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www.doncastercamra.org.uk 

Inside this issue:- Jemmy Hirst is 
CAMRA’s Yorkshire Pub Of The Year; 
Mushy Pea Madness; National Winter 
Ales Festival; Science and Brewing.                                       

Plus Pub News and all the usual features 
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Pub companies -
You are under the 

microscope! 
In the last issue I wrote about the plight of 
the rural pub, and stated that even town 
centre pubs are “up against it”. They cer-
tainly are, and although there are many 
reasons why our pubs are struggling to sur-
vive, one of the main problems is the behav-
iour of pub companies. 
A year ago, in issue 108 of Donny Drinker, I 
mentioned that Vince Cable (Business Secre-
tary in the Cabinet) had publicly stated that the 
pub companies were “on probation” and 
would face legislation if they failed to reform 
by June 2011. That time is long passed – so 
what is the current state of play? 
Let us first of all remind ourselves of what is 
wrong with the behaviour of pub companies. 
As with most organisations, there are good 
and bad. What exactly do the bad ones do  to 
put our pubs at risk? The main problem as I 
see it is the beer tie, which is the agreement by 
which publicans buy beer from the pub com-
pany. The pubco forces the poor licensee to 
pay greatly inflated prices for beer, thus caus-
ing the price to the customer to be far higher 
than it needs to be (whilst creating a fat profit 
for the pubco, of course!).  
The net result is that the licensee does not 
make enough money to earn a living or invest 
in their business and, when the pub  is eventu-
ally forced to close, another local amenity is 
lost – probably forever. 
Obviously, reform of the tie is long overdue. If 
all pubs had the facility to sell at least one 
guest beer free of tie, and pay the same prices 
as if they were a free trade pub, then we 
probably wouldn’t be losing all these wonder-
ful hostelries (currently about 100 every 
month). These pubs are our social centres and 
extremely important to our communities. 
Surely it’s more important to save an institu-
tion which is a social need than to give pubcos 
a fat profit! 

A damning report has revealed that national 
pubcos have “failed miserably to implement 
self-regulation and reform of the relationship 
with their lessees”. The Department for Busi-
ness, Innovation and Skills committee refers 
to “bullying and intimidation” of lessees and 
states that self-regulation has failed to deliver 
meaningful reform. Influential MPs have  
criticised the beer tie situation and are calling 
for the government to introduce statutory leg-
islation to regulate big pub companies. The 
government is expected to respond by the end 
of the year. We’re losing 100 pubs a month – 
why don’t they act now?!  
On a happier note however... 

VOTED BEST PUB IN YORKSHIRE 
– JEMMY HIRST AT THE ROSE & 

CROWN, RAWCLIFFE! 
Yes, I am pleased to report that this wonder-
ful pub has been voted Yorkshire Pub of the 
Year – and it’s in our branch area! What an 
achievement - and how well-deserved! Con-
gratulations from all of us to Jane & Simon. 
We’re really proud of you! 
(See separate article in this issue) 

Ian Round 

And it’s Goodbye 
from me (again!) 

This will be my last issue as Editor of this 
august publication. Sincere thanks go to 
Ian McCracken, without whose input the 
magazine would have been far less profes-
sional, and to all those who have contrib-
uted articles and other material during my 
two ‘stints’ as Editor. 
My best wishes go to Steven Pynegar, who 
has nobly volunteered to occupy the editorial 
chair with effect from the next issue. I have 
every confidence that future editions of 
Donny Drinker will be in very safe hands. 

Martin Clark 

DONCASTER BEER FESTIVAL 2012 
12th-14th April @ The Hub 
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The Ship @ Bawtry 
4 Cask Ales Always Available 

Quality Home Cooked Food                                                              
Food served 12noon - 9 pm Mon-Sat 

Sunday Roast served 12 – 5 pm 
Quiz nights every Thursday and Saturday at 9pm 

Cask Marque Accredited 
 Pub of the Season Autumn 2008 

Find us in the Good Beer Guide 2010/2011/2012 

DONCASTER DISTRICT PUB OF THE YEAR 2011 
Gainsborough Road, Bawtry DN10 6HT 

Telephone 01302 710275 
www.theship-bawtry.com  

  Also now at  

 The Blacksmith’s Arms  
 Chapel Lane Everton   

 01777 817281 
Food served 12-3 and 5-9 Tuesday to Saturday 

Sunday Lunch 12 noon till 5pm 
4 Cask Ales always available 

John Smith’s Cask + 3 ever changing guest ales 

www.blacksmithsarms-everton.com  
Quiz Nights 

Thursday @ The Ship &  Friday @ The ‘Blackies’ 

Dave, Mandy and Chris wish customers old and 
new a Merry Christmas and a Happy New Year  
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If you have any news of new (or lost)             
outlets for real ale please let us know at 
pubnews@doncastercamra.org.uk 
Although reported elsewhere in this issue, I 
make no apology for starting with news that 
CAMRA’s Yorkshire Pub of the Year 2011 
is the Jemmy Hirst at the Rose and Crown 
in Rawcliffe. This is a tremendous achieve-
ment and we extend our heartiest congratu-
lations to Simon and Jane. 
It seems only very recently that the Cumber-
land in Wheatley underwent a major refur-
bishment, but it has now been rebranded 
again. Still part of the Greene King empire, it 
now has ‘Hungry Horse branding’. I’ve been 
assured that real ale will still be available. 
The Chase (yes it is now spelt like that) in 
Hatfield  has reopened and offers Black Sheep 
and John Smith’s alongside one guest ale. In 
Thorne, the Victoria has been open and  
closed a time or two over the Autumn. On a  
recent visit it was offering Adnams Southwold  
Bitter and Thwaites Lancaster Bomber, whilst 
the John Bull had Thorne Pale Ale, Coal  
Black Porter and Black Sheep Bitter alongside 
a real cider.  
The Mallard  in Scawsby has Black Sheep 
Bitter,  the Harvester in Stainforth  offers 
Marston’s Pedigree, the Wheatsheaf in Arm-
thorpe lines up Wychwood Hobgoblin and 
Shepherd Neame Spitfire, and the Cross Keys 
in Wroot  had Theakston Bitter and Black 
Sheep on the bar recently.  
Everards Equinox and Bateman’s We’ve Blown 
It were recently enjoyed at the Crooked Billet 
in Owston Ferry. The Working Men’s Club 
in Barnburgh  continues to offer excellent 
Acorn Barnsley Bitter. 
The demise of the Eagle and Child in Auck-
ley was a sad day indeed for beer drinkers in 
Doncaster.  We must hope that by the time this 
edition is distributed, something will have 

been sorted out and we will see this, once 
superb, real ale pub restored to its former 
glory. The Social Club in Barnby Dun,  a 
rare local source of Fuller’s London Pride 
for some years, has unfortunately decided 
to discontinue real ale altogether.   
The Eden Arms in Edenthorpe has im-
pressed one correspondent by offering a 
choice of St Austell Trelawney, Orkney 
Dark Island and Keltek King. The Car-
penter’s Arms in Westwoodside has   
replaced John Smith’s Cask with Molson 
Coors Sharp’s Doombar. The Three 
Horseshoes in Branton has replaced Mar-
ston’s EPA with Marston’s Tetley Bitter.  
In Mexborough, the Falcon has Old Mill 
Traditional Bitter alongside an Old Mill 
seasonal beer, and the Ferryboat has 
Stones Cask – a beer not much in evidence 
in Doncaster these days. What with the 
Old Market Hall , the Concertina Band 
Club, the Imperial  and the George and 
Dragon, Mexborough is a major centre for 
real ale drinkers.  
Another such centre is Snaith where at 
least four pubs each offer four real ales. 
The Bell and Crown has John Smith’s 
Cask, Marston’s Tetley Bitter, Black 
Sheep Bitter and one guest whilst the 
Downe Arms has Marston’s Pedigree and 
three guests from the Marston’s stable. 
The Black Lion offers Copper Dragon 
Golden Pippin, Marston’s Tetley Bitter 
and two guests and the Brewer’s Arms  
has Old Mill Blonde Bombshell, York-
shire Porter, Old Mill Bitter and an Old 
Mill seasonal. The Plough has Marston’s 
Tetley Bitter and a guest ale.   
The Masons’ Arms in the Market Place in 
Doncaster is under new management and 
is keen to regain some of its bygone glory.  
I’m told that the quality of the beers 
matches the delight of the real fire which 
is a regular feature of the pub at this time 
of year. Timothy Taylor Landlord, Old 
Speckled Hen, Marston’s Tetley Bitter and 
a fourth beer from Black Sheep were all 
enjoyed there in the Autumn. 

