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Misunderstood Issue

They don’ t all look like this magnificent erection (see in-
side) but breweries are wonderful places. The large, modern
edifices can be, however, rather bland and full of buttons. The
medium sized affairs are often symphonies in steel. Stainless,
of course. But, ask any devoted CAMRA member hooked on
brewery trips and they will say that it’ s the little beggars that
get their vote. Why?

It’ s the Big E - enthusiasm. Go round a littlebrewery and
the odds are that it will be thebrewer in person who is doing
the showing and the explaining and answering all those ques-
tions. There is, of course nothing wrong with some smartly
attired lady or gent, with a set spiel, guiding one gently but
firmly through the processes. But they can never possess the
Big E like a proper hands-getting-dirty, chuck-the-hops-in-
now, welly-wearing small brewer can.

There is seldom a fancy hospitality room in a small brewery.
Indeed, there may be nowhere for every visitor to be seated.
There is unlikely to be a nice gourmet spread laid out. What
there will be is a warm welcome from someone who cares
passionately about the craft. Someone who doesn’ t mind get-
ting before dawn to start a brew, then delivering ale, then
shovelling spent grainsout from a vessel, then caustic clean-
ing stuff and then settling down to do the books.

Such people are dedicated to the point of insanity and,
whilst some have a small team around them, a few soldier on
in singular fashion. We must salute them. We must support
them. We must drink their ale.

Power to the Brewer©sMash Paddle



TykeTaverner is produced by theBradford Branch of theCampaign for Real Ale Limited.
It is an open forum for views and opinionsas well as factsand, as such, readers are reminded that theEditor, the
Branch or theCampaign asa wholemay not necessarily share theviews expressed by thecontributors.
Readers arealso reminded that their thoughts on relevant matters areas valuableas any other contributor and the
Editor will bepleased to receivecontibutions on appropriate topics such aswhy fast drying cement isabad boot pre-
server or how cattleknow when it is going to be early-closing day - by post or e-mail. Publication cannot be
guaranteed, of course, as spacewill beat apremium in any freepublication. Contributions may be edited, without

altering themeaning, and certain grammatical errors , if spotted in time, may becorrected.
Copyright 2003, TheCampaign for Real Ale Ltd., Bradford Branch.

THE THEME IS BREWERIES, I SUPPOSE
It certainly is as, over the last coupleof years, some good

work has been undertaken by individuals and small part-
nerships, keen to give brewing a vast part of their lives.

We know that Bradford’s only brewery is Salamander
and they seem to be going well. Timothy Taylor looks out
on Goose Eye as genuine quality opposition. Even the Tur-
key in the hamlet of Goose Eye (just don’ t get confused
now) is brewing again.

Halifax Steam is alive, well and doing silly brewing
things in Hipperholme, Dr. Briscoe is stirring the mash as
well as the taste buds in Otley. And what else is there in
West Yorkshire? Try this lot: Anglo Dutch and Egyptian
(both Dewsbury); Boat (Allerton Bywater); Clark’s, Tiger-
tops and Fernandes (Wakefield); Eastwood & Sanders
(Elland); Golcar (Golcar); Linfit (Linthwaite); Ossett and
Red Lion (Ossett); Riverhead (Marsden); Rat & Ratchet
(Huddersfield); Ryburn (Sowerby Bridge); Upper Agbrigg
(Holme).
Now, if you haven’ t heard of all of thosenames, feel

ashamed. You are not doing your bit. Get out there and dis-
cover the fantastic array of flavours and styles. And don’ t
come back until you can write a fancy treatise on all that
they do.

And while out on the trail, look out for a new one just set
up in Skipton (the Snaygill Estate, to beprecise). It is
called Copper Dragon and hasbeen started by Steve Taylor
and Ruth Bennett. It’ s the first brewery in Skipton since
Scott’ s closed about acentury ago. It seems to be well
funded so should be able to weather the intial storms.
**** * ** ** ** * ** ** * ** ** ** * * ** ** * ** ** ** * ** ** * ** **

The Hogshead at Greengates, many years ago a Trough
pub, no longer sells real ale. At some time, someone needs
to point out to theowners that the sign at the end of the
road is now wrong. It is advertising something that isnot
available – it specifieshandpulled ales – and should be
contravening something or other, shouldn’ t it? There’s too
much of thisnonsense going on all over the place. Whether
it is idleness or whether the pub chainsdon’ t care or can’ t
be bothered to spend a few pounds more, who can tell?
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FromMr. M.J.Jessop of Exley Head.
Dear Sir,

TYKE TAVERNER NOV/DEC
It never ceases to amaze me that an organisa-

tion whose main aim is to promote ‘ real ale’
does nothing but patroniseothers who are like-
minded. I refer to your article on the recent
beer festival organised by Otley Parish Church,
which you described as a ‘smallish affair’ .

