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TOM WOOD BEERS ARE CELEBRATING
IN 2016

WE HAVE YOUR 3 FAVOURITE
CASK ALES AVAILABLE

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

Look out for our new range of cask ales in 2016:
o AVAILABLE NOW - Saint Clements 5%
A chocolate orange stout, available in bottles & 30l kegs
e TO COME - Crimson Valley & Hang Town
Both will be available in bottles, 30l kegs & very limited

availabilty casks ’
BOMBE “

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

Tom Wood Beers Ltd
Melton High Wood, ?
. Barnetby, North Lincolnshire, DN38 6AA
S /S
TOM WOOD Tel: 01652 680001
BEERS

Real Ales Served:
e Theakston’s Best Bitter
e Everard’s Tiger
e Moorhouse White Witch
+ Guest Beer

Pens1oners Spec1al 2 Courses £5. 95
Served Monday to Friday, 12 noon - 2pm Home Cooked Food
Served Monday to Saturday,
12 noon - 2pm & 4pm - 8.30pm

Sunday Lunches
Served Sundays, 12 noon - 8pm

3 Holydyke, Barton Upon Humber,
South Humberside, DN18 5PS, t. 01652 633292
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he third season is now upon us marking the end of

some excellent mini outdoor beer festivals in our
patch (see article in this issue). They deserve as much
support as we can provide given the effort that goes into
putting them on.

Our festival will have been and gone by the time of
this issue, but what a first class event it was. Next year is
our 20th anniversary festival, and we're already planning
something special to celebrate. Our social diary shows
more for autumn and early winter. It would be great to
see more of you at some of them.

Mike Sayers
Chairman, Scunthorpe &
District CAMRA

CONTRIBUTORS TO THIS ISSUE:

Mark Elsome, Mike Sayers, Mike Wilsea, Campaign for
Real Ale, Belfast Telegraph
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ur Pub of the Season for Autumn goes to the

River Don Tavern at Eastoft. This friendly village
local is run by licensees Gordon Crowe and Karen
Burdett, who have been at the helm for the past 17
years. The pub offers up to four rotating guest real
ales, with the excellent beers from Roosters regularly
featured, plus a real cider in summer.

The pub is renowned for its food, particularly the
highly regarded Sunday carvery, which can be eaten
in the in-house restaurant if required.

The River Don also offers comfortable, good
value accommodation in four lodges at the rear of
the pub and in rooms in the pub itself. These have
proved very popular with birdwatchers using the
nearby Blacktoft Sands RSPB bird reserve and others.

We congratulate Gordon and Karen on their
award which will be presented on Saturday 5
November at 3.30pm.

Mike Sayers

The River Don Tavern at Eastoft is our Autumn pub of the season
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Axholme Brewery of Crowle is back
in business after local investment was
forthcoming to save the business after it
became insolvent. Owner Mike Richards is
back brewing and they have taken on extra
staff to help with sales and marketing.

The Jenny Wren at Susworth has reopened
again after a period of closure.

CAMRA has given its first ever accreditation
for real ale to a canned beer - from Moor Beer
Company in Bristol. They carried out tests
on the “micro-canned” beer from Moor Beer
at the recent Great British Beer Festival and
concluded that the beer qualified as real ale
under its definition.

The Britannia in Brigg has got another
temporary landlord, the third in the past
few months. It is to be hoped that owners
Marston’s Brewery will be making a
permanent appointment as soon as possible.

Does your pub

qualify? If so then
o let us know...




Agrowing number of brewers are looking at

alternatives to isinglass as a clearing or “fining”

agent in their beers, the 20177 CAMRA Good Beer
Guide (GBG) reports. Isinglass is made from the swim
bladders of fish — and as more and more drinkers
today are vegetarians and vegans, brewers are
looking at alternative ways to serve crystal clear pints.

Isinglass is added to casks of beer before they
leave the brewery. A natural chemical reaction
attracts yeast and protein and drags them to the
bottom of the cask, leaving clear beer above.

Good Beer Guide editor Roger Protz says,
“Drinkers shouldn't be alarmed - there’s no fish in
their beer! Isinglass is odourless and tasteless and
doesn't impact on the pint in your glass. But as it's
derived from fish, many drinkers are unhappy with its
use in the brewing process.”

