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Government To Seal Fate of
Strong Beers!

The Governments recent increase in duty levels now charged on
beers over 7.5% abv came into effect on the 1% October 2011.

The increase is a measure of the gov
canned beers to which some people are addicted and which are used as a cheap
source of alcohol. (Alcohol tax review 2010). This may be seen by some people

as “about time tood as the wunregul atle
causes many of the problems associated with consumption of these super
strength beers. But the down side to this new taxation is that many of the tradi-
tional cask Barley Wines especially in the 10% region are now to be battered
with hefty duty increases.
So Classic brews like Burton Bridge - Thomas Sykes 10%, Parish-Ba z 6 s PB ¢
Blower 12%, Highland - Old Norway 9%, Green Jack - Baltic Trade Export Stout
10.5% or Abbeydale - Last Rites 11% and many others look increasingly at risk.
A recent article in the Sheffield CAMRA Branch Publication, Beer Matters fo-
cused on Abbeydale and the breweryos]|:
& Here is reproduced a short section of that article by kind permission.
FIN-ALE.w i for us Last Rites has always been a tricky beer
J for us to make, with 4 barrel batches in recent
%@fﬁ 5 times have been near impossible - in the early
years at the brewery this was not a problem only
7 having a 4 barrel brew length. i | suppose the
straw the broken the cgm
cellordéds extra duty indr
for last rites weighing in at 11% the charges would
have to be significantly greater in order to retain
some reasonabl e margin.
that the market would stand it. It is on that basis
that we have decided to discontinue the beer.
Sad news indeed for AbHe

how many others brewing these powerful full bod-
ied barley wines are facing similar decisions about
extra duty charges ?

The governments argument about the duty in-
crease is flawed, cask conditioned Barley Wines

heydale

(BJrewerY
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WHATOGS ON

Events start at 20:00 (8:00pm) unless stated otherwise

(Bus times are from Halifax Bus Station and were correct at time of publication)

December 2011

Thursday 1
Thursday 8
Friday 16
Thursday 22

Thursday 29

January 2012
Thursday 2
Wednesday 11
Thursday 19
Friday 27
February
Thursday 2
Wednesday 8
Thursday 16
Friday 24
March
Thursday 1
Saturday 10

Saturday 17

Thursday 22
Saturday 24
April
Thursday 5
Thursday 12
Thursday 19
Saturday 28
May
Thursday 3

Friday &
Saturday

Branch Meeting: The Big 6 Halifax
Todmorden Crawl, Start at Bare Arts (18:50 590 Bus)

Christmas Social, Dirty Dicks, Halifax
Brighouse Crawl, Start at The Star (19:35 549 Bus)

Christmas Recovery Social, Jubilee Refreshment Rooms Sowerby Bridge
(19:40 577 Bus)

Branch Meeting: The Old Ship Brighouse (19:20 571 Bus)
Halifax Crawl: Start Shears, Paris Gates

Open Committee: Old Post Office, Halifax

King Cross Crawl, Start Wellington

Branch Meeting: 3 Pigeons, Halifax
Sowerby Crawl, Start Rushcart, then Church Stile (19.10: 579 Bus)

Open Committee & Good Beer Selection Meeting, Catholic Club, Halifax
Bradford Beer Festival Social i Meet at Festival 11.30, Victoria Hall Saltaire

Branch Meeting: White Hart, Todmorden (18.50: 590 Bus)

Lunch, Wagon & Horses, Oxenhope, (12.10: 500 from Hebden Bridge)

Irish Breakfasts, 1st light breakfast, The Richard Oastler (Wetherspoons),
Brighouse, 10.30 then to Sportsman, Huddersfield, for full cooked 2nd breakfast
at 12.00 noon

Open Committee: Venue TBA
Lunch, Staff of Life, Todmorden, (12.10: 589 from Todmorden)

Branch Meeting: the Works Sowerby Bridge 19.40: 577 Bus)
Greetland Crawl: Start Spring Rock

Open Committee: Venue TBA

Manchester Cultural Visit: (10.45; train from Halifax)

Branch Meeting: Old Ship Brighouse (19.20: 571 Bus)

MAYFEST Halifax Beer Festival 11th & 12th May 2012 Square Chapel Halifax
TBC

For More Information on Branch Activities Contact Edward Lee on 01274
672165 /07946871124 E mail secretary@hxcalderdalecamra.org.uk

2 caldercask@yahoo.co.uk




like those mentioned plus many others are served in the
most heavily regulated drinking environment such as
pubs, bars and beer festivals and are certainly not
classed as " cheap
This introduction of new duty levels mean that brews
around the 10% abv level could be attracting extra duty
of over £20 on a firkin. (nearly 30 pence on a pint), mak-
ing the beer so expensive they will become a niche
product sold either only in bottled forms or only available
in “Craft Beerd bars to
price.

The government is once again punishing the loyal pub
goer and highlights the excessive levels of taxation on
our national drink that are far higher than our European
counterparts. Yes there is a problem with excessive
alcohol consumption and there are probably many ways
to tackle this but slapping extra tax with the “that will
stop

attitude does
This extra tax burden now will
see traditionally brewed Brit-
ish Barley Wines attracting
more levels of duty than im-
ported wines of a higher abv,
can this be right?

emb

The retail industry has already
reacted to the tax changes by
stocking their shelves with
case deals which can result in
some well known brands of
premium lager selling for as
low as 50 pence per bottle T
Pocket Money Prices said one
national newspaper article.

So try these strong Barley Wines why you can for to-
morrow they may be gone. PJIW

P U B N EWS Alan Fearnley &

Peter Robinson

As ever things change very quickly in pubs these
days. Please email any amendments or new infor-
mation to caldercask@yahoo.co.uk

Brighouse: The f or mer Martinds
is now the Thaal Indian restaurant. Nearby, at Bailiff
Bridge, the Punch Bowl is a pub which appears to have
to have missed being reported upon in these pages. It
closed during 2010, was de-licenced during March of
this year, and soon afterwards obtained permission for
conversion to offices by Clearwell Pest Control.