This ‘smallish affair’ wasa great success in
terms of the number and quality beers avail-
able, the number of people who attended; the
general atmosphere within themain hall, and
most importantly the tremendous and helpful
attitude of thehard working volunteers who
served.

Come on for goodness sake get off your su-
percilious high horse and start positively pro-
moting real ale and real ale events

Sincerely,
M.J.Jessop

Regular readerswill remember that, in the last issue
(Jan/Feb) therewasa report by thenow very famous
Jeff Utley on thisvery event. It was indeed a great suc-
cessand it will probably be repeated in 2003. Lotsof
CAMRA memberswereat thedo, supporting it and
enjoying it thoroughly. The term“ smallish affair” was
in no way intended to belittle the event but, undeniably,
when compared to other beer festivalsaround these
days, it could never bedescribed asa “ largeevent” .
Perhapsa simple “ Therewill bea beer festival at …on
…” should beall we say in future.
* *** *** *** *** *** *** *** *** *** *** *** *** *** *** *
Now an e-mail fromMark Glover of Otley, dated 4th

January.
Re: Bay Horse, Otley

Dear Dave,
I have recently picked up a copy of the Nov/
Dec edition of Tyke Taverner at the Hunters
Inn just outside Pool. I had to chuckle to my-
self, there was I, an Otley resident having got
the bus to the Hunters to get a decent pint as
my favourite watering hole in town (Bay
Horse) has gone down thenick. How strange to
read the magazine and find a letter from Phil

LETTERS TO TYKE TAVERNER
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on thevery subject (or part of) stating how the
"queer Otleyites" (definitely Otleyensians!) had
boycotted the Bay Horse. The simple fact is
that since thenew landlord arrived the beer had
become undrinkable. The Bay Horse is a
drinker’s pub. Take the decent beer away and
folk will go elsewhere. I have to admit that I
have not revisited since the summer. My
friends advise that thequality of the beer has
not improved. Is this still the case?

Mark Glover
And again, this timedated 2nd February.

Dave,
You may recall that I e-mailed you at the be-
ginning of the year concerning the demise of
the Bay Horse. I send this message with a
heavy heart and some sadness, especially after
reading Keithy B©s upbeat message printed in
the Jan/Feb edition of TT. I have to confess
that of late I have been drinking in the Hunters
at Pool more recently and it was only whilst in
town during the day that I noticed the Bay
Horse was closed. In visiting town a few nights

ago it would appear that the pub is shut indefi-
nitely. In talking to other landlord/ladies there
are various stories/rumoursdoing the rounds as
to what hasactually happened and I don©t wish
to express them. Suffice to say I do understand
that the original landlord (Vernon) owns the
tenancy and I understand that he is attempting
to resurrect the pub in some form. Let©s hope
this excellent pub can be restored to former
glory one way or another.

Mark Glover
You see, the troublewith thisscurrilous sheet arriving

at what sometimespasses for a completed organ only
once every two months is that some storiesareold be-
fore their time. A common complaint, weunderstand.
Anyhow, abovewehavegenuine concern expressed –
and not in isolation – about thegoings on in and around
oneof Otley’sbest loved pubs. How many timeshas it
been featured in the Good Beer Guide? And how easy is
it to spoil a reputation? It’shard enough to find pubs
where therehasbeen some continuity of licenseeas it
is. So, again a new incumbent needs to try very hard to
rescuea pub and someonegenuinely trying to do the
right thing will get our support. Just let usknow and
we’ ll spread theword. Late, of course.

Punch Taverns have bought 12 pubs from Honeycombe Leisure. Nearest are Steeton Hall at
Steeton and the Devonshire at Grassington. Punch now have 4490 pubs under some sort of con-
trol but we still don’ t trust ‘em to do anything more than make money in the usual fashion.

