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ACORN BREWERY of 
BARNSLEY 

 

brewery tours by arrangement 
Contact the brewery for our range of seasonal beers 

We also have a great range of merchandise
Tel: 01226 270734 
Fax: 01226 270759 

www.acornbrewery.net 
 Page 1     Visit our Website for up-to-date News at www.barnsleycamra.org.uk  

Newsletter From The Barnsley Branch Of The Campaign For Real Ale. 

 INSIDE  THE  BAR 
Autumn Pub Of The Season 3 Barnsley Beer Festival 16 

Pub, Club And Brewery News 5 Barnsley  Town Centre Survey - part 4 19 

Champion Away Ales 7 BAR-Fly 21 

Acorn Brewery Go Large 11 Drink Real Ale: Save The Planet 23 

Hannah At The Hob 13 Social Events Calendar 31 



 Is your pint short? Then ask for a top up. Still short? See page 26    Page 2 
  www.devonshirecat.co.uk 0114 279 6700 

Devonshire Green 
Sheffield 

The 

12 Real Ales  on at All Times : 
               - 7 Guest Al es  
               - 5 Per manent - The Devonshire C at Best Bitter,  Caledoni an Deuchars IPA, 2 Abbeydale 
               beers and Theakstons Old Peculier.  
 
12 Continental Draught Beers: 
               - Including Er dinger, Liefmans  Frambozen, Fruli, Leffe,  San Miguel, Amstel and 
               Warstei ner and  a guest Belgian Beer. We ar e now the onl y pub i n Sheffield to sell 
               Paulaner Wheat Beer on Draught!  
 
 
100+ Bottl ed Beers from Around the World:  
               - Belgium, Germany, Czech R epublic, Britain, USA, Austria, Austr alia, Corsica, China, 
               Indonesi a, I tal y, Kenya, M exico, Sri Lanka and Thailand. 
 
 
Traditional Cider Str aight from the Barrel:  
               - We sell 2 gues t Saxon Ciders. T hey are si milar to Scrumpy cider with somethi ng extra 
               as they ar e brewed by an I talian who has  added his own s tyle to the ci ders.  
 
 
Homemade Food Served Until 8pm Ever yday: 
               - We take as much pride in our food as  we do in our beer. All our food is prepared on the 
               premises , not pre-packaged li ke all the pub chains. H ere at The Devonshire C at we 
               believe  that the best thing to accompany a great meal is a great beer, so each item on the 
               menu has a recommended beer.  

Cat 
The Devonshire Cat is a completely 
independent pub offering an enormous range of 

interesting beers; we hope you will experiment 
with many different styles and flavours available. Some you 
will love, others you may not, but finding those you love is 
part of the fun 

The Devonshire Cat - 49 Wellington Street, Sheffield S1 4HG 
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Wednesday 3rd October 
Survey and social around Town End. Meet at the Cranberry, 
Dodworth Road at 7.45pm 
 

Saturday 6th October 
Day out in Retford, North Notts, catch the 10.01am train to 
Sheffield, then 10.44am from Sheffield to Retford. Return fare 
£8.70 (Concessions available). 
 

Monday 8th October 
Beer Festival Meeting at the Keel Inn, Canal Street, Barnsley 
8pm start. All welcome. 
 

Saturday 13th October 
East Keswick Beer Festival. 9.35am train to Leeds, then the 
number 99 bus at 10.40am from Infirmary Street, Leeds, 
arrive East Keswick about 11.20am 
 

Tues to Thur  16th to 18th October 
Set-up for Barnsley Beer Festival. Keel Inn from 1pm 
onwards each day. 

Thur to Sat 18th to 20th October 
Barnsley Beer Festival 
(See page 16 and 17) 

 

Saturday 27th October 
Keighley & Worth Valley Railway Beer Festival. Catch the 
9.35am train to Leeds then the 10.49am train to Keighley. 
Recommended ticket, day return to Keighley with a KWVR £9 
supplement day rover ticket. Full information at www.kwvr.co.
uk or phone 01535 645214.  
 

Tuesday 30th October 
Branch meeting and social at the Dove Inn, Doncaster Rd. 
Start 8pm  
 

Fr iday 2nd November 
Pub of the Season Presentation to the Dove Inn, Doncaster 
Road, Barnsley. 9pm See page 3 
 

Wednesday 7th November 
Survey social of Elsecar. Start at the Fitzwilliam Arms at 
7.45pm. Recommend the Train at 7.26pm 

Saturday 10th November 
Bradford Beer and Curry Night. Depart the Gatehouse, Eldon 
Street, Barnsley at 6pm. Return from Bradford 11.30pm, the 
New Beehive. £5 deposit per person to be paid by 
Wednesday 7th to secure your seat. Cheques made payable 
to Barnsley CAMRA and sent to Margaret at the address on 
the left page please. 
Tuesday 20th November 
The BAR distribution social. Meet at 8pm at the Gatehouse, 
Eldon Street, Barnsley 
Thur sday 22nd November 
Commercial, Chapeltown Beer Festival.  Catch the 7.55pm 
265 bus or the 8.06pm train. (See ad on page 4) 
Tuesday 27th November 
Branch meeting and social at Ring O' Bells Silkstone. Catch 
the number 20 bus at 7.15pm from the interchange (or on 
Market Hill to save fare increase). 
 

Forward Planners 
Sheffield branch are hoping to host an inter branch games 
social, the date and venue TBC is 1st December at the 
Commercial Chapeltown. 
 

Well the paint on the new Interchange isn’t dry and we are told 
by Stagecoach the bus fares have gone up to pay for using it… 
Maybe the cancellation of so many services is hitting the 
company (less buses, less passengers equals less income). 
(I think the services should be ’regulated’ again. I thought the 
whole idea of all these bus improvements was to make the bus 
the better choice? We now see a steady decline of both 
services and passengers. We need a frequent, reliable service 
where fares are cheaper than taxis. Ed). Please don’t drink and 
drive, use the public services. The times we supply were 
correct when we went to print. 

Call Traveline on 01709 515151 before 
heading out.  

The Bar is produced by the Barnsley Branch of the Campaign for Real Ale. The views expressed are those of the 
individual authors and may not be those of the editor or those of CAMRA either locally or nationally. The editor 
acknowledges material supplied by other CAMRA publications and welcomes comments or articles for inclusion and 
these should be sent to the address on the previous page. For advertising and distribution information please contact 
Margaret via contact information on previous page. 
The BAR is printed in English only. PDF formats are available including the large print version at www.barnsleycamra.
org.uk this can be translated into other languages. Software to make the translation is not provided by CAMRA Ltd or the 
editor. 

© The contents of this newsletter are copyright CAMRA Ltd, 230 Hatfield Road 
St Albans, Herts, AL1 4LW. Reproduction of articles is permitted as long as the source is clearly acknowledged. 