The Pack Horse at Southowram is believed closed and
is apparently due to reopen as a restaurant.

The Tannery at Hipperholme has reopened with real
ales. The former Bramble Inn at Field Lane, Rastrick,
has obtained planning permission for residential devel-
opment.

not

Halifax: The Last Chance Saloon, Cross Street, really
lived up to its name with its licence being revoked

al c ohol 6following an expedited summary licence review and

the subsequent withdrawal of its licence. Seemingly
there had been issues regarding a late night alcohol
delivery service and breaches of rules regarding gam-
bling.

The Old Cock has real ale - Taylors Landlord on a

e nrécanuvssit. he Urson Qross Has beean cldsed fopaa y

number of weeks, though a note in the window states
the position is only temporary. The Fountain Head at
Pellon has real ale - a beer from Caledonian on a
recent visit.
The Bradshaw Tavern at Bradshaw has reopened and
expects to be serving Taylors Landlord soon. The
Oddfellows at King Cross may have a real ale on at
busy times of the year.

wor k.
The Duke of York has real ale and is at Shelf, not
Pellon as we reported in issue 24. The derelict Old
Lane Inn on Old Lane in Halifax which has been aban-
doned for some time and subject to a number of arson
attacks, will probably have been demolished by the
time you read this.
The former Shay Hotel at Hunger Hill, Halifax, is likely
to be demolished soon to make way for an extension
to the Lightcliffe Nissan garage at Shay Syke.
The Peacock at Cote Hill appears set to become a
wine bar and beauty salon.

Hebden Bridge: the Inn on the Bridge closed in Octo-
ber for refurbishment.

Ripponden: the Honest Lawyer is believed shut and
to lease. The New Rock at Barkisland is reported
closed and is apparently set to become a house. JW
Lees now run the Turnpike at Rishworth with two of
their ales on sale.

Sowerby Bridge: The Triangle Inn, near Sowerby
Bridge, now has approval for the conversion of parts of
its ground and upper floors into flats.

Todmorden : a recent planning decision gave approval
for the conversion of the Bird i'th Hand, Walsden, to
ecome a house. gois currently closed and on the
&rRet for 3280,0 4 ﬁgg?a%gc e B r(?sahl?e to
reopen early December reverting back to a more tradi-
tional continental styled bar operating as a Café day

time and a fully fledged bar at night. should be a wel-
come addition to the Todmorden drinking scene.

The White Hart (wetherspoons) in Todmorden is hit-
ting the local headlines, winning a Loo of the Year
Award 2011 being judged as 5 star rating by inspec-
tors. Pub Manager Chris Bainbridge said that he was
fidelighted by the awardo

www.hxcalderdalecamra.org.uk
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THE ROYAL

Washer Lane
01422 361044

A FRIENDLY, LOCAL COMMUNITY PUB,
SERVING THREE THWAITES
CASK BEERS

Live Music on Saturdays and
Music Quiz each Sunday

Free Function Room Available

Opening times:
Monday - Thursday: 4.00 to 11.00
Friday: 2.00 to 12.00
Saturday: noon to 12.00
Sunday: noon to 11.00

royal.halifax@gmail.com
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Halifax & Calderdale CAMRA Pub of the Year Winner 2005, 2007 & 2011

THE RED
ROOSTERY

Eddie & Claire warmly invite customers old & new to visit the
newly refurbished “Red Rooster™
An award winning traditional ale house serving an ever changing

selection of 9... ..... ves 9 excellent hand pulled ales from
micro-breweries far and wide.

GOOD BEER GUIDE LISTED every year since 2005

Pie & Peas served during all opening hours (subject to availability)
Wednesday night Quiz starts at 9.30pm
Last Sunday in month is our ever popular Band Day
see press for further details
Bands start at 3.30pm
ENJOY!

Small parties catered for (funerals, weddings, etc) just ask for more details

OFPENING HOURS:
MONDAY to THURSDAY dpm till 11pm
FRIDAY & SATURDAY 12pm till 12pm
SUNDAYS 12pm till 10.30pm

Telephone 07766 252311
e-mail pinkchickenablueyonder.co.uk

123, Elland Road, Brookfoot, Brighouse, HD6 2QR.

5 www.hxcalderdalecamra.org.uk




Brewery News

BREWERY

Little Valley: Edward Lee

Little Valley Brewery celebrated its New Look and the
launch of its eight bottle conditioned ale Python IPA
(6% Abv) on Friday 22nd July. CAMRA Good Beer
Editor Roger and world renowned beer Writer Roger
Protz was Guest Speaker to and remarked on the high
quality of ale being produced by the brewery. Mr Protz
commented on the 6stand
new bottle labels and pump clips. The Python IPA (6%

oYfF3_ BRMEL| 2% Winner

coloured Bock Beer (a new beer), available throughout
December.

Little VValley had a festival bar at the Halifax Food &
Drinks Festival - 16" 18" September 2011 at the
Piece Hall, Halifax. An event which featured Live Dem-
onstrations from Celebrity Chefs Jean-Christophe
Novelli and Antony Worrall Thompson.

Little Valley Brewery Shop is open Monday to Friday
between 9am and 5pm,

Little Valley Limited, Turkey Lodge Farm, New Road,
Cragg Vale, Hebden Bridge, West Yorkshire, HX7 5TT.
Tel: 01422 883 888. You can also order online at http:/
www.littlevalleybrewery.co.uk. All year round beers are
available in Cask, Bottle, Mini Cask and Polypin.

Congratulations must go the Little Valley Brewery for
winning an award at the 23™ Soil Association Organic
Food Awards. Little Valle

of atlhi

er beers pro by the wholly organic

gory.

br [y _wer a rded o Hi g/l
Abv) featured on Mr Prot Bl 8800 b At @by, RelHent "
9 ' dends Wheat (4.5% Abv) an

AThe beer is brewed With(?"gr?/oaﬁbvg', Munich and wheat

malts and is hopped with First Gold, Fuggles and Pa-
cific Gem. It has a bright gold colour with spicy hop
resins, orange fruit, freshly-harvested grain, and a hint
of diacteyl (butterscotch) and sulphur on the nose. Tart
citrus fruit and bitter hops dominate the palate while the
finish is long, complex, with a fine balance of spicy
hops, tangy fruit, juicy malt and a continuing hint of
butterscotch. Malt: mediu

Further details can be found at http://www.beer-
pages.com/notes/beer-of-the-month-2011-08.html.

