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IN THIS ISSUE...
• GBBF V LONDON

 CRAFT BEER FESTIVAL 
Heavyweight festivals slug it out

•  DAY TRIP TO MAGIC  
ROCK BREWERY TAP

Members experience the magic!
• Plus much more...

NOVEMBER 2015 - JANUARY 2016

REVIEW OF 
THE 18TH 

SCUNTHORPE 
BEER 

FESTIVAL
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essential information
BRANCH CHAIRMAN:  Mike Sayers
Tel: 07707 177245 

BRANCH TREASURER:  Chris Lyon
Tel: 01724 761217

BRANCH SECRETARY & IRON BREW EDITOR: 
Mark Elsome
Tel: 01724 331056,  Email: mark.elsome@ntlworld.com
Postal Address: 29 The Dales, Bottesford, DN17 2QF
Mark would be pleased to receive comments/articles for 
publication  - Copy deadline date for next issue: 04.01.16

MEMBERSHIP SECRETARY:  Paul Williams
Tel: 01673 818109

SOCIAL SECRETARY:  Beverley Branton  
Tel: 01724 357009,  Email: p.branton2@ntlworld.com

So that was summer was it? – many members of our 
local group thought so with one of the highlights being 

a trip to the Sunfest beer festival held at the Rising Sun in 
She�  eld. The beer, food, company and entertainment were 
all excellent.

On an administrative note we have been updating 
CAMRA’s national database of pubs on their site www.
whatpub.com. Please have a look at your local on the site 
and let us know if any of the detail is incorrect or more 
could be added to enhance the image of your local. There 
are over 100 pubs on the site in our geographically large 
area and any additions or suggestions would be welcomed. 

If any members would like to be added to the e-mail 
distribution lists so that you are kept informed as to 
both local and national issues then please e-mail me on: 
ra� ythedog.ms@gmail.com.

Cheers and happy drinking!

Mike Sayers
Chairman, Scunthorpe & District CAMRA

PS: our thanks go to the Scunthorpe Telegraph for featuring 
the 18th Scunthorpe Beer Festival in its pages both before 
and after the event. More of the same next year please!

CHAIRMAN’S
CHAT
WELCOME

DISCLAIMER - Views expressed in this publication are those 
of their individual authors and are not necessarily endorsed 
by the Editor, branch committee or the Campaign for Real Ale 
nationally. Scunthorpe & District CAMRA accepts no liability in 
relation to the accuracy of advertisements; readers must rely on 
their own enquiries. It should also be noted that acceptance of 
an advertisement in this publication should not be deemed an 
endorsement of quality by Scunthorpe & District CAMRA.

The Editor reserves the right to amend or shorten contributions 
for publication. All editorial copyright © Scunthorpe & District 
CAMRA 2015.

© 2015 Capital Media Group. All Rights Reserved. No part of 
this publication may be transmitted, reproduced, recorded, 
photocopied or otherwise without the express written 
permission of the copyright holder. 

PUBLISHED BY                  
Capital Media Group, 
First Floor, Central Buildings, Middlegate, 
Newark-on-Trent, Nottinghamshire, NG24 IAG
t: 01636 302 302 e: hello@choose.capital
www.choose.capital

CAMPAIGN FOR REAL ALE (CAMRA)
230 Hat� eld Road, St. Albans, Herts, AL1 4LW
t: 01727 867 201 e: camra@camra.org.uk
www.camra.org.uk

TRADING STANDARDS
North Lincolnshire Council, PO Box 42, Church Square 
House, Scunthorpe, North Lincolnshire, DN15 6XQ
t: 01724 297664 e: tradingstandards@northlincs.gov.uk
www.northlincs.gov.uk

IRON BREW is published quarterly by Capital Media 
Group on behalf of Scunthorpe & District Campaign for 
Real Ale. Advertising Rates are set by Capital Media.