Printed by SPC Ltd, Caxton House, Sheffield S4 8LU Tel. 0114 242 5530 
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BY REQUEST 
Send your details to: 
“BAR LARGE PRINT”, 
24 Cope Street, Barnsley, 
S70 4HX - Plus 46p in 
stamps (or £3 cheque, 
payable to “Barnsley 
CAMRA” for 6 issues) 
towards P&P. 
It’s Free online at:- 
www.barnsleycamra.org.uk 

Branch Chair 
Eric Gilbert 
(O2 mobile) 07742 169917 
 

Secretary, BAR Editor and Webmaster 
Nigel Croft 
(O2 mobile) 07736 288072 
01226 207858 
camra@barnsleycamra.org.uk 
24 Cope Street, Barnsley S70 4HX 
 

Treasurer 
Laurence Mace 
(O2 mobile) 07752 399182 
4 Darley Cliff Cottages, Worsbrough, 
Barnsley  S70 4AJ 
 

Membership, Social Secretary and 
BAR Adv ertising 
Margaret Croft 
(O2 mobile) 07734 155792 
01226 714492 
socials@barnsleycamra.org.uk 
8 Newtown Av e, Cudworth, Barnsley 
S72 8DZ 
 

Pubs and Clubs Officer 
Phil Gregg 
(T-mobile)  07983 010843 
pubsoff icer@barnsleycamra.org.uk  
 

Festival Co-ordinator plus Acorn and 
Oakwell Brewerys Liaison Officer 
Jeremy Sykes 
(Vodaf one)  07776 453811 
01226 243876 
beerf estival@barnsleycamra.org.uk 

Send us 6 (1 year) Stamped Addressed C5 
sized Env elopes and as each issue is 
published we will send y our copy straight to 
y our door. No need to miss any  socials,, 
pub and brewery  news or pub of the 
season. Send y our SAE’s (we recommend 
46p) to “BAR Subscription” 8 Newtown Av e, 
Cudworth, Barnsley  S72 8DZ. Alternativ ely 
Send y our address with a cheque for £3 
pay able to “Barnsley CAMRA” to cov er Post 
& Packing. (UK postage) . Posting to other 
countries is av ailable on request. 

The deadline for news, articles and 
adverts to be considered for 
publication is Friday 2nd November 
2007. These should be sent to Nigel 
Croft at the above address.  
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This season’s award is unhesitatingly given to a pub now “restored to life”, the Dove 
Inn on Doncaster Road.  Formerly a run-down, smoky John Smiths house, since 
December 2006 Old Mill brewery from Snaith, East Yorkshire, have done a fantastic 
job in completely revamping the premises, including changing the bar position and 
bringing into use the outside areas, making a sheltered beer garden and separate 
verandah affording scenic 
views over Oakwell and the 
Dearne Valley Country Park.  
With a plethora of flower 
baskets the Dove has a very 
cheery and welcoming aspect 
considering its main road 
location.  Inside you can 
expect a refreshing pint of 
Old Mill Bitter (at 3.9%) and 
Bullion (at 4.7%) – both rarely seen beers 
in the Barnsley area and sit amongst a 
mixture of comfy chairs and table seating 
in either the cosy bar area to the left, larger 
games room to the right or the back room 
which leads onto the decked verandah.  It 
is rare for Barnsley CAMRA to bestow a Pub 

of the Season Award to any pub where the ownership 
has so recently changed, however such is the 

transformation both in terms of building and beer 
that although a close contest the voting went 
decisively in favour of the Dove.  A drinker’s 
delight then – and very handy for the thirsty 
football supports – please call in and congratulate 
the licensee, Keel and his staff when passing and 

make a special note in your diary for our 
presentation evening on Friday 2nd November 

around 9pm. 
 

Cheers To the Dove! 

 

 



 Is your pint short? Then ask for a top up. Still short? See page 26    Page 4 
 

 

 

CHAPELTOWN BEER 
FESTIVAL 

Thursday 22nd to Sunday 25th November 
A selection of micro br ewery beers that will be 
new to the pub, so watch out for something rare 
as the pub has had 
thousands of real al es in its  
histor y. 
 

Opening Times  
Are Mon - T hurs  
12 - 3, 5.30  to 
11; Fri to Sun All 
Day. 
 

Tel. 0114 246 9066 

 

Sundays 12 - 1 
HAPPY HOUR 

on Real Ales  and 
Lagers 

 

Quiz Night - Darts - 
Pool - Juke Box - 
Large Screen TV 

Karaoke every 
other Saturday  

Paul and Sue welcome you all to 
their well loved local, call in and 

see for yourself. 
They offer Tetley Cask Bitter and a 

weekly changing Guest Beer. 
 

Food is served: 
Monday 12-2 and 5.30-7.30 

Not Tuesday 
Wed and Thurs 5.30-8.30 

(Wednesday is Curry Night) 
Friday 5-7, Saturday 12-2 

Sunday 12.30-3.30 
 

Monday - Games Night 
Thursday - Quiz Night 

Friday - 50’s 60’s Disco 
Saturday - Karaoke with JJ 
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The longest established, highly 
respected guide to the best 

beer and pubs in the UK 
celebrates its 35th edition 
with over 4,500 pubs 

listed.  
 

The Good Beer Guide is your 
comprehensive guide to the nation’s 
best pubs: from sophisticated city bars 
to cosy country inns, there is a pub for 
everyone in this indispensable book. The 
pubs are all regularly surveyed by CAMRA 
members so you can rely on this being the 
most up-to-date and well vetted of all pub 
guides. Discover the best pubs to visit in 
towns, cities, and the countryside 
throughout the UK.  
For each of the 4,500 pub entries you will 
find full details of real ale served, as well as 
details about food, entertainment, family 
facilities, history, and architecture. The 
guide also contains a unique expanded 
Breweries Section which lists every 
brewery that produces cask beer in the UK.  
 

£10 to C AMRA 
Members 
 

£14.99 to Non 
CAMRA 
Members 
 
Postal Charges 
£1.50 per order 
and £1 per 
book 

BARNSLEY CAMR A? 
 

CAMRA was formed in the early 1970’s to 
campaign and f ight for real ale and drinkers 
rights. The nature of the campaign has 
changed and diversified over the years but 
there are still battles to f ight. CAMRA isn’t a 
small group of enthusiasts but a nationwide 
army  numbering 87,000 (260 in Barnsley ) and 
growing – a bigger membership than most 
political parties, trades unions etc. We’re big 
enough and activ e enough to be heard. Why 
not join us in the f ight for a better deal f or 
drinkers. 

WHAT IS REAL ALE? 
 

It’s a name for draught (or bottled) beer 
brewed f rom traditional ingredients, matured 
by secondary f ermentation in the container 
from which it is dispensed, and serv ed without 
the use of extraneous carbon dioxide; also 
called `cask-conditioned .̀ 
   

Join CAMRA Today by using the 
Application form on the right or 

Online at www.camra.org.uk/joinus 
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As we go to print the St ar at Cudworth will be re-
opening ser ving John smiths  cask, the new look 
pub will have li ve bands  playi ng on T hursdays and 
the new accommodation ar ea will have all the mod 
cons, contact 714311 for information. 
Pubs i n Wombwell that were still closed after the 
floods  as we went to print are the Lo w Valley 
Arms, Thawleys, and the Lundhill  Tavern.  
It looked as if the Mill of the Black Monk at Cundy 
Cross was  ready to open soon. 
The Ring O’B ells at Sil kstone managed to open 
just in ti me for the Brass Bands weekend and a 
bike rall y which saw the pub al most sell out of beer  
after a triple beer order… 
The Elephant and C astle at Hemi ngfield is open 
and so is the Millers Inn at Low Barugh. 
The Old  Post Office at Haigh has re-opened after  
a refur bishment.  
The Countryman i n Wombwell is closed and 
boarded up waiting a possi ble new tenant.  
J.D.W etherspoons pubs ar e holding their biggest 
ever beer festi val from 1st to 18th November. T he 
Barnsley venues are the Joseph Bramah,  

Barnsley and the Horsesho e, Wombwell. Over the 
event up to 50 real ales i ncludi ng specials will be 
served. 
The Tom Treddleho yle at Pogmoor is now offering 
Tetley cask, Deuchars IPA and John Smiths cask.  
Phil and Gl yn are still runni ng the Cock Inn at 
Birdwell, and the beer choices ar e as good as ever.  
[ the White Bear ] Barnsley, once the White Bear, 
the R oyal, the Fealty and Firki n and the Assembl y 
re opened its doors late last month and has  a fresh 
modern s tyle as  well as two real ales , these are 
Tayl or Landlor d and Black Sheep Bitter. 
The Rafters Lounge and Coffee B ar which is the 
upstairs area of the W aggon and Horses at 
Oxspring has T aylor Landlord on offer.  
At Royston the Pack Horse is doi ng well with the 
guest beers my last visit had me drinking  
Hambl eton Bitter and T heakston Mild.   
The W entworth Arms in Penistone were pl eased 
to report that the two guest beers ser ved al ongside 
the Banks’s Bitter were selling ver y well.  
The Corner Pocket Snooker Club on Elm Row at 
Hoyle Mill is said to be ser ving John Smiths Cask, 
the C ask Sign is clear outside but I didn’t have time 
to call in and have a drink. 