Wim van der Spek and Sue Cooper owners at Little
Vall ey thanked 6éDesign
work in developing the new look. Thanks were also
given to everyone in attendance for their support of the
brewery over the last six years. The north-west super-
market, Booths, showcased the Python in all of its 26
stores during the month of September. Locally the
Python is available at Oasis in Hebden Bridge, and
other local outlets, please contact the brewery for more
information www.littlevalleybrewery.co.uk.

| am pleased to report that beer production is up on last
year and Little Valley have seen increased sales in
both their Cask and Bottle Range. A new member of
staff joined the team at Little Valley recently. Rachel an
ex Taekwondo Instructor will work as Dray for Little
Valley.

Latest Little Valley monthly specials include Gustibus

(5.2% Abv), available throughout November i a dark
wheat beer and Double Dutch (6.0% Abv) T a chestnut

6

Futu

Over three days at the Duke of Cambridge organic pub
in London, an expert judging panel of 35 food critics,
broadcasters and chefs, including Hardeep Singh Kohli
and Jo Wood, applied their foody expertise and finely
attuned taste buds to nearly 400 products across 12
categories, from baby food to store cupboard staples

rﬁmd VEgFt b;e% Judgﬂﬂg i %II catelqod’i swas bK

bli%dh (
tasting, with products rated accordingto smell, textu ,
appearance and taste. The judges remarked at the
exceptional quality of Little Valley Brewery products.
Helen Browning, Director of the Soil Association said:

"t t see

awdrd oifSaQi?ne C\’I\Fl)ﬁlenepegZ%Jgrtfaesihgvvligg an fl(relgrerasl-_ {
ing interest in where their food comes from and how it
is made, the Organic Food Awards are an opportunity
to celebrate the hard work and innovation of producers
like Little Valley Brewery, who take so much care in
brewing and sourcing their hops and malts. The end
result tastes great and meets the highest standards of
sustainability and quality

The Organic Food Awards are open to any product
registered as organic and certified by a recognised
organic certification body within the EU. Winners
achieve kudos and industry respect, and are able to
use the recognised and trusted awards logo on their
products.

The winners were announced at the Start Festival,
Clarence House, on Wednesday 27 July, part of the

(Continued on pageé)
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national 6Startdé initiati
Charities Foundation to promote and celebrate sustain-
able living. The festival, which is themed around sus-
tainable food and farming, was attended by HRH
Prince Charles, who met and congratulated the win-
ners.

Wim van der Spek, Co-owner and Master Brewer of
Little Valley said that he and Sue (Co-owner) were
delighted with the awards:

iltds good to get this ki
ing very hard to develop
nice to see that work starting to pay off. It was a pleas-
ure to meet HRH Prince Charles and to catch up with
people generally within the sector i all in all we had a
great day out! o

Bare Arts: David O Neill

| had hoped to be reporting in this news item that Bare-
Arts would again be brewing cask ales Alas Trevor and
Kathy Cookds return to th
of fers they made on a cou
out. This is a real shame because two great pubs were
identified: The Masons Arms opposite the brewery
would have made an apposite outlet and over the bor-
der in Waterfoot, Rosendale, The Commercial has a
fine old listed interior.

No new outlet for cask means that BareArts will con-
centrate its dedication to the production of strong bottle
conditioned beers. Bemoaning that a lot of beers have
sold out just as they are starting to develop character,
reinforced by finding and tasting some 3 to 4 old brews
during a stock take, BareArts are now embarking on a
strategy to offer mature Vintage Ales. They have pur-
chased a 6storage facilit
to enable long term keeping of their beers. The idea is
to offer a limited number of bottles for sale shortly after
brewing for those who want to sample and/or start their
own collection. The rest will be kept back, put into stor-
age and only released for sale when ready to drink i a
year or more after brewing. This is a huge financial
commitment, tieing up stock, paying duty etc, but will
ensure their strong beers will be appreciated at their
besti in much the same way as Champagnes and
Whiskies are stored and released at their best. The real
proof of the success of this venture is in the tasting.
The shop has already labelled up a selection of vintage

ales that are availabletobuy-s ee t he
Your Own Vintage Beer Col
information.

So, whatdés coming out of

drinking or keeping? For the former there is a 5.2%
East Kent Goldings and a 4% Cascade. One to cover
both options is a 6% Cascade brewed with lager malt
which will also the base for a raspberry and a cherry
fruit beer. A definite keeper is the 8.8% Barley Malt

artipgiltt iSt@ddscribed

Wiee, - wheels bersefiteld frosntthe ddditibryof 69k af
Amber Malt extract to the 200kg of Maris Otter and
Dark Crystal Malt used in the mash. Starting with an
OG of 1094 and finishing at 1027 (very high for a Bare-
Arts beer) this was brewed at the end of July and spent
3 months in fermenter and conditioning tank before
being bottled at the end of October. It is already a com-
plex beer and is available in 33cl bottles, suggested for
sampling now, and 50cl for keeping.

Pr

On a seasonal note, some of BareArts lighter beers will
bedavadable im Sdtrdkegg far iparty tisma at homalVEheira r e
tfull mngq af aver 2Q byttled heeroand ciddrease m\wil- a 1
able to take away from the shop opposite Morrisons in
Todmorden i and with 3 and 6 bottle packs available

they make the ideal gift. Alternatively if you are looking

to do something different for an office Christmas Party,
BareArts will arrange a beer tasting for 12 or more

people - £15 per head for 6 different beers plus food.

