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ALE of Thanet

A view from the chair
First of all let me apologise for page 4 of the last Ale of Thanet, which I hope it didn’t put you off your beer. (The
one at the bottom of this page might Martin, Editor)
I hope you've all enjoyed a great summer with some of the great lighter beers available now.
I've been trying more of the summer beers than I have in previous years and I've been surprised and pleased at the
choice and variety available, and then, all of a sudden, the summer’s gone.
The good news is that Green Hop beers are now with us. I recently enjoyed my first ones at a discrete preview
evening in Ramsgate with two local brewers present. Both beers were very good and it was difficult to say which
was best but I'll let you find them for yourselves and wish you happy, sensible, drinking. Look out for green hop
festivals near you and hopefully you’ll find out what the fuss is all about.
The new Good Beer Guide has just been released and we have three new pubs in it - congratulations to Banks Ale
and Winehouse, the Hovelling Boat and Mind the Gap, though commiserations to the London Tavern, NauticAles
and Yard of Ale. In the guide once again we have 11 of our best pubs, we hope that number will increase but may
have to wait another year before it does.
How does a pub get in the Good Beer Guide? First they have to be nominated by a current Thanet branch member.
Then all nominated pubs that qualify are independently judged by a number of local members, last year there were
14 volunteers. They all rated the pubs based on 6 categories in the CAMRA Pub of the Year guidelines, which can
be found at the bottom of the POTY page on the CAMRA website
On behalf of the Thanet Branch Committee I’d like to give a massive thank you to all of the judges who gave up
their time and money to taste beers in 23 different pubs, sometimes more than once, and by doing this supporting
Pub of the Year and the Good Beer Guide.
We had our first meeting of the 2020 Thanet Easter beer festival committee and we are now getting organised for
next Easter’s event. If you're interested in helping out at the festival new volunteers are always welcome, you'll get a
free pint or two and you don't need to be a CAMRA member to volunteer to help.
Till next time
Cheers

Martin Knight
Branch Chair
chairman@thanet-camra.org.uk

Missed from last issue is this picture
of Martin presenting Phil & Kirsty of
the Old Bay with their joint
Micropub runner-up of the year
certificate.
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PUB NEWS
BROADSTAIRS
David Copperfield, Northwood Road
McDonalds who purchased this former
Harvester pub/restaurant in April have
submitted a planning application to turn it into
one of their restaurants with a drive-through.
MARGATE
Xylo 2 - 14 High Street
The planning application for change of this former
cafe/restaurant to a bar with microbrewery was
successful and the place is now open.

Orb Ramsgate Road
A planning application has been submitted to
the council to demolish this road side tavern
and erect 10 two-bed flats, 2 two-bed
maisonettes and 2 one-bed flats with
associated access, parking and landscaping.
RAMSGATE
The Pub Micropub Ramsgate 7 High Street
The application by Richard Yardley of Spliffing Banjo
Limited for change of use of this former Beauty Salon
to a Micropub was successful and the premises are
being converted at present with a opening date in
October. It will be run on similar lines to its
Broadstairs name stake though the only involvement
by anybody at that
venue is in a
consolatory role.
WESTWOOD
Falcon Inn/Star Margate Road
Not previously mentioned, this pub now called the
Westwood Manor House is a venue for hire. It
occasionally opens to the public.

That’s it for now. If you have any pub news email the editor steve@thanetcamra.org.uk with pub news in the subject box.
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Looking though my photo library recently I found a few shots of Ramsgate pubs that I had taken in
2002. They are now all closed and I thought they might bring back some memories for Ale of Thanet
readers, Beery Steve.
Pubs clockwise from top left are The Foy Boat, George & Dragon, Elms Hotel, Derby Arms, Blazing
Donkey and Eagle Hotel.
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Branch Diary
Saturday 19 October

Thursday 19 December,

Bus Crawl
Start Old Bay Alehouse Minnis Bay CT9 9NS then
onto the Wheel Alehouse, the Swan and onwards.
Noon start

Cliftonville Crawl
Banks Cliftonville CT9 2PX, then Tap Room,
Laughing Barrel and onwards.
7.30pm start

Wednesday 6 November

Saturday 4 January 2020

Ramsgate Evening Ramble

Hogmanay Social
Social in Margate possibly at the Northdown
Brewery Tap. This TBC. 12 noon start.