CONTRIBUTORS TO THIS ISSUE:

Mark Elsome, Beverley Branton, Mike Sayers

www.scunthorpecamra.org.uk
@Scunnycamra /ScunnyCAMRA
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During August my better half and I were able to make 
the journey to London to stay with my eldest son 

Rory and his partner Natalie, not only to take in some 
London tourist attractions, but also to visit two major, 
but contrasting beer festivals in the capital. One was 
the Great British Beer Festival (GBBF), CAMRA’s � agship 
event held at Olympia, and the other was the London 
Craft Beer Festival in Bethnal Green. Rather like the 
cinematic creations Alien and Predator , both are very 
di� erent to each other, but you just knew someone (in 
this case me), would pit them against each other.

The GBBF takes place in the cavernous interior of 
the Olympia exhibition halls, and the scale of the event 
is breathtaking. There were numerous regional beer and 
brewery bars on the theme of ‘Discovery’, representing 
real ale brewers from the length and breadth of the UK. 
Allied to this were continental brewer bars, including 
some amazing cask ales from the USA, plus food stalls 
of all kinds, pub games, books and memorabilia and live 
music on the main stage. While there was undoubtedly 
something for almost everyone, the festival was more 
or less the same as on our last visit about four years ago, 
presumably having adopted the old adage, ‘if it ain’t 
broke, don’t � x it’.

Contrast this with the London Craft Beer Festival, a 
much smaller undertaking, but important nonetheless 
as it tapped into the growing interest in craft beer. 
And it couldn’t be more di� erent! First of all there were 
no beer tokens or buying beer over the bar; all your 
(unlimited) beer ‘tastings’ were covered by a � at ticket 
fee of £35. Many of the leading edge craft breweries 
were represented including Magic Rock, Siren, 
Thornbridge, Partizan, Wild, Beavertown and so on, plus 

American and European craft breweries like Stone and 
Omnipollo. Only one brewer (Redemption) was o� ering 
cask beer though, with the majority of beers being 
dispensed from kegs. 

The event was aimed fairly and squarely at younger 
drinkers who have embraced craft keg beers, particularly 
in London, and I was slightly self-conscious at � rst 
thinking I’d be the oldest person there! Fortunately 
I spotted a few other people of my age there as well, 
so I just relaxed and enjoyed the beers. A DJ played 
‘house’ music throughout (my son told me what the 
music was), supplemented by a faintly surreal cabaret 
from the Cuban Brothers during the evening. There 
was good street food to be had across the way from 
the main hall, where more bars were also set up, with 
accompanying loud classic rock music. It was all good-
natured and enjoyable, but the di� ering age group and 
promotion of keg beers meant it was a di� erent animal 
altogether compared to the GBBF. 

So, which is best? There’s only one way to � nd 
out… (we’re not doing that – Ed). Well I don’t think it’s 
fair to say one is better than the other as both have the 
enjoyment of good beer at their core. CAMRA has so far 
regarded craft keg beer as a niche product and have

GBBF vs 
LONDON CRAFT 
BEER FESTIVAL
BATTLE OF THE FESTIVALS

The author (centre) with family members at the 
London Craft Beer Festival

CAMRA members enjoying the beers at the GBBF
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Look out for our

three beautiful  bottled

 Ales too

Tom Wood Beers Ltd
Melton High Wood, 
Barnetby, North Lincolnshire, DN38 6AA

Tel: 01652 680001                                                                                      

www.tom-wood.com

WE HAVE YOUR 3 FAVOURITE 
CASK ALES AVAILABLE

• Lincoln Gold 4% • Best Bitter 3.5%
• Bomber County 4.8%

In addition we also have 4 Super 
Special Anniversary Ales the 2nd
of which CRAFTY FARMER 4.4%
is AVAILABLE NOW

TOM WOOD BEERS ARE 
CELEBRATING 20 YEARS 
OF BREWING IN 2015

Proud to Brew Using ALL

       
   English Ingredients

r 
d
%%

ALL OUR BEERS ARE AVAILABLE 
AT OUR BREWERY TAP THE 
YARBOROUGH HUNT IN BRIGG

not o�  cially recognised it as ‘good beer’. Nevertheless
it is a niche that’s becoming more and more popular, 
especially among younger drinkers. There is some 
evidence from the blogosphere that CAMRA is at 
least considering discussing craft keg beer seriously, 
so watch this space! My view is that the container 
from which the beer is dispensed shouldn’t matter as 
it’s your own taste that counts. Where I do hesitate in 
embracing craft keg beer completely is in the higher 
pricing of such beers compared to real ales, which I 
think is completely unjusti� ed… but hey, that’s a topic 
for a future article in Iron Brew. 