As a result, a number of brewers are either
producing unfined beer that is slightly cloudy or
are using alternative clearing agents. The Marble
Brewery in Manchester uses silica and Irish Moss as
clearing agents; Irish Moss is also known as carrageen
and is a type of seaweed. It is widely used by brewers
to clarify beer after hops have been boiled with malt
and brewers are investigating whether it is suitable as
a fining agent in casks of finished beer.

Experts at the Centre for Bio-energy and Brewing
Science at the University of Nottingham are analysing
a new role for the hop plant as a clearing agent. The
department is chaired by Katherine Smart, who has
been seconded from international brewer SABMiller,
with MSc courses run by Professor David Quain and Dr
David Cook. There’s a fully operational micro brewery

where students and young brewers can make beer
and the course scientists are looking at using a blend
of“spent” or used hops and fresh hops to attract yeast
in cask and enable beer to “drop bright”.

Roger Protz says, “The easiest solution is not
to use any clearing agents. | have seen at first-hand
how brewer Justin Hawke produces his ales at Moor
Beer in Bristol. Justin is an American from California
who fell in love with cloudy wheat beers in Germany
when he was stationed there doing military service.
He moved to Britain and bought Moor Beer where he
doesn't use isinglass as he believes it strips some of
the flavour from beer. As a result, his IPAs and other
beers are served naturally cloudy in pubs and he says
there has been no consumer resistance. Not only are

"

drinkers happy - but so are fish!

Campaign for Real Ale

WELISKNOVIN
LOCAL [PUB &

MICROE RVVIER
CHIANGESIHIANDS

As we went to print we received news that
popular local real ale pub the Dog & Gun at East
Butterwick and the on-site DarkTribe microbrewery,
had been sold by owner and brewer Dave ‘Dixie’
Dean. The pub and brewery have been sold together
and as we understand it the DarkTribe beers will
continue to be produced and sold at the pub. At the
time of writing we don’t know who the new owners
are, but will report back on this in the next issue. Dixie
and wife Judy now intend to put their feet up for a
while and enjoy their retirement!

o LA X e
\ .
! L
Dixie hind the bar in the Dog & Gi
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he weekend of 3rd and 4th of September served

up two excellent festivals in and around our area.
The first visit was to the Crown at Belton (see photo
above). Already recognised as a pub of the highest
quality with six hand pumps in daily use, landlord
John has held regular beer, cider and music festivals
over the years. Add a spectacular hog roast and
activities for the kiddies and you have all that you
need for a family (including the dog) day out.

This year saw the usual nasty weather which was
a repeat of the May event. Eight ciders and six cask
beers were available in the marquee. Despite the rain
it was well attended and lived up to expectations. A
number of bands and acoustic artists helped keep
the drinkers entertained.

On the Sunday | travelled to Burton-upon-
Stather to the Ferry House, aka the bottom pub. Their
festival had been in full swing since Friday and many
of the beers had sold out. Happily for me two great
porters had not and the local brew, Harry ‘s Ale at
5% ABV, was a cracker. Tug of war competitions took
place on the side of the Trent whilst the pub had its
usual strong support for its Sunday carvery.

Look out for these next year and have a think
about attending. They are both well worthy of our
support.

Mike Sayers

BAR - RESTAURANT - ROOMS

\ i
REAL ALE PUB & RESTAURANT

REGULAR GUEST BEERS
FRESH, HOME COOKED CUISINE
FOUR EN-SUITE GUEST ROOMS

BRIGG ROAD, WRAWBY, NORTH
LINCOLNSHIRE, DN20 8RL - 01652 655658

® WWW.JOLLYMILLER.CO.UK @&

Affectionately known to the locals as the
‘Bottom Pub’, we are the only traditional
Free House in the area

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
Stather Rd, Burton-upon-Stather, DN15 9DJ
1:01724 721504, e: info@ferryhousepub.co.uk
www.ferryhousepub.co.uk
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ll 70 GrRAFTERS CRAFT BREWERY | SR
lf  ceefters realales os e ikt ' )3 B
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8 DIFFERENT BEERSAVAILABLE |8l g hepeteg \
4 of our award-winning ‘Grafters' Ales, = i o n

3 guest beers and a regular Batemans Ale.