Why not book a night to remember?

eEllandbAndy Andersenas not to be
PThetbreweky pipkedeupifol Bdse adardd & thé SIBMO r |
North beer competition held in Manchester in October i
more than any other brewery. 1872 Porter gained a
gold in its category for draught beer and a gold in its
category for bottle conditioned beer plus silver overall
as a bottled beer; Ushuaia (4.6%) got a bronze in its
category for bottled beer.
The Halifax Courier did an article on the brewery in
November which included its history, the above men-
tioned awards, and directo
hardships facing the industry.

Novemberés additional beer
Dobbi eds D+tohpe (Mo.n3to%)l vy Heac
YR@served tamagnber Yofkshife biter, fruityandsnialgyc i f
with a bitter finish; First Light (3.7%), the Pennine light
mild; Red and Ruined (4.6%) - a ruby ale made with a
blend of New Zealand and British hops with a seasonal
berry fruit flavour and aroma; Mister Sun (4.9%) i a

brand new golden beer using Amarillo hops with a nutty
sweetness followed by a hoppy bitterness; and Daft

Dog (5.0%) i a porter with roasted barley, black malt

and oats and a single American hop.

December déds beers ar eithdélBR y
with seasonal spicy overtones and soft malt flavours;
Living In The Cask (3.6%) - a light amber session
as a Ofl
It eoC tJiedt mdr o praud @ )2 0 )M dfiactieessioncarnt
dry Irish stout with chocolate and coffee flavours and
the typically dry finish associated with this style of beer;
tSko€kinddTope(v4%0); Yinsél Ticklerd (8.6960 © angwldeh
intensely hoppy offering; and Space (5.6%) - amber
coloured strong ale made with dark crystal malt and
lots of English and American hops.

(Continued on pags)
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Brass Monkey: Andy Anderson

A new sales person has been appointed with the main
aim of getting more outlets in Halifax and Calderdale.
Golden Langur (3.8%) is a recent new beer and for the
run up to Christmas and the new year Three Wise
Monkeys will be produced again plus a brand new beer
T Snow Monkey (4.2%).

Slightly Foxed: Andy Anderson

The company is extremely busy continuing to brew at
Brass Monkey, and has ordered its own casks due to
demand. It is now a member of SIBA and this, plus
links to several wholesalers, has increased the distribu-
tion area. There are a number of permanent outlets
including, in Calderdale, the Cross at Heptonstall and
the Railway and Shoulder of Mutton in Hebden Bridge.
The aim is to brew once a week and produce 7 barrels,
though this depends on av
premises. The brewery aims to offer beers with a com-
plex hop blend with several dimensions on the palate:
to date just the core beer range of Fox Glove, Slightly
Foxed and Bengal Fox is being established but a new
beer will be available in January. Provisionally named
Prairie Fox it will be an American pale ale around 5 i
5.2 % made using only American hops with the addition
of lager malt. The website is:
www.slightlyfoxedbrewery.co.uk

Bridestones: lan Priddey

It has been a quiet season at Bridestones on the brew-
ing front. Dan Tasker, the brewer, had planned to build
up some stock before taking paternity leave but his
daughter scuppered that by deciding she wanted to join
the human race significantly earlier than anticipated!
Fortunately daughter, mum & dad are all fine and Dan
is back to brewing.

A dark winter ale of about 5% ABV should be available
around Christmas, brewed with the addition of Munich,
crystal and chocolate malts, plus roasted barley. For
that seasonal touch, black treacle, honey, nutmeg and
other spices will be added at the end of the boil. A
seasonal light beer of around 4% is also planned,
called fAiDouble Goldo a r
Kent Goldings and First Gold hops. Bridestones has
also been involved in brewing some beers for the Puz-
zle Hall in Sowerby Bridge, to recipes that they have
been involved in the design of, although the beers may
be available elsewhere too.

Dan is considering a possible expansion of the brewery
in 2012 but as yet has not made any definite plans.

For those of you who have noticed that the tenancy for
the brewery tap, The New Delight at Colden, is up for
sale, this is because Dan
has assured CalderCask that he wants to make sure it
goes to the right tenant, as he wishes to continue drink-
ing at his local.

An email newsletter is now available to licensees and
can be accessed via their website,
www.bridestonesbrewing.co.uk

Landlorddés Friend: |
Chris Holroyd reports that production is ticking over
nicely but that they have no expansion plans. Their
keg lager proved popular with the locals at the Kershaw
House and they had difficulty keeping up production
due to a lack of storage vessels for the lagering. It is
now being produced for them by a larger brewery in the
Manchester area, so they are back to concentrating on
Real Ale. The ales are bottle conditioned (but not the
bottled lager). Chris is helped in the brewery by Mark
and 50 to 60% of the beer is sold at the Kershaw
House, with most of the rest being sold outside of Cal-
derdale.
The next seasonal product is not a beer but a cider
made from local apples, which will be made in Novem-
ber and probably be on sale sometime from spring
2012. The next seasonal beer to look out for is a re-
aO.elaat blod d aapSaz c .yteya raOts tmad t hYo :
he chimley?o bout 6. 5%
able on draught and in bottles from about 2 weeks
before Christmas until sold out.
Branch Visit Landl
by lan Priddey
After a dreary grey November week the sun shone on
Saturday 12 November for the branch visit to one of
our newer breweries, Landl

or

the licensee and brewer met us in the bar of the Ker-

shaw House at Luddendenfoot, before we proceeded
to the brewery in an outbuilding, where he was all set
up to not only show us the brewery but how it worked.
50 Kg of pale ale malt and a mix of crystal, chocolate

and black malts, plus some torrefied wheat were all

weighed out and ready to be mashed in with water
heated to 74 degrees centigrade, such that it would
settle out at 65 to 66 degrees, ideal for the starch to
convert to fermentable sugars.

OAfongRhe Wag We learnad khat the bregvery seaitted in € .
August 2010, was a two and a half barrel plant, which
is 10 firkins or about 720 pints. Small by commercial
standards but purpose built by a company in Cornwall
to a high standard of design, insulation and automation
for its size. The mash was at the shorter end of their
range, one hour only, so we had time to have another
beer in the bar before returning to see the sparge,

caldercask@yahoo.co.uk



yeast is pitched into each batch, which avoids the risk
of reusing yeast in a small brewery without the labora-
tory facilities to check the cleanliness and viability of
reused yeast.

