THE QUARTERLY MAGAZINE OF THE THANET BRANCH
OF THE CAMPAIGN FOR REAL ALE

L
E
A
of Thanet

Quarterly Fourth Quarter 2016 Cir. 2500

Micro
Breweries &
Great Bars in
Bratislava the Slovakian
Capital

Bar None
BEER FLOOD 1814
BY THE MILE
BREWERY
LOVE YOUR LOCAL
VIEW FROM THE
CHAIR

BEERY STEVE’S MINI GUIDE TO THANET PUBS

A Pull-out Guide Inside
See Centre Pages

2017

Five Minutes Walk from Ramsgate
Football Ground

THE VIEW FROM THE CHAIR
Well what a tumultuous, whirlwind
year we have had in
our branch during
2016. We started
the year waiting
with bated breath
to see whether the
Yard of Ale would
become the 2015
National Pub of the
Year and we finish
with the news that
just recently Ramsgate Brewery
Gadds’ No. 3 has won Gold in the London and South East Strong Bitter Category
and will be in the running to become the Champion Beer of Britain which is
judged in August 2017 at the Great British Beer Festival. Wow that’s one of the
best pubs in the country and one of the best beers. Other branches can only
dream of such accolades. These awards are a credit to each for their hard work
and passion for what they do, especially as the Yard of Ale had only been open for
two years. All those who know me will be aware of my unabashed fondness for
Gadds’ ales and No. 3 has been my favourite tipple for the last couple of years,
the brewery produce some outstanding ales and another favourite of mine which
is a seasonal brew is their Oatmeal Stout, this will be available in January for a
limited period and if you like dark beer please do try it as I am sure you will love
it as much as I do.
Also during the year we held our Thanet Planet Easter Beer Festival and for those
of you who attended you will recall that the weather was brilliant and the Winter
Gardens was heaving, everyone had a wonderful time drinking some of the 200
varieties of cask ale and the tremendous selection of real ciders. It is gratifying to
hear the manager of the Winter Gardens tell us that it is their largest event that
they hold yet it has no trouble whatsoever, I think that is a tribute to the
demeanour of the CAMRA members and also the discerning real ale drinking
public. We are now in the process of planning next year’s festival and I am sure
that it will be equally successful so make a date in your new diary for 14th and
15th April. If you would like to join our merry band of volunteers please contact
Jez Laming who is the branch membership secretary and the festival’s volunteers
manager, his details are shown with the list of branch officers.
In June I had the pleasure of meeting one of CAMRA’s founders, Michael Hardman, at the revitalisation meeting we hosted at Crampton Tower in Broadstairs.
The meeting was a great success and we look forward to the results of how this
will change CAMRA to meet the challenges for the future.
I mentioned in the last issue of Ale of Thanet that there will be a new brewery on
the Isle and sure enough By The Mile Nanobrewery have started selling their ales
at local farmers markets. You will find an article on page 7 where I interview the
brewer, Jon Stringer, about his aims and dreams for the brewery. I wish him
every success and having tasted some of his brews I’m sure he will realise his
dream.
I can report good news from the Heritage and Asset of Community Value (ACV)
committee as they have achieved ACV status for the Montefiore Arms in
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THE VIEW FROM THE CHAIR
Ramsgate. A presentation of the certificate was held on 2nd November and the
committee is now planning on obtaining the same status for other cherished
community pubs here in Thanet. If you would like to join us in protecting our
heritage please do contact Graham Rickett whose details are shown with the list
of branch officers.
Every year CAMRA branches throughout the UK go about researching pubs for
entry into the Good Beer Guide (GBG) and it gets more difficult each year to
select the eleven entries that we have allocated in Thanet. To help with the
judging CAMRA members are encouraged to monitor beer quality and use the
official website to enter their scores in WhatPub. It is an easy to use system that
has been designed to assist CAMRA branches in selecting pubs for the GBG.
Basically, if you are a CAMRA member, we want you to tell us about the quality
of beer in the pubs you visit.