Stowlord Press cider is on tap plusa
guest cider! Perry,

* Lounge & Bar = Qutside Seating = Beer Garden
* Fudl daily mwmu = Oak Beams = Open Fireplaces

Qur ‘Fish & Chip Friday’

is fomousd Try us out! GRAFTERS BREWERY @ THE HALF MOOM INN
book to evoid deappointment; 23 High Sorees Wilkngham by S1ow, Gansborough, DN2I 5§Z
bty i 01427 TEBI40 « e, phil fiigraftershrewery.com
www graftersbrewery.com

L o

EXPERIENCE A REVENUE INCREASE
, OF UP TO £5,000 PER WEEK
\. _// WITH OUR TRIED AND TESTED
PUBMARK PLAN™

ﬁ ﬁ T e ’
= START YOUR FREE /= DAY TRIAL TODAY AT i

PUBMARK CO UK OR CALL 020 7183 01833

> ,j

A PROVEN PLAN BY EXPERTS TO INCREASE pu bma rk

YOUR PUB OR RESTAURANT SALES the pub marketing company ' .

-
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he White Swan is Greg and Lisa’s first pub. The

family moved from Cleethorpes to Barton and
looked for a business to house them all and opened
at the White Swan in November 2013. The family
matriarch Lois (Lisa’s mum) has since retired to
Withernsea. In his spare time (of which he has little),
Greg plays golf.

What makes the White Swan a long term
survivor?

It is family run with a good customer base and
excellent regulars.

What are the pub’s best features?

The customers, the hanging baskets (a wonder
to behold), the beer garden, good food, Lisa's
winning smile, reasonable prices and three rotating
guest beers on handpumps.

What is your career highlight since starting
out?

Apart from winning the White Swan Golf Society,
CAMRA pub of the season in summer 2014 is what

Handpulled real ales on the bar at the White Swan in

Barton with Greg Robson, the Landlord of the pub

Greg remembers and vinyl record nights once a
month.

Greg’s personal favourite?

Dancing Duck’s Waitangi rates highly as do
Merrie City’s range especially Cascadian and Clark’s
Swan bitter.

How would Greg develop the pub?

More flowers, more lighting and more comfort.

If you would like to see your pub on these pages,
then please contact us at Scunthorpe & District CAMRA.

Mike Wilsea

Merry Christmas?
To all our-wreaders from
Scu!\fl«grpe éfpls’mcf CAMRA

whatpub.com

5,000 renl ale puls

| el by
| CAMRA =ne




Che Malt Shovel

The Country Pub in the Town

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 Coflee *
* Over 40 Malt Whiskies (35ml measure)
* New Wine Menu by the glass & bottle ¢

* HOME COOKED FOOD & CHEFS SPECIALS
Tood served: Mon - Weds 12 - 2pm & 4.30 - 8pmy;
Thurs & Fri 12 - 2pm & 4.30 - 9pm; Sat 12 - 9pm; Sun 12 - 7pm

 TEATIME SPECIALS -
1 course £4.75 - 2 courses £6.75
OPEN Mon - Sat, 5 - 8pm QUIZ

Sun - Thurs
NIGHTS
10am = L pm LIVE Tues & Thurs

Fri & Sat \% LO) (& Win beer & loose
1 0.(07.7 = Every other Saturday

Midnight from 8.30pm

Check press &
blackboards

change

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

OO0 1 01724843318
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he 19th Scunthorpe Beer Festival took place

at the Royal Hotel in the town centre from 29
September to 2 October. If you were there you'll
have your own ideas about how
it went, but if not here’s my own
view of proceedings.

The real ales we put on were
well liked by the majority of
people attending - in fact more
than one person thought this
was our best range of beers ever.
Our main focus was on beers
from Greater Manchester and the
North West, and Cloudwater Session IPA (4.5% ABV)
from Manchester itself, was voted the beer of the
festival by those attending. The handpulled beers
on the front bar from Manchester, including Marble,
First Chop and Seven Brothers, as well as Cloudwater,
proved to be among the most popular.

Other well liked beers included Brewsmith Bitter
(3.9%), Coach House Blueberry (5.0%), Millstone Tiger
Rut (4.0%) and Vocation Bread & Butter (3.9%), plus
the beers on the Dark Beer Trail including Binghams
Vanilla Stout (5.0%), the current CAMRA Champion
Beer of Britain.