Enjoy your beer, whatever type it is!

PUB & BREWERY 
NEWS
> The Red Lion in Crowle has been awarded a LocAle 
 certi� cate because it has been serving beer from Old Mill 
 Brewery at Snaith for the last 6 months. The LocAle scheme 
 is open to any pub serving cask ales brewed within 30 miles 
 of the pub. 

  

> The Priory in Scunthorpe ran a beer festival at the pub 
 from mid-September to the end of October to tie-in with 
 the Rugby World Cup. Rotating guest ales replaced the 
 usual Greene King o� erings, and an ‘Ale Lover’s Loyalty 
 Card’ allowed a sixth pint to be obtained FOC after getting 
 the card stamped for � ve pints of guest ales.

> Mitchells & Butlers recently announced a £250,000 
 makeover of the Dolphin pub in Bottesford due to start in 
 late October and estimated to take two weeks.

  Does your pub qualify? If 
so then let us know…

TO ADVERTISE IN 
IRON BREW CAMRA 

MAGAZINE
CALL CAPITAL MEDIA ON 

01636 302 302 
AND ASK ABOUT THE GREAT RATES
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When I was a nipper, which I can just remember, 
unless you had grey hair it was quite di�  cult to 

get into a pub where I lived till you were obviously 18. 
Being somewhat vertically challenged and a spectacle 
wearer, I did not look 18 till I was in my early 20’s! Thus I 
was con� ned to the rural parts of Cheshire for my under 
age sessions.

When at last I cracked the legal barrier, the Albion 
within the city walls of Chester became an early and 
favourite haunt for me and my peers. The landlord had 
been in post a couple of years by then (I was 18 in 1969). 

Mike Mercer was that man and still is today - as the 
Americans say - you do the math. As owner, landlord 
and sage he must be one of the longest serving and 
still active landlords in the business. On a recent visit on 
a sunny Sunday morning Mike joined me in the front 
bar of this 3-roomed pub for a chat and tried to explain 
his longevity at the helm. The Albion is, it goes without 
saying, in the middle of a � ne old Roman city and the 
pub is clearly visible from the City Walls, which attracts 
many visitors from around the globe. It has become 
something of a tourist attraction and on the morning 
of my visit a couple of American ladies wandered 
through in silent admiration. That said Mike is ‘picky’ as 
to who is and who is not welcome in the pub which 

has a number of unwritten, interesting and rigorously 
enforced rules.

The very good food served will never be 
accompanied by the ‘lesser spotted chip’ and do not 
expect a warm welcome for under 16’s, pink hatted hen 
parties or lager swilling stag parties.

Despite these self imposed restrictions on trade the 
pub has thrived under his pastoral care for coming up 
to half a century which is a remarkable achievement. 
Mike is not as active behind the bar as he once was but, 
as the picture shows, can be tempted out of ‘retirement’ 
and I was pleased that he did so to serve me with a � ne 
glass of ale. Mike has helped raise many thousands of 
pounds for war veterans and the pub’s interior décor 
has a wonderful collection of themed memorabilia 
from the early 20th century.

The famous 1st World War Christmas football game 
has been re-enacted in Albion Street and a number 
of high pro� le events have been held in line with the 
national ones commemorating WW1 recently. I have 
many very happy memories of my late teens in this pub 
and these come � ooding back when I make a return 
visit given how little if anything seems to have changed 
over time.

If there are any landlords in Scunthorpe and 
District’s CAMRA area who would be happy to feature 
in future issues then please let me (Mike Sayers) know.