THE BREW ERY A RM S
K EIGHLEY

10 Cask Alesalwaysavailable.
17 to 23 real aleson sale each week.
500+beers sold in last 12 months.

Beers supplied by over 20 Yorkshire Breweries.

Pub of the Season - Spring 2002.
Cask Marque accredited - Quality AlesAssured.

We organise quarterly brewery trips. Our thanks so far to:
Old Mill (Snaith), Salamander (Bradford), Clarks(Wakefield),

Halifax Steam (Halifax) and Jennings(Cockermouth).
The Brewery Arms: The Permanent Beer Fest ival.

Tel: 07855 826875-ask for Cea or Peter.
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1872-
The Intoxicating Liquor (Licensing) Bill of

1872 first introduced restrictions on opening
hours and wasuniversally reviled. 800,000
peoplepetioned against the Bill. The Bill was
eventually passed and became known as the
Aberdare Act.The Act sought to put an end to
gin palace type premises and was designed to
make life difficult for landlords.

1914 -1918
Licensing changes introduced. In August

1914 powers to closepublic houses and to re-
strict pub opening hours were given to military
and naval authorities. This power was extended
to civil authorities shortly afterwards.

In October 1914 evening closing time in
London became 10.00pm instead of 12.30am.

In 1915 opening hours were reduced from
16-17 hours (19.5 hours in London) to 5.5
hours and evening closing was 9 - 9.30pm.

In 1916 the Government via the Central

Control Board (Liquor Traffic) took over the
four breweries in Carlisle as well as 235 pubs
in the Carlisle, Gretna and Annan area. The
next year pubs in the Enfield Lock area of Lon-
don and Invergordon in Scotland were taken
over. In all these areas there were worries that
the effectiveness of the munitions factories
were being endangered by drunkenness
amongst the workers.

The State Management System , as it was
called, banned Sunday drinking, the consump-
tion of spirits on a Saturday and the useof
spirit chasers. Food, soft drinksand facilities
for women were introduced to pubs.

There was even a call for theNationalisation
of the brewing industry and pubs.

The 1921 Licensing Act transferred the as-
sets of the Control Board to The Home Office
and The Scottish Office. The State Manage-
ment system carried on until it was abolished
by Harold Wilson in the 1970s. The 1921 Act
also set opening hours at 8-9 hours a day, with

A Br ief History of L icensing Law

The Cast le Hotel
Fr eehouse

Gr attan Road, Br adfor d.
Tel: 01274 393166

8 r eal ales on at any one t ime, including Landlor d,
Bar nsley Bit ter , a Salamander beer , a

Por ter and M ar ston Pedigr ee
Luxur y en-suite accommodat ion
available at r easonable pr ices:

£27 Single, £37 double
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afternoon closing. And 5 hourson a Sunday.
The 1964 Licensing Act. This Act replaced

the 1921 Licensing Act and other subsequent
amendments.

Since 1964 there have been at least a dozen
separate Acts and Deregulation Orders making
certain amendments and adjustments to licens-
ing law. These include all day opening on 
weekdays (1988); all day opening on Sundays
(1995). This piecemeal tinkering with licens-
ing legislation continues.

So why do you need to know all this histori-
cal guff? In a minute...

The 1964 Act runs to 155 pages; 204 sections
and 15 schedules. It includes regulations for
seamen's canteens, licences in the Carlisle dis-
trict and Sunday closing in Wales and Mon-
mouth! The latest Licensing Bill promises to
'sweep away more red tape than any other Bill
in history' and 33 separate statutes will disap-
pear.

Aha, so that’s it. More? What about this...
Opening hours in other European Coutries:
Belgium
Hours very flexible. Bars open (and close)
when they like and licensing magistrates rarely
impose restrictions on opening hours
Finland
Max hours 9.00am - 1.30am (an extension of 2
hours can be granted).
Norway
10.00am - midnight. Friday and Saturday till
3.00am.
Nether lands
Fixed hours for particular pubs, but there are
always pubs that stay open from early to very
late.

So? So it’ s about time it wasall swept away
and something sensibleput in its place.

CAMRA has been campaigning for licensing
reform for several years as parts of the current
laws date back nearly one hundred years and
are out of line with theneedsof today's con-
sumers and tourists.