The tombola got people spinning and winning and
our prizes of bottled beers, books, beer glasses and
other beery stuff had to be restocked on Saturday
morning, but we did manage to keep it going until
late on the Saturday evening. We sold out of the

o B¥

WA

Ladies enthusiasticallygeoking after
theentry/glasses desKidhthefestival

3 - -

limited edition stemmed half pint souvenir glasses,
and we intend to offer a limited edition festival glass
again next year. The new 2017 CAMRA Good Beer
Guides also sold very well, and the beer of the festival
free prize draw for one of the guides was won by Bob
Burns of Barton.

Food sales didn't seem to go as well as last year
and this may have been as a result of the Royal Hotel's
decision not to offer a beer festival menu this time
around - instead food had to be ordered from the
normal hotel menu.

We experimented with playing of recorded music
this year at some festival sessions, with careful
attention to both the playlists and the volume
control to keep it in the background, but at the same
time adding a little bit of atmosphere. Most people
attending seemed to like the music, or at least didn't
appear to be overly concerned about it, so this is
something we may try again.

There was a relaxed, enjoyable atmosphere
throughout the festival, and a chance to discuss
the merits of the beers on offer with
customers. We had many favourable
comments about the beers, which
were appreciated and a vindication
of all those hours spent poring over
suppliers’beer lists to select the festival
beers! Having said that the overall
number of people attending over
the four days was well down on last
year, and this aspect was particularly
disappointing. We put a lot of effort as
a branch into bringing you the best beer festival we
can within our budgetary strictures, and hence the
old adage, ‘use it or lose it; could apply!

Before | start sounding too despondent, we'll be
working hard on the 2017 Scunthorpe Beer Festival
with this being our 20th anniversary event, and hope
to bring you one or two surprises — watch this space
for further details.

It just falls to me to thank all those who came
along to the festival this year, our suppliers and those
who lent us equipment. And special thanks go to all
the CAMRA volunteers who gave up their time to set
up and run the festival, often working long hours in
the process — we couldn’t have done it without you.

Mark Elsome

[IOFABVERIISENINIIRONIEREWACAMRASMACAZINE

CALL CAPITAL MEDIA ON 01636 302 302 AND ASK ABOUT THE GREAT RATES
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'owards the end of September a friend and |

made our way to Wakefield and the Fernandes
Brewery Tap, to attend what must have been the
world’s most relaxed beer festival. Fernandes
had the idea to put on twenty of their own beers
covering most styles of beer, and have them for
sale across two floors of the Tap.

This was a clever idea and one | don’t remember
having been done before. Thus they had several
categories such as Pale Ales and IPA’s, Bitters,
Milds, Porter & Stouts, Fruit Beers, New World IPA’s
and Brown & Belgian Whites.

In some cases there were variants of the same
beer such as the pale ales which were named Pale
Ale #1 to #5, all the same ABV but brewed with
different hop combinations. Strengths across the
whole range varied from 3.4% up to 6.2%.

Despite such an interesting idea the Tap was
sparsely populated on the Friday lunchtime when
we were there, and there was no razamatazz
or fanfare to announce that a beer festival was
going on. Instead it was up to the drinkers to
try the beers and make up their own mind, with
Fernandes quietly confident that their beers were
good, with which you would find favour.

And they were right! The beers were uniformly
tasty with several, such as the Belgian White, Light
Mild and Black IPA, outstanding, and we spent an
enjoyable afternoon there before moving on to
try some of Wakefield’s other fine pubs such as
the Bull & Fairhouse, Beer Exchange, Black Rock
and the Hop.

So no frills, no spills, but a really good, solid
beer festival, which any discerning drinker would
almost certainly have enjoyed. Many thanks to
Fernandes for having the idea in the first place,
and special thanks to the barman who gave me
a Fernandes T-shirt free of charge for our beer
festival tombola. If Fernandes stage this beer
festival again next year, we'll be back!

Mark Elsome

Great Newsome Brewery

Great Newsome Farm, South Frodingham
Winestead, Hull, East Yorkshire, HU12 ONR

Tel: 01964 612201

enquiries@greamewsomebrewery.co.uk
www. greamewsomebrewery.co.uk
WWW.greatnewsomebrewery.com

THE HAVEN INN

hospitality, good food & comfortable lodgings

* 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.

