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T his spring we celebrate the fortieth 
anniversary of the foundation of 

CAMRA, one of the most successful 
consumer organisations ever created, 
whose membership now exceeds 
120,000 and continues to grow very 
rapidly. Set up specifically to counter the 
growing domination of keg beer, and promote tradition-
ally brewed and served cask ale, its original objective 
has been achieved admirably. Real ale is now widely 
available, often not the case when the campaign began, 
and with a range and variety then undreamed of.  
 
However, the industry has changed radically. The six 
national combines that dominated British brewing in 
1970 have been absorbed into even larger global busi-
nesses based around international lager brands, while 
many of the established local and regional breweries 
have disappeared. Meanwhile small micro breweries, 
specialising in craft brewing, have become a major fea-
ture and, it could be argued, are now the true flag carri-
ers for real ale. Pubs too have changed, and not neces-
sarily for the best. Their numbers greatly depleted, and 
continuing to fall, “the local” is no longer automatically 
synonymous with the vast majority. As more people 
drink at home, pubs seem all too often reserved for spe-
cial occasions, and that other icon of the modern age, 
going for a meal.  
 
More locally, Dover seems set to have its own brewery 
for the first time in many years, and while pubs in East 
Kent continue to close, the last year or so has seen an 
increasing number of the remainder providing real ale 
(see Local News). Elsewhere in this edition, we include 
among other things a visit to yet another of the new crop 
of Kent breweries, a recent trip to Hastings and Lewes, 
the story of how daddlums came to our Branch, and a 
brief account of exactly how CAMRA was started.       
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T his year's fortieth birthday of the foundation of CAMRA must qualify as some-
thing of a bitter-sweet anniversary. As we report elsewhere, March 16th saw 

celebrations at Castle Rock's Canalhouse pub in Nottingham. Just a week later in 
his 2011 budget on March 23rd, Chancellor of the Exchequer George Osbourne, 
wasted little more than half a dozen words, announcing the continuation of his 
predecessor Alistair Darling's alcohol duty escalator, which this year saw a beer 
duty rise of 7.2% (inflation plus 2%) – approximately 10p on a pint in the pub, for 
which the average total tax take (duty plus VAT) is now for the first time over £1. 
 

We all know that the success of CAMRA has been phenomenal. The country now 
has four times the number of breweries that there were in 1971, and the choice of 
ale has never been so great. Then, if you were lucky enough to find cask condi-
tioned beer, it would normally be limited to a single bitter, with occasionally a real 
mild. Strong bitters were very much a rarity, as was the odd barrel of old ale or win-
ter warmer around Christmas and New Year. Today, most pubs selling real ale, 
which in our locality is the majority, will offer a choice of at least two or three, of 
varying strengths and type, and while bitter remains dominant, stout, porter and 
mild are not uncommon, and of course there are new styles, such as the highly 
successful golden ale. Cost though, and the opportunity to drink it is a different 
matter. 
 

In real terms, beer in the pub is about as expensive as it's ever been. In the off-
trade, notably the supermarkets, it is at its cheapest. The majority of pubs cannot 
but help pass on duty and tax increases. Supermarkets, for whom beer sales are a 
comparatively small element, have no such compulsion – the Government's pro-
posed banning of sale below the cost of VAT and duty, making next to no differ-
ence. They can still offer beer at a third or less than the pub price, and although 
this will not be cask conditioned real ale, it still impacts on total pub sales and 
makes pubs less viable. This year's budget will only drive more people away from 
pubs, lead to more pub closures, and exacerbate the problems deriving from un-
controlled drinking at home or on the streets.  
 

CAMRA Chief Executive Mike Benner summed up the situation: “It is incredible to 
consider that Britain's beer drinkers are forced to endure the second highest rate of 
beer tax in Europe, particularly when the Prime Minister promised a 'pub friendly 
Government' with the pub at the heart of the Big Society. By penalising the vast 
majority of responsible pub goers, the Government is not getting to the root of the 
problem, which remains cheap alcohol sold in an irresponsible manner in the off 
trade.” 
 

Despite many fine words, in practice the previous Labour Government did very little 
to support the pub. Before announcing his retention of the duty escalator, George 
Osborne had received a Commons motion, signed by over a hundred MPs, urging 
him to halt it. He had also received lobbying over the duty level from CAMRA and 
the British Beer and Pub Association. Nothing has changed. 

������*��������*�*'�������*��������*�*'�������*��������*�*'�������*��������*�*'�����
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CONVERSION OF YEW TREE  
REFUSED 
 

The application by the owner to convert 
the Yew Tree, Barfrestone into a single 
dwelling was refused in March by Do-
ver District Council. It found that the 
owner's case did not satisfy either of 
the two requirements under which per-
mission would be granted: that its loss 
would not harm the economic and so-
cial viability of the community, or that it 
was no longer viable and that genuine 
and adequate attempts to market it had 
failed.  

The applicant had argued that it had 
been closed before with no detriment, 
and that as Barfrestone was too small 
to support the pub on its own, it relied 
on custom from other communities 
which had their own pubs. He also 
maintained that it had been adequately 
marketed with no success. However, 

the Council held that the level of objec-
tions (97 separate representations) 
indicated that the pub had an 
“important role and function within the 
local community”, with many stating it 
to be a valuable asset. Several who 
had formerly been involved with the 
property, were quite satisfied that it 
could be run viably. As a matter of in-
terest there were no representations in 
favour and just one that was non-
committal.    
 

With regard to marketing, the Council 
felt that there was no supporting evi-
dence that the price being asked was 
realistic (many objectors maintaining it 
was too high), and no sign of any re-
duction, even after a year on the mar-
ket. There were no valuation details 
and a lack of price comparisons with 
similar pubs. None the less it is under-
stood that there had been expressions 
of interest. 
   