One of my objectives when I became Chairman last February was to increase
membership within our branch and I can confirm with pride and satisfaction that
our membership has significantly increased and is now over 500 members. This
increase in membership can be attributed to me dropping off the CAMRA
membership forms at real ale pubs and encouraging landlords to promote
CAMRA, I would like to thank all those who have helped me. Another objective I
had was to incentivise the general drinking public to become members by pubs
offering discounts on cask ale and real cider. Again I would like to thank the
landlords who have provided these discounts to card carrying members, it is a
sign of support for CAMRA and a genuine benefit for our branch, especially as we
are already one of the lowest priced areas for a pint, so thank you again.
I have to announce that I will not be standing for re-election as Chairman at the
next Annual General Meeting in January, it has certainly been a whirlwind year
holding the post and I have learned a lot from my experiences. I would like to
thank Eddie Gadd for not only brewing such damned good beers but for also
painstakingly showing me the science behind brewing and introducing me to the
likes of Brettanomyces wild yeast which produces ‘sour’ beer and has become
another personal favourite. I would also like to thank Damien Clark who is a long
standing committee member and for the past year has been our Vice Chairman;
Damien has been a great support to me in dealing with the minutiae of office and
also for being first on scene when needed, thanks guys.
It is that time of year that we look to celebrate the seasonal joys of Christmas and
New Year, there will be lots of events being held on the Isle and I look forward to
seeing you at one of them. Whilst we are blessed with the highest concentration
of micropubs (probably in the world) who sell excellent ales and real cider, I
would urge you to not to forget our traditional pubs which have been at the heart
of our social scene for centuries, across the country CAMRA’s research indicates
that twenty-seven pubs are closing each week which in a lot of cases is very sad.
I wish you well for the future and a very happy 2017.
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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Bar None - Local Pub News
BROADSTAIRS
THIRTY-NINE STEPS Charlotte Place - Work is
continuing on the new premises for this pub a couple
of doors down from its present location. The owners
had hoped to have opened before Christmas after
gaining all their planning permissions from the
council for internal and external alterations but the
scale of the work needed to convert the property was
more then originally envisioned. At present there is no
firm date on when the pub, which will also house an
onsite brewery to be known as the Broadstairs Tower Brewery, will open.
ROSE Albion Street - Not previously reported is that the work on this former pub
to convert and extended the premises into residential
properties with the ground floor as a restaurant or
cafe has finished and the ground floor area has
reopened as Taylors Seafood Restaurant & Cocktail
Bar.
MARGATE
ALE CAESAR Marine Terrace - Closed on Saturday
19 November after expiry of lease. One of the pub’s
partners is on the look out for new premises and
hopes to open a new venture in the new year.
BAR Westbrook Promenade - An application to house a couple of wooden cabins
on a site of the former Nayland Rock cafe, one to house a bar and the other to
house a cafe submitted to the council still awaiting a decision.
WESTGATE-ON-SEA
KNOT Beach Road - Gained planning permission to convert parts of the pub into
various sized flats, keeping part of the premises as a micropub and with a town
house to occupy part of the garden. We await further developments.
WALMER CASTLE Canterbury Road - The planning application to turn the a
ground floor into a community centre with three two-bedded flats occupying the
upper rooms was granted consent by the council.
CC’S LOUNGE BAR 38 Station Road - opened in November 2016, in a new build
unit on the former station goods yard, selling an extensive menu of quality gins
along with a selection of other spirits, wines and bottled beers. An upstairs
lounge area and an outside patio with heater is also available.
That’s it for this issue
Steve Saunders