Ferry Road | Barrow Haven | DN19 7EX
01469 530247 | www.thehaveninn.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 ("J ([ @ o, e”
food prepared well and at a reasonable price. We pride

ourselves on our service and always try to go that extra mile. G‘w‘{ W dtarts here
Discerning drinkers are happy to sit and relax on the leather OPENING TIMES

sofas and chairs with their drinks in the quiet, warm and

- Closed all day
comfortable bar area.

aturday
We keep a good selection of wines, spirits and keg ales 130 am -3 pm & 530 pm -11pm
coupled with three and sometimes four cask ales, commonly Sunday
with Jennings Snecklifter and Marstons Pedigree as regulars, 11.30 am - 3.30 pm & 6 pm - 10.30 pm

with two rotating guest ales.
Northfield Road, Messingham

FOOD SERVED Scunthorpe, DN17 35Q
Tuesday to Saturday: 12 pm -2 pm & 5.30 p.m -9 pm Tel: 01724 764744

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

the

Black
Horse

Carvery from Tuesday
to Sunday

Carvery, Dessert & Coffee

for just £10 per person
booking recommended for Sundays

Quiz Night every Thursday

Serving 3 Quality Cask Ales
Coffee Mornings & Meetings

find us on ©Yd tripadvisor*

Melton Road | Wrawby | Scunthorpe
DN20 8SL | t. 01652 652382
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NEWRLIANGOVER
RREEJALCOH®/!
DISCOVERED

must admit when | first read this online | hastily

checked the date to see if I'd woken up on 1 April!
But it seems to be genuine, and was a news story
originally from the Independent picked up by several
news agencies. Anyway here’s the gist of it ...

A new type of synthetic alcohol has been
discovered which could allow people to enjoy the
sociable effects of a few pints, but skip the hangover
that usually follows. The new drink, known as
‘alcosynth is designed to mimic the positive effects
of alcohol but doesn't cause a dry mouth, nausea and
a throbbing head, according to its creator Professor
David Nutt.

The Imperial College professor and former
government drugs advisor told The Independent
he has patented around 90 different alcosynth
compounds.

Two of them are now being rigorously tested
for widespread use, he said - and by 2050, he

hopes alcosynth could
completely replace
normal alcohol. They
go very nicely into
mojitos and even into
something as clear as
a Tom Collins. One is
pretty tasteless, the
other has a bitter taste.

By researching
substances that work
on the brain in a
similar way to alcohol,
Professor Nutt and his
team have been able
to design a drug which
they say is non-toxic
and replicates the positive effects of alcohol.

Advocates of alcosynth believe it could
revolutionise public health by relieving the burden of
alcohol on the health service. However the huge cost
of funding research into the drug and the regulatory
concerns mean that it could be a long time before
people can order an alcosynth cocktail at their local
pub.

To me this smacks of the temperance movement
and rigorous daily alcohol guidelines all over again
and Neil Williams from the British Beer & Pub
Association brought some much needed common
sense to the debate when he said, “Alcosynth was
not necessary as there are other ways of avoiding a
hangover. There are plenty of low strength drinks,
particularly beers, out there. We should all drink in
moderation so we shouldn’t need to have a hangover
anyway. I'd want to know more about it before | tried
it myself”.

To which | heartily agree!

Belfast Telegraph / Mark Elsome

BRANGHEBIAR

Saturday 5th November

For futher information on any branch events please check
out the website www.scunthorpe.camra.org.uk

ORT THg
Raj U,

Autumn Pub of the Season presentation to the River

Don, Eastoft; meet 3.30 pm when the pub opens

Friday 25th November
Friday 9th or Sat 10 Dec
Christmas Market

Friday 16th December

Branch Xmas Party — venue to be decided; possibly

Trip to Grimsby Beer Festival, Matrix Bar, Grimsby
Trip by train to Leeds for Xmas Pub Crawl & Leeds

CAMPAIGN
FOR
REAL ALE

Dexter’s or Britannia, Brigg. From 6pm.
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to ensure quality throughout the independently
brewed beer market.