 Bob Kiddle 

Pub 
News 
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Simon, Jane and Bruno (their dog) welcome                      
you to this genuine Free House on the                                 

Riverside in Rawcliffe 
Timothy Taylor Landlord always available plus four 

ever changing guest beers from independent           
breweries, with one dark beer always available 

For current beers please check our website 

www.jemmyhirst.freeservers.com 
Open: Monday to Thursday from 6pm 

Fridays from 5pm 
Saturday and Sunday all day from noon 

Doncaster & District CAMRA  
Pub of the Year 2004 and 2005,                             

District Pub of the Year 2006, 2008, 2009 & 2010 

Yorkshire CAMRA Pub of The Year 2011  
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The best pub in Yorkshire 
Jemmy Hirst at the Rose and Crown is 

CAMRA’s Yorkshire Pub of the Year 2011 
On a sunny Saturday afternoon in October, CAMRA members from five Yorkshire 
branches (and also West Midlands branch!) gathered, together with locals, in the Jemmy 
Hirst at the Rose and Crown in Rawcliffe, East Yorkshire. The occasion was a celebration 
of the pub winning the prestigious title of CAMRA’s Yorkshire Pub of the Year 2011.  
A framed certificate was presented to the licensees (Jane and Simon Hicks) by CAMRA Re-
gional Director Mick Moss, and following his congratulations Jane responded with some well 
chosen words followed by a poem written especially for the occasion (with everyone asked to 
call out the missing word at the end of every couplet): 

We welcome you all to the Jemmy Hirst 
The pub which Yorkshire CAMRA this year put..... FIRST 

To all of us in Rawcliffe this makes a great day 
So thank you for recognising us in this..... WAY 

With all the different beer names from the board we wipe 
We know they’ve all been excellent beers of their....... TYPE 

Thanks to many for a long journey made 
It all helps us celebrate this great........... ACCOLADE  

Jane concluded “Nobody  told us  it would be such hard work; nobody told  us about the  friends 
we would make  and the fun we would have. Nobody told us it would prove so rewarding .”  
Glasses were raised amidst cries of “cheers”. We then settled back for a few more beers. 
Five beers, including two locally brewed specials (Jemmy Wren by Phil Usher of Bird Brain and  
Accolade by Sue Simpson at Brown Cow)  were then supped in copious amounts, accompanied  
by a superb buffet of locally produced fayre assembled especially for the event.  
The pub was one of eighteen that had been nominated by the CAM RA branches in Yorkshire, 
and were assessed by a team of experienced judges on various criteria. These were not only the 
quality, temperature and  
price of the real ales and 
cider available, but also 
factors such as service and 
welcome, style and décor, 
community focus, atmos-
phere and support of 
CAM RA’s aims. 
The runner up in the com-
petition was the Kelham 
Island Tavern in Sheffield 
and in third place was  
Brigantes Bar & Bras-
serie in York.  

Dav id Litten 
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The Salutation, South Parade 
“Without the cask there’s no pub” is a message all CAMRA members will agree with. It’s 
also the rule Sue Bee, licensee of the Salutation, applies to running her pub.  So it’s no sur-
prise that her pub, the Salutation, has once again won our Doncaster Pub of the Season 
award. 
In winning this award, Sue is following a family tradition. The Salutation last won it three years 
ago when Sue’s daughter Gayle was the licensee and Sue was working for her. Now the roles 
have been reversed by what Sue calls the “mother-daughter tag team”. 
The Salutation is one of Doncaster’s oldest and most popular pubs. Situated on South Parade, it 
has been in its present location since 1778, and was at one time a coaching inn when the Great 
North Road passed through the centre of town. The pub has a long and varied history which will 
merit an article of its own in a future issue of Donny Drinker. Sue hopes to one day research it in 
detail when she finally has the time. 
In the meantime though, Sue is fully occupied running the pub, and the first thing which comes 
across on meeting her is her absolute belief in cask ale and its role in pubs. Sue describes the 
Salutation as “a constant beer festival” and no wonder. Six cask beers are available at all times 
in a pub which turns over 20 barrels in a typical week. Black Sheep Bitter is the one constant 
beer in a range which usually features two dark beers, two light or pale ones and one session ale.  
A wide range of breweries are featured too. When I visited the pub to research this article, I was 
given a tour of the cellar where ales from smaller breweries such as Titanic were ranged along-
side more established names such as Adnams and Everards. “Our most popular beers are those 
from bigger breweries like Adnams and Everards,” says Sue. “Our customers have confidence in 
them. But some of the local micros like Thorne are proving popular too”. 
I can’t mention the cellar without congratulating Sue and her staff on their recent success in 
winning the Innserve Regional Cellar of the Year Award.  CAMRA also chose the Salutation’s 
function room as the venue for this summer’s Yorkshire Regional Meeting. And of course, it’s 
the traditional venue for our branch’s Annual General Meeting. 
Sue believes in running a traditional pub without gimmicks. Food is served all day every day 
and sometimes there’s live music. One of her regular features over the past couple of years has 
been a succession of “Meet the Brewer” evenings at which customers learned about the brewing 
process from a whole range of familiar names.  Now renamed “An Evening With…” breweries 
such as Saltaire and Fuller’s are lined up to come and explain the stories behind their products. 

As Sue explains “Our customers have now heard about how beer is 
brewed many times. We thought they might like to hear the stories 
behind the breweries instead”. 
We’ll be presenting Sue with her award on Wednesday 8th February 
at around 21:00. All are welcome to join us. 

Dave Bartley 
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Haxey Gate Inn, Misterton 
It’s a mile from the nearest village and no buses stop there. There isn’t even a footpath 
along the road leading to it. Despite all these obstacles, it’s a successful pub which has just 
won our Doncaster District Pub of the Season Winter award. Congratulations to the 
Haxey Gate Inn and its licensees, Mark and Lynne Mason. 
For those who don’t know it, the Haxey Gate Inn is situated on the A161 between Graizelound 
and Misterton, just inside Nottinghamshire and about 200 metres outside Doncaster and District 
CAMRA’s branch area. It’s only the second time an ‘out of area’ pub has won one of our 
awards. However, we felt this pub is a neglected gem which deserves recognition. 
Although it isn’t easy to get there, the Haxey Gate has a lot going for it. Situated by the River 
Idle and the nearby Misterton Golf Course, it’s popular with anglers and golfers alike. “We 
serve as the unofficial club house for the golf course and Haxey Quays Caravan Park” says 
Mark. The pub has an excellent reputation for good-quality meals which are served all day. 
Among other things, it provides breakfast for the Boggins on Haxey Hood Day. The pub also 
offers accommodation in the form of eight en-suite letting bedrooms. 
Of course, the reason for our award is the beer and this is something Mark and Lynne have pro-
moted solidly ever since they took over in 2007. Four cask ales are always available, with at 
least one from Bateman’s of Wainfleet, Lincolnshire always on offer. Mark gives two reasons 
for this: “When we first arrived, Bateman’s really looked after us as lease holders at our first 
pub, the Crooked Billet at Owston Ferry. They gave us a lot of help with pumps and other 
equipment.  I also think it’s important that a pub should have one regular beer”.  
Over the last four years the Haxey Gate Inn has been a showcase for Bateman’s ales. At various 
times the entire range has featured – and always in good condition. There has also been an inter-
esting range of ales from micro-breweries, thanks in part to Idle Brewery’s Brian Cooper and his 
extensive contacts. It’s a good advert for CAMRA’s LocAle policy, too, as local micros are 
often featured. Mark and Lynne’s policy is to cater for all tastes so the beer range always in-
cludes one dark beer, one light one and a seasonal ale.  
The Haxey Gate has held successful beer festivals over the last two August Bank Holidays. The 
pub’s location proved no barrier to drinkers who made sure all the featured ales sold out. In fact, 
at the time of writing, 315 different cask ales have been available at the Haxey Gate Inn since 

Mark and Lynne arrived. It’s surprising that this pub hasn’t 
yet featured in CAMRA’s Good Beer Guide but we hope that 
this award will make up for that. 
We’ll be presenting Mark and Lynne with their well-deserved 
award on Saturday 28th January at around 20:30 and all are 
welcome to join us. This pub isn’t easy to get to but you’ll 
find it’s well worth the effort. 