TRADING STANDARDS If you feel that you have been treated unfairly in a pub, club or bar you should contact the Citizen Advice consumer helpline on 08454 04 05 06
or visit www.citizensadvice.org.uk/consumer
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A VISIT TO SWALE BEER FESTIVAL
On Saturday 28 October 2016 I decided to visit the 40th anniversary of the
formation of the Swale branch of CAMRA at their beer festival held at Kemsley
Social Hall in Sittingbourne. Unfortunately due to railway
works it took me over two hours to get there, which meant I
missed the meeting with Jonathan Neame of Shepherd
Neame, the festivals sponsors-sad!
When I finally did arrive I was greeted very friendly having
come up from Thanet. The first pint, which I was
recommended to taste was a new brewery from Faversham
‘Boutilliers Ruby 40th Anniversary’ A 5% dark drink - a tad
strong to start with - but a good porter, full bodied and malty.
I made myself comfortable at a table and straight away was chatting with people
from Sittingbourne, Maidstone and Sheppy.
Next I had ‘Shepherd Neame 40th’ which was a pleasant mellow beer with a slight
oaty flavour and a good beer at 4%. Thirdly I tried ‘River Cottage EPA’, also a 4%
amber sweetish beer from Skinners of Cornwall,
Moving way up the ladder I next went for the 4.2% ‘Shere Drop’ from Surry Hill,
Dorking, which was a bit thin, dry and slightly fruity.
Then the music started, Jumbo Gumbo - quite good but as usual a little loud. As
we all know people like to chat at festivals and in a
village hall the echo sound was in full swing.
The fifth beer was ‘Vanilla Stout’ from Binghams of
Berkshire - a good 5% smooth beer of mixed fruit
flavours.
Leaving the strongest to last, at 5.8%, was ‘Quadrant
Oatmeal Stout’ a smooth drink with coffee undertones.
A pleasant afternoon was had at the festival with a good
atmosphere and plenty to talk about, including our own
Planet Thanet Festival. I left at about 7.00pm for the train and bus journey home.
Cheers
Mick Minter