DOVER 
 

New Brewery  Dover town has every 
prospect of having its first brewery 
since the old Phoenix Brewery closed 
in the middle of the last century. It will 
also be the first in our Branch Area 
since Johnson's Ales of Martin in the 
1980s and the short lived operation at 
Betteshanger in the late 1990s.  The 
new micro brewery is planned for 
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Cullin's Yard, using adjoining prem-
ises acquired from the Dover Harbour 
Board, and is hoped to be up and run-
ning within the year. Currently we have 
no information concerning capacity or 
intended range of beer. However, the 
pub itself has, over recent months, 

been expanding its real ale selection 
beyond the regular Adnams Bitter and 
Broadside with a variety of interesting 
guests, including beers from the new 
Canterbury Brewery at Chartham. 
Meanwhile on the opposite side of 
Cambridge Rd. we understand that a 
handpump is now installed on the bar 
top at the revamped Churchill's (or 
whatever it’s called these days – it's still 
the White Cliffs to many of us).  
 

Royal Cinque Ports Yacht Club, Wa-
terloo Crescent: this year's late winter 
beer festival took place on Friday 4th 
and Saturday 5th March, with a choice 
of fourteen real ales from small craft 
breweries – Hopdaemon, Goacher's, 
and Westerham from Kent, together 
with Crouch Vale from Essex and 
Thornbridge from Derbyshire. Atten-
dance was greater than expected, and 
those who did not get there until mid 
Saturday afternoon found several beers 

gone. However, Puddledock Porter and 
superbly named Thornbridge Lord Mar-
ples were both available, and in excel-
lent condition. At the Western Docks 
the other Cinque Ports continues with 
real ale, following its reintroduction last 
year. 
 

In Bench St. the Funky  Monkey has 
dropped Greene King IPA and is in-
stead selling an unspecified brew that 
it's calling Monkey Puzzle (or some-
thing similar). Nathan tells us that it 
should be joined by a guest in the sum-
mer. At the Flotilla one or two real ales 
are the norm. In early April a good pint 
of Hogs Back TEA was available.  
 

Blakes, Castle St: Still using Adnams 
as a main supplier. Bitter, Broadside 
and Lighthouse have all featured in 
recent months. However the pub also 
maintains its commitment to micro 
brews, especially from local producers, 
including Hengist and 1381 from Want-
sum  and Abigale Samphire. From 
more distant parts have come Mean-
time London Pale Ale, Hereford Origi-
nal Bitter, Spinning Dog Herefordshire 
Owd Bull, and from 1648 of Sussex, 
Ruby Mild, Armistice Ale and Signature 
Ale. Around the corner in Russell St. 
there is still no sign of the promised 
real ale at the Castle, reopened last 
year after several years out of action. 
However, the pub is now the proud 
possessor of a pole for pole dancing 
purposes, about which we have no fur-
ther information. A few weeks before 
Easter the pub received a visit from 
actor Hugh Grant, fulfilling a promise 
made to Castle owner Paul McMullan 
that he would call in to thank him for 
the lift to Royal St. George's in January, 
when his car broke down in Eastry.       
 

White Horse, St James St: Having 
been closed for a month at the start of 
the year the pub reopened at the begin-

Cullen’s Yard, Dover 
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ning of February. As predicted in our 
winter edition Jeanette Harper has now 
acquired the tenancy of the pub in her 
own right, which from this side of the 
bar is very much business as usual, 
although regular customers will note a 
fine array of new seating including 
some excellent bar stools. At the time 
of writing real ales remain Landlord and 
Loddon Ferrymans Gold as standard, 
plus a couple of guests: an excellent 
barrel of Tring Jack O'Legs was seri-
ously overindulged one night at the end 
of March. 
 

Prince Albert, Biggin St:  The pub now 
normally offers a choice of three local 
real ales – particularly prominent hav-
ing been brews from Gadds, Wantsum 
and Ashford's new Brewery, Abigale. 
However, the expansion of real ale has 
been at the expense of cider, the third 
real ale occupying the former cider 
pump, which was not selling well in the 

winter, although the pub's thinking of 
reinstalling it for the summer using a 
smaller container behind the bar. 
 

Red Lion, Charlton Green: In March 
the pub was trialling Courage Directors 
as an alternative to Bombardier. It's 
been selling quite well says landlady 
Jan but regular Bombardier drinkers 
have been finding it a bit strong. The 
pub's other real ale remains Harvey's 
Sussex Best Bitter. At the Louis Arm-
strong real ale drinkers have enjoyed a 
fine selection of Kentish brews along-
side the regular Hopdaemon Skrim-
shander. Of particular note have been 
Old Dairy Blue Top, Westerham Double 
Stout and Dark Conspiracy and Com-
mon Conspiracy from Gadds. 
 

In Tower Hamlets the closed Edward 
VII, has confirmed the report in our win-
ter edition and applied for change of 
use to a community store, while in Lon-
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don Rd., in March, the closed and 
boarded up Old Endeavour acquired 
scaffolding outside and signs of work 
being carried out inside. At about the 
same time steel shutters appeared over 
the doors and windows of the nearby 
Kingfisher, followed shortly afterwards 
by a for sale sign. And, as we go to 
print we hear that the Golden Lion, 
Priory Place is closed – the story going 
around being that Rab and Teresa 
were on the receiving end of an exces-
sively large rent hike. Better news how-
ever from the Bull where a handpump 
has recently been installed, and in early 
April was selling very nice Bombardier. 
 

Crabble Corn Mill, River: This year’s 
Spring Beer Festival will take place as 
usual over the Spring Bank Holiday 
Weekend. Initial plans are for fifty odd 
different real ales, all from Kent, plus a 
number of ciders, many of which will 
also be from Kent.  Friday 27th May will 
be ticket only at £4 in advance, while 
Saturday 28th May will be £2.50, pay 
on the gate. CAMRA members get a 
50p discount. There will be a festival 
bus service from Dover Priory  
 

Fox, Temple Ewell: Normal selection of 
popular regulars and unusual guests. 
Particular praise was reserved for Har-
viestoun Haggis Hunter’s Ale and Dark 
Horse Burns, which drew the com-
ments: “I wish I'd have had more of 
them, they were the best I've tasted all 
year.” It was also good to see some 
interesting ales from Adnams, including 
Spiced Winter Ale, Mild and Extra. 
Over the May Bank Holiday weekend 
the pub hosted a fund raising beer fes-
tival for the Dover Rotary Club, the first 
of what it is hoped will become an an-
nual event.  
 

