when all CAMRA members are
invited to nominate their favourite local brews. The beers are divided into 11 categories
and each member can nominate up to 5 beers in each of them but how many is entirely
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up to the individual. If you only wanted to nominate 1 beer in 1 category that is
perfectly fine. The 11 categories are:●
Milds
●
Bitter
●
Best Bitters
●
Strong Bitters
●
Golden Ales
●
Specialiity Beers
●
Old Ales and Strong Milds
●
Porters
●
Stouts
●
Barley Wines and Strong Old Ales
●
Real Ales in a Bottle
Each category of beer has some validity rules regarding how long it is available for
during each year which if you want to read in full please head to
https://bis.camra.org.uk/cbobvoting/login.asp .
The nomination period
expires at midnight on
1st November 2018 so
you have quite a while
to consider your
choices.
The next stage of the
process is the judging
which is done at
CAMRA beer festivals
up and down the
country including our
very own Thanet Easter
Beer & Cider Festival.
All judging is done by
volunteer judges and is
carried out by a blind
testing method. The
winners of these local
panels go forward to the
respective competitions at the national events.
So if you have a favourite local beer please do go online and nominate it – if you don’t
have access then it is possible for your nominations to be submitted on your behalf –
contact us either in writing Thanet CAMRA c/o 11 Sea View Road, Broadstairs, CT10
1BX or telephone 07870 563918.
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What’s the deal with real cider!
While many of you know all about Real Ale, cider seems to be a little more of a
treasured secret, complicated by the fairly recent acknowledgment that putting other
fruit in cider, as part of the process, is perfectly acceptable; perry, made with pears,
faces the same intricacies.
In addition to this, some producers will say that their product is real cider, but for a
number of different reasons it doesn’t comply with CAMRAs definition. The most
common misconception is that a cider that has been pasteurised is still real,
unfortunately the pasteurisation process kills off all the natural yeast found in real cider,
removing the live element. Why do people do this – simple because it means the cider
will keep longer and doesn’t need as much looking after. Recently while out on my
travels I ordered a cider that I knew had been pasteurised, but it was the closest they
had to a real cider, the server said – and I quote “it’s kept on the side, so it’s a bit warm,
would you like ice in it”, I nearly cried!
We have some producers in Kent, like Rob at Dudda’s Tunn, who
make a range of ciders including Traditional, Fruity, Fusion and also
lightly sparkling. Rob explained to me that while his Traditional
ciders aren’t pasteurised, he has had to pasteurise the fruity and
fusion ones to stop the natural sugars feeding the yeast and causing
the bags to explode!!! Other local cider producers to look out for
include – Wise Owl, BEARDspoon Beer & Cider Works, Kentish
Pip, Nightingale, Turner’s and Merry Moon – among a long list who
are regularly at our Branch Beer Festival.
So what else stops a cider from being real, from CAMRA we are
looking for a cider produced in the traditional way, which is still a
living product when you receive it, like those posh yoghurts! It
should be made with non-pasteurised apple (or pear for perry) juice,
no juice concentrates to be used, and ideally only the sugar naturally
available in the fruit. However, the sugar in fruit is dependent on the weather they
have grown in, and therefore there are times when the addition of extraneous sugar to
aid fermentation is acceptable. No colouring should be added either.
While I have already said about no pasteurisation should take place, neither should the
product be micro filtered as this takes all the yeast, leaving a ‘dead’ product.
Any flavouring should be pure fruits, vegetables, honey, hops, herbs and spices, and be
part of the process, definitely no concentrates, cordials or essences added. A sweetener
may be added to fully fermented cider/perry to make it sweet or medium.
Additionally, water may be used to bring the alcoholic content of the cider/perry down
to the level required by the producer. Ideally, however, the minimum juice content
should not be lower than 90% volume
For the uninitiated cider and perry can be quiet daunting – from the traditional West
Country ciders through to our own Kentish ciders tastes vary massively. West country
ciders tend to be made with cider apples, they include Kingston Blank, Dabinett,
Yarlington Mill, Stoke Red and you will see producers calling their ciders made with
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single type of apple after that apple, for example you can get Kingstone Black cider
from GWatkin Cider Co or Sheppys, while being from the same apple these will have
different flavours as the processes for production vary with producer.