INTERVIEW 
WITH A 
LANDLORD
MIKE MERCER, THE ALBION

The Albion in Chester   

BRANCH DIARY
Saturday 14th November 11am Trip by rail to Grimsby Beer Festival, Matrix Bar, Grimsby   
Saturday 5th December 11am  Christmas Pub Crawl of Doncaster (prov.) Meet at Scunthorpe Rail Station 
Saturday 12th December 7pm Christmas Party at Royal Hotel, inc. festive bu� et. Contact Beverley for details

For futher information on any branch events please check 
out the website www.scunthorpecamra.org.uk
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FOOD SERVED
Tuesday to Saturday:  12 pm - 2 pm & 5.30 p.m - 9 pm

plus tea time specials served 5.30 pm - 6.30 pm 
Sunday:  12 pm - 3 pm & 6 pm - 8 pm

OPENING TIMES

Monday - Closed all day

Tuesday to Saturday 
11.30 am - 3 pm & 5.30 pm - 11 pm

Sunday
11.30 am - 3.30 pm & 6 pm - 10.30 pm

Northfield Road, Messingham
Scunthorpe, DN17 3SQ

Tel: 01724 764744

Good food starts here

www.birdinthebarley.co.uk

A great place to eat or drink, and a regular entry in the annual 
CAMRA Good Beer Guide. Our aim is to provide good quality 
food prepared well and at a reasonable price. We pride 
ourselves on our service and always try to go that extra mile.

Discerning drinkers are happy to sit and relax on the leather 
sofas and chairs with their drinks in the quiet, warm and 
comfortable bar area.

We keep a good selection of wines, spirits and keg ales 
coupled with three and sometimes four cask ales, commonly 
with Jennings Snecklifter and Marstons Pedigree as regulars, 
with two rotating guest ales.

William and Debby 
welcome you to the

A great place to eat or drink and a regulareat or drink and a regular

W
y
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The 18th Scunthorpe Beer Festival took place in 
late September at the Royal Hotel in the centre 

of Scunthorpe. So how did it go? Well for starters the 
festival was held in a new venue – the function room of 
the Royal Hotel, normally used for wedding receptions 
– but all those attending were very complimentary 
about the room, and as the hire agreement also 
included the adjoining cocktail bar, there was plenty 
of space and seating for everyone. The range of beers 
and ciders was also liked and comprised two Yorkshire 
Brewers’ Bars featuring 12 handpulled beers from the 
White Rose county, supplemented by a great selection 
of beers from London and the South and our own 
region of the East Midlands. The Friday evening session 
was exceptionally busy, but the Saturday evening less 
so, possibly due to the competing attraction of a Rugby 
World Cup game featuring England (must check for 
major sporting � xtures taking place twelve months 
ahead when we book the next festival!). However we’re 
happy with how the event went overall.

The festival food 
menu provided by the 
Royal themselves was 
excellent, comprising 
a range of tasty 
sausages, pies, pasties, 
burgers and more 
substantial fare if 
required, and seemed 
to be appreciated by all who ordered food during the 
festival. 

Beer of the festival, decided by votes cast by 
customers, was Nook Brewhouse Choco Orange Stout 
(5.2% ABV), an outstanding beer reminiscent of Terry’s 
Chocolate Orange but in a glass! Runner-up was BAD 
Co. Wild Gravity (5.2%), a delicious IPA which got better 
and better as the festival progressed. Third place was 
tied between two dark beers – Brown Cow Captain 
Oates Mild (4.5%) and Brighton Bier Grand Havana 
Smoked Porter (5.0%). We were very pleased that our 
selection of festival beers seemed to be liked right 
across the range.

The festival tombola proved to be an interesting 
diversion while sampling the beers and ciders, and had 
to be restocked several times to keep up with demand. 
The selection of bottled beers, glasses, books and giant 
packets of Pipers crisps clearly proved too hard to resist!

SCUNTHORPE 
BEER FESTIVAL
A REVIEW OF THE 18TH FESTIVAL

Branch Chairman Mike Sayers 
gets a short break from serving 
on the busy Friday night session

Young CAMRA members serving on the bar

Customers enjoy sampling the beers at the festival

happy with how the event went overall.happy with how the event went overall.happy with how the event went overall.

Young CAMRA members serving on the barYoung CAMRA members serving on the bar
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REAL ALE PUB & RESTAURANT
Regular Guest Beers

fresh, home cooked cuisine

four en-suite guest rooms

• open fire • Pool Room •
• extensive beer garden •

• children’s play area • smoking area • 

Brigg Rd | Wrawby | DN20 8RL | 01652 655658

www.jollymiller.co.uk

SUMMER PUB OF 
THE SEASON 
PRESENTATION
Photos from Summer Pub of the Season Presentation to the 
Horn Inn, Messingham

Chairman Mike Sayers presents the award to 
manageress Kate Boswell

Branch members enjoy the 
Horn Inn beers.  