The Crown Brewery - Sheffield 
Tom Del aney is the manager at the Crown Brewer y, Sheffield. The brewery is now back up and runni ng with 
new full time brewer Stuart Ross (formall y of the Kal ham Island T avern and Acorn breweries), Stuart  has  
revised all the Crown recipes. The brewer y now have the following beers available both in the Hillsborough 
Hotel and to the free trade. H.P.A. 3.9% abv; Loxl ey Gold 4.5% abv; Samuel Berrys 5.1% abv; Middlewood 
Mild 3.8% abv; Stannington Stout 5.0% abv; Traditional Bitter 4.0% abv; Primrose Pale 4.2% abv. You can 
contact the brewer y and Hotel by E-mail hillsborough-h@btconnect.com or call 0114 2322100. 
Acorn Brewery - Barnsley 
Good news from the brewer y is their move to the new site is now complete and brewing has started.  Four 
beers had been brewed as I type this and all was  going well. The IPA’s are very popular and are fl ying out,  
and a new permanent beer to the portfolio will be Blonde, this was  showcased at the Gatehouse and proved 
to be a popul ar choice by the drinkers.   
Wentworth Brewery - Wentworth 
Promotion for Michelle Bright as  the new head brewer (Brews ter) at  the age of 26. Michelle has already 
produced award wi nning beers, j ust this year at Oakwood R eal Al e and M usic Festi val i n Rotherham 
Michelle picked up a Gol d Awar d. Her past j ob was an chef for the army where she served i n Kosovo.  
H.B.Clarks - Wakefield 
Out in October is Speci al Brew, a 4.2% abv beer which is refreshi ng, ruby red and malty, with a roast aroma 
and a hint of fr uit, also hop in the nose. As  for November we see the return of Burglar Bill at 4.4% abv.  As  
we went to print however the tasting notes  were unavailabl e from any of my sources. 
John Smiths - Warrington (wrong side of the Penni nes)  
Hundreds of Barnsley drinkers have been turning their noses up at the John Smiths cask that is now brewed 
in Warrington, complaints from drinkers about the taste as well as reports of pubs sending all their beer back 
were starting to come in as we went to press. Mor e in the next edition and on-line. 
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01226 284748 

TASTE THE DIFFERENCE 
 

Let us take care of all your cask ale needs 
Cask ales available from micro brew eries 
nationw ide. 
Monthly specials alw ays available 
Prices from £49 plus vat inc FREE Delivery 
Give us a call to arrange a visit from one of our 
cask ale specialists. 
A full range of bar products also available.

 

H B CLARK F IRST B EGAN  
BREWING  IN 1906,  AND IS ST ILL  

VER Y MUCH IN  PR ODUCTION  
TODAY.  HENR Y BO ON CLARK  

WAS OUR  FIR ST  MA ST ER 
BREWER,  AND H E COULD  NEVER  
HAVE IMAGIN ED TH E STR ENGTH ,  
GROWTH AND SUCCESS OF  TH E 

BREWER Y.  
 

ONE O F TH E HIGHL IGHT S WA S IN  
FULL VIEW , AND PRO VED  THE 

QUALIT Y AND SUCCESSES THAT  
HENRY B OON CLARK  FOUNDED  

WHEN, WITH  HIS OR IG INAL  
RECIPE, CLARK ’S  TRADIT IONAL  

WON FIR ST  PR IZ E IN TH E 1983  
GREAT BR ITISH  BEER F ESTIVAL ,  
IN TH E B EST B ITT ER CAT EGOR Y.  

 
RECENT  ACCOLADES A LSO  

INCLUDE ‘CLA SSIC BL ONDE’ AND  
‘GOLD EN HORN ET’  

 
STILL AN  IND EPENDEN T,  FAM IL Y 

OWNED BU SIN ESS,  CLARK’S  
CONTINUE TO  BREW  EXCITING  

AND INNOVAT IVE AL ES.  
OUR  W EBSIT E HA S ALL  OUR  
FORTHCOM ING B EER S W ITH  

TAST ING NO TES AND  CAN BE 
FOUND AT:  

WWW.HBCLARK.CO .UK 

Tim, Anna Jenny & Ellie 
Mae extend a warm 
welcome to everyone. 

 
Families made to feel very 

special from ages 0 to 
100+ 

Large beer garden 
 

Real Ales from Punch’s 
Finest Cask Choice. 

 
42 Hill Street, Elsecar 
By the train station or 

catch the 65, 66 or 67 bus  

Food Served 
Wednesday to Friday 12 till 
7pm, Saturday and Sunday 

12 - 2pm 
Special meal deals 

2 for £6.50 
—– 

Quiz night with free pie and 
peas every Thursday 

starting at 9.30pm 
On a Friday night it’s 

Karaoke / Disco from 8:30 
till late 

—– 
Open Tuesday 2pm till 

Midnight, Wednesday to 
Sunday Noon till Midnight 
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Thanks to our advertisers 
the BAR is FREE. 

Mention you’ve seen their 
advert in The BAR 

BARNSLEY CAMRA 
AWARD WINNERS 

The Dove Inn 
Barnsley 

Autumn 2007 Pub of the Season 
—– 

The Milton Arms 
Elsecar 

Summer 2007 Pub of the Season 
—– 

Darfield Cricket Club 
Darfield 

Club of the Year 2007 
—– 

The Market 
Elsecar 

Pub of the Year 2007 
—– 

The Engineers Arms 
Higham 

Spring 2007 Pub of the Season 
—– 

The Market 
Elsecar 

Winter 2006/07 Pub of the Season 
—– 

The Cock Inn 
Birdw ell 

Autumn 2006 Pub of the Season  www.barnsleycamra.org.uk 
 

 
Our Charity for 2007/08 is 

Barnsley Tykes Disability Football Club 
Money raised to date - Over £100 

Walk money not included 
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Barnsley Trading 
Standards. 

Not satisfied with the amount 
of beer in your glass?  
Ask for it topping up. 

Still not satisfied? 
Contact Barnsley Trading 

Standards on 772532 
And write to your MP. 

 
 
 
 
 
 
 
 

www.barnsley.gov .uk 

Barnsley Area 
A1                         299999 
AA                        245555 
ABC                      282820 
ABC Taxis           240444 
ADM                     285000 
A Plus                   733300 
Blue Line            244444 
Bob’s                     240444 
Freedom             715282 
Link Taxis            207777 
Regency             201111 
 
Barugh Area 
Allways                 202066 
 
Birdwell Area 
Advance PH       240871 
 
Cudworth Grimethorpe 
& Shafton Area 
Andy's                   717313 
Beebee               716586 
Clarkeys              717271 
Hevas PH            781228 
 
Hoyland, Elsecar Area 
Hoyland PH        749000 
 

Monk Bretton Area 
K G PH                 285583 
 
Mapplewell Area 
Al’s                       388550 
Maps                    388888 
 
Penistone Area 
Choice                 766280 
June’s                   764939 
P & A                   767936 
PG                       767249 
 
Wombwell Area 
Clover                   214040 
J & M                   751414 
Merlin                  757000 
Oly                       759000  
24/7                     750022 
 
Worsbrough Area 
Swallow               282634 
Worsbrough       749555 
 
 

DON’T DRINK 
AND DRIVE - 

EVER! 