The British Tourist Authority has also voiced
its support for reform.

Kurt Janson, the unlikely named Head of Pol-
icy at the BTA said, "Modernising liquor li-
censing, combined with a review of public en-

tertainment licensing, would greatly en-
hance overseas visitors' enjoyment of their

stay in Britain by increasing their choice and
providing a social environment that reflects
modern lifestyles."

Our own Mike Benner reckons that it is un-
fair on both consumers and publicans that pubs
are forced to close at 11pm every night. It is
out of line with today's 24 hour economy and
Britain's tourism industry. The terminal hour
putsundue stresson the police and local ser-
vices at weekends as town centres are invaded
by people who have all been kicked out of the
pub at the same time and all want the same taxi
and kebab. A more relaxed approach will help
relieve the stresses that current restrictions
cause. What a nice man - he always says the
right things.

Let’s have some research figures then.
CAMRA's research shows:
*         68% of adults think a pub should be able
to open when the landlord pleases, providing
the local community is protected from exces-
sive noise and nuisance. Public support has
increased by 11% since 1999.
* Nearly two-thirds (62%) of adultsbe-
lieve they should have the opportunity to drink

583 Hal i fax Road, Br adfor d
Tel : 678550

A war m wel come al ways
awai t s you f r om Gus &

Josi e
A n s e l l ’ s B i t t e r
T e t l e y ’ s B i t t e r

T w o e v e r - c h a n g i n g
g u e s t b e e r s

M on - Sat 11 - 11
Sun 12 - 10.30
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in pubs at any time they choose.
* Less than one third of adults think there
will be more disorder in town centres if closing
times varied from pub to pub.

We should all salute the reform of liquor li-
censing law announced in the last Queen's
Speech. British pub goers can look forward to a
more flexible approach to pub opening hours
from the summer of 2004.

Mike Benner again: "After years of cam-
paigning we can finally look forward to longer
opening hours for pubs which will boost tour-
ism and help stamp out binge drinking through
a more relaxed and responsible approach to
enjoying alcohol. This will be apopular change
with consumers who are tired of unnecessary
restrictions on when and where they can enjoy
a drink. The current laws are largely based on
laws introduced during the First World War
and have no place in today's society."

CAMRA has dismissed claims that thenew
Act may lead to a free for all, with all pubs
opening 24 hours aday and unrestricted access
for children.

It is natural that people are concerned about a
more relaxed approach to licensing after re-
strictions have been in place for so long, but it
is simply not the case that all pubs will be able
to open for 24 hours aday. Pubs will have to
submit operating plans to the licensing author-
ity and the police and local residents will have
a say on the hours the pub will be able to stay
open. It is likely that most pubswill just apply
for an extra hour or two on Friday and Satur-
day nights.

It will be up to publicans and the licensing
authority to decide on the suitability of prem-
ises for children. It is not that case that kids
will have access to premises without restric-
tion, but it will mean that pubswill become
more family friendly which will benefit mil-
lionsof people.

There were fears that our streets would be
invaded by drunks when the law was changed
in 1988 to allow pubs to stay open in the after-
noon, but these fears proved unfounded as
there was no significant increase in alcohol
consumption or alcohol related disorder. The
same will be true following these changes and
we can all look forward to thebenefitsof a
more relaxed approach to enjoying a drink.

THE ALBI ON
New Line, Green-

gat es
Tel : 01274-613211

Bev‘n’ Steveinviteyoutosavour the
special atmospheretheyandtheir staff

havecreatedintheir real alepub.

Seeingisbelievingandweguaranteeyou
will returnto our cosy, friendly

communitypub.

NoKaraoke, nodisco, nogimmicks– just
qualityserviceandbeer includingTaylor’s
Landlord, Tetley’smild, bitter andImperial.

Sundaynight prizequizandjackpot
moneyquestions.

Af ter a j aunt
on I l k l a M ooar

why not vi si t
Bar t ’ at?

6 Real Ales
Large rangeof Belgian Beers

Excellent food

7 CunliffeRoad, Ilkley, West Yorkshire LS29 9DZ
Telephone: (01943) 608888

7



In 1916 Waller & Son Ltd., bought Brear
& Brown'sbrewery at Hipperholme. Their
own premises at the foot of Trafalgar Street
in Bradford wasbuilt adjoining the railway-
line in 1853, by the 1880's theproperty had
become surrounded by the permanent way.