Dave Bartley 
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THE 
KING’S 
HEAD 
Main Street, 
Pollington 
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We at the King’s Head would like to extend a warm welcome               
to customers old and new, to our newly refurbished pub,                   

and invite you along to enjoy the warm friendly atmosphere 
combined with good, locally produced food.  

    Opening Times: Mon–Thurs: 5.30 – 11.30pm 
Friday: 5.30pm – 12.30am  
Sat & Sun: 12 noon – 12.30am. 

 Food Available:    Mon, Tues, Thur, Fri: 5:30 - 8:30pm 
  Saturday: 2:00 – 8.30pm  
  Sunday: 12 noon – 4:00pm. 

Selection of Hot & Cold Meals / Sandwiches to take away.  

Friday Night Quiz with Tote Jackpot: From 9.30pm          

Bed & Breakfast also available in our En-Suite                  
bedrooms with TV & tea / coffee making facilities. 

For further details call 01405 861507  
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 CAMRA Members’ Investment Club                          

Have you ever wished that you owned part of a brewery or one of 
the many emerging pub chains? Well, now you have the opportunity 
of turning that dream into a reality. If you are a member of 
CAMRA you are eligible to join the CAMRA MEMBERS’ INVESTMENT CLUB. (CMIC) 
For a minimum of £5 per month you could start making an investment in the many companies in 
which the Club owns shares. These include Adnams, Black Sheep, Carlsberg, Duvel Moortgat, 
Enterprise Inns, Fullers, Greene King, Joseph Holt, Hop Back, Hydes, Mitchells & Butler, Punch 
Taverns, Shepherd Neame, Thwaites, Wadworth, J D Wetherspoon, Young’s and a host of others. 
The Club operates like a unit trust and members can pay in a round sum amount each month by 
standing order- from £5 up to a maximum of £166. A single annual payment can also be made up 
to a maximum of £2,000. The amount can be altered at any time and, if necessary, can be stopped 
and your investment cashed in or left to "ride" – the choice is yours. At 31 October 2011 the funds 
of the Club were almost £10.5 million. 
By holding a growing share in particular companies, the Club's votes at the AGM’s could make a 
difference to either a takeover bid or other hostile actions. Having a voice in the boardrooms of the 
pub owning groups could help influence their guest beer policies, which is becoming increasingly 
important in the market where the smaller breweries are competing with the giants. 
For the members, the Club organises tours of the breweries in which it has shares both in the UK 
and in Europe. These visits often present the opportunity of meeting the Directors of the compa-
nies as well as viewing their brewing operations. 
The Club also has its own web site at  www.CMIC.uk.com  
For an information pack on joining the Club contact:- CMIC, 31 Chapel Brow, Leyland, Lanca-
shire, PR25 3NH, phone 0845 130 2337, Fax 01772 455528 or E-mail info@CMIC.uk.com . 
This article has been prepared for information purposes only. It shall not be construed as, and does not form 
part of, an offer, nor invitation to offer, nor a solicitation or recommendation to buy any financial instrument. 
The views expressed herein are not intended to be and should not be viewed as advice or as a recommenda-
tion. The Club is not a regulated entity. The value of investments and the income from them may go down as 
well as up and investors may not get back the amount originally invested. 
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Have we space 
on the walls? 

A question being asked by the 
staff at Old Mill Brewery in 
Snaith, who are getting used to 
receiving awards for their pubs 
and beers.  
Back in Summer 2010 four of their 
pubs each received a ‘Pub of The 
Season’ award four separate York-
shire CAMRA branches. 
They are now searching for wall-
space to exhibit more certificates 
gained at the recent York Beer Fes-
tival. "Bullion" was voted into sec-
ond place in the category of Overall 
Beer of The Festival. "Blonde 
Bombshell" gained first place in the 
category for Pale, Golden and Light 
Beers. Finally, "Fall Over" and 
"Bullion" tied for joint first place in 
the Strong Beer category. Well 
done everyone at Old Mill Brewery. 

Colin Gulliver 

Essential wisdom for 
discerning drinkers 
CAMRA is pleased to announce the 
release of the 2nd edition of its Book of 
Beer Knowledge, a pocket-sized com-
pendium of entertaining pub trivia. 
Packed with beer facts, records, stats and 
anecdotes, the book covers the serious, 
silly and the downright bizarre from the world of beer,        
revealing everything from the smallest pub in Britain to how  
to say ‘cheers’ in 26 different languages. Some of the un-
usual facts contained in the book include:- 
· China produces the most beer of any country in the world 

(410.3 million hectolitres each year). 
· Home-brewing is still illegal in Alabama and  Mississippi, 

in the USA. 
· Buddhist monks in Thailand have built an entire temple 

from old beer bottles. 
· The longest pub name in the UK is ‘The Old Thirteenth 

Cheshire Astley Volunteer Rifleman Corps Inn’. 
CAMRA’s Book of Beer Knowledge is available from all 
good retailers, priced £7.99 or online from the CAMRA 
shop at: www.camra.org.uk/shop  

Brewery Tours available, also find Facebook, search Old Mill Brewery, Snaith 
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Traditional ingredients - Traditional recipes - Tra ditional quality 

Doncaster’s Own 
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CAMRA’s ‘cash for kidneys’ 
Doncaster & Bassetlaw Kidney Association were selected as the nominated charity of 2011 
by the Doncaster branch of Campaign for Real Ale.  
Our annual branch sponsored walk took place in June, this year aptly named ‘ Salvation to Saluta-
tion’  (starting as it did at Hatfield Church and ending at the Salutation pub in Doncaster), with the 
many participants enjoying a pleasant 11 mile ramble which included refreshment (real ale) breaks 
at the Glasshouse, Eden Arms, Sportsman and finally (of course) the Salutation.  
An amazing £1970.96 was raised and presented 
to the charity by Doncaster CAMRA Chairman 
Ian Round, at Cask Corner, Doncaster on the 
evening of Wednesday 12th October.  
Doncaster CAMRA member Kevin Downes 
said “It has been a pleasure having DaBKA as  
our nominated charity; it is a subject close to me 
as my son has had two kidney transplants”.  
Pictured at the presentation are (from left): 
Kevin Downes, Carole Leonard, Nigel Atack, 
Sue O’Brien (members of Doncaster CAMRA)  
Denise Holliday (Secretary DaBKA), Chris 
Holliday (DaBKA member), Christine Spyve 
(DaBKA Treasurer), Ian Round (Chairman of 
Doncaster CAMRA). 
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Bygone Breweries: 
Charles Rose’s Old 

Brewery, Malton 
Many an hour has been spent discussing 
who was the best footballer to draw breath 
or which brewery produced the best beer. 
The first is controversial – Matthews, Best, 
Finney, Alick Jeffrey -------, for-
eigners were never in conten-
tion. The second is no contest, at 
least to the older generation - in 
which I now include myself. 
Rose’s of Malton was far and 
away the best draught beer in 
the world – at least, I was 
brought up to believe so! 
As a child we took our annual 
family holiday in Scarborough and 
Dad knew where the Rose’s houses were. The 
annual “club trip” to Bridlington saw the 
Mums and kids building sandcastles while the 
menfolk sampled Rose’s ale. It was part of life 
in the early 50s. However, you did not have to 
go to Scarborough or Bridlington to drink 
Rose’s beer as it was the most popular draught 
beer in the working mens’ clubs of West and 
South Yorkshire; every committee fought to 
have it on their list of beers. 
The early history of the Old Brewery, Malton 
is shrouded in mystery. It was founded in 1767 
and traded as Walker & Nell, a partnership 
between John Walker and David Nell. In April 
1808 the style became John Walker & Co., the 
partners being Thomas Walker, William  

Walker, Hirst Walker & John Walker junior. 
The brewery traded as such to 1892 when it 
was purchased by Charles Rose and William  
Garbutt to trade as Charles Rose & Co. 
In 1897 new owners acquired the business –  
John Troop and Horatio Laxton Seddon – 
but the name of Charles Rose & Co. was  
retained, a sure sign that the firm had built 
up an excellent reputation for its products. 