CAMRA Discounts For Card Carrying
Members
NauticAles (Ramsgate) will provide a CAMRA meeting hub on
Saturdays between 12 and 3pm where they will offer 50p off a
pint (Ale and Cider).
Harbour Arms (Margate) will offer 10% off a pint anytime
Wheel Alehouse (Birchington) 20p lunchtime Tuesday
The Tap Room (Cliftonville) 20p off Monday and Tuesday
Bake and Alehouse (Westgate) 25p off all day Tuesday
London Tavern (Margate) 20p off on Tuesday
The Fez (Margate) 20p off all day Monday
Lifeboat (Margate) 50p off real ale Sunday
Chapel (Broadstairs) 50p off real ale Sunday
Offers correct at time of going to press (Nov 2016) - they may be withdrawn or altered at anytime
please ask when ordering.
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The latest brewery to offer its ales to the
public is a Broadstairs nanobrewery based in
Dumpton Gap.
By The Mile Brewery project is the brainchild
of Jon Stringer who is a brewer at the
Ramsgate Brewery. Jon brews his beer at
home and he says “technically it’s a home
brewing operation but, maybe one day, it’ll
grow into something bigger”.
The brewery name is derived from Jon’s love
of yomping around the countryside; he’s a
keen walker and runner and definitely does
things “By The Mile”!!!
Jon has been at the Ramsgate Brewery for
the past five years; his passion for the
industry shows when he says “it’s a great
industry to work in and I’ve met many
friendly, helpful and happy souls”. Jon’s
brewing education comes from two sources;
“I am fortunate to work under Eddie Gadd,
who possesses an enviable understanding on the mechanics of classic English
beer styles and a wealth of knowledge about the art of brewing. I have also
worked hard to gain accreditations from bodies such as the Institute of Brewers
and Distillers and also the Siebel Institute”
Currently Jon is able to brew circa 40 litres in one brew; this gives him the ability
to brew for both bottle and cask. Going
forward, his aims for By The Mile are to:
·
create interesting and flavoursome beer, that
lends itself well to cask
·
use a brewing process that means vegetarians
can enjoy the product
·
have plenty of fun
Jon can be seen at the local Farmer’s
Markets and is currently selling bottleconditioned beers; some cask offerings will be
available in 2017.
Naturally with a fledgling operation Jon
would welcome feedback to critique his ales,
whether good or bad, he can be contacted by
email at jon@bythemilebrewery.co.uk
The two Farmer’s Markets where Jon sells his
ales are the Cliftonville FM which is on the
Oval Lawn on the last Sunday of the month
and also at Dane Court School FM in
Broadstairs Road. Do support local produce
and visit the Farmer’s Markets and look out
for Jon, he usually has two varieties of ale on offer and will gladly offer tasting's
of each, get there early as they sell out fast.
I’m sure everyone wishes Jon every success.
Martin Baldwin
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We hope to stock Ale of
Thanet regularly in these pubs:
Listed below are pubs and bars that are known to Birchington: Wheel Alehouse Broadstairs:
regularly sell real ales from breweries within 20 miles of
Thirty-Nine Steps, Mind the Gap, Margate:
Thanet.
Ales
of the Unexpected, Fez, Harbour Arms,
Birchington: Wheel Alehouse Broadstairs: Bradstow
Mill, Chapel, Charles Dickens, Dolphin, George Inn, Little London Tavern, Mechanical Elephant, Two
Albion, Pavilion, Tartar Frigate, Thirty-Nine Steps Halves, Wig & Pen Minster: Hair of the Dog,
Cliftonville: Tap Room Margate: Ales of the
New Inn, Minster & Monkton Royal British
Unexpected, Fez, Harbour Arms, Lifeboat, Little Prince,
Legion Club Pegwell: Sir Stanley Gray
Mechanical Elephant, Two Halves, Wig and Pen
Ramsgate:
Artillery Arms, Churchill Tavern,
Minster: Hair of the Dog, New Inn Pegwell: Sir Stanley
Gray
Conqueror Alehouse, Hovelling Boat,
Ramsgate: Artillery Arms, Churchill Tavern, Comfort
Montefiore Arm, NauticAles St. Peters: Four
Inn, Conqueror Alehouse, Earl St Vincent, Elephant &
Candles, Yard of Ale Westgate: Bake &
Castle, Flying Horse, Hotel De Ville, Hovelling Boat
Alehouse
Montefiore Arms,
NauticAles, Oak Hotel, Queen Charlotte, Queens Head,
Other pubs in Thanet, East Kent and beyond also
Red Lion St. Peters: Four Candles, Yard of Ale
stock Ale of Thanet irregularly.
Westgate: Bake & Alehouse Reading Street (St.
Ale
of
Thanet
is published quarterly in February,
Peters): White Swan
May, August & November.
Thanet CAMRA cannot guarantee the availability of a local ale
or the quality of the ale served in any establishments listed It can be viewed online at issuu.com/aleofthanet
and cannot be held responsible for any errors or omissions to
or downloaded from the branch website.
this list.
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It was my sister Josies 60th birthday and she
planned a long weekend in Bratislava, the capital
of Slovakia. She invited me and Lynne to come
along with her and her husband Jimmy and celebrate with her. After checking out the microbreweries and bars online we were both up for it. There
was only one problem. She was no fan of real ale or
micro pubs, but enjoyed her wine. On a previous
visit to Thanet we took her to The Conqueror which
she described as an outdoor like we used to have
back in Birmingham in the old days. She described