The Midland Railway had purchased the
Trafalgar Brewery in 1914, in order to build
the proposed Bradford through-line and
Waller had planned to build a new plant at
Gir lington in Bradford. Due to the Great
War the brewery plans never got off the draw-
ing board and the rail scheme came to nothing.
The brewery tower still stands along with some
of the adjoining buildings. These can be seen
from the Bradford/Halifax rail-line.

In 1925 a London syndicate acquired Waller
& Son Ltd., and renamed thebusiness
Waller 's Bradford Brewery Ltd., despite the
company's brewery being situated in Hipper-
holme.

The company replaced all the brewing plant

at their Hipperholme premises during 1930,
this was during the great depression. A range
of nine bottled beers and fivedraught ales
were produced.

Bottled Ales:
Nip Bottle

Hippo Strong Ale 4d
Baby Stout 3d

Imper ial Pint Bottle
Nut Brown Ale 5d
Bitter Ale 5d
Malt Stout 5d
Golden Ale 6d
Milk Stout 6d
Oatmeal Stout 6d
Old Tom 6d

Draught Beers:
Per Pint

XX Mild Ale 5d
XXX Best Ale 6d
Bitter Ale 7d

Waller ’s at Hipperholme. A brief history by Malcolm Toft
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FANNY’S ALE & CIDER HOUSE
63 SALTAIRE ROAD, SHIPLEY

TEL: 01274 591419

No juke box. No pub quizzes. No fruit machine. But we do have
GREAT ATMOSPHERE GAS LIT LOUNGE REAL LOG FIRE

A GREAT REAL ALE PUB - WITH A DIFFERENCE !
Listed in the Good Beer Guide for the last three years

Bradford CAMRA pub of the season for autumn 1997 and summer 2000
NEW UPSTAIRS ROOM OPEN

Come along and try 8 different ales and 2 farm ciders,
Hoegaarden and Warsteiner German beer - all on draught.

Plus bottled Belgian beer and Czech Budvar
- for the connoisseurs!
And eight fruit wines



Old Ale 8d
Stout 7d

Some of these ales won prizes at various
Brewer 's Exhibitions, unfortunately the brew-
ery was only operating at 50% of capacity in
the early thirties.

As a result the draught beer range was reduced

to XXX Best (5d a pint), XXXX Old Ale (7d a
pint) and Bitter Ale (7d a pint) by 1933.

In March 1935 Leeds& Wakefield Brewer-
ies Ltd., operating under theMelbourne
Brewery name, acquired the company. Waller
then owned 103 proper ties, comprising of 58
fully licensed houses, 30 beerhouses and 15
off-licenses, along with anumber of dwellings.

The
Fighting
Cock
21/23Preston Street, Bradford

Tel: 01274 726907

Curry night every other Wednesday from
10th July.

Regular beers include those from West
Yorkshire, Taylor , Black Sheep and Old

Mill.
5 ever-changing guest beers and

Erdinger Dunkel weissbeer (a dark wheat
beer) is a new addition.
Still 2 traditional ciders.

Hot BusinessLunches
and Food Mon to Sat
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Brasserie Cantillon, Brussels
– Lambic Land.

Wednesday 27th November, 2002.
Well I have been going to Belgium for

eight years now and, after two previously
failed attempts, I finally made it this year
and arrived at Cantillon for a 3rd try at a
brewery visit. As we turned into Rue
Gheude, an
unassuming
looking side
street in the
Anderlecht
district of
Brussels,
there it was -
Brasserie
Cantillon. It
wasproudly
painted on the
outside of the
building, so
we knew we had arrived. It hashad a lick of
paint from memory since I came here last
(when it wasshut) and it now sportsa light
orange painted exterior with some new smart
looking large wooden doors. The first door
was locked. Oh, no – it looked closed again!
We tried the further door; thankfully it
opened. My heart started beating again as we
were welcomed in by the wife of the Master
Brewer. The first thing that strikes you about
thisplace is the lack of people, the family
run atmosphere and the very informal atti-
tude to guests.