 

Advertise your Pub, Club or  
Service here in the pages of 
THE BAR - Space available 

With a circulation of 2500 copies 
bimonthly, the BAR is an ideal and 
affordable publication to promote your 
business. Only £18.34 for a 1/4 page 
when you take out an advert for a year, 6 
issues (£110). £25 for a single entry. 
Now with an extra 10% discount to 
CAMRA members. For more information 
contact Margaret Croft on 01226 714492 
or email socials@barnsleycamra.org.uk 
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One away point, as I write, in the first 
two matches suggests a sluggish start 
for our new look Barnsley F.C. Thirteen 
new players will take some time to “gel” 
especially given the number of different 
nationalities – are they talking to each 
other? Well we’ll see, and we’ve stil l 
got the enjoyment of CAMRA’s Good 
Beer Guide for the Very Best Away 
Pubs and Pints:- 
 
 
Saturday 6th October: Charlton 
A new Away Ale ground and the Greenwich 
section f or the 2007 Good Beer Guide 
offers three entries. The Plume of 
Feathers, 19 Park Vista, a regular Guide 
entry  is a pleasant back street local with a 
central three-sided bar surrounded by 
seating. A comfortable hostelry it attracts 
discerning drinkers f rom the throng of 
tourists to Greenwich. You can chose from 
an extensiv e bar menu or dine in the 
restaurant; Lebanese dishes are a 
speciality here (ev ening meals Tuesday to 
Saturday ). If the weather is good take 
adv antage of the walled garden which has 
a saf e area for the children to play. The 
beer choice is Adnams Bitter, Fullers 
London Pride and guest beers all on 
handpump. 

Open 10am to Midnight on Saturdays. 
Tel. (020) 8858 1661. 
The nearest train station is Maze Hill and 
the nearest Docklands Light Railway stop is 
Cutty Sark. 
 
Monday 22nd October: Hull 
Although this match is now to be screened 
on Sky TV the town boosts eleven Good 
Beer Guide entries to sav our. Good excuse 
to v isit the city, especially one of the two 
Wetherspoons outlets. The Three John 
Scotts on Lowgate is a conv erted 
Edwardian post office opposite St. Mary ’s 
church in the old town. An open-plan 
Wetherspoons it features modern décor 
and original art. Named after three past 
incumbent of the church, it now welcomes 
the bell ringers on Tuesday ev enings and 
twice on Sundays. The clientele is mixed at 
lunchtime, with circuit drinkers appearing at 
weekends The rear courtyard offers plenty 
of seating whilst the beer menu offers up to 
f ive guest beers alway s including a 
Rooster’s brew plus Westons Cider and 
Perries. Food is serv ed until 11pm daily. 
Open 9am to Midnight on Mondays. 
Tel. (01482) 381910. 
 
Saturday 27th October: Leicester 
CAMRA’s 2007 Good Beer Guide holds ten 
choices f rom Leicester and although one 
serv es Barnsley’s own Oakwell Ales 
(Shakespeare’s Head), as we featured it 
last season today we’ll visit the Out of the 
Vaults, 24 King Street. This city centre f ree 
house serves up to twenty real ales, 
specialising in small independent and 
micro-brewery  beers. Real ale enthusiasts 
visit regularly f or the f requent beer f estivals. 
Close to the rugby and f ootball grounds the 
pub is busy with supporters on match days. 
The bar room is accessible f rom New Walk 
as well as Kings Street and was Leicester 
CAMRA city Pub of the Year in 2005. 
Awesome f illed baguettes are available all 
day. 
Open noon till 11pm Saturdays. 
Tel. (07976) 222378 

 

 

 

 

CH AM P IO N 
AWAY ALES 
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Frank and Sharon 
Welcome You to 

Four Changing Real Ales 
 

Food Served 
Wed - Sat 12-2.30, 6.30-9.00 

Sun 12-4 
Steak Night Every Night 

Fish and Chips Night Wed 
(eat in or take away) 

 

What's On 
General Knowledge Quiz 

Tuesday and Sunday 
 

Function Room Available 
 

Buses from Barnsley:- 219 and X19 
(Closed all day Monday and Tuesday lunch)  

Castle Hill Lane, Hickleton
               Tel. 01709 898651   

• Real Ales 
• Beer Garden 
• Sky Sport on Two Plasma 

TV’s 
• Quiz Nights-Wed, Sun 

G/knowledge and Music  
• Buskers - Fri 
• Pub Games 
• 2008 Good Beer Guide Entry 
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L T H T H E F I T Z W I L L I A M A R M S E B A R
N A S L E Y B E E R N F E S T I V A L I S A G S A
T I I N H E L D A N T T H E K E E L I N N C H L A
N H A C L S T R I E E S U O H E T A G E H T I L E
T B E A R R N L S L E Y O V E T R T H I E T C A N
R N T H Y E E R E A S L A L H Y E S O A N H K W R
A O A F O E M F E L R O V E E R R T M P H E L E E
E C T M K R H M L R E E P D A E Y U S O S D E N V
T I O E S C S E O K E R T S A W K V M S A E T O A
I L H R A T B E B C I L E N N E O W R T S V O T T

E T E P N O N A S N E G E N S R I X A E T O N S D
E E N A G B N U C H D H I S E B V E S R N N V Y N
T E E N N R R E H V O N T K H E N T R S L S I R A
W P I T L N O E N E W E F T D G L F E A R H L D L
Z R Q Q Z F T T W O H D K R M D R N D N B I L S S
T X T P W P Q N R E M T K N G I G L L D V R A N I
R M G A D L M C B L R G V Q V R W K U P V E G A M
Q F L T P T E L N J M Y M J R B R Q O R J C E I A
J E L M Y H Y Q F M T C L G R N N V M I K A H R H
S B R L T X L K X L R F Y V N R W P E N G T A D L
H B C L A R K S B R E W E R Y O B J H T T P L A E
M F H L K P T N N L D F W K W H M T T S M R L H K
L J T C R Y Q L F X V T L X W T T L R G J P K C J
X X T H E G E O R G E A N D D R A G O N P Z K P K
M T D M E G D I R T R A P D N A G O D J N H L M K

PRIZE WORDSEARCH. 

Congratulations this month go to 
Ian Cosf ord of Sheffield who 
correctly found the hidden 
message, Ian will be drinking his 
f our f ree pints at the Kelham Island 
Tav ern, Sheffield (see ad on page 
4).  Well done Ian.  
 

We again have f our f ree pints up 
f or quaffing in any of the pubs who 
adv ertise here in the BAR. 
 

For y our chance to win this beer 
just find all our advertisers in the 
grid. They can go horizontally, 
v ertically and diagonally in all eight 
directions. When you hav e them all 
f ind the hidden message by using 
the unused letters. 
 

Look for the adv ertisers within the 
pages, a f ull list is on page 27. 
 

Send the hidden message along 
with your name, address and 
which advertised pub you would 
like to drink your free beer, you 
must be and state you are 18 or 
over. Send to Nigel Croft either by 
email, post or text. (Address and 
number on page 30). Closing date 
is Friday 2nd November 2007. 
 

The winner will be the f irst correct 
answer drawn f rom the entries. 
Draw to be made 3rd November 
2007. One entry per person only. 
Good Luck! 

——————————————————————–——– 

P  U  B  L  I  C  A  N  S 
SUDOKU  X  
Sudoku x rules are extremely easy: 
Fill all empty squares so that the 
letters from the word PUBLICANS 
appear once in each row, column 
diagonals (X) and 3x3 box. 
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CAMRA wishes to express its sadness at 
the death of acclaimed beer writer Michael 
Jackson at his London home on Thursday 
30th August 2007, aged 65.  
Michael was a supremely passionate and 
knowledgeable adv ocate for beer and 
brewing. He penned articles f or newspaper 
and magazine titles both in the UK and 
ov erseas - including CAMRA's newspaper 
What's Brewing. He was the author of 
many  books and presented the Beer 
Hunter series of documentary films 
dedicated to the world's finest brews.  
He has been described by his peers at the 
British Guild of Beer Writers as: “Without 
doubt the most widely -published and 
inf luential author on beer.”  
 