the Yard of Ale as being like our grannies old barn back in Ireland. But she loved
the Surrey English wine she drank there. So we
knew there would have to be a few compromises.
Fortunately hubby Jimmy did enjoy his real ale so
finding good ale bars would be a little easier.
Kláštorný pivovar was the first microbrewery we
visited. It was right in the centre of the old city and
featured both dark and light ales. It used to be a
monastic brewery but
had been turned into a
more modern ale house.
The Leziak sampled at
1.7 euros was excellent.
I picked up the bill here and was a little annoyed to
see that the 3 beers we had cost a lot less than Josies
one glass of wine. Bit of a rip off. Afterwards we walked
down the main street and past the town hall. Inside
was a massive beer festival.
However as we were off for dinner
there was to be no festival for me
apart from a quick look around
some of the 200 odd craft ales.
The next day we first headed to the Zámocký pivovar. Their
motto is “Our customer is our friend, but let us feel like the
Lord”. Zámocký pivovar or Castle Brewery is a traditional
brewpub that produces five types of
beer. They have a restaurant that
offers fresh gourmet meals and an
upstairs bar that shows live sports
and holds rock concerts. Their dark
no 13 beer at 1.9 euros a half litre
was superb. From Obchadna, just
follow the tram tracks west across the overpass to the
hill where the Hotel Ibis is. Then head up the hill for a
short distance. It’s on the right hand side.
Later we went to a brewery bar called Pivovarský Hostinec Richtár Jakub (Moskovska 16, richtarjakub.sk), a very welcoming pub, .
Resembling a scout hall, it is reassuringly basic: a row of temporary beer pumps,
old Guinness cartoons lining the walls. The chalk-scrawled beer board lists the
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options, all of which are available in
100ml taster glasses. I sampled a
deliciously dark Czech beer,
Podkrkonošské.
The next day Josie went on a cruise
on the Danube to Vienna for an overnight stay so we decided to explore a
few more places. Over the Danube on
a boat we found the Dunajský pivovar, a brewery on a boat with spectacular views down the Danube. Lynne
was so intrigued by the teas on offer
that she had to try a nettle tea while I
stuck to the beer. Patron dark at 2.10 euros was delicious and the visit here was
well worth it.
The next place we visited was LE ŠENK craft beer cafe. This place is a gem for
beer drinkers. They have beers
here from local breweries as
well as around the world. I had
one of my favourite beers here,
Robinsons Old Tom. Couldn’t
resist it but the price was
something else. I also particularly enjoyed Lezak 12 light
beer at 1.59 euros a half litre.
This bar is directly opposite the
castle.
After the return of my sister we went to my final brew pub,
Meštiansky Pivovar. This place is classy. The name means
Burgess Brewery. If you are looking for a high-end meal
with a superb beer, this is the
place. The place is huge and full of the type of people
who you wouldn't expect to be drinking real ale,
namely women aged
around 21 to 35.
Bratislavsky Luvak,
a dark beer was
extremely nice. .4 of
a litre for 1.9 euros.
It was hard to believe
that this place used
to be a Pizza Hut. You can find it at 8 Drevená.
So ended our 5 day trip to beautiful Bratislava.
We tried some wonderful beers in some great
bars. However, I couldn't convince my sister about the merits of real ale. Next
beer hunting trip? Sofia, the capital of Bulgaria.
We stayed at Hotel Viktor Bratislava , Slovakia, Kremnická 26, Bratislava , 85101. At around 30 euros a night for B and B it was good value.
Danny O’Sullivan
Pictures by the Author
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LOVE YOUR LOCAL - CHEERS TO THE MONTEFIORE
ACV – Asset of Community Value.
Being a member of The Campaign for Real Ale (CAMRA) for more than 20 years, I
was really delighted to be invited to the ‘Monti’, the Montefiore Arms pub in
Trinity Place, Ramsgate. It’s just been registered as a community assist.
What does that mean?
Well The Localism Act 2011 introduced an important
new power for local communities to protect buildings
and open spaces they value. This Community Right to
Bid came into effect on 21 September 2012. This is
relevant to all civic societies and community groups.
The right means communities can ask Thanet District
Council to list certain assets as being of value to the
community. If an asset is listed and then comes up
for sale, the new right will give communities that want
Thanet CAMRA Heritage Sub-Comm Chairman
it 6 months to put
together a bid to buy it. This gives communities an
Graham Rickett , presents Mandy Apps of the
increased
chance
save much loved shops, pubs or other local facilities.
Montefoire
Arms with
their ACV to
certificate
Individuals and groups can nominate building or land.
It’s a great idea. It allows communities to stop assets being stripped out and sold.
Also it potentially stops the march of the bigger chains. It can help to prevent
valuable community spaces from being ‘hollowed out’.
A building or can be listed as an asset of community value if:
● current primary use of the building/land or use of the building/land in the
recent past furthers the social well-being or social interests (cultural,