We paid our entrance fee of €3.50, which
includesa drink or two, and had a brief in-
troduction to the wonderful world of lambic
by Julie Van Roy, who is the wife of the
Master Brewer Jean-Pierre (and incidentally
she is the one who haspainted some of the
label pictureson the newer creations like Iris

& Fou’ Foune). We were given a Bro-
chure and told to “help ourselves” and

“ look around” ; quite astounding. I explained
that helping myself would involve a 40’
Container and a few friends; the joke failed
miserably.

So off we went on the tour of a lifetime.
There are guided tours, but these are only at
certain times, check the website (www.
cantillon.be) if you want to time it right for
one of these. I wanted to walk round unaided

anyway, and I
got the
chance. With
the leaflet
that you are
given, and the
numbered
signs
throughout
the brewery,
it waseasily
done once I
picked my
jaw off of the
floor.

As you enter the brewery, the office ison
the left, a bit further forward and there isa
small counter displaying the Cantillon Brew-
ery wareson the right and opposite there isa
rather splendid, cosy drinking area. Here, a
real stove wasburning when we entered
which punctuated the rather damp, moist air
with that most wonderful of smells - real
burning wood. As we proceeded we were
assaulted with a strong acidic vinous smell
that expanded to permeate every part of the
brewery. Walking past brick alcoves stocked
floor to ceiling high with green bottles -
carefully stacked horizontally end to end -
wasa sight to behold. Quite literally thou-
sandsof them. As you walk to the end of the
ground floor, the mash tun is on your left.

Wow. An ancient piece of kit, encased in
new wooden slats, which had still had splen-
dour about it. But then you have to remem-
ber that this isactually a working Brewery-

1. The Pilgrimage complete. The unassuming exterior hides a
working Museum and a true brewing marvel.

HE’SAT IT AGAIN. HE’S SUPPING FUNNY ALE IN
BELGIUM. IT’SDARREN NIGHTINGALE ...
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Museum. Then upstairs to the gristing mill
and kettles where Jean-Pierre Van Roy’sSon
was working. It felt as though we were in-
truding at times. Up another floor into the
roof space and we got to see the large shal-
low copper vessel that cools the beer and
allows inoculation with the airborne wild
yeasts to create these marvellous lambic
beers. Amazingly this shallow copper vessel
isof totally riveted construction and contains
7,500 litres.

Back down one floor and then into a long,
long darkened room quite literally full of
wooden casksof various sizes, hogsheadsat
250l, up to the
massive pipesat
650l. A sight to
behold. All la-
belled in chalk
on the butt ends
with a variety of
symbolsdenot-
ing the contents.
Each of the
caskshave a
piece of cloth
wedged in with
a wooden bung
at the 12:00 po-
sition, nearly all
of which were
covered in a
foaming yeasty, malt vinegar smelling
creamy-brown crust. Lovely-Jubbly.

Some of the older casks looked very frag-
ile, with butt endsall twisted and warped.
Then it wasback downstairs to the small
tasting room for our beers, by now we were
positively salivating. As we returned to the
front of the office, no-one was anywhere to
be seen.

Then the outside door opened, and in
walked one Jean-Pierre Van Roy, the Master
Brewer. We’re not worthy. This was the man
himself, “Mr. Cantillon” . Our throatsdried,
jawsdropped (again), and hearts raised a
beat and we were just about to drop to our
knees in deference, when asked in perfect

English with a French accent, “have you had
a drink yet?” . “N.N.n.n.oo” we replied, stiff
with hero-worship awe. He duly poured two
perfect Gueuzes from a bottle that wasal-
ready opened for the purpose. WOW – this
Gueuze was simply the very best Cantillon I
have ever had, extremely astringent, sour,
acidic and very moreish, just as I remember
it from yearsago.

My friend Richard, who isalso a lambic
head, concurred could it be special-aged
Gueuze we pondered? Not enough time, for
Jean-Pierre returned after checking the Of-
fice to pour the Kriek. Double WOW!. A

stunning red-
salmon colour
that had excep-
tional fruitiness
set amidst mouth
puckering acidic
dryness. Bloody
gorgeous.