DEAL 
 

At the time of going to print, we hear 
that premises are being sought in the 

town for use as a micro pub, but have 
no further information. Apparently the 
interested party is the same person 
who was formerly looking at a site in 
Sandwich, which subsequently fell 
through. 
 

Berry, Canada Rd: Once again voted 
Pub of the Year (fourth year in a row), 
Chris has now added a seventh hand 
pump. Harvey's Sussex Bitter remains 
a regular and as usual last winter was 
joined by Harvey's Old Ale, although 
not without a lot of bother, it proving 
much more difficult to get than usual. In 
January Franklin's Bitter from the new 
Canterbury Brewery was available. A 
beer of particular note was West Berk-
shire Switching Bill, which one of our 
correspondents informed us may have 
converted his wife (a confirmed lager 
drinker) to real ale.  At the end of Feb-
ruary the pub held its annual late winter 
beer festival, which those who attended 
declared a great success.        
 

Elsewhere in Walmer things have been 
less good. In the Strand only one pub, 
the Stag, currently remains open. As 
reported in our Winter edition the Lord 
Clyde is rumoured to be lined up for  
use as a French restaurant, while the 
Lord Nelson is being offered for sale 
freehold at £495,000. In Cambridge Rd. 
the Granville Arms has finally closed 
its doors, its landlady Sandra Cross-
land, having decided that with her 67th 
birthday approaching, it  was time to 
retire. She will continue to live at the 
pub with the bar in due course very 
likely converted into a flat.  
 

Prince Albert, Alfred Square: Nelson 
beers  very  prominent  earlier  in  the 
year, with Midshipman Mild, Jack Knife 
and Black Jack all having been avail-
able. Other locals have included Want-
sum 1381, and from Whitstable, Pearl 
of Kent and a particularly good barrel of 
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Native. At the Ship Gadds beers much 
in evidence with Seasider and No. 7, as 
well as Deuchars IPA, Hophead and 
the now regular London Pride.      
 

Mill Inn, Mill Hill: Following his reintro-
duction of real ale last year sales ap-
pear to be expanding for landlord John 
Townsend. Initially, only guaranteeing 
to have one real ale available, early 
March found two handpumps installed, 
selling  Jennings Cumberland and St  
Austell Tribute. Always a choice of two 
ales now, says John.  And we hear that 
his near neighbour, the Yew Tree, is 
also now offering a real ale. Meanwhile, 
in Manor Rd. and Queen St. the Admi-
ral Keppel, and the Eagle Tavern  are 
both maintaining real ale after several 
years absence; visits a few months ago 
finding  respectively  Young's  Special 
and Bombardier, and Doom Bar. 
 

Three  Horseshoes,  Mongeham: 
Closed for a period during the winter, 
the pub was open again under new 
management by early March. No infor-
mation on real ale policy. Definite pol-
icy,  however  at  the  Leather  Bottle, 
where Dan has been taking Old Dairy 
beers including Red Top, Copper Top 
and Blue Top.  
 

Rising Sun, Kingsdown: Excellent few 
pints  of  Directors  enjoyed  one  quiz 
night in February – while perhaps not 
for the micro purist, as usual good real 
ale in good condition.  Meanwhile its 
near neighbour on the sea shore the 
Zetland Arms has been selling Har-
vey's Sussex Best Bitter in place of 
Greene King IPA – its other real ales 
remain Master Brew and Spitfire from 
Shepherd  Neame and Old  Speckled 
Hen.     
 

SANDWICH & RURAL 
 

Crispin Inn, Sandwich: Refurbishment 
earlier in the year saw the handpumps 

increased from two to four. The pub is 
now hosting folk music nights every 
Wednesday, and will be taking part in 
the first Sandwich Folk 'n' Ale Weekend 
from 22nd to 24th July. A visit in early 
March found the atmosphere and décor 
of a traditional British pub rather than 
the continental bistro style of the last 
few years, and three real ales avail-
able, including Gadds Seasider. At the 
time of writing (mid April) more refur-
bishment was underway. Less choice , 
however at the Admiral Owen on the 
other side of Strand St., where a single 
handpump offered London Pride, or 
opposite, at the Bell Hotel which was 
selling one of the brews from the re-
cently established, and at the time 
seemingly ubiquitous, TEA brewery. 
 

Fleur de Lis, Delf Street: Regular real 
ales  remain  the  much  appreciated 
Black Sheep Bitter along with Greene 
King IPA. Recent guest ales have in-
cluded Gadd's No 3, Cotleigh Somerset 
Commando ‘Hoofing’, and Stone's Nice 
Try, which failed to impress – “let down 
by the beer itself rather than how it was 
kept,” someone commented, “everyone 
who had this went for the Black Sheep 
next – to unanimous approval.” In New 
St. the closed Greyhound, having un-
dergone substantial  building work fol-
lowing  permission  for  conversion  to 
restaurant and two flats, still sports a 
'for sale/to let' sign and an absence of 
any commercial activity – last seen in 
2007 when it was still operating as a 
pub.  At the Kings Arms, Strand St. 
Harvey's Sussex was on sale in early 
March. 
 

Crown, Finglesham: a beer festival is 
set for the Spring Bank Holiday (Fri 27-
Mon 30 May) including, on Sunday, a 
hog roast courtesy of the pub’s own 
pigs, plus live music. In Ash the Che-
quers held an extended  festival run-
ning from Good Friday to the May Day 
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bank holiday, with a total of eighteen 
real ales over the period and a mini-
mum of eight available at any one time. 
A large variety of events included live 
music,  bat and trap, an Easter egg 
scramble and a craft fayre. Over the 
preceding weekend Eastry had seen 
the annual festival at the Five Bells. At 
Ringwould, and the other Five Bells 
there is still no sign of the revamped 
pub re-opening, although new signage 
appeared outside earlier in the year. 
 

