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Hawkshead pdf done 

Front : POTS Winter Winner George & Dragon Dent  
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COMPLAINT/COMMENT?  

The views expressed in this publication are not necessarily those of the Editors, CAMRA Ltd., Westmorland 

Branch or any other branch of CAMRA, but of the individual contributor.  No part of this publication may be 

reproduced without prior permission.  

Cumbria Trading Standards Office: County Hall, Kendal.  Tel: 01539 773577.  

Westmorland Branch of CAMRA : Editorial (01539) 732599 ;  Advertising: (015394) 33912.  

 

Editorial   

L&A Contact:  David Currington, Editor 

(01539) 732599 

 or dadcurrington@hotmail.com  

Annual Subscription  
To have a copy of Lakes & Ale sent to 

you quarterly by post, please send 

your contact details to:  

Alan Risdon  

4, St. Anne's Court  

Ambleside  

Cumbria  

LA22 9ED  

 

Together with £3 to cover the cost of 

postage for four issues.  

Cheque payable A Risdon  

Advertising Rates  
 

1/4 page £25 per edition  

1/2 page £40 per edition  

£135 for 4 paid up front  

Full Page £75 per edition  

 

ADVERTISING EDITOR  

CONTACT  

 

Alan Risdon  

Tel; 015394 33912  

www.camrawestmorland.org  

A welcome to all readers  

What a start to the new year!  The cold weather certainly provided some 

challenges to both Westmorland brewers and pubs.  Tirril brewery was frozen 

out for two weeks but recovered, deliveries for all must have been difficult and 

some of our pubs that are situated outside towns & villages seemed to suffer a 

loss of trade both beer & food over Christmas, whilst others saw increased 

trade.  Hopefully, all will recover in the coming months.  

This issue is a little slimmer this time round as events and visits seemed to have 

dried up a little but we have a good programme of events and many beer 

festivals coming up in the next few months.  So look at the events page and 

book your times early.  We must congratulate Gary and all the staff at the 

George & Dragon, Dent for winning the Pub of the Season this Winter. (P22). 

The G&D is the tap of Dent Brewery and this is reflected in the range of their 

beers on sale  

It is exciting to see yet another Westmorland Brewery starting up (see p35) and 

we wish the Winster Brewery every success in their venture.  Who will be next?  

My thanks to both Roger Davies, David Brown and David Prickett for their 

continued submission of articles.  Have you got something to say or report? 

Please contact me as indicated below.  

Regards and great but safe drinking in moderation this Spring.  

Cheers David Currington   Editor  
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Dear Reader  

2011 Good Beer Guide  

As you read this the final stages 

of compiling the 2011 and 38
th

 

edition of the CAMRA Good Beer 

Guide (GBG) will be underway.  

For many people the GBG is 

their bible as it lists all 

breweries and real ales that are 

produced in the UK plus the 

Pubs, Clubs & Hotels that serve 

good real ale on a County basis.  

These venues cannot buy their 

way into the GBG, in fact all the 

entries are free and are 

identified and nominated by 

CAMRA members. It is also 

extremely useful if you are away 

from your home patch and 

trying to find a good pint of real 

ale. 

So how does this work?  

CAMRA branches regularly  

discuss how their local pubs 

and beers are faring.  This 

intelligence is used to identify 

which pubs are consistently 

serving good quality real ale 

and therefore are worthy of 

surveying for consideration in 

the GBG.  

Systematic surveying takes 

place from November to 

January, and this year over 15 

Westmorland members were 

involved in this surveying.  At 

the selection meeting 23 

members listened to the results 

of the surveys and then 

democratically voted.  Our 

branch surveyed 42 venues but 

can only nominate 22 due to 

space constraints in the guide, 

so competition is both very high 

and healthy.  

What are we looking for?   

Once good beer quality is 

established other important 

factors come into play such as 

how welcoming are the staff, 

LocAle, architecture, history, 

food, creature comforts, 

oversized glasses and do they 

hold a beer festival.  It is always 

the beer that comes first as we 

believe that if the publican 

looks after his cask beer then 

everything else in the pub - 

from the welcome through food 

to the state of the toilets ð are 

likely to receive the same care.   

CAMRA will de -list pubs if the 

beer quality falls below an 

acceptable standard.  You can 

keep your copy of the GBG up 

t o  d a t e  b y  v i s i t i n g 

www.camra.org.uk  click on 

Updates to 2010 where you will 

find the changes to pubs and 

breweries.   