Hmm, the time
had come to
stock up on 
some Cantillon
wares. I picked
up a T-Shirt, a
straight sided
Tumbler and a 3
Pack of Cantillon
75’s (Mixed -

Fou’ Foune, Iris2000 and Grand Cru
Broucsella). The 3 Bottle Pack cost all of
€11.30. Not enough for even one Bottle in
the USA ($16- for one 75ml!!!). I so wish I
had bought an empty suitcase. Richard
stocked up on Gueuze and some Cantillon
preserves for a sweet-toothed lady friend.

I am in total awe at thisplace. It is so
“uncommercial”  as to be unbelievable, how
can it continue to be so labour intensive &
time consuming and yet still exist in such a
modern “I-want-it-to-tomorrow-and-I-want-
it-cheap” world. Why?, Because of people
like Jean-Pierre Van Roy whose unswerving
dedication to this most traditional of beers
and hisenthusiasm for trying to rein-

2. You bought how many Bottles? I know its cheap Rich-
ard, but how will you get it all on the Plane Home?
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vent it, has kept thisplace alive. And, also
because of people like you, and me, who un-
derstand what we are buying when we pur-
chase a bottle of Cantillon – not just a “beer”
but a special natu-
ral creation that
has taken time and
love to produce.

Thankfully,
Jean-Pierre hashis
Son to follow in
his footstepsand
continue to run the
Cantillon Brewery
in the future. After
my visit to De
Cam at Easter of
this year, the new-
est Gueuze
Blender in over 40
years, one could be forgiven for thinking that
a “ lambic resurgence” ison order. FORGET
IT!!!

For only the very next day, purely by acci-
dent, we met Stephen D’Arcy from Brussels
CAMRA. He was sat all on hisown in the
Le Zageman, which isa fantastic old lambic
bar in Brussels.

Le Zageman, for me, easily serves the best
range (and value) of authentic lambics in
Brussels. Girardin, Boon, DeTroch,
Hanssensand Cantillon. It also servesCan-
tillon Faro on draft (Very Rare). Ask for one
and try something different. It is served in
what resemblesa Half-Pint version of an Old
Style Dimpled English Mug with the handle.
The place appears to be run by just one old-
ish guy who only really speaksFrench (is
this why it closesat 8pm most nights?).
Thoroughly authentic, quite small inside, but
cosy and 100% totally genuine. It feelsas if
you have been whisked back in time as the
interior appears to have remained completely
unchanged for many years, although it isoc-
casionally added to, I noted an empty dusty
Malheur Brut bottle in the window display.

The interior is comprised of a plethora of
old, but original and genuine enamel

Gueuze and Lambic signs inside, a 1943
Belgium Football League board complete
with all but 2 of the teams that participated.
Old Photographs, Posters, more genuine

breweriana from
defunct breweries,
and two very inter-
esting glassdisplay
cabinetscontaining
more ‘old stuff’ on
the way to the toi-
lets. If you are ever
in Brussels, just
**MUST** make
time to come here,
because I have an
awful feeling that
when the old guy
that runs it leaves,
retires, or worse –

thisplace will disappear for good into the
mistsof memoriesof old farts like me. This
really isa hidden back street gem, that isnot
that well known – and I don’ t know why. Le
Zageman calls itself the “palace of amateur
gueuze drinkers”  according to Tim Webb’s
2002 Guide. In that case, Richard Downs
and I graduated with honours during the last
week of Nov. 2002.

Anyways to get back to the story, whilst
here, Stephen D’Arcy told us the devastating
news that we have lost another traditional
lambic producer. Oud Beersel closed its
doorsand itsCafé for good some weeksear-
lier. A truly tragic lossand one that should
remind usall to continue supporting the re-
maining ones, for they are the last in line and
there are no replacementsonce they disap-
pear. Later that night, in the Bier Circus, we
would drink more beer with Stephen D’Arcy
in the presence of Jean Pierre Van Roys’ Son
and his friendsas they popped-in for a beer
or two.

Small world –but I wouldn’ t like to paint
it!!!

Nevertheless, I have finally been to my
Cantillon Mecca, and I will now die a happy
man. TheLong Beach Bum

3. Stephen D’Arcy is awestruck – he finally gets to
meet the TheLongBeachBum in person.
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BITS OF STUFF
Here's a piece from the West Yorkshire Trad-

ing Standards Service web site - The Assize of
Bread & Ale 1266, regulated the weight of the
Farthing Loaf, and thequantity of a Penny of
Ale according to the price of ingredients. Bak-
ers or Brewers who gave short measure could
be fined or flogged. Hmm, now don’ t go get-
ting any ideas.
** ** * ** ** ** * ** ** * ** ** ** * * ** ** * ** ** *

GBG to Belgium & Holland -
A Competition.