 We also did brisk business selling our stock of the 2016 
CAMRA Good Beer Guide, reinforcing the widely held 
view that interest in real ale is at an all-time high.  Long 
may this continue!

 In conclusion we’d like to thank all those people 
who came along to the festival to sample the beers and 
ciders, our generous sponsors for their support, and a 
special thanks to all the hardworking CAMRA volunteers 
who set up and sta� ed the festival – we couldn’t have 
done it without you!

All being well we’ll see you all again in 2016 for the 
19th Scunthorpe Beer Festival, hopefully at the Royal 
Hotel once again! 

Cheers!
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Guinness approved

King William IV
S c aw b y  B ro o k

• Cask Ales •
Cumberland, Abbots, Tiger, Timothy Taylor, 

Bombardier, Old Speckled Hen & Ruddles Best 

• Delicious Home Cooked Food •
-  7 days a week

• Cosy Open Fires • 

w w w. b r i g g k i n g w i l l i a m i v . c o m
Scawby Road | Scawby Brook | Brigg | DN20 9JX | t: 01652 657106

Opening Times :  12pm -  2pm & 5 .30pm -  1 1pm

S B

kingwilliamiv
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In early September, just prior to the Scunthorpe 
Beer Festival, branch members made the journey to 

Hudders� eld by rail to visit the newly opened Brewery 
Tap at Magic Rock. 

This expansion into a site taproom was done on the 
back of a brewery relocation and building of a bigger, 
new brewery closer to the town centre. The Tap can 
now be reached easily on foot and is about a 10-15
minute walk from the railway station. Once there we

were impressed by the scale of the 
operation, and the Tap itself was 
large, spacious and welcoming. 
The bar in the taproom 
dispensed eleven of Magic 
Rock’s own beers, from the 
hoppy session beer Ringmaster 
(3.9% ABV) through to the very 
strong and dark Bearded Lady (10% 
ABV). Beers could also be sampled in thirds and halves, 
which came in handy when trying the stronger brews. 
All the beers were in excellent condition and highlights 
included the Grapefruit High Wire (5.5%) and the 
delicious strong stout Dark Arts (6.0%). It’s fair to say 
though that the Salty Kiss (5%), a fruity, slightly sour 
Gooseberry Gose style beer, divided opinion!

After we’d been there long enough to sample a 
few beers and partake of the delicious pulled pork 
sandwiches from the barbecue food vendor, Joe, one 
of the Magic Rock brewers, who we’d met before in a 
previous brewery visit, invited us to have a look round 
the new brewery, visible from the taproom through 
a large window in the wall. It’s fair to say that Magic 
Rock are con� dent in their products because the new 
brewery was about three times the size of the old one, 
and clearly had a much bigger potential to produce 
larger brewing volumes. 

Afterwards we sampled a few of Hudders� eld’s 
many � ne pubs including the Grove and the Rat & 
Ratchet. A great day out and highly recommended!

MAGIC ROCK 
BREWERY TAP
branch members trip

Scunthorpe & District CAMRA members � nd the 
magic at the Brewery Tap
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www.ferryhousepub.co.uk

Stather Rd, Burton-upon-Stather, DN15 9DJ
t: 01724 721504, e: info@ferryhousepub.co.uk

FERRY
HOUSE INN

• Good quality guest Ales & Ciders
• Family Friendly • Regular Music Events
• Fully Functioning on-site Micro Brewery

• Award Winning Cellar
• Home cooked food from our newly 

refurbished riverside restaurant
Thurs, Fri, Sat Evenings 5pm - 9pm Sunday 

Carvery 12.30pm - 3.30pm
Focal point for local community activities

Affectionately known to the 
locals as the 'Bottom Pub', 
we are the only traditional 