Whether Charles Rose himself 
was retained by the new owners 
I know not, but he died in 1908.  
The firm that took his name 
traded independently to 1965 
when it was taken over by 
Tetleys with 55 tied houses that 
stretched from Hartlepool to 
Bridlington to Ripon. But it was 
the club trade of the former 
West Riding that was the firm’s 

bread and butter. Purchasing such a re-
nowned brewery meant that Tetley’s had to  
keep it in production for a while but brewing  
eventually ceased in May 1969. The best 
beer in the world was no more. 

Alan Walker 
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Frank, Gary & Eric invite you all to the new 

IMPERIAL CLUB               
& BREWERY LTD 

Cliff Street, Mexborough, S64 9HU      Tel 07712 200382 
Membership not required - everyone welcome!! 
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Opening Times : Mon - Fri: 4pm-12am;  Sat & Sun: 12pm - 12am 

Families Most Welcome ����

Sat. 24th Dec: CHRISTMAS EVE with the return of the superb THE ICONETTES 
female vocal duo plus Disco into the early hours! 

Mon. 26th Dec (BOXING DAY) NORTHERN SOUL DISCO  ( 4 DJ's)  
4.00pm - 1.00am Food Available  

Wed. 28th Dec: BUSKER'S NIGHT with this week's host 
Mexborough's very own MALC STINSON plus friends! 

Sat. 31st Dec: NEW YEAR'S EVE @ The Imperial with 
THE DARREN HARRIS ROCK N ROLL SHOW BAND  

plus disco and dancing into the new year!  
FANCY DRESS WITH PRIZES AND MIDNIGHT BUFFET 

Entry By Ticket Only £2.00 NOW ON SALE BEHIND THE BAR  

MERRY CHRISTMAS & A HAPPY NEW YEAR                                              
FROM ALL OF US AT THE IMPERIAL  
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Great Heck 
Brewery Update 
On a visit to the brewery on 10th Novem-
ber the newly appointed Brewery Liaison 
Officer (i.e. me) was shown the progress on 
the new brew plant, located in a former 
house across the street from the present 
brewery. 

Much building work has been done to con-
vert the house into a brewery. Already in 
place are the mash tun, copper and a fermen-
tation tank, with more tanks to follow. New  
double doors for easier loading access have 
been added on the ground floor whilst a simi-
lar pair of doors have been added on the first 
floor to aid delivery of malt and hops. Denzil 
(the owner of the brewery) hopes to have it 
all up and running in the next 3 to 4 weeks, 
but acknowledges that it might take a little 
longer. The new plant will mean that instead 
of brewing 18 barrels over 4½ days a week 
the brewery will be able to produce 30 bar-
rels over 3 days a week. 
Meanwhile the current brew plant was busy 
producing another brew of the well liked 
DAVE (3.8%). The brewery is ticking along 
very nicely with regular outlets throughout 
the region; these include the only tied house 
– The Bull and Fairhouse in Wakefield. 
This pub is doing well and it is likely that 
Great Heck will look at acquiring further 
pubs in the future. Your BLO suggested that 
a pub in Doncaster would not go amiss. 
York is particularly good for Great Heck with 
the Guy Fawkes, Lamb & Lion and 
Judges’ Lodgings all stocking house beers 
from the brewery. In Doncaster both the Cor-
ner Pin and Cask Corner regularly feature 
beers from Great Heck; recently the former 
had the excellent SLAUGHTERHOUSE 
PORTER (4.5%). 
Great Heck have recently had success at beer 
festivals. HECQUINOX won a Bronze in the 
strong bitter category at the recent SIBA beer 
festival in Manchester, whilst FAM OUS 

FIVE came first in the strong bitter category 
at Sheffield Beer Festival.  
Finally, one for the tickers amongst you – a 
Christmas beer (to be called BAH HUMBUG) 
will be brewed over the next few weeks. Al-
though this name has been used previously, 
the beer will be a new recipe - so certain indi-
viduals (like the Branch Webmaster) will 
doubtless be on the lookout for it. 
So another one of our local breweries is doing 
fine, and long may it continue - for a nicer 
bunch of people you couldn’t wish to meet.  

Tosca 

Doncaster CAMRA 
Beer Festival 2012                                                           
Thurs 12th to Sat 14th April  
The Hub (Doncaster College) 

  Full details in the next edition of 
Donny Drinker and local press!  
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Sundays:                                            
11 - 4,  then  7 - 11pm  

Monday to Thursday:  11 -  11  

Fridays & Saturdays: 
11 -  midnight 

Open 7 Days 
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Science and Brewing 
Real ale drinkers are changing. We’re 
challenging the stereotype of ‘wierdy 
beardies’ and the new ale drinking popula-
tion is emerging as a much younger,     
diverse, and less male dominated demo-
graphic. I’m a 25 year old girl, and a 
brewer; think that’s quite a good example! 
Originally from Suffolk, 
I developed a taste for 
real ale drinking Ad-
nams and Greene King, 
which, to the delight of 
my father, I thoroughly 
enjoyed. Then I moved  
up to Sheffield for my  
degree - and my eyes 
were opened to the real 
world of ale. I chose Sheffield for the degree 
– microbiology and biochemistry. This was 
through an interest and love of the subject 
rather than envisioning a career in the sci-
ence sector. 
After having the standard student ‘what on 
earth am I actually going to do with my de-
gree’ panic, I chatted to a lecturer who sug-
gested combining the passion for beer and 
my science by becoming a brewer. There’s 
an awful lot of geeky science that goes on in 
brewing which I really love, and my degree 
fits in perfectly.  
It’s about yeast fermenting sugars into alco-
hol – that’s microbiology, with a spot of 
biochemistry. On a daily basis I look after 
my yeast culture, maintaining the cells in a 
healthy condition and ensuring they work 
efficiently to turn the sugars into alcohol. I 

also have to understand what processes happen 
during the brewing process; much of this is 
down to the enzyme activity which is controlled 
with pH and temperature. By understanding the 
effect of these conditions I can brew efficiently, 
accurately and consistently. 
I finished my degree in 2009 and worked for a 
year at the Students Union before very luckily 
wangling a job at Sheffield’s oldest and most 
well known brewery – Kelham Island. The 
manager told me about a ‘little project’ which 
they were about to embark on and I was lucky 
enough to be offered a hand in it. This actually 
turned out to be setting up a small brewery and 
running it! 
I started brewing at the new Welbeck Abbey  
Brewery in May 2011 and am pleased to say 
that it’s doing really well. It’s just me and one 
other person running the place because it’s so 
small at the minute, but I’m hoping we’ll 
gradually expand so the beers can be found 
further afield.  
The brewery is housed in a converted farm barn 
on the Welbeck country Estate in North Not-
tinghamshire. Most of the equipment is second 
hand, wood clad, and has  lots of ‘character’. I 
live in one of the estate villages and cycle to 
work though their deer park – yes, it’s as idyllic 
as it sounds. 
My core range of beer has now been decided: 

Henrietta 3.6% Golden bitter 
Ernest George 4.2% Deep ruby ale 

Portland Black 4.5% Porter 
All the names for the beers have been taken 
from the rich 800 years of Welbeck Abbey’s 
existence. The tasting notes and information 
about the beer names are on the blog so you can 
read a little more about them (and compare 
with your own notes!). 
Please let me know what you think of the beers 
– it’s really important that I brew beers which 
you enjoy, not just ones I think you might enjoy! 
You can visit my website which, until it’s fin-
ished, has links to a blog, twitter and facebook. 
www.welbeckabbeybrewery.co.uk  