My name is Michael Jackson. No, not that  
Michael Jackson. 

 
Michael Jackson. 

1942 - 2007. 

Phil and Vikki of  the Milton Arms, Elsecar ( centre  
and right ) are presented with their well deser ved 
award for Summer Pub of the Season 2007. The 
Presentation was made to them by Eric Gilbert,  
branch chair who, to a well turned out busy pub 
congratulated the couple and their staff for running 
a wonderful pub. The beers available on the 
evening were both from Wentworth brewer y W.P.
A. or Woppa to its friends and Gatekeeper. Both 
these beers were in excellent condition and 
served in oversized lined glasses so guaranteeing  
the drinker a full pint.  The sale of real ales is doi ng 
so well that a third beer is being added. 
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Pass it to a friend, take it to work 
or leave it for others to read when 

you have finished! 

 
Saturday 10th November: 
Wolverhampton 
Hav ing visited Wolv erhampton in April this 
y ear f or the CAMRA National AGM and 
Members Weekend, I now hav e the 
adv antage of recent knowledge in choosing 
one of  the eleven pubs listed in this y ears 
Good Beer Guide. The Newhampton, 19 
Riches Street, is a multi-roomed local 
boosting an unexpectedly large garden 
where games facilities include a bowling 
green and boules piste. It serv es its local 
community and customers from f urther 
af ield. A f unction room is a thriv ing v enue f or 
f olk and other music. The pub also has a 
lounge, pool room and bowls pavilion bar. 
The home-made food which includes good 
v egetarian options is recommended. 
Caledonian Deuchars IPA, Courage Best 
Bitter and Directors, Greene King Abbot, 
Theakstons Old Peculier and guest beers is 
the ale selection. Open 11am to midnight 
Saturday s. Tel. (01902) 745773 

Tuesday 27th Nov ember: Sheffield 
Wednesday 
A trip to the “Valley of Beer” nev er 
disappoints – apart from the scoreline 
sometimes! Only one pub left to f eature from 
the Sheffield : North pubs section of the 
Good Beer Guide as we have used the other 
three in the past f ew seasons. Formally the 
Cask and Cutler but now back to its old 
name The Wellington after 13 years. 1 
Henry  Street, Shalesmoor is a multi – award 
winning street-corner pub f ronting onto the 
Sheffield Supertram tracks. It serv es an 
ev er-changing range of eight excellent cask 
ales f rom micro and small independent 
breweries, one of these is alway s a mild and 
a stout or porter. Plus a range of continental 
bottled beers. This quiet pub retains many 
traditional features including the original 
leaded windows; the f ormer no-smoking 
room has a real f ire. The chances are that 
the annual beer f estival staged in Nov ember 
will continue with its new owners Little Ale 
Cart Ltd. Open noon till 2pm and  5.30pm to 
11pm Tuesdays. Tel (0114) 249 2295. Tram 
stop is Shalesmoor – a 10 minute ride to 
Hillsborough. 
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Real Ales Include 
Greene King IPA, H & 

H Bitter, Olde Trip, 
Abbot Ale and Ruddles 
County. Plus Seasonal 

Guest Beers. 
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Drinking real ale from a local brewer y i n a l ocal pub 
will help the environment clai ms CAMRA.  
As home-drinking hits record levels, the consumer 
group is calling on drinkers to swap their ar mchairs 
for the barstool at their local to enjoy a real ale 
produced by a local brewer y. 46% of UK beer sales  
are in cans or non-retur nable bottl es, pr oduci ng a 
huge amount of waste.  
Mike Benner, C hief Executive said, “We're all  
becoming more environmentally conscious and 
drinki ng a local real ale in a pub is one way of 
making a small but significant contributi on to save 
the World and pr omote local economies in a food 
and drink mar ket domi nated by global companies . 
Draught real ale means no wasted beer cans or  
bottl es and if  you choose a l ocall y brewed beer,  
you'll help reduce unnecessar y beer miles.”   
New research shows that 54% of adults woul d like 
to see at least one local beer in ever y pub, yet too 
many pubs s till stick to the usual global beers  
offering no local alternati ve, says CAMRA. 
Choosing local beers also helps boost the l ocal  
economy as it  has  a multi plyi ng effect, keeping 
money and jobs  in the community and making  
compani es more responsi ve to local needs.  
Mike Benner said, “The real ale r evoluti on means  
there are around 600 real ale breweries i n Britain.  
That means there are few places without a trul y 
local brewer on their doorstep, so why do we still 
see so many beers trunked up and down our 
motorways? T he demand for local beer is clearly 
there, so the pub indus try needs  to act to deli ver  
what consumers want and what the environment 
needs.”   
CAMRA claims that local real ale enjoyed in a pub 
is the mos t sus tainable choice because:  
• It boosts the local economy creating jobs  
• It reduces unnecessar y ‘beer miles' It boos ts  

sustainability through promoti ng a sense of 
pride, provenance and identity to communities  
across Britain 

• Acts as a counter weight to beers from huge 
distant global companies  

• Reduces packaging waste through reusabl e 
casks  which can l ast up to 20 years  

• Reduces energy used in the pub as the beer 
is served naturally cool, not superchilled, 
through a handpull which requires no 
electricity!  

 

• Supports the principles  of the Sustai nabl e 
Communiti es Bill thr ough promoting local pubs  
and brewers   

Jeanette Longfield, Co-coordinator of Sustai n, the 
alliance for better food and farming, said, “Sustai n 
has long been concerned about the impact of the 
food and drink industr y on sustai nable 
devel opment. CAMRA's excellent campaigns for  
locally brewed, distincti ve beers can not onl y cut 
down on unnecessar y and damaging transport, but 
also provi de l ocal jobs and stimulate interest in high 
quality i ngredients  for drinks and food."   
 
CAMRA has also hit out at the r ecent obsession 
with ‘superchilled' beers, often cooled down to 1 or  
2 degrees in the pub.  
 
Mr. Benner said, “Real ale is pleasantl y and 
naturally cool,  ser ved at 10-13 degrees , so much 
less energy is used cooling the beer. No one li kes  
war m beer, but the obsession 
with cooling beer down to 
such unnatural levels is  
surely at odds with an 
environmentall y friendl y 
approach and it's ti me for  
brewers to put flavour before 
near-freezi ng temperatures .”  
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Here’s a book that has been twenty years in the maki ng and 
when you consi der its detail, accuracy and inter est you can 
understand why. The Local:  A History of the English Pub by 
Paul Jennings covers the evolution of the public house fr om 
1770 to date and whilst acknowledging that such 
establishments  existed before that date it  recognises  that 
they played little effect on their consequent development.  
Paul Jennings, a Bradford l ad, is not new to writing  
scholastically on this subject although his previous  major  
contribution The Public House in Bradford, 1770 – 1970 is  
now 12 years old. He now takes  a wider view but concedes  
that much of his research is from his natal borough and 
nearby. It  doesn’t  stop hi m establishing ‘what is a pub?’ and 
who are the folk that run them and use them. He cl earl y 
recognises that licensees and customers are the most 
important human elements in the life of pubs  but also that 
the government, magistrates , the police and pub owners are 
the ones who have mos t control over them. 
Whilst this history is not anecdotally based it does contain 
many interesting stories. In the 1820s illegal drinking shops  
called ‘ whisht’ houses  (meani ng shush, keep quiet) were 
abundant in the north of England but some liberal minded 
folk explained their existence because of bad al e sold at  
high prices in l egal establishments which forced drinkers  

into them. T he book looks also at other aspec ts of law br eaking and the various names given to pubs  
which catered for disparate groups of cus tomers. I t also exami nes why beer was discour aged during 
the Great War and encouraged in that of 1939 to 1945. 
It is all fascinati ng stuff  bringing us as up to date, statistically at  least, to 2006. It  is most readable for  
pub-goers and people with an interest in whatever respect in the English pub, and an essential to 
those interested in the folk life of the English people. 
 