The move comes after years of controversy
and debate surrounding how ‘craft’ beer is defined
in the UK. Though the US has a rigid classification
system set down by the Brewers Association, the
UK has so far lacked guidelines. Although SIBA has
i S, neatly sidestepped a definition of craft beer in their
ﬁfé@ﬂ'ﬂiﬂ' B:.E]ER { classification scheme, it shows that the UK brewing
i el bl Pl et e T Y industry takes craft beer seriously, and is another
step in the right direction in recognising what is and
what isn't craft beer.

WHAT IS CRAFT BEER?

pologies in advance to anyone who's fed up to

the back teeth reading my ramblings about craft
beer, but here’s an interesting (fairly short) postscript
to my article about how elusive a universally accepted
definition of craft beer is proving to be.

Renowned beer writer Pete Brown (Three Sheets
to the Wind, A Man Walks into a Pub, Shakespeare’s
Local), found a definition simply by looking it up in
the Oxford English Dictionary! From the 2003 edition
(so it was there all the time), ‘Craft Beer ' is defined
as ‘craft beer (also craft brew) noun (US) a beer with o
a distinctive flavour, produced and distributed in a AR ST ] P
particular region! : Codbilinre sal s

Sorted you might think because dictionaries
provide unambiguous, precise meanings of words,
right? Err ... not quite, because the 2016 edition of
said tome doesn’t even include the above definition,
but instead provides this alternative: ‘craft beer n.
orig. N. Amer. a beer made in a traditional or non-
mechanized way by an individual or a small brewery!

As Pete Brown says in his on-line blog page
(http://petebrown.blogspot.co.uk/), ‘This may not
solve many of the issues in craft beer, but it does
hopefully mean an end to the fatuous argument
that the problem with craft beer is its lack of a strict
definition. If you have a problem with craft beer, it's ¥
probably not about the definition of the word, but
about what you feel is being done to the concept’

The Society of Independent Brewers (SIBA), Real cider and Perry grows on trees

has since reinforced the notion of craft beer by

introducing a craft beer accreditation scheme for its mmmm%mmm
members. In order to qualify to use the new stamp fresh apple and pear juice;

of approval on their packaging or pump clips, niot artificially gassed up or processed
breweries must be truly independent of any larger =

controlling brewing interest and pledge to abide by
SIBA's Manual of Good Brewing Practice, which seeks
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4 Complete the Direct Debit form and you will receive 15 months membership
for the price of 12 and a fantastic discount on your membership subscription.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit
www.camra.org.uk/joinus or call 01727 867201, All forms should be addressed to the
Membearship Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details Direct Debit Non DD

Title Sumarme Single Membership £24 [ | £26 [

Forename(s) ) (UK & EU)

Diate of Birth (ddimmiyyyy) Joint Membership £20.50 [ | £31.50
{Partner at the same address)

Addrass .
Fer Young Member and other concessionary

rates please visit www.camra.org.uk or call
Postcode 01727 867201

Email address | wash to join the Campaign for Real Ale,
and agree 1o abide by the Memorandum and

Tel Nols) Articles of Association

Partner's Details (if Joint Membership)

Title Sumame Signed Date

| enclose a cheque for

Forename(s) Applications will be processed within 21 day:

Date of Birth (dd/mmdyyyy)

Email address (if different from main membaer)

Campaigning for Pub Goers Enjoying Real Ale

& Beer Drinkers & Pubs

Join CAMRA today - www.camra.org.uk/joinus

@ Instruction to your Bank or

b Bullding Soclety to pay by Direct Debit COREET G 3E
Picase il in the whols form wring a ball point pen and sord toc “Thi Gusrantes heuld be Setstbed
Campaign for Real Ale Ltd. 130 Hacheid Boad, S Albans, berts ALI W el rulnind bry the Faper.
Mare knd full pearal addrass of your Bank or Building Sstiery Service User Mumbes The Direct Debit
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+ CASK. ALES -

» DELICIOUS HOME COOKED FOOD -

+ Cosy OPEN FIRES -
OPENING TIMES:

CASK
MARQUE

0 KINGWILLIAMIV gy 3 GUINNESS APPROVED

SCAWBY ROAD | SCAWBY BROOK | BRIGG | DN20 9JX | T: 01652 657106
WWW.BRIGGKINGWILLIAMIV.COM