Bell, Lydden: Closed for several 
months, the pub was due to re-open in 
mid May, having been acquired free-
hold from its former pubco owners. 
Real ale is definitely on the agenda and 
new landlord/owner Jason Chamberlain 
says the emphasis will be on local 
brews. Meanwhile, Elaine appears to 
have eventually left the Hope, the pub  
closed at the time of writing with steel 
shutters over the windows and doors in 
late April. 
 

At Capel the Lighthouse remains 
closed and at West Hougham redevel-
opment is well under way on the site of 

the former Chequers. The village is 
now without a pub, but as the proposal 
to replace it drew little local objection, 
we cannot be surprised.  As we go to 
print we hear that the Bull, Eastry is 
also closed and shuttered.    
 

FOLKESTONE 
 

Around the Harbour the Princess 
Royal remains boarded up, and in Ton-
tine St. despite work apparently having 
finished, the Brewery Tap, complete 
with former sign and tiled frontage, re-
mains unoccupied and future use un-
certain. In the Stade  in early March the 
Mariner was selling Doom Bar and 
Pedigree, and the Ship the usual Abbot 
and London Pride. More Doom Bar at 
the Lifeboat which was accompanied 
by another Sharp's brew Cornish 
Coaster plus also Henry IPA. 
 

Chambers, Cheriton Place: Easter 
weekend saw the pub's 10th anniver-
sary beer festival with 25 ales and ci-
ders from across the country. Ale se-
lection other times remains largely local 
– the likes of Skrimshander, Whitstable 
Kentish Reserve and Gadds Dogbolter. 
At the Frenchman a single real ale is 
the norm, Brakspear Bitter in early 
March.    
 

In Church St., the Pullman, since its 
reopening, has established itself as 
carrying an interesting and varying 
range real ales: in mid April Hobgoblin, 
Gadds No 5, Tribute and from Hep-
worth of Sussex its very own name-
sake, Pullman. Meanwhile more variety 
along the road in the Bayle in the Brit-
ish Lion and Guildhall who provide a 
regularly changing selection of guests 

The site of the former Chequers, West 
Hougham 

The Guildhall, Folkestone 
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alongside their standard beers – Janu-
ary and February finding among others 
Wickwar Rite Flanker, Inveralmond 
Ossian, York Yorkshire Terrier, 
Hobsons Town Crier, Beartown Bear 
Ass and Brew Dog Trashy Blonde at 
the former, while a couple of months 
later Ringwood Boondogle, Harveys 
Sussex, Bath Spa, York Viking and 
Black Sheep could be found at the for-
mer. 
 

In Sandgate in mid March the Ship was 
selling a selection from Greene King, 
plus Incubus, Summer Lightning and 
Westerham Freedom – unfortunately 
no sign of the Harveys Old that was 
once a winter regular here. At the Earl 
of Clarendon it was Whitstable Native, 
Tiger, St. Austell Proper Job and Green 
King IPA. In Hythe the Carousel was 
offering Master Brew, Young's Bitter, 
Charles Wells Eagle and a beer called 
Trade Winds, the White Hart Old Dairy 
Copper Top alongside Greene King 
IPA, and the Red Lion Doom Bar and 
Harveys Sussex.      
 

Cat and Custard Pot, Paddlesworth: 
Still maintaining two real ales but good 
to see the pub expanding its range 
away from simple reliance on Sheps 
which for so many years was the sole 
option. Recent visits have found No 5 
and Dark Conspiracy from Gadds on 
the handpumps. 
 

CANTERBURY 
 

Old Coach & Horses, Harbledown: 
The pub has been running a rotating 
guest ales policy, which at the start of 
March saw Hopdaemon Incubus and 
Golden Braid on the handpumps – 
both, we understand, going down par-
ticularly well with local real ale drinkers. 
With local walks nearby the food range 
has been expanded to include a ram-
blers’ menu, which includes specials 
such as homemade pies and light 

lunches, and as summer approaches 
there is the prospect of events such as 
a mini beer festival and a food and beer 
evening. Meanwhile last Christmas was 
busy, with the pub's newest arrival, 
baby Harry, already being taught to use 
the pumps! 
 

Elsewhere in mid March the Phoenix 
was selling two beers from Old Dairy, 
as well as Whitstable East India Pale 
Ale, and St Austell Proper Job, and the 
Kings Head, Wincheap Old Dairy Cop-
per Top, Greene King IPA and Harveys 
Sussex. More local representation at 
the Old Brewery with Nelson Winkle 
Picker, Gadds No 5 and Biddenden 
Cider, alongside Brakspear Oxford 
Gold. At the New Inn the selection was 
Greene King IPA, Harveys Sussex, 
Doom Bar, Landlord and Thwaites 
Wainwright. The pub's annual beer fes-
tival will once again be taking place 
over the Spring Bank Holiday weekend 
from Fri May 27th- Mon 30th (assuming 
there's any beer left by then). Twenty 
real ales and two ciders are planned, 
and some at least should be available 
from Thursday. Events are scheduled 
throughout the weekend and include 
live music, morris dancing and barbe-
cues. And a couple of weeks later the 
Rose, Wickhambreaux will be hosting 
their annual early summer festival. 
Some eighteen ales (about ten on at 
any one time) will be available over 
from Friday 10th June to Sunday 12th 
June.   
 

At Bridge more evidence of Sheps 
guest beer policy at the Plough and 
Harrow which was selling ale from the 
Timothy Taylor range. At Bekesbourne 
the Unicorn had Westerham Double 
stout and Grasshopper on the hand-
pumps in late March, and at Easter the 
pub hosted a successful beer festival.            
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Abigail Brewery, Ashford  01233 661310   james@abigale.plus.com   
When I spoke to James Wraith, on 5th. April, he had just put his latest beer in cask. 
This is Ridgeway Pale Ale at 3.8%ABV. He uses Bramling Cross and Williamette 
hops and he says he is very pleased with the blend. The first sight of this beer 
should have been at The Planet Thanet Beer Festival at Easter. The number of 
outlets for Abigale beers have increased to thirty and include:- Locomotive, 
Ashford; Prince Albert, Dover; Elephant, Faversham; Lifeboat, Margate; 
Conqueror, Ramsgate; Crown, Finglesham; Phoenix and Unicorn, both Canterbury. 
 