Chris would welcome visits by other branches and
whilst a brew day is not guaranteed, four pints plus pie
and peas for a tenner made for a good and reasona-
bly priced day out. They
v r B telephone number is 01422 882222 if you want to
enquire about group visits, or what beers are on. As
the sun set on a good do, | even managed the walk
home along the canal without falling in T always a
bonus!

where the sugary wort from the mash is extracted and
transferred to the copper for boiling, fired by an ele-
ment equivalent to 15 kettles.

Time for another beer whilst the wort came to a boil
before Alan added the bittering hops, whole leaf Gold-
ings, but added in a bag. Chris explained that they did

- i »:.':'.
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Brewer Chris Holroyd & CAMRA BLO lan Priddey

not add any sugar to their beers. We adjourned
again, this time for delicious home made pie and peas
to soak up some of the ale before returning to the
brew house. lan then added more Goldings for the
aroma. The beer was then cooled through a heat
exchanger to about 24 degrees, which recycles the
now warm cooling water back to the hot liquor tank for
the next brew. The original gravity turned out to be
1041, which will give a beer of about 4.1% ABV, provi-
sionally titted CAMRA Day November Tipple. Dried

Notes on a Wet Sunday
N.W. Sykes

On Sunday the 9" October, four intrepid CAMRA
members set out to sample some of our remotest wa-
tering holes in the far west of the area. Heavy rain and
high winds did nothing to dissuade us from this self
imposed task.

The plan was to visit the Mankinholes/Lumbutts district.
The first setback became obvious at the bus stop. The
Todmorden bus was fifteen minutes late. This meant
that the connecting bus would have already gone be-
fore we reached Todmorden. Therefore plan B! We
had to wait an hour and then proceed in the reverse
direction. We passed the delay by visiting the Polished
Knob which is conveniently situated opposite the bus
station in Todmorden. As usual a good selection of
beers from small brewers was on offer, ensuring our
unscheduled stop passed by very pleasantly indeed.

Catching a later bus, we arrived at the Shepherds Rest
which was by then very busy with diners etc. We en-
joyed an excellent meal and some Marstons Pedigree,
Jennings Bitter and Cumberland Ale before venturing
out into the horizontal torrential rain and high winds, to
catch the bus to the Top

Br i

Fl ower 06s

lord, Bitter and
breweries were on offer. We were only able to spend
fifty minutes here in order to retrace our journey to
Walsden on the next bus. Forty-five minutes would
probably have been better, since we almost missed our
transport. Fortunately the driver spotted us and waited
until we had descended the slope from the pub to the
bus stop.

Two of our party remained on the bus to Todmorden,
then returned to Halifax. The other two visited the
Cross Keys, Walsden, which was quite busy, warm and
dry! We had a leisurely Pint of Marstons Bitter before
strolling down to the Masons Arms. By this time, the
rain had turned to a mere drizzle and the wind fallen
somewhat in the valley bottom. We enjoyed some Little
Valley Withins Pale Ale in pleasant company.

Téwas but a short stroll f
where Hydeods Original was
then transported us to Hebden Bridge where a short
break was called. This was spent in The White Swan
which supplied Bitter & Twisted by Harveiestoun in

cosy surroundings before returning to King Cross and
the Big Six to end our day.

nk, where Taylordés Land-
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Coinersbo

Upper Calder Valley
- P.W. Robinson

In my series of articles which have appeared in recent
editions of Caldercask, | have looked in detail at those
pubs located in Halifax with connections to illegal
gangs of coiners and counterfeiters. | shall now turn my
attention to those which lay in the upper part of the
Calder valley, closer to Bell House Farm, Erringden,
the home of the Cragg Vale gang leader, David Hart-

ley.

H. Li ng Rororksldire Comerolk67-1783,
provides detailed transcripts of the statements and
evidence relating to the trials of many offenders in the
cases relating to
peppered with references to alehouses and their own-
ers up and down the Calder Valley. Unfortunately most
alehouses at this period did not carry a sign and were
simply referred to by the name of the proprietor, such
as O6at the house of
in consequence it is necessary to fall back on other
sources in an attempt to locate the premises in ques-
tion. Although the surviving recognizances of alehouse
keepers only begin in 1771 they do provide clues as to
the whereabouts of some of them, which together with
deeds and other records allow a few tentative links to
be made with specific premises.

The Public House at Mytholm Bridge
John Marsh in his book Clip a Bright Guinea shows a

photograph of the Dusty Miller, Mytholmroyd where it is

said that the murder of William Deighton was planned.
Since the publication of his book in 1971, further re-
search has tended to suggest that it was not in fact at
the present Dusty Miller, but at an earlier alehouse,
perhaps across the road near Bridge End Cottage, that
the plan was hatched. In some of the statements re-
produced by Ling Roth, the inn at Mytholmroyd is vari-

Pubs i

Thoma

frﬁ Halifax iﬁj werby Bridge to Todmorden in
1760, it was ulttil 1767 that the contract for the
section between Hebden Bridge and Mytholmroyd was
let, and 1781 before the entire line was completed. It
was at about this time that William Patchett (one of a
line of wealthy local innkeepers) appears to have come
into possession of the alehouse, and it may well have
been he, who in order to take advantage of the in-
creased traffic brought by the new turnpike, was re-
sponsible for the building of the premises with which
we are familiar today. Stylistically, the use of Venetian
windows in such an ostentatious manner, in what were
otherwise simple domestic style buildings, seems to
belong to the period from around the late1760s
onwards. Other examples can be found at the Triangle
Inn, Soyland (1767), the Old Grammar School, Hepton-
stall (rebuilt 1772), and the Pineapple Hotel, Halifax

Dei g ht o ndestedunlir72)l a\Mhat little evidience hhat slaes ramaie,

is therefore consistent with the present Dusty Miller
having probably been built after the time of David Hart-
ley and his gang.