(Continued on page 5) 

 

 

From The 

Chairé 

http://www.camra.org.uk/
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The GBG can be sent to CAMRA 

members automatically for an 

annual Direct Debit currently 

£10.00 or non -members can 

purchase the guide from 

bookstores for £15.99.   

I hope this helps you to take 

more interest in the Good Beer 

Guide and discover  in 

September 2010 when the GBG 

is published the results of 

Westmorland CAMRAõs 

selection and 2011 entries.  

 

Tutored Beer Tasting Session 

Friday April 9th, 7.15pm at 

Hawkshead Beer Hall, Staveley. 

Join us in learning more about 

the wonderful world of tasting 

real ales.   Open to CAMRA 

members and other beer 

lovers.  No cost  for tutoring just 

pay for the beer you drink.  

 

 

Chris Holland  

Westmorland CAMRA Chair  

(Continued from page 4) 

A great turnout, at the Riverside Hotel, of  Westmorland Branch 

members for the annual ritual of voting for the 22 pubs to go into 

the GBG, this time for 2010.  

This of course also involves some drinking at the same time to 

lubricate our minds.  
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CAMRA has operated a tasting 

programme nationally since 1989 

with the aim of providing objective 

consumer information on the 

character and quality of beer in the 

trade.  Our Westmorland Branch is 

part of the Cumbria Tasting Panel 

and it provides tasting notes for 

county beers for the brewery 

section of the Good Beer Guide 

(GBG), and more importantly, 

nominates beers for the Champion 

Beer of Britain competition (CBoB) 

and Champion Winter Beer of 

Britain (WCBoB).  It just so happens 

that the regional tasting co -

ordinator for the North West is 

Linda Johnston of the Prince of 

Wales, Foxfield and she also co -

ordinates our Cumbria Panel.  This 

is made up of members from all 

f o u r  C u m b r i a n  b r a n c h e s : 

Westmorland, Furness, West 

Cumbria & Western Lakes and 

Solway.   

The Cumbria Panel meets up at 

regular intervals throughout the 

year to taste and score specific 

Cumbrian brewed beers on tasting 

cards.  On these we note in 

particular aroma, taste, aftertaste, 

appearance, body and overall 

impression for each beer and 

indicate at which hostelry it was 

sampled.  The sessions help us 

òeducateó our palates to a fairly 

consistent way of evaluating, which 

ensures more reliability when later 

we work separately throughout our 

vast area.  There are about 12 

regular tasters from across the 

county who regularly submit 

tast ing cards but  th is is 

supplemented by many more who 

come along intermittently and 

provide valuable back -

up data.  If the tasting 

c a r d s  a r e  n o t 

submitted ð no matter 

how good a beer is, it 

cannot be entered into 

t h e  n a t i o n a l 

competition.  Itõs up to 

us to make sure our 

g o o d 

b e e r s 

are in 

with a 

chance.  

At the 

l a s t 

two Westmorland Beer 

Festivals we have 

o f f e r e d  t r a i n i n g 

sessions to both 

CAMRA members and 

interested members of 

the public and these 

have proved very 

popular.  

We intend holding 

more regular tasting training 

sessions in Westmorland during 

the next year in readiness for the 

2012 GBG, including Hawkshead 

Beer Hall on either 26/3 or 2/4,  so 

anyone keen to find out more, or 

who thinks they might like to join 

us, can do so by phoning the 

branch tasting co -ordinator, 

Marilyn Molloy on Kendal 720407.  

 

The Cumbria Tasting 

Panel. 

  Why is it important?  
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THE CUMBRIAN CHALLENGE 2010  

MICRO -BEER FESTIVAL  
at 

Burgundy's, Lowther St., Kendal 
 

Thurs March 25th 6pm-11pm 

Friday March 26th 12-11pm 

Saturday March 27th 12-11pm 
 

This 14th pint-size "Taste of Cumbria", offers a sample of beers from the 

county's small independent brewers side by side under one roof at 

Burgundy's in Kendal. 
 

Local beers - made with local waters - by local people 

- for local people 
 

Covering the county the secret recipes of our small independent brewers 

will be served alongside each other to discover the county's favourite pint. 

 

The Special Westmorland Sausage created especially for this event 

eleven years ago by local Master Butchers, Higginson's of Grange-over-

Sands, has gained legendary status and will again be sizzled to help you 

soak up all those local ales.      
 