Canterbury Ales Chartham 079 4465 7978  canterbrew@gmail.com   
Please see the article in this edition on page 44 
 

P&DJ Goacher, Tovil, Maidstone 01622 682112   
Again, Goacher’s have just experienced their best ever winter quarter’s results. 
Unfortunately for new, intending customers, Goacher’s  are brewing to full capacity 
and cannot supply to new accounts at present. 
 

Hopdaemon Brewery, Newnham  01795 892078  info@hopdaemon.com   
Tonie is still working flat out at his brewery. He intends to increase the availability 
of Greendaemon during the summer period. This beer has certainly being winning 
awards, not least at our very own Festival of Winter Ales. Please see page 25 for 
news on this event and page 27 for the story of Tonie’s prestigious SIBA award.   
 

Nelson Brewery, Chatham  01843 832828  sales@nelsonbrewingcompany.co.uk  
The Limited edition Royal Wedding ale called Splice the Mainbrace had nearly sold 
out two weeks prior to the wedding. This was brewed with Munich Malt, special 
German ale yeast and the finest English Hop Flowers that could be sourced,” to 
produce a beautiful marriage of ingredients with a long lasting finish”. Despite the 
bad economic mood, sales are up 10% year on year, and as usual Nelson are 
continuing their sponsorship of the Crabble Corn Mill Beer Festival in May. 
 

Old Dairy Brewery, Rolvenden  01580 243185  fineale@olddairybrewery.com  
The planned new fermenting vessel, is now installed and is in use, and increases 
capacity from 20 to 35 barrels per week. A new beer is Spring Top (4% ABV). This 
is hopped with traditional Fuggles and Goldings and is largely Pale Malt with a 
touch of brown malt, and was available from mid April. Copper Top  (4.1%), 
introduced as a seasonal beer last autumn, has proved so popular that it now joins 
the regular range. It has replaced Harvey’s Sussex Best Bitter in a couple of Public 
Houses, as the regular beer. The full range is now - Red Top 3.8%, Gold Top 
4.3%, Blue Top 4.8%, Sun Top 3.6%, Copper Top 4.1% and Silver Top 4.5%. The 
last named is a very smooth stout which will be brewed throughout the summer if 
sales justify this. I certainly hope this is the case and will do my best to maintain 
production. Branch outlets (some occasional only) for Old Dairy beers are the 
Berry, Walmer; Leather Bottle, Mongeham; Blake’s and Louis Armstrong, Dover; 
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LOUIS ARMSTRONG 
Maison Dieu Road, Dover  

CT16 1RA 
01304 204759 

Live Music Friday & Saturday 
Live Jazz Every Sunday 
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Red Cow, Sandwich; and Albert, Deal. 
 

Ramsgate Brewery- Broadstairs  01843 580037 info@ramsgatebrewery.co.uk  
Thoroughly Modern Mild will be available in May. Late April saw the appearance of 
Low & Behold in collaboration with Wantsum (see below), and also Divine 
Conspiracy, a golden Belgian ale with honey from the Abbey in Ramsgate. 
 

Wantsum Brewery, Hersden  0845 0405980  wantsumbrewery@googlemail.com  
Taking advantage of the 50% reduced duty on beer below 2.8%, and to 
commemorate the 40th year of CAMRA, Eddie at Ramsgate Brewery and James of 
Wantsum brewed a 2.8% beer 'Low and Behold'. Specifically for the Thanet Beer 
Festival, it was available in pubs for a limited time afterwards. “Most people appear 
to be sceptical that a beer of such low strength can be tasty,” says James Sandy, 
“but we believe it can and it’s our challenge to try to prove it. It’s all about getting 
the right ingredients and using techniques to increase the flavour.” 
 

Westerham Brewery, Edenbridge 01732 864427       
sales@westerhambrewery.co.uk   
Robert Wicks states that they are acutely aware of the huge pressure on their 
customers from tax increases, and has been actively campaigning against the 
Chancellor's Beer Duty Escalator. He was closely involved with the Society of 
Independent Brewers (SIBA) campaigning film "Proud of British Beer", which was 
sent to every MP as a DVD. Having reviewed their costs Westerham Brewery are 
NOT increasing their base prices at all this year – the only increases being to cover 
the Chancellor's duty increase. This is the fifth year in a row that they have raised 
their prices by less than inflation. Double Stout (5.5%) was brewed again early in 
the year, owing to its popularity, and locally was to be found on sale at The Louis 
Armstrong where it is always a firm favourite. 
 

Whitstable Brewery, Grafty Green  01622 851007  
whitstablebrewery@btconnect.com   
The brewery is, at present very busy and brewing more than ever before. They 
have also won “The Best Kent Brewery Award” (of which all at the Brewery are 
very proud), awarded by Produced in Kent. The award ceremony was at Leeds 
Castle couple of weeks ago. A new beer for April was Wedding Bliss (4.3%) deep 
golden in colour, and nice and hoppy. There are now seven permanent ales 
available all year round:- Renaissance Ruby Mild (3.8%), Native (3.7%), East India 
Pale Ale (4.1%), Pearl of Kent (4.5%), Kentish Reserve (5.0%), Oyster Stout 
(4.5%) and Winkle Picker( 4.5%).  