Here in Kent we are more likely to see a cider made from eating apples, including Cox,
Discovery, Spartan, Gala, Katy or Russett. The Kent Cider Company has a selection of
ciders which are single variety and I particularly like their Russet.
Blending the different apples allows for a greater variety of ciders, and if you blend
pears with the apples, then you get a pear cider, not to be confused with Perry, which is
all pears.
Want to know more - come and see us at the Thanet Easter Beer & Cider Festival
2019!
Jo Walbank
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How do we select our Pub of the Year and
Good Beer Guide entries
This year we started slightly earlier and asked our Branch Members through Branch
emails, articles here and social media, you could nominate in three categories,
Traditional Pub, Micro Pub and Cider Pub, and in total we received just 27
nominations from our Branch Members – which at the last Branch Meeting was 563.
At this time we also asked people to nominate themselves if they wished to join the
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judging panel, not many offered their services.
The entries for both the Pub of the Year and Good Beer Guide should be a
representation of our Branch, however with less than 5% taking an active role in this
process on behalf of the Branch, then I understand that some of your may not agree
with them, however they stepped up when others did not and we should support them
for doing this.
Once our volunteers are briefed and sent out to survey our establishment, I will again
collate the scores, check for errors and anomalies and
process the information. We use a criteria that is used
Nationally to score our pubs and use the guidelines that are
provided.
The scoring is set into distinct areas, have a look at what
this means (I’ve only put a brief summary)?
● Beer Quality – which has a double weighting and
is simply is the beer, cider or perry in
good/excellent condition?
● Style, Décor, furnishing and cleanliness – is it
comfortable, pleasant and safe environment, with
a friendly atmosphere. Is the pub, and especially
the glasses clean? Is the toilet hygienic, is there
hot water to wash your hands!)
● Service, Welcome & Offering – is it friendly, were
you treated like a valued customer, made to feel at
ease, do staff know their product and did they
handle your glass the right way, is there a local
offering. Did you receive value for money?
● Community Focus and Atmosphere - is there a link with the local community,
is the pub inclusive and welcoming to all
● Alignment with CAMRA principles – opening times and prices clearly
displayed, did you get a full measure without asking for a top-up, is the real ale,
cider and perry promoted positively, there should (where possible) be a range
of styles and strengths, however these should not compromise quality.
● Over All Impression – did you enjoy your visit, would you have liked to stay
longer, do you look forward to returning?
There is also room for comments on the judging form – so our judges can tell me
anything else they think is important about their visit – which is always interesting! So
far no-one has seen my photo on a dartboard.
So as you can see, we do take out judging seriously, and this year we have 10 traditional
pubs, 13 micro-pubs and 8 cider pubs to be judged. It isn’t too late to offer to judge,
just let me know (via chairman@thanet-camra.org) if you would rather judge ale (23
pubs) or Cider (8 pubs) – you can do both if you wish, however the cider judging is a
little different.
Jo Walbank
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Why craft beer isn’t a threat to cask ale
I recently read an article in my local
Thanet edition of CAMRA magazine
entitled “Craft beer is a good thing….
Or is it? Is real ale in danger of being
swamped by craft beer?” On the whole,
it was largely critical and highly dismissive of craft beer; firing shots at various
aspects of the industry, which is
perhaps not surprising
considering that just
the title of the article
alone frames the discussion as an ‘Us vs
Them’ situation, where
only one can reign
supreme at the cost of
the other. A curious
position, which I think
worthy of challenging.
To be clear: this article wasn’t written
for the Thanet edition of the CAMRA
magazine; it originally appeared in Swale
Ale and was reproduced in the Thanet
edition with permission of the author.
While the views of the author don’t
necessarily reflect the views of the
publication and the article may have
been reproduced simply to provoke
thought and discussion amongst its
readership, to see the article presented
without any counter argument and
given that this is CAMRA, an
organisation that has only recently seen
huge disagreement amongst its
membership over whether they should
be supporting other styles of beer
beyond ‘real ale’, it’s perhaps not unfair
to assume that the inclusion of this
article implies endorsement.

Now, I’m not going to attempt to
dismantle every single argument put forth
in the article, many of which were over
semantics of what constitutes “real” ale.