T

gd\,yonif;‘iL:uddféﬁq Foot

ously described by Mathew ThOJoUEROR Jolth AppRyird, Hébbieh Briige N t

Barbarah6s, the public ho urfehoudeof I¥hh AppiByhrils Rentiortbd thrée timed N ¢
by Joshua Sladdin as étijeirhoudse oSsfi ¢t Titommaa s Berjo asd beyn tp,
of Wadsworth, innkeepero. whichh@dedribd hitseldsaBufthelafd plbficart I |
the meeting to discuss Deigghtoemdyse nmugird egrg eWh igcnhy s at

stated took place in the orchard belonging to the house
of Thomas Broadbent. Innkeeper Broadbent was him-
self later committed for rescuing a coiner, John Sut-
cliffe, from custody but appears later to have been
acquitted, whilst Barbara, his wife was called upon to
give evidence concerning the testimony of James

the morning after William Deighton was murdered,

Robert Thomas came to his house, bought some beef

of him and stayed all ye d
of Joseph Broadbent of Erringden concerning the same
morning was that he, Thomas and Clayton all went to

J J ) nes Hebden Bridge, and immediately went into the house of
Broadbent, a coiner and informer, regarding his visitto  jonn Appleyard, innkeeper there, and Thomas said to
her house after returning from York having visited Appleyard 6We have done fo
David Hartley and James Jagger in prison there. Inn- nighto and Normanton said
keeper Thomas Broadbent is further confirmed by the g which Appleyard answered that they had done right.
recognizances as an alehouse keeper in Wadsworth in Upstairs in a bed chamber was Mr Luke Crossley of

the years 1771, 1773, 1778 and 1781. Great House in Stansfield who was understood to have
Although an Act of Parliament was secured for the (Continued on pag#1)

construction of a turnpike road along the Calder valley
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overheard all that was
tion was that on the same day, he too was in the com-
pany of Robert Thomas at the house of John Ap-
pleyard, alehouse keeper at Hebden Bridge. Although
all three depositions give slightly differing accounts all
are agreed at which house the events took place.
Initially | had some difficulty in establishing which the
premises were, since John Appleyard is associated
with the White Swan, Bridge Gate, which he came into
possession of as a result
in 1785 when the various Patchett properties were
partitioned. The problem was solved when | was sup-
plied with information by a member of the Hebden
Bridge Local History Society which showed that Ap-
pleyard was the licensee of the Shoulder of Mutton at
the date in question, and even though he was later to
assume control of the White Swan he continued his
business of butcher and ale house keeper as tenant of
the Lord of the Manor at his old house whilst allowing
his relation, Richard Patchett, to run the newly acquired
premises just along the same street. Successive
Lords of the Manor of Wadsworth owned the nearby
Bridge Mill as well as the Shoulder of Mutton, and one
of their number, Sir George Savile, is said to have
stood on a stone bench outside the house about the
year 1808 to address a political meeting there.

The Shoulder of Mu
Hebden Bridge

Absol ain Wilkinsonds at
Two even less obvious alehouses are mentioned in
depositions relating to the coiners, both of which pre-
sent some difficulty in identification. In the first refer-
ence James Broadbent, coiner and informer, of Sow-
erby described his return from York Castle along with
William Sutcliffe after they had visited David Hartley
and James Jagger who were being held there. He
stated that after they had passed through Halifax they
did not call anywher e
at Luddenden Foot, where they had two or three pints
of ale, and nothing else. There they parted and he
arrived at his lodgings
Gate at about five or six in the morning. A study of the
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s a i1d71 recognizamdesproBides alpdssililedckie, fornnf o r 1

Midgley there is listed an Absolam Wilkinson, which
since it is such a distinctive name, almost certainly
refers to the same man despite the variation in spelling.
Al t hough Absol amés
likely contender, lying both at Luddenden Foot and in
Midgley Township, is probably the Red Lion. This
house was demolished in 1879 and replaced by the
General Rawdon, subsequently renamed the Coach

andfHorkes, 8 onueithiriveng [Bub thaa oW Iees dereliote r i

The old alehouse that it replaced would have stood
along Broadbentds route f
Well, through Warley and down Halifax Road, Lud-
denden; thence via Foot before ascending to his home
in Sowerby Township.

The House of John Bates, innkeeper, Mytholmroyd

A similar approach might help to identify a second
reference, this time from the evidence of Joseph
Broadbent, a weaver of Erringden. His statement de-
scribes the meeting to discuss the murder of William
Deighton as having taken place, not at the house of
Thomas Broadbent, Bridge End, Mytholmroyd, but at
that of John Bates innkeeper of Mytholmroyd. What-
ever the reasons for the discrepancy between his testi-
mony and that of Joshua Sladdin, an examination of
them lays beyond the scope of this article, nevertheless
it does provide another i
gate. Amongst the suspects arrested for coining activi-
ties during the days soon
Novemberl769, was a John Bates. It was reported in
the Leeds Mercury in April of the following year that
John Bates was one of the suspects who were admit-

1| ted to bail and whose trials were thereby adjourned

1 until the following assize. Perhaps the most interesting
1| transcript amongst the various testimonies is that of an
Il innkeeper Bates, as it provides a good deal of insight

into the actual methods and activities of the coiners.
Unfortunately the first name and residence of inn-
keeper Bates are not provided, but it is possible that he
and John Bates, innkeeper of Mytholmroyd are indeed
the same man. Giving such detailed evidence as did

- innkeeper Bates, might well have secured the dropping

of charges against him as had been the case with sev-
eral Halifax alehouse keepers who were later able to
return to their trade. Again by searching the 1771 rec-

L uognizances, a JohnMBates tan be found under Sowerby

Township. The only pub in Mytholmroyd which also
lies within Sowerby Township and may have a credible
claim to have been in existence at this date is the
Shoulder of Mutton, and it might, therefore, be possible
to make a tentative link between this pub and the activi-
ties of the Coiners. Unfortunately, | have so far, been
unable to prove the pubds
1760s, nor has it been possible to find anyone by the

e | s enanee xfBatgs tonedtes! with thée propaity. IFlrthen s o 1

work will need to be done in order to either prove or
disprove this link, but if it could be made | feel sure that

a tthe prasent licemseds; dognlHartlegl Woslld be pdrticutddy| |

pleased.
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In My V|eW by Sean Liquorish

The world of real ale is reaching the crossroads. We
have travelled far enough up the road that we are no
longer a niche product for old men with beards and is
accepted as a regular drink of choice across all sectors
of the population, young, old, male, female. We are
gaining market share and sales in a declining sector
and being added to more pubs beer selection on a
daily basis. It is now accepted that a pub worth its salt
should have at least one good real ale on tap, with
many fAnon ale houseo pubs
such beers. The level fo
generally considered to be 4 or 5 pumps minimum.