Claire Monk 
Head Brewer, Welbeck Abbey Brewery 
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A warm welcome awaits you at 

THE SHOULDER 
OF MUTTON 

Main Street, Kirk Smeaton 
Tel. 01977 620348 

Serving real ales from Black Sheep 
and the new Dark Horse Brewery 

In the Good Beer Guide 
Open Fires and Friendly Atmosphere 

A Traditional Community Pub 
in an attractive Village Location 
Quiz Night Every Tuesday from 9.30 pm 

Large Beer Garden and Parking Area 
Very Popular with Walkers 

CAMRA’S DONCASTER DISTRICT 
PUB OF THE YEAR 2007 & NOW                                  

DISTRICT PUB OF THE SEASON           
AUTUMN 2011 
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Oxford Companion 
to Beer 

With the launch of one of the most im-
portant books in the world of brewing, 
Barrie Pepper finds himself almost, but 
not quite, tongue-tied. 
How do you review a book in which you 
have played a part in its production?  That’s 
my problem. The book  – The Oxford Com-
panion to Beer – claims to be 
the most comprehensive guide 
to the world’s most popular 
drink ever published. In it are 
more than a thousand entries 
from some 165 contributors. 
And my  input? Four of the es-
says – less than half of one per 
cent. Still, I’m  rather proud to 
be included along with most of 
the world’s top beer writers and 
brewers. The editor is Garrett 
Oliver, brewmaster at the  
Brooklyn Brewery and author of the award 
winning book The Brewmaster’s Table. He 
sets the scene: ‘After water and tea, beer is 
the third most popular drink in the world. 
This should not be surprising as beer is also 
the most complex and varied of drinks.’ 
He develops it: ‘Wine, beer’s great rival and 
table companion, despite its many wonders, 
cannot begin to approach beer’s variety of 
flavour, aroma and texture.’ 
And he passes it on to all of us who enjoy 
beer in whatever style and for whatever 
reason: ‘This book is dedicated to everyone 
who has ever stood facing the mash tun, 
hoping to conjure deliciousness, joyous 
conviviality, and a small measure of magic.’ 

Calling all pub owners!                    
Want to advertise free on the Branch Website? 

Twitter is a fast growing social networking site that’s increasingly used as a promotion tool. Any 
real–ale licensee is invited to contact us at webmaster@doncastercamra.org.uk  and 
your real ale related ‘tweets’ can appear on the Branch Website. And of course anyone on Twit-
ter is welcome to follow Doncaster CAMRA at @DoncasterCAMRA  

I can’t tell you how delighted I was to hear 
the thump of the parcel which brought my 
copy of the 900 page book. I had waited anx-
iously only to find that the paperwork on my 
contract had messed up between computers. 
But here it was with its smart art deco cover, 
an easily readable font, a batch of beautiful 
colour photographs and sensible appendices 
and other additional features.  
Here are sections covering the brewing proc-
ess, hop and barley varieties, beer styles, beer 

producing countries, brewing his-
tory, pubs, inns and taverns, food 
matching, beer organisations – in 
fact, think beer and you’ll find it in 
this wonderful book. And  there are 
many excellent illustrations. 
It will have its critics, make no 
mistake. You can already find 
them on the bloggers’ pages. 
Sometimes, I suspect, because the 
blogger’s name is not on the con-
tributors’ list. My  main complaint 
is that it is slanted too far towards 

American beer and brewing both in the con-
tributions and the contributors. But I recog-
nise the inevitability of this when the pub-
lisher, Oxford University Press, used its New  
York office which appears to be the norm, 
and the editor, associate editor and three of 
the five advisory board members were 
American.  
It cost me $65 but lucky you can  buy it from 
Amazon for £21 which I think is great value.  
As to my part in this vast enterprise, I wrote 
short pieces on the beer orders and brewing in 
Sri Lanka, and medium length essays on cask 
conditioning and brewing in South-east Asia. 
It was a learning curve for me. 

Barrie Pepper 
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Jemmy Hirst at the 
Rose & Crown, 

Rawcliffe  
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The building probably became a pub 
called the Rose & Crown in the 19th cen-
tury, and according to a local pub guide 
was selling beer from Darleys Brewery, 
Thorne in the 1980s although some recol-
lect that it was a Tetley pub at some stage.  
About twenty years ago, 
after a period of closure, 
the pub was purchased by 
H B Clark of Wakefield 
and renamed Admiral 
Boons; apparently, some 
real ale was served. It was 
sold by Clarks around 
thirteen years ago and 
renamed Admiral Nelson 
by the new free trade 
owners. After about three years it was sold 
again and, in response to requests from local 
beer enthusiasts, Timothy Taylor Landlord 
was introduced. The pub was bought by  
Simon and Jane Hicks in June 2002. 
Simon had been working as a computer 
programmer and Jane had a part time secre-
tarial job in Bristol. Life was pretty easy. 
Simon was very keen to run a pub but Jane 
was not so sure. She did not think they had 
what it takes (whatever that might be) as 
pubs were closing then just as they are to-
day. However, redundancy for Simon initi-
ated the dream to run a pub promoting tradi-
tional real cask hand-pulled beers from in-
dependent breweries. They took the plunge, 
sold their house, bought the pub and the rest, 
as they say, is history.  
Customers encouraged the name to be 
changed either back to Rose & Crown or to 
name it after the famous Rawcliffe eccentric 

Jemmy Hirst. A compromise was reached, 
hence the current name.  

After a very steep learning curve, and ini-
tially with just one hand pulled real ale, trade 
grew sufficiently to install a second hand-
pump in August 2002, the third followed  
early in 2003 and a fourth for special occa-
sions in late 2003 which then became perma-
nent. A fifth has subsequently been added for 
use at weekends. Landlord is the only regular 
beer alongside two guests at 4% or less, with 
a dark beer available at all times. By October 
2011 well over 2000 different beers have 
been tended and sold with loving care. Of  
these, around 30% to 40% qualify as 
“Locale” with a further 15-20% having been 
sourced from elsewhere in Yorkshire & Lin-

colnshire. Real cider, dis-
pensed by handpump, was 
introduced last year. 

In Spring 2003 the Don-
caster Branch of CAM RA 
chose the pub as our Pub 
of the Season and in early 
2004 made it our Pub of 
the Year - an honour re-
peated for 2005. In 2006 
the pub was chosen as our 

'District Pub of the Year' an accolade which 
has been repeated each year from 2008 to 
2010.  

In 2007 the pub was voted runner up in 
CAMRA’s Yorkshire Pub of the Year com-
petition and in 2010 the pub finished third. 
Now the progression is complete with the 
winner’s title this year. As a result of voting 
by local branch members, the Jemmy Hirst at 
the Rose & Crown has appeared in all edi-
tions of the CAM RA Good Beer Guide from  
2004 to 2012. 
No summary can omit mention of the late 
pub dog, Orval - a Bouvier des Flandres 
named after a Belgian Trappist beer. He  
greeted people as they arrived (until it got 
too busy) and was always grateful to share a 
bag of snacks with any willing customer. He  
died in July 2006 but remains alive in the 
memories of the regulars. To a degree he was  
replaced in January 2007 by Bruno, a year 
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old rescue Bouvier. He is still learning his job but is trying very hard to fill Orval’s paw marks! 
He has developed his own separate character and his own approach to the job. 

Jemmy Hirst 
The only Rawcliffe man who would appear to have gained national recognition was James 
(Jemmy) Hirst.  
Born in Rawcliffe in 1738, the son of a farmer, he was originally intended for the church but 
was expelled from his boarding school in Pontefract for unruly behaviour. He was an apprentice 
tanner for a while but chose to return home to spend much of his time training one of his father's 
bulls as a mount for riding. He became a dealer in corn, flax and potatoes, and through his skil-
ful business acumen was able to retire in his mid-forties. 
He wore yellow boots, harlequin breeches, a rainbow 
drake-feather waistcoat, and a nine foot round, lambskin 
hat. He made a pair of wings and tried to fly, but his 
most remarkable invention was his wickerwork carriage 
with a sail that was pulled by his pet bull, Jupiter. He 
even used it to drive up to London to meet the king 
when summoned and attended parties and dances which 
were held in his honour for a week. He even issued a set 
of banknotes engraved and printed in Hull in the form  
of a £5 note but only worth 2 1/2d, some of which still 
exist. For over 90 years he was one of the strangest of 
all Yorkshiremen.  