REMEMBER 
 

����������������IS AVAILABLE BY POST  
or ON-LINE 

 

See www.camra-dds.org.uk or send £3.00 to cover postage and packing for 
the four seasonal copies to Mr R Meares, 17, Barley Close, Martin Mill,     
Dover, CT15 5LD. Please enclose your name and address and make cheques 
payable to DDS CAMRA 
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Restrictive Covenants Latest 
 

After   lobbying  by  local  CAMRA 
branches,  three  local  authorities  – 
Darlington, Newcastle Upon Tyne and 
Ryedale – have successfully applied 
under the Sustainable Communities Act 
for the Government to investigate the 
operation  of  restrictive  covenants, 
which allow pubs to  be sold with a 
restriction on their future use as pubs. 
Meanwhile from April 6th the provisions 
of  the  1998  Competition  Act  were 
extended to covenants and clauses in 
property contracts. Although they will 
not be outlawed, restrictive covenants 
will only be allowed in certain specific 
circumstances.  However,  CAMRA 
warns that their demise is not yet a 
done deal. It dismisses as a cynical 
restriction of competition, the argument 
that a forced change of use at one pub 
helps others nearby survive, and fears 
that  despite  Enterprise  and  Punch 
promising  in  2009  to  abandon 
restrictive  covenants,  without  a  ban 
their extensive use will return. Between 
2004  and  2009,  572  pubs  were 
permanently  lost  through being  sold 
with covenants. 
 

Price Limit Too Low    
 

CAMRA believes the government’s ban 
on the sale of alcohol at below the cost 
of excise duty and VAT (47p a pint) will 
have no impact on what supermarkets 
charge. Chief Executive Mike Benner 
said  the  ban will  have a  “negligible 
impact as supermarkets sell only a tiny 
proportion  of  beer  at  below  these 
levels. CAMRA believes a floor price of 
around 40p a unit would be required to 

prevent supermarkets selling alcohol at 
a loss” and that “21 pence a unit is a 
betrayal of its promise to ban the sale 
of alcohol at below cost and means 
supermarkets will continue to be able to 
sell  alcohol  as  a  loss  leader.”  The 
Association  of  Licensed  multiple 
Retailers’ said the ban would make no 
difference to pocket-money prices on 
the high street, nor the irresponsible 
retailing  practices  of  Britain’s 
supermarkets. 
 

Changes to Licensing Bill 
 

CAMRA  has  welcomed  government 
concessions  to  its licensing  reforms. 
“The government has made a number 
of changes to its original, ill thought 
through  proposals,  included  in  the 
Police  Reform  and  Social 
Responsibility Bill and they should be 
good  news  for  well-run,  community 
pubs and beer festival organisers,” said 
CAMRA  head  of  policy  and  public 
affairs Jonathan Mail.  The late-night 
levy will go ahead, but will only be 
applicable after midnight,  rather than 
11pm as CAMRA feared, and licensing 
authorities  will  be  able  to  apply 
exemptions. The proposal to limit the 
right of  appeal against bad licensing 
decisions and the plan to increase fees 
have  both  been  dropped.  However, 
CAMRA is worried licensing authorities 
and health bodies will be able to object 
to licensing applications – meaning the 
former could be called upon to rule on 
their own objections. 
 

Community Punch  
 

Following  a  leasing  agreement  with 
Punch,  the  Cherry  Tree  in  Cherry 
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Willingham, Lincolnshire will be taken 
on  by  a  local  community.  Punch 
Partnerships’  MD  Roger  Whiteside 
said: “Punch is committed to helping 
support community pubs and this is a 
great example of how a standard pub 
leasing  arrangement  can  provide  a 
flexible  and affordable solution for a 
community group to run a successful 
pub  business.”  The  arrangement 
follows  close  on  the  heels  of 
Thornbridge  Brewery's  deal  with 
Enterprise  that  saw  it  leasing 
Sheffield's Highcliffe Hotel. 
 

Disunity Punch   
 

However, on the other side of the coin, 
was  Punch's  not  unexpected  re-
structuring, announced in March. This 
will de-merge the company into two 
separate listed operations, Spirit, and 
Punch, to run respectively its managed 
houses  and  leased  pubs  –  the 
managed side  of  the  business,  with 
higher food sales, having outperformed 
the leased side for some time. As a 
result,  Spirit,  freed  from  its 
“troublesome” partner,  will operate up 
to 950 managed pubs whose brands 
include  Flaming  Grill  and  Chef  and 
Brewer, while Punch, in what will be of 
greatest interest to real ale drinkers, 
will,  by  2016,  almost  halve  the 
remaining estate to 3,000 “high quality 
pubs.” Punch currently owns 6550 pubs 
and plans to sell off up to 2,650. 
 

No Change to Drink Drive Limit 
 

Despite last year's recommendation by 
Sir Peter North, the Government has 
decided to leave the drink drive limit 
unchanged. Before leaving office the 
former  Labour  Government  had 
commissioned Sir Peter to investigate 
the issue, and he duly reported after 
the  election  and  change  of 
Government.  Apparently  his  own 
feelings were to decrease the allowable 

limit to match that found in Norway and 
Sweden, 20 mg per 100 ml of blood, 
but  he  felt  that  this  would  be 
unacceptable to the public, and instead 
plumped  for  the  50  mg  allowance 
generally in use over much of Europe. 
The Coalition, however, decided not to 
adopt Sir Peter's proposals and instead 
rely  on  greater  enforcement  and 
education.  
 

Molson Coors Take Over Sharp   
 

The £20 million takeover of  Cornish 
brewer  Sharp's  by  Molson  Coors 
should  surprise  no  one.  Its  owners 
since October 2003, Nick Baker and 
Joe  Keohane,  are  experts  at 
developing brands and selling them on, 
and  since  its  acquisition,  have 
established the brewery as the largest 
real ale brewer in Wales and the South 
West, and it's flagship beer, Doom Bar, 
as a national brand. Last year it had a 
turnover of £16.1 million and produced 
70,000 barrels of beer, primarily Doom 
Bar.  Molson  Coors  have  given 
assurances that the brewery in Rock, 
and  the  staff  were  safe,  its  chief 
executive  Mark  Hunter  stating:  “We 
respect  and  want  to  preserve  the 
unique culture of Sharp’s Brewery and 
the special appeal of  their brands to 
beer  drinkers.”  However,  CAMRA 
director Bob Stukins, while welcoming 
Molson  Coors  commitment  to  ale, 
feared  for  the  survival  of  the  Rock 
brewery  and  the  company’s  other 
brands. “We have heard it all before 
from other brewers that breweries will 
not close and beers will not be brewed 
elsewhere and I am sceptical.” 
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The Fox 
High Street Temple Ewell, Tel 01304 823598 