The Local:  A History of the English Pub,  published by Tempus at £20 has 288 pages and 22 
illustrations. 

This year’s theme is Bonfire Night. We won’t be burning local lad 
Guy Fawkes and our barrels will be filled with beer rather than 
gunpowder. There’ll be a sparkling choice of around 100 real ales 

available, plus several real ciders and perries. With no gassy keg beer, there’s no need to worry about 
getting blown up, so all you guys (and girls) should start plotting your visit to the festival. There’ll be 
more details on our website as the organisation ignites; look out for posters and tickets in Yorks pubs 
nearer the date.  www.yorkcamra.free-online.co.uk or phone Steve Cammidge on 01904 632972 
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As we were going to print we had jus t finished leg 
one of two of the sponsored wal ks. We had a good 

turn out and 
ever yone had a 
wonderful ti me. 
Thanks to 
Glynn (Left)  
and Cath at the 
Wentworth 
Arms, 
Penistone for  
accommodating 
us at the start 

of the wal k and to all the staf f in the pubs en route, 
but a big thank you must go to M aggi and John at 
the Ring O’Bells, Sil kstone for a wonderful buffet  
which they 
ver y ki ndl y 
donated 
free for 
the 
intrepid 
wal kers.  
At this  
time we 
are not 
sure what amount of  money was r aised, and as  
some will be wal king the other half in September we 
won’t reall y know until late Oc tober.  
 

You can 
make a 
donation to 
the T ykes  
Disabilities 
FC by 
popping in 
at one of 
our socials  
or on-line at 

barnsleycamra.org.uk/wal k.  
Other events  
were also 
being held 
just before we 
went to print  
so more 
pictorials in 
the next 
edition. 

Hobsons Mild from Hobsons  Brewer y in 
Shropshire was j udged to be the best beer in 
Britain by a panel of brewers, beer writers and 
journalists at the Great British Beer F esti val at  
Earls Court, London.  
The beer is described in the 2007 edition of 
CAMRA's Good Beer Guide as: “A classic mild.  
Compl ex layers of taste come from roas ted malts  
that predominate and give lots of flavour.”  
The Shropshire brewed beer was chosen as the 
overall winner from over fifty fi nalists incl uding  
Barnsley’s own, Acorn Barnsley Bitter, as  well as  
other beers from tiny micros to maj or regional  
brewers.  
Roger Protz, one of the finalist judges and Editor of  
the Good Beer Guide sai d: “It's a great victor y for a 
traditional British beer. It's bursting with fl avour  
and, unusuall y for a Mild, it's got plenty of  hop 
character. It's great to see a classic copper  
coloured beer take the top award.”   
Nick Davis, Director of H obsons said: “What a 
great surprise! It's a nutty mild and despite being  
onl y 3.2% abv it's packed full of  flavour.” 

It’s been a long time coming but on Friday 17th 
August the first brew on Acorn Breweries new site 
started. The beer was  of course the popular  
Barnsley Bitter.  
Dave Hughes , Managing Director said “The move 
has come at a great ti me, our beers are mor e 
popular than ever and the new 20 barrel plant will  
allow a weekl y capacity of 120 barrels of Acorn real  
ales.” - To you and me that’s just short of 35,000 
pints.  
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Order your Posters & 
Promotional Items 

Now !!! 
 
Displays of all sizes, Full 
colour, Black + white, sepia 
you choose - the size, style + 
stock. 
 
Turn your ideas into eye 
catching reality  !!!! 
 
We can even turn your  
individual pictures into a work 
of art (subject to resolution of 
your print and quality of art 
work supplied)  
 
 
 
 
 
 
 
 
Best prices available for pubs 
& clubs supporting CAMRA - 
printed by CAMRA member so 
what you pay us is likely to end 
up back in Your Till!! 
 

So what have you got to lose 
with this service - E mail us 
now with your requirements 
and we will get back to you 
with a cost and delivery date. 
 

So come on all you publicans - 
for the best prices get in touch 
NOW!! 

Hidden j ust off the busy Old Mill Lane next to 
ASDA, we offer two changing guest beers from 
local micro breweries in top quality condition. The 
nautical theme of the pub reminds v isitors of its 
location next to the now hidden remnants of the 
Aire and Calder Nav igation canal which closed in 
the 1950’s. 
Within the pub are drinking areas of various sizes, 
from the lounge to the small conservatory snug. 
Our function room is available for parties and 
meetings, and has a large screen TV. 
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The Gatehouse sits straight outside Barnsley’s impressive new transport interchange, 
across f rom the new Parkway  Cinema. Formerly the Dev onshire Hotel, the Chatsworth and 
the Beer Engine, the “Gatehouse” takes its latest name from the Remaking Barnsley 
imitative as it is on a predominant gateway into the town.   
The pub still has the remnants of the original Clarkson’s Brewery  windows here and there.  
Inside there are two drinking areas serv ed f rom a central bar, which alway s has regulars 
stood around it.  On the bar are 5 handpulled cask ales.  Acorn Brewery ’s award winning 
Barnsley  Bitter is the house beer and there are four ever changing guest ales. On my visit 
the beers were in cracking form with Abbeydale Moonshine, Acorn Fuggles IPA, Wentworth 
Oatmeal Stout and Ossett Silv er King. The Moonshine was particularly delicious. For 
connoisseurs of top continental beers, there’s imported Staropramen and Leffe on the bar. 
The Gatehouse has even showcased brand new beers, Acorns new Blond beer was 
showcased here f or the f irst time in early September and went down a treat... 
The pub appeals to lunchtime drinkers and shoppers with a range of value meals. Licensee 
and f ormer chef Robert Rudge is shortly to take greater control of the menu, so expect him 
to add some exciting specials to the menu. Food is serv ed weekdays 12-2.30 and 5 - 7 and 

on Saturday 12 - 4. 
The Thursday night karaoke with Leah is 
alway s popular. Terrestrial sports ev ents are 
shown on the large TV.   
The pub appeals to both young and old and 
prov ides a rare traditional pub in the town 
centre. Being so close to the transport 
interchange makes a trip to the Gatehouse 
from any where in the borough easy. 
Open Monday to Saturday 11 - 11 

Those reading last edition's article 'A Beer in 
Prov ence ' could be f orgiven for thinking that 
if Barnsley ever play an away  game in 
Marseilles ( one can but dream ), they will at 
least have a recognisable half-time snack on  
offer. Howev er, we should point out that a 
request for 'pasties' will instead result in being 
giv en a glass of  Pernod or Ricard ( 'pastis' ). 

Similarly , if y ou are looking forward to being 
giv en a familiar accompaniment to the local 
cheese, please do not take offence if instead 
of digestiv es you are giv en a glass of a 40-
50% alcoholic bev erage that may smell of 
pear ( 'digestif' ). 
As y ou may have seen, sometimes 
spellcheckers really do take the biscuit. 
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A warm welcome awaits you at 
the family run, award winning 
historic Coaching Inn situated 
in the Peak District National 
Park, high up on the A628 
Woodhead Pass. 
• Four Real Ales 
• Fresh home cooked food 
• Families welcome 
• 10 en-suite bedrooms 
• Moorland views 
• Open log fire 

Open 12-3 (Not Mon) & 6-11; Sat & Sun 11-11 
BORD HILL - FLOUCH - BARNSLEY - S36 4HH 
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Following on from the articles about Fawcett’s 
malted barley and also the article about the use of 
brewers yeast in M armite I decided to stay with the 
theme of beer and beer ingredients.  
 