David Litten 
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Doncaster District Pubs by Peter Tuffrey  
For anyone interested in the social history of Doncaster, Peter 
Tuffrey’s books are essential reading. Always thoroughly re-
searched and attractively presented, they’ve covered many aspects 
of Doncaster’s past. His latest work, Doncaster District Pubs, will 
be of  interest to CAMRA members and anyone else who believes 
in the pub playing an important role in the local community. 
A companion to an earlier work, Doncaster Pubs, Peter has taken a 
leaf out of CAMRA’s book by giving Doncaster and its surrounding 
district equal treatment. In his latest book Peter has approached the 
district alphabetically, featuring pubs from Adwick-le-Street to Wood-
lands and  in each case providing photos (sometimes more than one) and interesting facts about 
their opening, rebuilding, alteration and, where appropriate, demolition dates.  
Sometimes it’s poignant as it features many pubs no longer with us, and all of it is worth read-
ing. Peter has included facts about the licensees who ran the pubs and key events in their  histo-
ries. His favourite photo shows the Star Hotel, Conisbrough in its heyday, only a few years be-
fore the building was destroyed by a fire in which one of the staff died. Personally, I was fasci-
nated to find out what some of my favourite pubs used to look like and, in some cases, what 
they used to be called. 
Doncaster District Pubs is published by Amberley Publishing and retails at £12.99. It will make 
an excellent Christmas present for anyone who enjoys reading Donny Drinker.  
                                                                                                                            Dave Bartley 

Chris and Chrissie welcome you to 

<���������=�������	��0�	����
(Old Mill Brewery Tap) 

10 Pontefract Road, Snaith 
Open all day every day 
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Organised     
brewery             
trips by                           

arrangement 

Delicious, freshly 
cooked, locally 
sourced food             

available                        
12-2.30 & 5-8.45 
All our meat is           

supplied by 
Keeleys of Balne  

Function room 
available 

Accommodation 
with full English 

breakfast  

Doncaster CAMRA District Pub of 
the Season Summer 2010 

Four quality Old Mill ales            
(including a seasonal     

special ) plus a real cider,  
all on handpump 
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Paul and Sandra welcome you to 

THE OLD 
GEORGE INN 

SYKEHOUSE 
Tel: 01405 785635 

Now serving Real Ales 
Tetley Bitter plus two rotating guest beers 

Open All Day Every Day 
Restaurant open 12 to 2 and 5 to 9 

(Monday to Saturday) 

Tuesday night is steak night: 
8oz rump or gammon £5.95 

Thursday is fish night: 
small £4.95, large £5.95 

Sunday Carvery: 12 to 6pm 

Extensive children’s play area now open 

Kiddie’s splash pool 

Hope to see you soon! 
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Mushy pea 
madness 

It was that time of year when The Sadlads 
must go on their annual pilgrimage to the 
East Coast in search of the perfect Mushy 
Pea. This is not an easy task as the journey 
can be fraught with dangers such as beer in 
poor condition and lack of pork pies. 
As usual we prepared well by discussing the 
itinerary in both the Corner Pin and the 
Little Plough a couple of nights before; we  
would after all have to adjust our taste buds 
to a decent standard of acceptable beer. As 
usual more drinking than planning occurred, 
so we decided to just see how it went - in 
fact just like every other year! 
We set off towards Filey one Saturday morn-
ing armed with our latest secret weapon—
The Good Beer Guide ‘app’ for iPhone. If 
you haven’t bought this app for your smart 
phone then go and do it immediately - it’s  
reasonably priced and offers all the informa-
tion that’s in the GBG plus satnav connected 
maps showing, in perfect detail, the location 
of any pubs of interest. You just select the 
pub and allow the app to take you there - just 
like your best mate but without the embar-
rassing habits!  
We were soon in Filey, a lovely unspoilt 
Edwardian seaside resort often forgotten in 
the shadow of Scarborough. Prices are low, 
the people friendly and rather well served for 

real ale although John Smith’s Cask and 
(surprisingly) Copper Dragon dominate the 
beer range on offer. After sorting out the 
sleeping arrangements (in one of the Sadlad’s 
holiday cottage) we headed for the only pub 
in the 2012 GBG, Bonhommes Bar.  
We entered to be greeted by a fine selection 
of beers, Ilkley St Mary’s Stout 4.5%, 
Speckled Hen, Theakston BB, Everards 
Tiger and most importantly East Coast 
Brewery beers which are brewed in Filey not 
ten yards from where we were sleeping - but 
sadly not available for a few hours as a result 
of a frenzied boozing session by the locals 
the night before. There were enough of us to 
try all on offer and we can report all were in        
excellent condition; our Pork Pie monitor 
seemed to have found some delicious local 
pies so all was looking good. 

A short and reasonably priced taxi ride later 
we were in Scarborough at the famous North 
Riding Hotel now renamed North Riding 
Brew Pub - ah now there’s a clue! In previ-
ous years we have been unable to get near 
this pub because of its proximity to the 
cricket ground across the road; this year no 
problem. 
We were greeted by a fine selection of their 
own beer, Peasholme Pale 4.3%, Fat Lads 
Mild 4.5% and Roger’s Ruin 6.1% plus 
from other brewers York Guzzler , Taylor’s 
Landlord  and Oakham Inferno Pale 4%. 
My favourite was the mild, full bodied and 
smooth with a slightly bitter finish. The rest 
of the team also gave a thumbs up to the 
other in-house ales. The solitary barman was 
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not the most enthusiastic chap we’d ever met 
and seemed to know  little about the product 
he was selling. As he also refused to give a 
small sample when requested we decided to 
move on and not inconvenience him further. 
The North Riding is located in the South 
Bay and therefore out of the traditional centre 
of the resort. A brisk 10 minute walk brought 
us back to the harbour and into one of the 
town’s finest pubs, The Leeds Arms. This 
was busy yet very welcoming with a mix of 
locals and visitors. Here we found four beers 
in excellent condition - Draught Bass, Cop-
per Dragon Golden Pippin, Ossett Silver 
King and Taylor’s Landlord .  
We struck up a lively conversation 
with a couple from Hull who  offered 
to guide us around the Hull ‘real ale 
trail’ at a future date - result! Having 
done the fine beer and company  
justice we sadly moved on - more of 
a shuffle by this time! As a  footnote 
to the gentlemen of Doncaster - this 
fine pub’s ‘Gents’ reminded us of 
the facilities in the Little Plough - an osmic 
delight indeed. 
Our next stop was a few minutes stagger 
away in the centre of town. The Angel is a 
traditional pub with a lively atmosphere and 
offering Tetley Bitter, Wells Bombardier, 
Copper Dragon Golden Pippin and York 
Terrier . My Terrier was spot on  as were the 
others according to our style advisor (my 
brother), who  by this time had insisted we  
buy matching but different coloured Doc 
Marten’s shoes from a shop  we  had passed 
on the way. If anyone can advise us why this 
seemed a good idea at the time or indeed why 
we each wore one  of each colour for the rest 
of the day, please let me know. 
Our next stop, heading towards the rail sta-
tion was The Scholars, a modern bar with a 
large range of beers and very knowledgeable 
staff. We were guided through the beers on 
offer and given samples to help make our 
choices, which was most welcome. Fernan-
des Perle 4%, Hambleton Nightmare, 
Copper Dragon Summer Creek 3.8% and 

Farmers Blonde made up a  third of the range 
available, the rest being a selection of reliable 
regional favourites. This bar is friendly, well 
stocked, near the station and behind the new 
shopping centre so there is no excuse for not 
trying it. 
The last stop before the station is not featured 
in the GBG this year but has been listed previ-
ously. The Alma Inn is hidden in an alleyway 
just yards from the station and the main theatre 
complex. It’s small and friendly and keeps a 
good range of beers from Tetley, Copper 
Dragon and Theakston. I tried Nethergate 
Augustinian which was full bodied and just 
the job to sustain me on the return journey.  