But were do we go from here, do we stick to the tradi-
tional view of real ale which CAMRA takes, cask condi-
tioned and no added carbon dioxide, or do we move
forward to an age of fiCas
a CAMRA or a CAMRCA (Campaign for Real and Craft
Ale) going forward. CAMRA has done a great job over
the last four decades to get the product where it is
today, but may need to re-appraise their position as a
campaigning body.

The American Craft Ale scene is thriving on a town,
county, state and national level because they embrace
all different kinds of beer. All that is matters is that the
beer is distinctive, well brewed, tastes good and does
not come from a mainstream brewer. They care not
what vessel the beer was produced or that it does or
does not contain certain ingredients, excepting the
obligatory malt, hops and water, as long as all those
ingredients are natural.

In a time when the big trade bodies (CAMRA, SIBA and
Cask Marque) are joining forces both via sponsorship
and joint campaigns, shou
outodo of certain styles of
into the existing definition of 'Real Ale'. Keg beer is no
l onger the domain of HAWat
lagers, but also includes many quality interesting ales
brewed in the UK which have had success in this coun-
try and world beer markets both critically and commer-
cially.

There is a tipping point for any organisation where
reaches a certain plateau and its actions and words are
judged the national stage. CAMRA has reached this

l evel in the authors opin
well respected publication both inside and outside of
the trade and itsod6 press
press on a regular basis. However some of its words
and actions over the last 6 months has possibly took
the shine off its reputation.

The spat with Brewdog over payment / packaging
sizes / keg brewed beer at the Great British Beer Festi-
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val was a fight with the wrong brewer who courted the
publicity for their own good and extracted the maximum
value from it, getting far more press than having a
handful of beers at the festival ever would. The
CAMRA chairman could also step back on occasions
and think about how his views are presented to the
public.

There needs to be some change within the body to

reflect the modern face of real ale in all its guises.

Young blood keeps an organisation on its toes.

CAMRA cannot afford to rest on its heels. | want

CAMRA to survive and thrive, so the good work so far

candevcoritirued] butdike B nvasriage theytnded te work
rattbei ng called a fiale hous:c¢

We now need to discuss how we take real and craft

ales into the next 40 years. What is for certain is that

we wi || need our big fAbran
such as Copper Dragon, Thwaites and Black Sheep to
kkeep pratiuci@g gadd solidAleseaad. retain Eheir posgionn ¢
as being the fAigatewayo dri
into the world of ale from the realm of the mainstream.
This is due to the fact that these are some of the most
common breweries you find where there is only one ale
pump. Once we get people to try the more common

real ales, they they will be more inclined to try different
varieties and styles of beer.

The real and craft ale (from this point onward refered to
simply as ale) industry currently has a 3 tier structure,
the top |l evel comprised
producers, such as those named above. The next
being those who are large scale producers, but not
household names to those who have not dipped their
toes in the real ale pool, examples being Brewdoq,
Abbeydale, Salamander, Acorn and Castle Rock. The
IIa&t tie{r %r%tlljotg[e srgaéler %rew(?rigsrwg%opg;aéeéronh I
Sfepy gqnerof Jne potingrf predcing smaligr fuselo ¢ |
beer oh a reéular asis and servicing a local / regiona

area or spegialist market, such h ngIifggﬁStegm,
"BFads on%e% §r El arlédFin?m%/ ||0§:1| vicinity of Alder-" d

dale.

of

This model is one which will serve the trade well going
into the future, companies from the small company tier
will move into the large scale arena, as will companies
move from that to being a
next step will be one of o
i breaking the lglass ceiling &hd IsebomiBRgeac@mpdny i ¢
with the public profile of a company such as Greene
rkind, whileskeepingritebaewihg heritage amd alistinctive a |
beers, sadly something Greene King has not in the
authors opinion. This needs to be done organically

and not by being purchased by one of the brewing

giants and becoming just another brand in their portfo-

(Continued on pag#3)
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http://www.copperdragon.uk.com/
http://www.copperdragon.uk.com/
http://www.copperdragon.uk.com/
http://www.thwaites.co.uk/
http://www.blacksheepbrewery.com/
http://www.blacksheepbrewery.com/
http://www.blacksheepbrewery.com/
http://www.brewdog.com/
http://www.abbeydalebrewery.co.uk/
http://www.salamanderbrewingcompany.co.uk/
http://www.acorn-brewery.co.uk/
http://www.castlerockbrewery.co.uk/
http://www.castlerockbrewery.co.uk/
http://www.castlerockbrewery.co.uk/
http://www.halifax-steam.co.uk/
http://www.halifax-steam.co.uk/
http://www.halifax-steam.co.uk/
http://www.thebrassmonkeybrewery.co.uk/
http://www.thebrassmonkeybrewery.co.uk/
http://www.thebrassmonkeybrewery.co.uk/
http://www.ellandbrewery.co.uk/
http://www.greeneking.co.uk/
http://www.greeneking.co.uk/
http://www.greeneking.co.uk/

lio. The purchase of Sharps in Cornwall by Molson
Coors for example, sees them as an separate brewing
operation currently, but 5 or 10 years down the the line,
when the profile of ale is raised even higher, will they
become the fireal ale bran

If CAMRA modernise like | hope they do, then we will
have a health partnership between the vast majority of
breweries and the major trade body lobbying on their
behalf. But if they do not and the number of breweries
diversifying into craft keg and other beer styles in-
crease as | think it inevitably will, then a schism will
appear between the trade body and the suppliers it
represents. I dondt see
years at a minimum, but it could happen without mod-
ernisation and the emergence of a CAMRCA
(Campaign for Real and Craft Ale) will become a possi-
bility.