 

Come along and sample 

a truly unique  

Pint & Sausage 

all from  

our own county 

Give them a Go! 
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TIRRIL BREWERY 
(www.tirrilbrewery.co.uk) 

Fine Westmorland Ales 

Always available at:     The New Inn, Brampton,  

Appleby-in-Westmorland (017683) 51231 

and at selected outlets within Cumbria and North Lancashire 
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Last time, in Lakes and Ale, I 

started out on a trip across the 

USA, this time, I'm going to break 

that trip by going to... New York.  

Staying for a week near Times 

Square last November and with 

quite a lot to fit in, I only sampled 

one local brewpub but as it was 

only five minutes walk from our 

hotel, what incentive was there ? It 

is the Heartland Brewery and has 

six outlets in Manhattan with a new 

one coming along this year. Their 

slogan is "drink fresh ales and 

lagers for your daily 

pleasure ". Claiming to be 

the first American style 

brewpub in NYC when it 

opened in 1995, it says 

"our city was  not the 

hotbed of brewpubs, beer 

bars and evolved beer 

drinking experience it is 

today." It claims its 

pioneering ignited New 

Yorkerõs passion for craft 

beers and has consistently 

won awards. It brews 

NYC's freshest beers and 

brewmaster Kelly Taylor 

says " itõs really important to brew 

locally and get the flavours the 

brewer had in mind and taste the 

beer how it is supposed to taste."  I 

think we would all go along with 

that.  

As I mentioned before, US craft 

brewers are not constrained by 

style of beer and Heartland boasts 

no less than 16 brands, 8 of which 

are seasonal. They range from light 

ales, wheat beer, stout, barley 

wine, porter, to lagers including a 

red and a black. A few  seasonal 

examples, Smiling Pumpkin Ale is 

around from September to 

November to take in Halloween, a 

huge celebration in the US. And 

very nice it was too. From 

December to January it is replaced 

by Old Red Nose Ale  " drink old 

red nose for a little Blitzen ", to 

cover Christmas. From January to 

mid February Not Tonight Honey 

Porter takes over for Valentines. My 

"local" was on 43rd street just 

yards from Times Square and next 

door is Heartland's HB Burger bar 

claiming the finest burgers in the 

US. I've done a fair bit of research 

and wouldn't dispute their claim. 

All outlets serve an excellent 

selection of freshly cooked food, 

indeed a local couple ( he from 

Denmark she from El Salvador, 

some in teres t ing  accen ted 

(Continued on page 18) 

REAL ALE  

New York Style! 
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FREE HOUSE SINCE 1768 

 3 DIAMOND 
ENSUITE 

ACCOMMODATION 

 
HOT SNACKS 

SERVED TILL10pm 

Family run traditional pub with 2 real fires, set in a quiet  
market town on the edge of the Lake District  

 

Regular Beers are: Yates Bitter, Copper Dragon Golden Pippin and 
another from Cumbria.  Also up to 6 other countrywide Guest Beers  

 
 

OPEN ALL DAY - EVERY DAY  

Manor Arms, The Square, Broughton -in -Furness  Tel: 01229 716286  

MANOR ARMS  

 
 

NO JUKE BOX 

 
NO PLASMA TV 

 

JUST GOOD  
     CONVERSATION 

 

PUB of the YEAR 2008 
CAMRA CUMBRIA 

CAMRA  

WEST PENNINES  

PUB OF THE YEAR 

2008 

Andy & Jean welcome you to the 

Golden Ball  
4 High Wiend  

Appleby  

Cumbria  
CA16 6RD  

 

 Tel: (017683)51493  

Email: jesveinsson@hotmail.com  

 

¶ Cosy friendly atmosphere  

¶ Offering Real Ales, Quality Lagers & Spir-
its  

¶ Homemade country -style bar food, using 

local fresh produce, available daily  

¶ Pub Quiz, Darts, Dominoes & other pub 
games 

¶ Sheltered Beer Garden  

¶ Accommodation available  

¶ Ideal location for Eastern Lakes, Eden Valley & North Pennines  

CAMRA WESTMORLAND PUB OF THE SEASON SUMMER 2006 

mailto:jesveinsson@hotmail.com
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LETTERS FROM THE LAKES .  

Abridged extract from an article in 

the Lunesdale Chronicle of 1820  

 

DEAR TOM, 

Our enquiries were suspended, and 

Dick's rustic wit was silenced, by 

our arrival at the summit of Nan 

Bield. The ridge was not more than 

three feet over; and we descended 

very rapidly into the vale of 

Kentmere. "We quickly found we 

had left the rainy regions, and were 

entering upon a fine evening scene. 