Besides, acclaimed beer-writer Pete
Brown has done a much better job of that
than I ever could in a recent blog post on
his website. But I do want to challenge the
idea that ‘Craft’ beer and ‘Real’ ale can’t
coexist as healthy competitors; that they’re
somehow diametrically opposed. I’d argue
that, despite their many differences, they
actually have far more in common than
many seem to realise and that the values
of CAMRA are in many ways, very much
in line with those of the craft beer
industry. To see these similarities, I think
it’s important to understand the history of
CAMRA and the context in which it was
founded.
Founded in 1971 with the aim of
protecting unpressurised beer, it was clear
then, that there must have been a
perceived threat to traditional cask ale in
the form of non-pressurised beer at that
time, but what was the source? Many an
ale-lover might tell you it was the growing
dominance of keg lager; big corporate
brands took over with their inferior,
foreign keg lager and killed off the
traditional English ale industry, but the
reality isn’t quite as straightforward. In
1975, four years after the formation of
CAMRA, lager still only accounted for
20% of the market. There must have been
then, other pervasive issues at play within
the industry that prompted the formation
of a consumer rights advocacy group, and
the truth is there was a whirlwind of
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factors which lead to a seismic shift in
what we drank, and how we drank it.
At the time of CAMRA’s formation, the
industry was dominated by the “big six”
breweries which meant that, just like
with the corporate lagers that followed,
branding was everything. These
breweries were desperate to expand and
grow bigger, buying up everything they
could get their hands on and even
merging themselves into even bigger
conglomerate breweries; the further
they could cast their net, the bigger their
rewards. The pursuit of profits came at
the cost of quality and the consumer
suffered. Small, independent pubs were
increasingly disappearing, replaced with
‘tied’ pubs that offered only the beers
brewed by the brewery owners.
Microbreweries were bought out and
their staple beers were absorbed by
their new branded overlords, and often
discontinued, much to the anger of
local drinkers. When these new
acquisitions weren’t deemed profitable,
they were often shut down completely,
sometimes hundreds of year old recipes
and pubs, gone in an instant. None of
this was good for the consumer, or the
quality of beer, and so the pub industry
was on the decline as less and less
people were drinking out. The rise of
home refrigeration also meant bottled
beers saw an enormous boom as people
could now drink ice cold, filtered beer
from the comfort of their own home,
for a cheaper price. Today we might
scoff at that approach to consuming
beer, but in those days it was surely a
novelty and perhaps a refreshing change
to the increasingly disappointing
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offerings in pubs at the time, where
choices were becoming increasingly
limited and good cask ale was becoming
harder and harder to find; the limited shelf
life made it difficult, surely, for only six
big breweries to supply a dwindling
industry with a consistently quality tasting
product that had to be drank within 7
days?
Introducing: keg beer. For the beer
drinker, keg dispense introduced many of
the benefits of bottled beer into the pub
as well as, for the breweries, offering a
longer and more stable shelf life. Soon, all
the big breweries began offering their ales
in keg form and caskconditioned ale became
a thing of the past. Not
long after, imported
lager began dominating
the industry, initially
distributed in the UK by
the big six breweries who had the
infrastructure to introduce it to mass
market. The rest is history!
Fast forward to today and many CAMRA
members have become almost
conditioned to despise anything that
comes from a keg, without truly
understanding why. Huge advancements
have been made in keg dispense; Key-keg
shares many of the same qualities as cask
conditioned ale and craft brewers aspire to
react against the dominance of bland
corporate beer as much as any cask-ale
brewer. Yet despite this, many real ale
drinkers still perceive the rise of craft
beer, synonymous with keg dispense, as a
threat to everything they have achieved
over the last 25 years; a movement that
has the potential to once again kill off
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everything they hold dear. I believe
quite the opposite to be true however.
Craft beer, like Real
Ale, has helped
introduce a generation
of drinkers, young and
old, to a more
responsible, educated
and mature approach to beer drinking
and in many ways champions the same
values CAMRA holds dear, values born
from everything detailed above.
In both worlds there is an emphasis on
choice and variety; rarely will you see
multiple offerings of the same style or
from the same brewery. Instead there is
an effort to present the consumer with
a selection of different styles from a
range of different breweries and a tap
list that changes on a regular basis to
ensure this. No longer do I walk into a
pub and always know exactly what is
going to be on offer; both worlds share
a climate where no single brewery
dominates but instead is seen as part of
a larger collective. Because of this, new
breweries now strive to offer a range of
core beers as well as seasonal brews and
one-off specials. No longer is a brewery
intrinsically tied to a specific beer; a
brand built around a single product.