However this body will not be started by 4 enthusiasts
and their passion for real ale, but by the industry play-
ers themselves, similar to The Society of Independent
Brewers (SIBA) in concept, but taking in the all levels of
ale trade and styles of non mainstream beer. This
body would also take on a campaigning role similar to
that of CAMRA currently for its membership.

Once this takes place, then the new organisation can
organise their own fAbrand
regional and nation level showcasing the members
products, and the CAMRA events could be let slip off
their calendar, depriving CAMRA of valuable revenue.
The opening of membership to the general public and
provision of services and discount similar to that of
CAMRA could then drain that source of income from
the existing trade body as well, leaving the organisation
weaker.

Il dm not suggesting a coup
themselves open to the possibility of such a move.
However it is up to its members and the groups such
as the publisher of this magazine to decide which way
things go when voting at the AGM.

Udders Orchard Whiskey
Cask is Yorkshire Cider of
the Year 2011.

Dave Kendal-Smith is celebrating the news of his latest
success. His Udders Orchard Whisky Cask Cider
(6.5%) has been named Yorkshire Cider of the Year
2011 by CAMRA. This follows on closely from being
voted fACider of the
Oktoberfest Beer and Cider Festival. Cider and Perry
producers were invited to supply a real cider or real
perry for the competition. This resulted in four finalists,
the other three being from Pure North (Holmfirth), Am-
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pleforth (North Yorks) and Moorlands (East Yorks)
being Judged in a blind tasting at Norwich beer festival
at the end of October. The cider will now go forward to
the National Cider and Perry Championships at Read-
ing in early May 2012.

Dave aims to double production for next year and is

also on the look out for land to plant an Orchard whilst
retaining his commitment to using locally grown garden
at the recent Hudder sf
Taken from an article by;
David Litten 8 CAMRAO® s
Co-ordinator

Yorkshire R
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http://www.sharpsbrewery.co.uk/
http://www.molsoncoors.com/
http://www.molsoncoors.com/
http://www.molsoncoors.com/
http://siba.co.uk/

CAMRAOGS

Book of Beer Knowledge -
the essential source of pub trivia

ammunition
Pocket -sized book of beer wisdom returns for second
edition

CAMRA, the Campaign for Real Ale, is pleased to an-
nounce the release of the second edition of its Book of
Beer Knowledge, a pocket-sized compendium to load
beer drinkers with the ultimate pub trivia before a trip to
their local.

Compiled by award-winning beer writer Jeff Evans, this
must-have title for lovers of pub ammo contains more
than 200 entries covering the serious, silly and the down-
right bizarre from the world of beer.

Packed with beer facts, records, stats and anecdotes,
CAMRAGs Book of Reagevekthiogw! ¢
from the smallest pub in Br
26 different languages.

Jeff Evans, authorof CAMRAGS&6s Book of B
said:

61l 6ve al ways been fascinat g

been a great pleasure to put together tables and charts
showing lots of information beer and pub lovers will hope-
fully find useful. At the
crazy side of beer production i the wacky facts and odd-
ball bits of trivia that sum up the fun of beer drinking
around the world.

6l n addition t o -ceflimbeels,impor-
tanthop-gr owi ng regions and ot
discovering a beer in Australia that is made for dogs and
the Japanese beer made with barley grown in space, as
well as unearthing the truth about names such as Samuel
Adams and JD Wetherspoon.

Some of the unusual facts contained in the book include-

8  China produces the most beer of any country in the
world (410.3 million hectolitres each year)

8  Home-brewing is still illegal in Alabama and Missis-
sippi, USA

8  Buddhist monks in Thailand have built an entire
temple from old beer bottles

8 The longest pub name in
teenth Cheshire Astley Vol

CAMRAOGs Book of B available kawdrom
the CAMRA Shop (www.camra.org.uk/shop ) and all
good retailers, priced £7.99.

CAMRA'S BOOK OF

Essential Wisdom
for the
Discerning Drinker

ame time, [Tove been [l oo
A warm welcome from John & Lesley at the

e bee

GBG
_LISTED
2012

10, Horsfall Street, Savile Park,
Halifax, HX1 3HG

Unspoilt multi roomed local with a
[ ﬁ/gé’hfneéaﬁly é’t@c{%ﬁhe;@ tfadz&@ia{
pub games played - Quiz mght ondays
g gxcellent beer garden - dog friendly.

5 QUALITY REAL ALES
SERVED ALL DAY EVERY DAY

N (
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http://www.camra.org.uk/shop

Make Sure You Get The Whole Picture.

Get your NEW Good Beer Guide 2012
Why not get a CAMRA Gift Membership with Good Beer Guide 2012 for only £35
(including Postage)

For just A32, CAMRA Membership with CAMRAG6s Good Be:¢
superb gift for anyone who loves searching for different pubs that serve quality real
ale.
This book features the best 4,500 real ale pubs in Britain according to the CAMRA
membership. It also Provide comprehensive information on more than 800 brewer-
ies from massive to micro
CAMRA Gift Membership with the History of CAMRA
DVD - £34.99 (including postage)

A CAMRA Membership with The History of CAMRA
DVD is the perfect gift for anyone looking to intro-
duce a new generation to real ale.

The professionally produced DVD tells the exciting story

of the Campaign for Real Alebés birth in
the dramatic events that shaped CAMRAOS
Features Interviews with the people who were there,

including politicians , journalists and representatives of

the brewing industry, this documentary is a great way to

learn how it all began. Feature runtime 1 hour 45 min-

utes.

For full details on CAMRA Membership packages visit www. camra.org.uk/
joinus or Tel i 01727 867201
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