recreational, or sporting interests) of the local community
● it is realistic to think that now or in the next five years there could continue to
be primary use of the building/land which will further the social well-being or
social interests of the local community (whether or not in the same way as before)
Owners of listed assets cannot dispose of them without:
● letting the local authority know that they intend to sell the asset or grant a
lease of more than 25 years
● waiting until the end of a six week ‘interim moratorium’ period if the local
authority does not receive a request from a community
interest group to be treated as a potential bidder
● waiting until the end of a six month ‘full moratorium’
period if the local authority does receive a request from a
community interest group to be treated as a potential bidder.
CAMRA have started a national campaign.
List your Local
If you love your local pub and want to protect it from
demolition or change of use, make sure to list it with your
Chatting to the Monti’s Mandy
local Council as an Asset of Community Value (ACV). You
can nominate as a CAMRA Branch, as an informal group of
21 local people or as a Parish Council. So far, CAMRA have managed to list over
1600 pubs.
I’ve got to admit – the Hophead and Gadd’s No7 were good, chatting with Peter
the barman wasn’t bad, but sitting in a convivial listed community asset talking
all things Ramsgate was unbeatable.
For more information on the ACV campaign go to CAMRA’s website: camra.org.uk
Karen Constantine
Reproduced with the kind permission of Karen Constantine from her blogpost ‘karen4larbour.uk’
Pictures: Chris Constantine
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LONDON BEER FLOOD 1814
In the late afternoon of Monday October 17 1814, one million of imperial pints of
dark beer flooded St. Giles Rookery coming from Tottenham Court Road, where
the Meux and Company Horse Shoe Brewery stood.
The Horse Shoe Brewery was popular among London beer drinkers and was
famous for the porter it introduced and the gigantic size of the vat in which it was
fermented.
Breweries ate the time completed to build the biggest vat, even holding opening
ceremonies, and the Horse Shoe vat was 22ft high containing more than 2,500
barrels – the amount of porter it contained would have been the equivalent of half
the size of an Olympic sized swimming pool.
That Monday at around 4.30pm, storeman clerk George Crick, noticed an iron
restraining hoop had slipped off an enormous cask storing a ten-month old batch
of porter. This happened two or three times a year, so he simply wrote a note to
have it fixed later. But the vat was full to the brim with more than a million
fermenting pints, and about a hour later the wooden staves burst apart.
Crick told a newspaper, “I was on a platform about 30ft from the vat when it
burst. I heard the crash as it went off, and ran immediately to the storehouse,
where the vat was situated.”
It caused dreadful devastation on the premises and knocked four butts over and
the staves pieced several, as the damage was so excessive. Between 8 and 9,000
barrels of porter (were) lost. The resulting flood weighing close to 600 tons plus
the wood and metal from the vat caused the walls to the brewery erupt under
such force – it even sent bricks flying over the roofs of nearby houses – and the
beer gushed into the neighbourhood. It inundated the southern end of St Giles
Rookery – a densely populated slum of cheap housing and tenements - and with
no drainage on the city streets, the wave of liquid had nowhere to go except
straight into homes.
Rescuers called for silence among the mayhem as they waded through to find
residents trapped indoors, some street level rooms filled to the ceiling height. At a
time when many men were still at work most victims were women and children
and at least eight deaths were recorded as a direct result of the accident. When
the flood had subsided, homes were ruined and a pervasive smell of stale beer
lingered for months.
A jury convened to investigate the disaster two days later visiting the slum and
viewing the bodies – yet despite Crick’s testimony that the brewery vat was
unstable earlier in the afternoon, a judge cleared Horse Shoe Brewery of any
wrong doing and recorded a verdict of an ‘Act of God’.
The brewers not only escaped paying any damages to the destitute victims, but
also received a refund for the excise duty they had paid to produce the beer that
was lost. However, one person, addressing himself only as a ‘Friend of Humanity’
in a letter to the ‘Morning Post’ newspaper, thought that the accident should have
been foreseen.’
‘I have always held it as my firm opinion, that the many breweries and distilleries
in the Metropolis are the most dangerous establishments and should not be
permitted to stand in the heart of the town.’
‘I am only surprised, when I consider the immense body of these ponderous vats,
that similar accidents do not happen more frequently.’
After closing in 1921 the site of the Old Horse Shoe brewery is now occupied by
the Dominion Theatre. But, in memory of the London Beer Flood of 1814 a local
pub – the Holborn Whippet – brews a special anniversary ale each year.
Mick Minter
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