Our old friend, Geoff Green has in hisposses-
sion of acopy of the guide (featured last issue)
signed by the editor. He would like to offer
this as aprize in a competition for you lot.
Fancy a go?

Questions are:
1. Name the spontaneously fermenting beer
which isunique to Belgium
2. Which Belgium-based brewing group is the
largest in Europe?
3. Which is your favourite Belgian/Dutch beer?

Answers to: GBH Competition

7 The Cloisters, King Cross, Halifax HX1 3NP
Answers must includename and address,

preferably phone number and e-mail, if possi-
ble. Closing date 30th April 2003 . Go.
**** * ** ** ** * ** ** * ** ** ** * * ** ** * ** ** ** *
The Diplomat, in Bradford, isnow called the
Pride Hotel. It was the Metropole, of course.
** ** * ** ** ** * ** ** * ** ** ** * * ** ** * ** ** ** *
The Park Hotel on Oak Avenue, Manningham,
has been sold. Beers are Tetley bitter and Mar-
ston PedigreeNo news yet on other develop-
ments.
** ** * ** ** ** * ** ** * ** ** ** * * ** ** * ** ** ** *
The Merry Mason, off QueensRoad, Bradford
is closed at the time of writing. So is theCock
& Bottle on Barkerend Road. A short-lived
tenancy there then. Get the Church back in.
** ** * ** ** ** * ** ** * ** ** ** * * ** ** * ** ** ** *
The Crimshaw, Bolton Woods, is boarded up
and its future looksbleak.
** ** * ** ** ** * ** ** * ** ** ** * * ** ** * ** ** ** *

Don’ t shed a tear yet. Barry Morr is and
Geoff, the Beerstalker , Williams will be

back in a future issuewith their news and
pithy comments.

TheNEW BEEHIVE WESTGATE, BRADFORD

Bradford CAMRA Pub of the
Season for Summer 2 0 0 2

Bradford’s gas lit inn w ith
inter ior of outstanding
histor ical impor tance

Enjoy a well-kept ale in a
genuine and totally unspoilt

independent pub.
A choice of f ive gas lit bars
and three open f ires. Cellar

bar open weekends

Beers from: Abbeydale, Kelham Island
Lloyds, Ossett, Phoenix, Taylor and
Salamander breweries. Plus guests.

Plus a large selection of Belgian, German
and Czech beers.

Plus over onehundred singlemalt whiskies
Plus hot and cold lunches served 12 - 2.
Plus sandwiches availableat any time.

En-suite accommodation. Func-
tion rooms (large & small).

Tel: 01274-721784

Inn
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Happy Snaps Are Us (or is that U/S?)

Above: Chairman Kerr steps back modestly as he presents a thank-you note to the kind staff at
Tetley’s brewery on the occasion of thebranch’s visit last year. That’s a free pen in hispocket, by
the way and note how he is warming his head under the lights.
Below: Secretary Bell is stone faced during thepresentation of the Pub of the Season plack to the
guys at the Brown Cow in Bingley. The entire Taylor’s range as well as two other beers is in front
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Above: So this is a proper brewery trip - you get to pull your own beer. Durham brewery is cold
in winter. Once again, Bradford branch members contrive to look in completely different direc-
tions. We need a leader. It’ s cracking beer though and wenever needed the bunk bedsso
thoughtfully provided.

Th e Gr ove
Back Row, Holbeck

LEEDS CAMRA PUB OF THE YEAR
2000 / 2001

CainsBitter
Char lesWellsBombardier

AdnamsBroadside
Caledonian Deuchars IPA

a dedicated Mild handpump
Monthly Specials

and changing Guest Beers
*A BatemansBeer all the time*

ACOUSTIC MUSIC EVERY NIGHT

SIDE ROOMS AVAILABLE
FOR FREE PRIVATE BOOKING

PUB GRUB LUNCH TIMES
INCLUDING SUNDAY LUNCH

Below: William Wagstaff of theNew Beehive
demonstrates that he can, in fact, receive a
plague with his eyes open.
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