Steve & Alyson would like to welcome you to The 

Fox 

Open for lunch 12-2 and dinner 7-9 
 

Opening hours 11.30-3.30 6-11 Mon to Sat 

12-4 & 7-11 Sunday 
 

Sunday Carvery 2 courses £8.95 Please book�

Small parties catered for.            Play area. Children welcome 
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Sat 1 Jan: Oh dunnit just drag on and on! Thinking New Year’s Day evening would 
be the start of more tranquil pubs again, I made my way to Deal but how wrong 
could I be!!  (I had to go by train since Stagecoach’s idea of celebrating the Festivi-
ties results in a total bus shutdown on Christmas Day, Boxing Day and New Year’s 
Day!), Royal Hotel (Master Brew and Spitfire) Fairly civilized ambience if noisier 
than normal. Not having eaten, relieved to find reasonable value bar food on offer, 
even on a confounded bank holiday when you never know if you’re coming or go-
ing. Bohemian (Wolf bitter, Youngs Special, Oakham’s Mompesson Gold) Loud 
when I arrived, then even louder as more revellers packed in. Wolf bitter good. In-
tended sampling other beers but couldn’t hear my own taste buds. Ship (Deuchars 
IPA, Gadds Seasider, Dark Star Hophead, London Pride) Not bad atmosphere but 
even here, ‘festivities’ celebrated with piped ‘music’ louder than normal 'cos I sup-
pose we all need cheering up, innit.'  
 

Tues 4 Jan – GBG Meeting: Dover mini-crawl: Golden Lion (Everards Cracker, 
Ruddles Best). Prince Albert (Wantsum Turbulent Priest). Cinque Ports (Doom 
Bar) One’s first ever visit! Quiet but congenial. Castle No real ale, ‘though might 
come soon.’ First visit since recent reopening. 
 

Sun 9 Jan: Dog & Duck, Plucks Gutter (Young's Bitter, Master Brew) Always a 
sense of achievement in getting here at all, especially on a winter Sunday. Beauti-
ful day, brilliant blue sky. Quite a few in for lunch including large party postponed 
from snows of pre- Xmas. Cheery atmosphere in the middle of nowhere, but beer 
choice wouldn’t set the marshes on fire! 
 

Sat 15 Jan – Deal Stroll: Good turnout, though nearly all from Dover! Hole in the 
Roof (Youngs Bitter, Directors) Everyone fooled by handpumps hidden behind 
chrome – inducement to young trendies to drink real ale? Not cheap. Telegraph 
(Spitfire, Master Brew), Bowling Green (Bass, Abbot, Courage Best), Civilised 
lunch stop. Magnet  (Amber Ale, Late Red, Master Brew), Admiral Keppel 
(Youngs Special, Bombardier). All except Bowling Green very quiet, so good to 
know we livened them up a bit! Mill Inn (St Austell Tribute) A few more punters 
here at start of evening. Excellent pint to end proceedings! 
 

Sat 29 Jan: St Crispin, Worth (Black Sheep, Deuchars IPA, Doom Bar) Full with 
diners Sat lunchtime, though little evidence of beer swilling, only two locals drinking 
at bar. Cheery young barmaids. CAMRA purists might disapprove but compare 
with Duke of York, intermittent real ale or the Yew Tree, good real ale but currently 
closed. 
 

Sun 30 Jan: Shipwrights, Hollowshore, Faversham. (Nelson’s Shipwrecked, 
Whitstable IPA) Opened a bit early before 12.00 for group of walkers. Doesn’t take 
many to make this pub look crowded but it’s built up a good reputation and the fact 
that it’s miles from nowhere is no doubt an added attraction, even in January! 
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Sun 13 Feb: Sportsman,  Sholden  (Adnams Broadside, Greene King IPA) Pub 
just about coped with large group of ramblers for drinks on Sunday lunchtime. 
“Why don’t you walk in the week?” I’ve asked walk leaders sometimes, “when pubs 
are empty and they’d really welcome you. Nearly everyone’s retired, after all”, “Ah, 
well, comes the reply. We always have walked on Sundays, so I suppose we al-
ways will” 
 

Sun 20 Feb: Leather Bottle (Old dairy Blue Top, Deuchars IPA) Quiet and wel-
coming 15 ramblers all consuming their own sandwiches. A sensible arrangement 
in a pub which doesn’t do food – other landlords and walks leaders, please take 
note! 
 

Thurs 24 Feb: Phoenix, Canterbury (Nelson Midshipman, Burtonbridge Bridge 
Bitter, Skrim, Bombardier) Barman impressed when I produced my CAMRA card to 
claim 10% discount to bring my pint well below that nasty £3 psychological barrier! 
"Where did you hear about that then? " "From Channel Draught", I replied. Pub 
now open all day. 
 

Tues 1 Mar: Sportsman, Dover (No real ale) My arrival raised attendance to three 
on admittedly quiet night everywhere, but only a small bar so three looked a larger 
number than might have done elsewhere. But nice traditional bar. I’d like to say it 
would be heaving if only they sold real ale. It might possibly take off after a year or 
so, but probably only after they’d thrown about ¾ away! (The pub has sold real ale 
intermittently over the years – depending seemingly on the inclinations of the land-
lord – Ed.) 
 

Sat 19 Mar: Pullman, Folkestone (Gravesend Shrimper, Betty Stoggs, Dark star 
American Pale, Rudgate Ruby) Not sure whether Folkestone town centre needs 
another ‘ pub as we know it’, but it’s got one anyway. Traditional feel, good ambi-
ence, though late Sat afternoon perhaps not the best time to judge. Deceptively 
large inside. 
 

Sun 20 Mar: Plough, Ripple  (Wychwood Paddy’s Stone, Broadside, Master 
Brew) First beer good value @ £2-50.  Shame about demise of ESB, perhaps a 
victim of recession with people cutting down on premium beers at matching prices.  
I was introduced to strange Dutch table game trying to throw wooden ‘cheeses’ into 
gaps. Like all these things looks simple until you try it! 
 