Instead breweries construct their
identity through a range of quality
offerings.
In both worlds, clear communication of
the ingredients used in brewing such as
hops, malt and even yeast strains has
changed the language we use to discuss
beers and flavour; we look beyond
brand names and look to the raw
ingredients used to help aid us in our

drinking decisions as well as a knowledge
of where those ingredients have come
from, whether it’s East Kent Golding
hops grown locally or Chinook hops
grown in the US. Transparency is the
name of the game now; a far cry from the
faceless corporate breweries that want you
to think more about how their brand
reaffirms your lifestyle choices than the
actual qualities of the beer you’re drinking.
In both worlds there’s a greater awareness
of the ABV strength of beers we drink
than ever before; percentages are
displayed confidently alongside pricing
meaning responsible drinking is
encouraged and stigma surrounding
drinking halves is all but non-existent.
Binge drinking the cheapest/strongest
beer you can get your hands on are
seldom seen in either craft beer taprooms
or micropubs.
In both worlds, staff seem more
knowledgeable about beers and are
encouraged, if not expected, to taste each
beer that goes on in order to test for
quality and offer the
most informed service
possible. Customers are
encouraged to taste
beers before making a
decision and some
breweries require their tap room staff to
undergo cicerone training. Unenthused
teenage staff that would rather be sitting
at the bar than working behind it are,
thankfully, a rare sight for most of us
these days.
In both worlds there is a fierce pride and
confidence that comes with being
independent; breweries earn a customer’s
loyalty through the quality of their beer
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rather than pay for it with hefty
advertising budgets and any actions
seen as in conflict with that ethos are
often met with stern criticism.
Collaboration brews are common;
working together is seen as more
beneficial to, not just
yourself as a business, but to
the industry as a whole, than
working against each other.
Finally, in both worlds there
is an emphasis on tradition
and preservation. A bold
statement considering the
inspiration for this blog was an article
positioning craft beer and real ale as
mortal enemies, but regardless of the
method of dispense, CAMRA seek to
preserve the legacy of traditional
English ales, hundreds of years of craft
and tradition, whereas craft beer can be
directly linked to, if not the total
resurgence of many near forgotten
European styles of beer, at the very
least the overwhelming spread of their
popularity. Just look at Gose and
Berliner Weisse beers, two historic
styles of sour German wheat beer
which had all but disappeared from
public consciousness but are now
enjoyed the world over thanks to
renewed interest from craft breweries
and a healthy import/export market.
In a sense, CAMRA may have managed
to turn the tables; cask conditioned ale
appears to be firmly back on the map.
Micropubs offering almost exclusively
cask-conditioned ale have sprung up all
over the country and every
Wetherspoons, the biggest pub chain in
the country, has a permanent selection
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of house and guest ales as well as an
annual ale festival. Membership numbers
have never been higher; they’ve got
people to care about their cause. But at
what cost? Sales of cask ale have been in
decline for the last 2 years running. Why?
Perhaps it’s the kind of attitude displayed
in the article I read in my local CAMRA
magazine; the kind of stubborn refusal to
accept something different, despite a set
of shared core values, and instead reject it
and position it as an enemy. Maybe if
CAMRA campaigned for cooperation and
better education regarding modern
dispense methods and the support of all
independent micro-breweries and pubs,
regardless of how they choose to serve
their beer, their future would look a lot
more certain. I was disappointed to see an
article so negative of craft beer,
distributed locally, that seemed intent on
actively dissuading it’s readers from
drinking and/or supporting an industry
that’s made up predominantly of
independent businesses, whether they be
passionate micro-breweries or small
wholesalers who are dedicated to bringing
amazing beer from all over the world to
the UK. It’s a shame; the products may be
different, in many ways, but there are so
many fundamental similarities when you
examine the world of craft beer and real
ale a little more closely, that for a
CAMRA member to wilfully position
them self as an enemy to craft beer makes
very little sense to me, especially when the
focus of each is essentially the same: to
offer something of a far higher quality
than, what has for too long, been accepted
as the norm.
Stuart Flint from The Bottle Shop
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