Black Beer  
Black Beer is made from malt  extrac t which is a 
syrup derived fr om malted barley. At the end of the 
malting pr ocess the roasted grains  either go to the 
brewery for beer making or go to a processing plant 
where they are crushed, heated and si mmered to 
produce the malt extr act. T his is wi del y used in the 
food industr y to make products  like Horlicks , 
biscuits, cakes and of course malt l oaf.  The home 
brewers amongst you may have used malt  extrac t 
instead of malted barley in your brew. A few 
homebr ew pubs still use malt extract but some 
drinkers thi nk that it  produces  a beer with a distinc t  
but i nferior taste. 
 
Black Beer is a Yor kshire product that was  once 
well known but now seems to be almost forgotten. 
You may be thinking about stout or porter but this is  
something quite different. I t is a Yor kshire speci ality 
that was first produced by J . E. Mather in Wortley, 
Leeds in 1901. Inci dentall y the company was sold 
to Schweppes i n the 1950s and the site has been 
redevel oped but the beer is still being made in 
Yorkshire. However Mather’s are the las t of  the 
Black Beer producers. 
 
Black Beer is ver y thick, dar k brown, malty,  both 
bitter and sweet with a tas te si milar to bonfire toffee. 
It is 8.5% alcohol but carries no duty because it has  
a high original gravity in rel ation to the alcohol 
content . I bought a 68cl bottle for £1.48 in ASDA. 
Black Beer is also a mi xer rather than a drink i n its  
own right. It  is made using a fermentation process  
with wine yeast.  The ingredients are concentrated 
malted syrup, barley sugar and brown sugar. But 
with no hops to give any additi onal bitterness. It has  
a high concentrati on of vitami ns and minerals so 
was gi ven as a tonic to the usual suspects , sick 
children, the infirm and nursing mothers. 
 
As a mi xer it was  combined with another Yor kshire 
produc t, White’s lemonade, to make Sheffield Stout.  
Apparentl y the original rum and black was rum and 
black beer rather than bl ackcurrant cordi al. This  
was drunk by sailors to prevent scur vy. In the spirit 
of adventure I tried it and found it pleasant but my 
preferred use is with very cold mil k, as a night cap.  

As an ingredient it enhances both the colour and 
taste of fruit cakes, par kin,  tof fee and C hristmas  
puddings. It  can be used i n meat stews  and meat 
pie fillings where it  enhances  both the colour and 
flavour but does not add too much sweetness. It is  
used in this way at the C herry Tree, High Hoyl and. 
 
The beer is not easy to find in 
the drinks sec tion of 
super mar kets  but I found it  
lurking amongst the Sanatogen 
healthcare range. Black Beer 
certainl y has a following judging 
from the number of blogs and 
reported sightings of the 
produc t.  
www.bottledbeer.co.uk 
www.farnl eyandwortleywar d.
info/mathers  
  
Used as  an ingredient in cakes  
or stews or as a mi xer it is worth 
a tr y. And it  is also worth 
supporting as a local product 
which has become almost 
forgotten..  

 

As editor you sometimes read an article that is sent 
to you and say “This will save for another day”. 
However as I had j ust fi nished editing Hannah’s  
article an email dr opped into my inbox… 
Hannah had just said that Bl ack Beer can be added 
to col d mil k for a night cap drink and here in my 
inbox I have a story of beer made from milk. So lets  
stick to the theme. 
“BILK” as  the name might suggest means beer 
made fr om mil k, it is actually 30% milk and 70% 
beer. A liquor shop owner in Hokkaido, Japan 
(nothing li ke l ocal news, about 6,000 miles  from 
Barnsley) has decided to help his local dairy 
farmers who have had a pr oblem of overproducing  
the l ocal milk.  He is addi ng this milk to beer. The 
process of making BILK 5% abv does not differ 
much from that of brewing real beer. The local  
drinkers say it  looks and tastes  like beer but with a 
strong aroma of milk and hints of sweet fruit  
flavours. T he beer is currently onl y available i n 
Japan, however, due to the medi a interest and high 
local demand, the beer is normall y out of s tock.  
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Wednesday 2nd May saw us out on the town again, 
this time starting at the re-vitalised Courthouse 
where most of the drinkers were engrossed in Man 
Utd’s European C up exploits .  Theaks ton’s Bitter  
and XB were sampled and very nice too. 
A wal k up Regent St. to the Citrus R ooms was l ess  
produc tive as it was shut but Isaacs  & Co on 
Shambl es St was open with a DJ in acti on, no real  
ale and ver y few drinkers.  No sign of a price list on 
display either.  Guinness  sufficed i n the absence of 
real ale.  
The Ice Bar didn’t have a price list either but it  was  
full, had a DJ, 2 for 1 drinks  offers and a lot more 
girls, perhaps because of the absence of football on 
TV.  The girls soon moved on, pr obabl y to tr y  
another bar but possi bly because of the i nflux of 
CAMRA members… a sort of old fogey factor.   
The former Lord Nelson, now Tempo, was  empty 
when we arrived for another nitro- keg Gui nness.  
Not that we stayed l ong because of the extremel y 
loud music.   The African toilet attendants seen on a 
previous town centre outing were in evidence at 
Tempo with their array of toiletries for sale.  Not a lot  
of business  for them that night and it was  impossible 
to get out of the gents  without being spr ayed with 
some sort of aftershave sampl e.  One bonus  was a 
ver y tidy gents, which isn’t that common in Barnsley 
town centre. 
Yates  was a lot busi er but again had no real al e.  
Forgoing the Guinness I  tried a bottl e of T yskie, the 
5.6% ABV Polish beer, which is getting quite 
common in Barnsley with the i nflux of our European 
cousins.  It was OK but it wasn’t real ale.  The layout 
at Yates  is good and the music relati vel y subtle and 
it was  possible to go to the gents and come back 
smelling the same as when you went in.  
BLAH BAR was heaving, noisy  and pretty 
expensi ve.  More of a 30’s crowd perhaps and I can 
see the attrac tion in that it’s a shade mor e 
fashionable. N o real ale of course and the onl y drink 
of interest was a Bourbon with some sill y name but it  
made a change and at least it wasn’t gassy.  We 
were on the last lap now and our penultimate s top 
was at the No. 7 which seemed a bit old fashioned 
after BLAH.  Steady enough pl ace and quite busy 
but again no real al e.  Joseph Bramah was the fi nal  
call and at leas t we started and ended the evening 
with a pint of proper real al e.  
 
After 4 nights touring the town centre es tablishments  
what conclusions can be drawn?  Firstly the real ale 
position – at a ti me when real ale is growing in 

popularity and is more readily available, even within 
the l arge pub owning groups, our town centr e 
doesn’t have enough of it .  Choice of beers is  
generally limited to the maj or keg brands and prices  
are mostl y high – at ti mes very high, for example 
£3.50 for a small bottle of  Becks l ager.  One was  
sufficient.  
As for the pubs and bars themselves there is plenty 
of variety but standards vary.  Too many fail to 
display a price list i n a positi on where it  is readabl e 
and there ar e some where unmarked glasses are in 
use – both are a legal requirement.  Some outlets  
were noticeabl y busier than others,  generall y the 
tidier and more strictly managed outlets such as  
Wal kabout and Joseph Bramah to name but two.  
Joseph Bramah also offers l ower prices and that too 
is a fac tor.  C ut price nights such as Wednesday 
also have a significant effec t in attracti ng trade. No 
surprise there given the generally high prices i n 
town outlets.  N ewer and recently refurbished outlets  
were usually busier too. 
There is a case to say there ar e too many licensed 
outlets in the town centre as a number aren’t open 
midweek due, presumabl y, to l ack of trade.  I also 
hear people say the town centre is for the younger  
drinkers only and for the ol der punters it does seem 
to be a no go area, particul arly at weekends.  If  
more of the town centre outl ets catered for a 
broader spectrum of customer then perhaps there 
would be more trade to share around at the quieter  
times.  The counter argument is that ther e are some 
interesting bars and pubs that older punters might 
enjoy if  they knew about them and were prepared to 
give them a try.  One factor to consider might be the 
noise l evels in some outl ets.  I know what limits are 
applied in a factor y environment on Health & Safety 
grounds and some of the town bars easily exceed 
them.   
Overall it has been quite an enjoyable process and 
one I’ll be happy to repeat at a future date. 
Meanwhile I’ll stick to real al e outlets  such as the 
Gatehouse, Courthouse and Joseph Bramah where 
the prices aren’t too high and the noise levels allow 

a bit of  
conversation. 
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Admissi on: Thu & Sat £4; Fri lunch £2; Fri night £4.50 
(Includes souvenir glass and programme, CAMRA 1 pint discount) 