Mon 21 Mar: Bell, Shepherdswell – Branch Meeting (Doombar, St Austell Trib-
ute , London Pride) Landlord surprised when phoned to arrange meeting. “You 
don’t usually meet here” 
 

Tues 22 Mar: Magnet (Hog’s back TEA, Master Brew, Early Bird) King’s Head, 
Deal (London Pride, Master Brew) Interesting conversation developed as to how 
Eskimos, who seem to have thrived for years, eat a healthy diet. How do they ob-
tain their ‘five fruit and veg’ a day? (Probably why they usually died in their forties - 
Ed)  
 

Fri 25 Mar: Sportsman, Sholden (Broadside, Greene King IPA) Only one other 
customer at bar informing landlady of his fondness for real ale. "I belong to 
CAMRA, but don't get on with the local branch" But on further investigation that 
turned out not to be DDS, so we can all breathe again. 
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O nce again the first weekend in February 
saw Dover Town Hall hosting the Win-

ter Ale Festival of the Deal, Dover, Sandwich 
and District  Branch of CAMRA. Opening at 
1pm Friday the event was one of the busiest 
ever, attracting over 1300 drinkers to sample 
the 70 plus firkins of real ale and cider, that 
had been delivered and set up in the Stone 
Hall earlier that week. As usual, looked after, 
tapped  and  spiled  by  Festival  Organiser 
David Green, it was all in perfect condition 
when our first eager customers arrived.  

 

Pints were rapidly downed, and by late afternoon we had a 'Beer of the Festival' 
declared (the first barrel emptied), which went to previous winner Green Daemon 
from the Hopdaemon Brewery of Tonie Prinz at Newnham: it won by a short head 
from another former winner, Thornbridge's Jaipur IPA. In the evening, musical en-
tertainment was again provided by folk outfit Fair Isle in the Connaught Hall, while 
in the Stone Hall, those of more sporting inclinations could watch the start of the 
rugby union home international on TV. 

 

Saturday, as normal, was generally quieter, although we were surprised by the 
large initial rush – a problem this year, as due 
to a number of branch members' alternative 
commitments, we found ourselves at times 
very short staffed. We were down to just four 
when  the  doors  were  opened  at  10.30. 
Lunchtime saw a piano recital, and early af-
ternoon the welcome attendance of Dover 
and Deal's new MP Charlie Elphicke. Later 
numbers started to dwindle, and when we 
finally closed at 6pm most people had drifted 
off, leaving just about one firkinsworth of real 
ale remaining. 

 

Another successful festival from which we will again be giving a donation to the 
Dover War Memorial Project. As always we would like to thank our sponsors and 
supporters, including Dover District Council, Dover Town Council, Thanet Leisure, 
Adams Printers and Hopdaemon Brewery; those who gave their time to help; and 
of course all those who turned up and drank the beer. Thank you all very much and 
hope we can do it all again next year. 
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The Bar in the Stone Hall 

In the Connaught Hall 
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A s well as winning Beer of the Festival at this 
years White Cliffs Festival of Winter Ales, 

Hopdaemon's Green Daemon also won silver in 
the country in the National Beer Competition held 
by the Society of Independent Brewers (SIBA). 
Announced in Stratford-upon-Avon, in early 
March, the 5% Golden Helles Bier received the 
award in the Specialty Beers Category following 
regional and national judging sessions – one of 
only 52 beers to win a medal out of an initial en-
try of over1,400.   
 

Brewery owner Tonie Prins said, “We work hard to make our beers the best they 
can be and it’s fantastic to receive this public recognition. I’m grateful to everyone 
at the brewery, to the pubs and shops who sell our beers and to our many loyal 
drinkers locally, for helping us to win this Award. We promise to go on producing 
our great beers for as long as there’s demand for them.”  
 

Julian Grocock, chief executive of SIBA, said, “The quality of craft beers produced 
by SIBA brewers improves every year, so our Awards go to brewers who are truly 
‘the best of the best’. Hopdaemon’s skill, passion and dedication to creating great 
craft beer, make it a deserving winner.”  

��%��,����;���)�%�����*��%��,����;���)�%�����*��%��,����;���)�%�����*��%��,����;���)�%�����*����

Tonie (right) receives his award 
from Tim Croxson, SIBA 
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Across 
1.   Soon to be unknown (4) 
4.   Jumping season? (10) 
9.   Flush to give regular medication to  

 beetle (4-4) 
10. Back end of hotel has small phone (3) 
11. I heard shoe maker repeat (4) 
12. Follow great literary assumptions! (12) 
13. Canned bull makes poisonous  
 substances (6) 
15. Model follows monk to see Lou’s friend 

Bud (6) 
17. Nut seen in heat haze lasting all sum-
mer (5) 
18. Bill’s fee for buttonhole (6) 
19. Ed rung round to find verb acting as a 
noun (6) 
22 see 9d 
23. Capri, say, is less well hidden (4) 
24. Invalid boxer (3) 
25. Cherish valuable work of art (8) 
27. & 7d Pilgrims’ stories are organised 
to buy clan’s retreat (10,5) 
28. Slam about over charity donations (4) 

Down 
2. Short line-up for nothing (3) 
3. 10: in we come in a confused state (3,6) 
4. Rector’s shirt & tie entangle little dog 
(8,7) 
5. Control in the sticks (6) 
6. State Alabama has art shop in building in 
Trafalgar Square (8,7) 
7. see 27a 
8. Ten go after staff headgear in New York 
(9) 
9. & 22a Refurbished inn to offer lodger a 
big blaze (5,4,2,6) 
14. Fictional monster hearts broken by band 
(9) 
16. Gain beers mixed with body of water (6,3) 
20. Infernal author! (5) 
21. Point out shortly that Newton has left for 
part of France (6) 
22. Go hungry over Spanish banquet (5) 
26. Odd spirit (3) 

Answers on Page 61 
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