But we were too much soaked with 

the wet to feel any enjoyment in 

the varied prospect of hill and dale, 

water, wood, and plain, which here 

presented itself. A few miles of 

rough mountain road brought us to 

the only inn this valley contains.  

You can form no idea of the 

comforts and accommodations of a 

genuine Lake inn of the old school. 

No sign, or even lettered board, 

announced a house of refreshment. 

My uncle approached the door 

of what Dick assured us was 

the only public house in the 

vale.  òThat cannot be an inn," 

exclaimed my father. My uncle 

opened the door, and looking 

into the house, was inclined to 

hold the same opinion.  

 However, to make the best 

apology he could for his 

intrusion, he asked if there was 

an alehouse any where near. 

"This is oõther is," replied an 

old coarse voice. My uncle turned 

round, and beckoning to us, said, 

"It is an inn." And we followed him 

into the house.  

The floor was spread with tubs, 

pans, chairs, tables, piggins, 

dishes, tins, and the other 

equipage of a farmer's kitchen. In 

the dusk of the evening, and the 

darkness of the house, the things 

were only just visible and we felt 

some hesitation in approaching the 

fire, lest some accident might befall 

us in working our way through the 

innumerable obstacles  that 

intervened between us and the cosy 

hearth.  

A robust girl, in a short petticoat of 

Kendal bump , however, with more 

agility than might have been 

e x p e c t e d  f r o m  h e r  v e r y 

unpromising appearance, presently 

pushed the tubs and pots aside, 

and by that means formed a very 

tolerable avenue to the fire. When 

our Amazonian Hebe had safely 

conducted us to the fire, she 

gathered the children's stockings, 

shoes, frocks, skirts, etc. which 

occupied every chair in that part of 

the house; and, by a little skill in 

placing the chairs upon the broken 

(Continued on page 12) 
Low Bridge today 

KENTMEREõS OLD 

INN  
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flags by the hearth, she presented 

each of us with a tolerably 

comfortable seat.  

Thus far we had advanced into the  

ôbowels of the landõ in silence," But 

my uncle now requested that 

something might be added to the 

fire, as we were thoroughly wet, 

and very cold. "Put some mear 

peats tetfire,"  said the landlord, 

"thor folks are varra ill drabbled."  

While the maid was reconstructing 

the fire, we had time to reconnoitre 

our quarters.  

There was no fire -place: but a 

paved area of about two square 

yards, raised perhaps six inches 

from the floor, and attached to the 

end wall, formed the hearth where 

the fire burned. Parallel to the end 

wall, a beam, belonging the room 

floor above us, crossed the house 

about two yards from the 

end wall. The space above 

this beam was shaped like 

a pyramid; gradually 

tapering to the top, where 

it could not be above a 

yard square. Up this 

funnel or chimney the 

smoke ascended in fine 

convolving wreaths, very 

amusing to us, as it gave 

a dingy hue to the small 

speck of sky which 

appeared like the lid of 

the chimney.  

Under this huge vacant pyramid, 

and within what they term the 

chimney wing, we sat, on one side 

of the hearth. On the other, close 

to an oven in the wall, sat the 

ancient landlord; and beside him 

sat the landlady, a good looking 

(Continued from page 11) 

(Continued on page 14) 

Low Bridge from the Church 

1860ôs map 



13 

St Martins Hill   Lake Road 

Bowness-on-Windermere 

Cumbria     LA23 3DE 
 

English Lake District 
 

015394 43731 
 

  email villageinns@hotmail.com 

  www.villageinnbowness.co.uk 
 

Opposite the Church, 

Close to the Lake 

Quality Beers - Hand Pulled - Local & National 
 

Quality Food  - Locally Sourced Produce 

 Served in our Bars & Restaurant 
 

 Patio & Beer Garden  -   Open All Year 

Coppermines Road, Coniston, Cumbria LA21 8HL
 Tel: (015394) 41133 

Email: info@conistonbrewery.com   
Website: www.conistonbrewery.com 

Hidden away behind the Black Bull in Coniston is 
the Coniston Brewing Company.  

 
This outstanding brewery, run by Ian Bradley, is 

where Bluebird Bitter is made.  This 3.6% session 
beer won Supreme Champion Beer of Britain 1998 

at the Great British Beer Festival in London.  
 

Coniston Brewery use only the finest ingredients in 
their brewing process.  The water used by the 

brewery comes from high up on the fells 
surrounding Coniston.  