Back in Filey our pork pie monitor 
reminded us we still hadn’t found any 
mushy peas, perfect or otherwise. I 
suspected a lapse of concentration 
may have been responsible, so we  
immediately sat down in one of the  
many excellent fish and chip cafes to 
be found and enjoyed fish and chips 
with very mushy and very green peas. 

Before returning to our cottage to quietly medi-
tate on the day’s research we decided to revisit 
Bonhommes Bar and try to catch an East 
Coast Brewery beer if supplies had been   
restored. Sadly it was still not ready but the 
barman offered to produce a sample from the 
still settling barrel. Bonhomme Richard is a 
light refreshing ale which I have enjoyed on 
previous visits. Our pork pie monitor reported 
he could definitely detect the flavour of the sea 
but we feel that the salt still on his upper lip 
from his meal had more to do with that than the 
excellent beer. 
On our way back to the cottage we were am-
bushed by The Imperial  only a few yards from 
our door. I enjoyed an excellent pint of John 
Smith’s Cask in this comfortable local to mark 
the end of an excellent day. So did we sample 
all the pubs worth visiting in the area? Defi-
nitely not. Did we find the perfect mushy  
pea? ??? 
It is a good job this is an annual event. Until 
next year. 

Paddy, Doncaster Sadlads 
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CAMRA National Winter Ales 
Festival 2012 

Sheridan Suite, Manchester, M40 8EA 

18th- 21st January 2012  
Britain’s biggest showcase of winter beers 

If you’re looking for an excuse to shake off the cold and 
damp of winter, why not pay a visit to CAMRA’s National 
Ales Festival—held in Manchester from 18th to 21st January. 
With a whopping selection of over 300 winter warmers, as well as foreign beer and real cider/
perry options, the Festival is the biggest showcase of its kind in Britain. During the 4-day festi-
val, thousands of stout, porter, strong mild and old ale drinkers are expected to come through 
the doors, and with recent research showing that 52% of alcohol drinkers in Britain have now  
tried real ale, the festival is welcoming newcomers to see what all the fuss is about.  

To complement the beer, the Festival promises 
an unbeatable food buffet including English and 
Indian dishes, plus live music on the Saturday. 
The National Winter Ales Festival is also home 
to the Champion Winter Beer of Britain  com-
petition, and on the opening day (January 18th) 
all eyes will be on who wins the top prize after 
Hop Back  from Wiltshire took the overall title in 
2011 for their Entire Stout. 
Graham Donning, the Festival organiser, said: 
‘Considering the positive growth we’ve seen 
over the last couple of years in terms of the num-
ber of brewers opening up across Britain, let 
alone those producing winter beers, we’re gear-
ing up for another great year and welcome 
drinkers old and new.  
‘I can’t remember the last time there was so 
much choice available to drinkers in terms of 
stouts, porters, old ales and other winter beer 
styles on the market, so it’s an exciting time to 
be organising this festival.’ 
For more information, please visit:  

www.alefestival.org.uk   
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www.doncastercamra.org.uk 
We’re also on Facebook  (just search for Doncaster 
CAMRA!) www.doncastercamra.org.uk/facebook   

Find us 
online 
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BRANCH LINES                                 
Keeping you in touch  

I have been approached on several occasions recently by members and festival goers, eager to 
find out when we will be holding our next beer festival. I can now announce that the 22nd Don-
caster CAMRA Beer Festival will be held at the Hub, Doncaster College, on 12th to 14th April 
2012. Opening times will be 18:00 to 23:00 on Thursday (which will be the Quiet session) and 
11:00 to 23:00 on the Friday and Saturday. Further details will feature in the next edition of 
Donny Drinker and in the local press. 
I would like to appeal to members to volunteer to work at the festival. Your help, whether behind 
the bar or behind the scenes, would be very much appreciated. Please respond to the staffing form 
which will be sent out to all members nearer the time. 
Although as I write this article, the 2012 Good Beer Guide has not long been in the shops, the time 
will soon be upon us to begin the nomination process for the next edition, as members are invited to 
select the branch area entries for the 2013 Good Beer Guide. 
With their copy of this publication members should have received a complete listing of all the 
known real ale outlets within our branch area and, by ticking the appropriate boxes, you are re-
quested to vote for those pubs/clubs that you feel deserve to be included in the 2013 Guide. Please 
get in touch if you have not received this information.  
We must of course ensure that those pubs we submit currently sell their cask ale in consistently 
good (and preferably excellent!) condition. With this in mind, please only vote for those pubs in 
which you have personally consumed at least a half pint of real ale during the latter part of 2011. 
When considering a pub or club, the main criterion must always be the quality and consistency of 
the cask conditioned ale served. After all, the GBG is a Good Beer Guide and not a Good Pub 
Guide (or for that matter, a Good Food, Wine or Coffee Guide!).  Real ale drinkers from across the 
nation rely on the GBG when visiting new areas of the country, so it naturally follows that only 
those who drink real ale themselves are qualified to influence which pubs are included. 
Once the forms are in, the winning nominations are cross-checked and surveyed, before being sub-
mitted for inclusion in the guide. After editing and proof reading, they are then well on their way to 
appearing in a best-selling publication that can virtually guarantee new trade. 
We are also inviting branch members to help choose our 2012 Pub of the Year, both for Doncaster 
and for Doncaster District.  For the record, in order to establish the two awards, an imaginary circle 
has been drawn with the Mansion House at its centre.  Those outlets falling outside a 6 mile radius 
represented by this circle are designated as 'District' venues, whilst those within are deemed to be in 
'Doncaster'. We are asking for two nominations for each category, with second choices only being 
considered in the event of a tie break situation arising, when they will be counted to decide an out-
right winner. 
Last year's contest was a close run thing as 
there was very little in it. This year the bat-
tle could be even closer, so remember, your 
vote really could make a difference. Please 
make your selections and return the form. 
I look forward to counting them! 

Ian Jones 
 Branch Membership Secretary 

Doncaster CAMRA 
Beer Festival 2012                                                           
Thurs 12th to Sat 14th April  
The Hub (Doncaster College) 

  Full details in the next edition of 
Donny Drinker and local press!  
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address) a year or just £20 (£25 Joint) if paying 
by direct debit. Concessionary membership 
(aged under 26 or over 60) is just £17 (£19 
Joint) or £14 (£16 Joint) by direct debit. For 
this you receive: 
· Our lively monthly publication What’s Brew-

ing, giving hard news from the world of pubs 
and beer as well as providing information about 
festivals and special events. 

· Free or reduced admission to all CAMRA beer 
festivals throughout the UK including, of 
course, Doncaster Beer Festival. 

· Discounts on CAMRA books and products, 
including our best-selling Good Beer Guide. 

· The opportunity to participate in branch 
events including socials and brewery visits.    