Free House in the area
Since 1959

• Cra� Beer - Rotating Ales
• Great Wine & Whiskey 

Selection
• Open 7 days a Week

 for food & drink

www.horninn.co.uk

�e Horn Inn, High Street, Messingham
North Lincolnshire, DN17 3NU

Tel: 01724 761 190
Email: info@horninn.co.uk

The Haven Inn
hospitality, good food & comfortable lodgings

Ferry Road | Barrow Haven | DN19 7EX  
01469 530247 | www.thehaveninn.co.uk

• En-suite accommodation
• Traditional beamed lounge/bar with open fire 
• Recently refurbished restaurant & conservatory 

• Range of Real Ales • Specials’ Nights
• Well appointed function room

Sample our wide range of beautifully cooked 
dishes in a relaxing, friendly atmosphere.
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The Malt Shovel

The Malt Shovel
219 Ashby High Street
Scunthorpe, DN16 2JP

The Country Pub in the Town

LIVE
MUSIC

Every other Saturday 
from 8.30pm
Check press &

blackboards 

QUIZ
NIGHTS

Tues & Thurs
Win beer & loose 

change 

OPEN 
Sun - Thurs
10am - 11pm

Fri & Sat
10am - 

Midnight

T. 01724 843318

Serving cask conditioned Tom Wood’s Best, Exmoor 
Gold, rotating Oakham + up to 5 ever changing guest 

beers from UK microbreweries (tasters available); 
Erdinger Weiss & Aspalls Cyder 

Various cellar cool real ciders including La Cantina ciders straight 
from the cellar (100% pure fruit ciders, various flavours and ABV’s) 

• Freshly Ground Fairtrade Italian Coffee •
• Over 40 Malt Whiskies (35ml measure) •

• New Wine Menu by the glass & bottle •

• HOME COOKED FOOD & CHEFS SPECIALS •
Food served: Mon - Weds 12 - 2pm & 4.30 - 8pm;

Thurs & Fri 12 - 2pm & 4.30 - 9pm; Sat 12 - 9pm; Sun 12 - 7pm 

• TEATIME SPECIALS •
1 course £4.75 - 2 courses £6.75

Mon - Sat, 5 - 8pm
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The Priory, Ashby Road, Scunthorpe, 
North East Lincolnshire, DN16 2AB

01724 270077
e. hello@priory-scunthorpe.co.uk

OPENING HOURS
Mon - Thu: 11:00 am - 11:00 pm
Fri - Sat: 11:00 am - 12:00 am
Sun: 11:00 am - 11:00 pm

w w w . p r i o r y - s c u n t h o r p e . c o . u k

FUNCTION / CONFERENCE ROOM - Our private room with it's own bar, big TV 
screen and restroom facilities is for parties, weddings & conferences etc. Bu�ets can 
be provided. please ring to discuss your requirements

A huge modern pub split into 
sections catering for everyone's 
tastes. The RELAXED AREA has 
easy chairs and sofas with a quieter 
background to make conversation 
easier. The PARTY AREA has a 
dance �oor for our DJ & discos. 
Matches can be viewed on the big 
screens and TVs throughout the 
pub and an array of entertainment 
facilities, such as pool tables can be 
found in our SPORTS AREA. 

The whole pub is decorated in 
contemporary soothing colours, 
such as chocolates and reds and 
both the locals and sta� will always 
give you a warm welcome. 

This is a friendly pub attracting the 
complete range of ages. If you like 
a game of pool, want to watch your 
favourite match or just grab a bite 
to eat or drink, this is the place to 
come. 

Why not try the Priory soon?

Jonathan, David and the team are here to 
make your visit memorable and enjoyable. 
Whether it's a dish from our sizzling �ame 
grill or a traditional pub classic, there's 
something for everyone.

Our new menu is full of pub classics bursting 
with �avour. We know that too many pubs 
serve the same dishes, but we are con�dent 
we have something di�erent to o�er you.

Try our marinated beef or lamb skewers, 
both cooked on our �ame grill to capture all 
the �avour. Why go to the beach when you 
can enjoy our award winning Cod & Chips or 
our new improved Scampi & Chips, using 
Whitby Scampi. 

Back by popular demand is our CURRY 
NIGHT with four di�erent curries on o�er 
every Thursday including; Chicken Tikka 
Masala, Chicken Korma, Beef Madras and 
Vegetable Curry.