Ope ning Ti mes: Thu 6-11; Fri 11-4 & 6-11; Sat 11-11  
Tickets available from Mark Goodair, 7 Ra yne r St, 

Horbury Wa kefield WF4 5BD 07722142734 o r Mick 
Exley 84 Park Green Normanton  WF6 1AP,  

Tel. 07901997945. Tickets also available on the door.  
Pubs in and around Wakefield are also selling tickets, 

please phone for information on outlets or visit 
www.camra.o rg.uk/ wakefield 

This October sees our annual beer  
festival ret urn t o Richmond for its sixth 
year. Held in the Market Hall right in the 
town centre the event is FREE f or  
everyone. On t he Friday and Saturday 
nights there'll be live music and our  
popular brewiana tombola & bar games 
will be making a return. We're aiming to 
increase the selection of ales yet further  
to over 30 t his year, again all with 
running theme. As well as the ale 
there'll be fruit wines and other dr inks.   

Richmond is served by direct buses from Darlington railway 
station, Arriva service 27/28/X26/
X27 t o/from Catter ick Garrison,  
which st op less t han a minute's 
walk from the Market Hall. Buses 
depart from outside the railway 
station about every 20 minutes 
dur ing the day wit h a 30 minute 
journey.  
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Finding the right beer style for you is much 
like tr ying to find the perfect drinki ng partner,  
so the Campaign for Real Al e (CAMRA) has  
come up with charac ters that bes t describe 
traditional British beers. 
Leeds based illustrator Christine Joplin has  
come up with quir ky cartoon characters that 
represent Mild, Light Bitter, Porters, Stouts  
and Old Ales – fi ve of the most tr aditional  
and flavoursome beer styles. 
 

The Characters 
 

MILD: Usually tall, dar k and mysterious. Smooth, suave and effortlessly 
tasteful.  
 

LIGHT BITTER: Blonde and bright, refr eshing li vel y while bei ng cool  
and easygoi ng. Fun and feisty company. 

 
OLD ALE: Demands  
respect,  Old Ale is  
formidable but friendl y,  
mature but r obus t.  
 

PORTER AND ST OUT: These are 
distinguished dudes with smooth 
characters. Recognisable by their rich 
dar k bodies  and thick creamy heads. 

 
 
 
 
 

 
The superb versatility of British beer means that there 
is a style to suit everyone. However people that are 
new to real ale may not know what to expect. These 
cartoon characters are fun and also provide an insight 
into what to expec t from the beer.  
Arouse your i nteres t with a smooth and mysterious  
dar k mild, or fi nd favour in a fun and feisty light bitter.  
Become engrossed in a formi dabl e ol d ale, or rel ax 
with smooth stout and porter. Whatever your 
character, there is a beer styl e to match. 
Promotional material is available to order fr om 
CAMRA, contact cressi da.feiler@camra.org.uk or call 
01727 867201 
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Thurs 18th October 6pm - 11pm; £2 (CAMRA Discount on door) 
Fri 19th October 6pm - 11pm; £3 (CAMRA ½pt FREE)  

Sat 20th October 11am - 4pm & 6pm - 11pm; £3 (CAMRA ½pt FREE)  
 

Showcasing 30 Real Ales from Somerset and Yorkshire Breweries, all 
served cool not ice cold - Plus 10 Ciders and a Perry w ith no ice. 

Hot and Cold Food Provided by the Keel Inn pub staff each Session. 
Pub Games, Raffles, Tombola and CAMRA Stall. 

Family Area (Saturday 11am - 4pm only). 
 

Tickets from the Gatehouse and Keel Inn, Barnsley and the Kelham 
Island Tavern, Sheffield or by sending a S.A.E. and payment to BBF07 
Tickets, 8 Newtown Ave, Cudworth, Barnsley, S72 8DZ. Please make 
cheques payable to “Barnsley CAMRA”. Also available online from 

www.barnsleycamra.org.uk 
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FESTIVAL OPENING TIMES 
AND PRICE: 
 

There are only 160 tickets available 
per session, these can be bought at 
the Gatehouse, Eldon Street and the 
Keel Inn, Canal Street, Barnsley or 
on-line at www.barnsleycamra.org.uk 
or from the address on the left page.  
Thursday 18th 6pm - 11pm, £2 
Friday 19th 6pm - 11pm, £3 
Saturday 20th 11am - 4pm, £3 
Saturday 20th 6pm - 11pm, £3 
Admission includes a hire glass and 
programme. CAMRA members 
discounts are Thursday full refund, all 
other sessions a free half pint. 
The glass has a refund value of 50p. 
 

FOOD AND DRINKS: 
 

The festival will be showcasing beers 
from Somerset breweries as well as 
Yorkshire breweries beers, In addition 
we will have about 10 real ciders, none 
served with ice. 
Burgers, pie and peas and sandwiches 
at all sessions. Food will be available 
from around 6.30pm till 8.30pm each 
ev ening and 12noon till 2.00pm on 
Saturday. The food is prov ided by the 
Keel Inn Pub and can be ordered at the 
pubs main bar.  
Free Soft Drinks will be available from 
the CAMRA Real Ale bar for the 
designated driver of your party and for 
kids on the Saturday lunch session. 
 

STALLS, CHARITY, FUN AND 
PRODUCTS: 
 

The 'Ev ery One's A Winner' Tombola 
stall is going mobile! And will be great 
fun. The new Good Beer Guide 2008 
should  be available. A raffle for the 
Tykes Disabilities Football Club will be 

made each evening at about 9pm  
Traditional pub (board and table top) 
games will be available for use during 
your time at the festival, donation to 
The Tykes FC Charity will be gratefully 
accepted. 
Beer festiv al battleships is always 
popular and will be back again for your 
chance to win a beer or two! 
 

FAMILIES AT THE FESTIVAL: 
 

Lunchtime is always the ideal time to 
bring the family to the festival, and the 
licensee allows well behaved children 
into the pub during the Saturday 
lunchtime session. A small family area 
is available near the CAMRA bar. 
 

HELP AT THE FESTIVAL: 
 

The Festiv al is organised and run by 
members of CAMRA who are all 
unpaid v olunteers. We always need 
more helpers so please consider 
joining CAMRA. Want to work at this 
years festiv al? Contact Jeremy now. 
Details on the left page. 
 

DISCLAIMER: 
 

We will serve, ov er the course of the 
festiv al, 30 real ales mainly from the 
breweries in Somerset and Yorkshire. 
We cannot guarantee all beers will be 
av ailable at all times. Popular beers 
will inev itably be drunk first, however 
we will endeav our to prov ide a good 
choice of real ales throughout the  
ev ent until it is simply not possible. As 
a note, 29 beers from 35 were av ailable 
as we opened on Saturday ev ening 
last year… 

Real Ale is Cool 
Not Cold 

 