Membership Matters  
./01
��2��
�/3�4


Love beer? Want to protect it as well as drink 
it? Want to make sure you can continue to 
enjoy your favourite pint of real ale in your 
local pub? Well, that’s what CAMRA is try-
ing to ensure. One of the most successful con-
sumer organisations in the country, we cam-
paign to help protect consumer rights, pro-
mote quality, choice and value for money as 
well as campaigning to save local pubs and 
independent breweries. 
So why not help support us and join today! 
Just fill in the CAM RA application form  
opposite or join online at � � �,&�#��,���,��  
Membership costs £22 (£27 Joint at the same 

Branch membership update 
A Merry Christmas and a Happy New Year to readers and to all members of the Don-
caster and District Branch of CAMRA, and a warm welcome to those who have recently 
joined, or who have just moved into the Branch area. 
These include Ian Boyden, Anthony Garvey, Richard Hill, Terry Hornby, Brian & Jean Lindley, 
Paul Proudfoot, Malcolm & Sandra Ridgeway and Kevin & Susan York. 
Thank you for joining; you should by now have received a membership pack from headquarters, 
along with an edition of ‘What’s Brewing’, CAM RA’s monthly newspaper. This gives details of 
national and local activities such as beer festivals, campaigning socials and other special events. 
I hope you will be able to come along to one of these occasions in the near future and look for-
ward to meeting you. More information about local events and the Doncaster Branch can be 
found on our web-site; simply log on at www.doncastercamra.org.uk  for details, or turn 
to the ‘Branch Diary’ section of this publication.  
Remember! Those who have recently joined can enjoy a free pint on us!! That's right, the 
first pint of guest ale is free to all new members attending their first social or branch meet-
ing! Simply show your proof of joining (membership card or paperwork) to the Member-
ship Secretary (that's me) and I'll get you one in and CAMRA pays. 
As we have recently held our Annual General Meeting (November 2011) I thought I would men-
tion a few facts and figures just for the record. Our Branch now has 840 members, whilst nation-
ally, the campaign has now signed up over a staggering 132,000 people. Over two thirds of these 
now pay by direct debit, taking advantage of the additional three months’ free membership and 
cheaper rate on joining.   
Looking forward to seeing you; in the meantime, please do not hesitate to contact me if you 
would like more information about CAM RA membership and its benefits. Tel 01302 391024 or 
e-mail membershipsecretary@doncastercamra.org.uk  

Ian Jones (Branch Membership Secretary) 
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Donny Drinker is published by the Doncaster & District branch of the Campaign for Real Ale 
(CAMRA). News, articles and letters are always welcome. 

Other media are free to quote from Donny Drinker, provided that they acknowledge the 
source. Readership is estimated at 10000 quarterly. 

Editor (from issue 113): Steven Pynegar email: donnydrinker@doncastercamra.org.uk  
To advertise in Donny Drinker please email Bob Kidd le at                            

drinkeradverts@doncastercamra.org.uk  
Current advertising rates: Full Page £65; Half Page  £45; Quarter Page £30. 
The views expressed herein are those of individual contributors and not necessarily 

those of CAMRA or the local branch. 

Subscribe to Donny Drinker 
If you somehow managed to avoid your local 

last time Donny Drinker was being distributed, 
and want to keep up to date with Doncaster’s 

real ale news, then we have the answer. A 
year’s subscription costs just £2. Send a cheque 

or postal order (made payable to CAMRA 
Doncaster) with your name and address, to:    
CAMRA, c/o 42 Florence Avenue,                 

Doncaster DN4 0PZ 
As soon as each edition is published, you will                 

receive the latest pub, brewery and real ale news.  

A beer fit for a wedding  
On 10th September 2011, Dave Round and 
Leanne Sowerby (two of our youngest 
branch members, both being in their early 
twenties) were married at St. Mary’s 
Church in Wheatley. The reception was 
held at the Railway in West Street and a 
beer was brewed especially for the occa-
sion. What could be more romantic than 
that?! 
The beer was brewed by Imperial Brewery 
in Mexborough and was a wedding gift from 
Dave & Ruth, licensees of the Railway and 
Corner Pin (our current Doncaster Pub of 
the Year). The beer, named Doin’ the 
Rounds (Geddit?), was greatly enjoyed by all 
the guests and the new Mr. & Mrs. Round 
would like to thank Imperial Brewery for 
brewing them such an excellent beer and 
especially to thank Dave & Ruth for such a 
wonderful and generous gift.  

Doncaster CAMRA 
Beer Festival 2012 
The Hub, Doncaster College 

12th - 14th April 2012 
Opening hours: 

Thursday 12th: 18:00 - 23:00                                                    
Fri 13th & Sat 14th: 11:00 - 23:00 

Approx 100 cask beers 
Bottled beers 

Fruit and country wine 
Food at all sessions 

Sponsorship deals available—please email  
sponsorship@doncasterbeerfestival.co.uk 

for details of our great value packages  
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Branch Diary  
December  
Sun 18: Our Annual Xmas Social in York . Meet at 14:00 outside the railway station booking 

office to catch the 14:10 train to York. Last train back is 21:33.  
Thu 22:  Xmas Shoppers social. Meet at 19:30 at the (Little) Plough , move to the Railway  

and the Corner Pin  later. 
January  
Mon 9:   Branch Meeting at the Railway , West Street. Meeting starts at 20:00. 
Sat 14:  Social at the Corner Pin Beer Festival. Meet in the pub from 20:00. (NB: their Beer 

Festival runs from Thursday 12th to Sunday 15th). 
Thur 19: Town Social. Meet at Cask Corner at 19:30. 
Sat 28:   District Winter Pub of the Season Presentation at the Haxey Gate, Misterton. 
 Coach departs from West St. at 16:30, Presentation approx 20:30, returning by 

22:45. Coach fare is £5. 
February  
Wed 8: Doncaster Winter Pub of the Season Presentation at the Salutation, South          

Parade. Meet from 19:30, presentation at around 21:00. 
Sun 12: Sunday Lunch social at the Corner Pin . Meet first at the Little Plough at 14:00 

prior to eating at approx 14:30. Choice of meats/veggie option (£5.50) or lamb shank 
(£6). Advance booking (with choice of meat) essential—call Carole (number below). 

Mon 13: Branch Meeting at the Ukrainian Club (Beckett Road) at 20:15 (Club opens at 
20:00). Bus (76) from interchange at 19:47. 

Sat 18:  Social trip to Goole & Rawcliffe. Catch bus (88A) at 11:00 from Interchange and 
meet in the Macintosh at 12:30. Visit other pubs in Goole then travel to the Jemmy 
Hirst in Rawcliffe. Last bus back to town from Rawcliffe is at 18:54. 

Sat 25:  Social at Hickleton Village Hall. Catch bus (219) at 19:00 or (X19) at 19:15. Last 
bus back is at 22:47. 

Wed 29: Town Social. Meet at Horse & Groom at 19:30. 

March  
Sat 3:   Social trip to Derby. Catch 09:42 train from Doncaster to Sheffield then purchase a 

‘Derbyshire Wayfarer’ ticket. Later travel options available - please contact Carole. 
Sat 10:  A Tale of Two Breweries. Brewery visits arranged for the Concertina and Imperial 
 Breweries in Mexborough. Catch 15:26 from Doncaster to meet at Imperial Brew-

ery at 16:00 and then the Concertina at 19:30 . 
Mon 12: Branch Meeting at the Salutation , South Parade. Meeting starts at 20:00. 
Mon 26: Evening of Ale & Folk Music at the Ukrainian Club (Beckett Road). Club opens at 

20:00. Bus (76) from interchange at 19:47. 
Sat 31:  Social at the Little Plough Beer Festival. Meet in the pub from 20:00. (NB: their 

Beer Festival runs from Thursday 29th to Saturday 31st). 
April  
Tue 10:  Beer Festival set-up. The Hub, (Doncaster College) 09:00. CAMRA members only. 
Thur 12 - Sat 14: Beer Festival open from 18:00 on Thurs & 11:00-23:00 on Fri & Sat. 

To confirm all (service) bus times please call TRAV ELINE on 01709 515151 
Visitors and new members are always made welcome. 

Please note other socials or events may be arranged  at Branch Meetings.   
Any alterations to the above dates or times will be  announced at Branch Meetings,  

and will also be posted on the branch website.   
For more information on any of the above events please contact  

Carole Leonard on 07973 969046 or visit 
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Cleveland Street, Doncaster 

Doncaster’s               
Real Ale House 
Ten hand pulled real ales 
Two hand pulled ciders 

One hundred bottled beers 
from around the world 
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Live music every weekend! 

Last Friday in every month: 
’Beer Club’ where we host a selection of 

beers from new or influential brewers  

Every second Tuesday: 
 ‘Meet the Brewer’ night - your chance to 

meet & talk to Head Brewers  

25% discount off all cask beer for 
card-carrying  CAMRA members!                    

(limited exclusions may apply) 

CAMRA DONCASTER                                     
PUB OF THE SEASON AUTUMN 2011  