Start Montefiore CT11 7HJ then onwards to The Pub
Micropub Ramsgate, ending at the Royal Victoria
Pavilion. 7.30 start

Monday 18 November
Business Meeting
Swan, Westgate CT8 8QG. 7.45pm start.

Saturday 18 January 2019
AGM
Ramsgate Brewery Tap
Prompt Noon start

Dates and times are correct at time of printing but may possibly change and additional events many be
added so follow the branch on Facebook & Twitter or on the website to keep up to date.
Members of the Easter Beer Festival organising committee had a day out on Saturday 31 August
when they visited the East Malling Beer Festival held in marques in the grounds of the East
Malling Research Centre and organised by Maidstone & Mid Kent CAMRA.

7

ALE of Thanet

AoT returns to CBR 2019 Part 2
So just a reminder as to where we are, as it’s a few
months since part 1. We are at the Old Truman Brewery

We move back into Europe now with a stop at Home 2.0
(originally from Lithuania but now based in Newham,
East London but still with Lithuanian ales in mind) a
attending Craft Beer Rising 2019 (CBR19). Having
5.2% Mango APA , a
refreshed from the Antipodean capitals and the New
Mango Milkshake New
World areas, we now turn our attention to our closer
England Pale with an aroma
of tropical fruit and 40 IBU,
was a great ale and a second
here, their 7.5% DDH IPA,
an imperial double hazy
citrusy hit ale. FrogBeer
any thoughts on where we
are now…… (a brewpub in
….., ……, find out at the
end of the article you may
neighbours in Asia and Europe. Apologies to the Africa have guessed by then {no of
dots a clue}), Tha Wack!,
group from South Africa Cape Brewing Company and
straight to the big one a
Wolf Pack who we had to bypass.
5.5% cascadian dark ale or
We start with Turkey gone are the days of just Efes. A
few super ales from Garam Guzu (a microbrewery from as the breweries like to call them black IPAs this is part
of FrogBeer’s superhero series of beers which won the
Mugla in Turkey), so visitors to Bodrum or Marmaris
world’s best black at the world beer awards 2015, made
with Columbus hop gives
an earthy yet aromatic and
slight spice/sourness and
hint of roast coffee at the
end of tasting. Their Ginger
Twist was as you might
imagine a 4.2% ginger beer
using a bobek hop with
added root ginger, lime and
lemon gives a really zingy
look out for this brewery. I started with the 5% Blonde
ale – it’s up there. Brasserie
Ale which had a citrus and floral approach and a hop
Meteor (Hochfelden,
linger aftertaste, pretty good. By the way, most of these
France) had a Belgian
were tasters throughout the evening. The 5.5% Mayhos (a
Blonde and a Pils on offer –
low IBU 25), a farmhouse saison with a natural haze took
bypassed again. Horizont
my vote with their 4C IPA (6% and a higher hop content
(Budapest, Hungary) had
IBU 60) with grapefruit and pine flavours, a close
an interesting beer Hazy Queen, a 6% NEIPA double dry
second.
hopped with citra and mosaic hops gave this a real
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refreshing flavour (45 IBU). Theodor Schiotz Brewing
Company (Odense Denmark) had a pale ale and NEIPA
on offer hey ho, can’t have them all. ABK (Kaufbeuren,
Germany) a hefeweissen and Helles lager on tap and

Brutal Brewing (Varby, Stockholm, Sweden) offered up
a couple of their Pistonhead ales. UK watch out
everyone’s coming on in the WORLD of beer.
Enough now... AoT moves on to sing the praises of our
own UK ales with so many to choose from, have picked a
few out as there was too many to choose from. Humble
huge apologies to our Welsh, Scottish, Irish and other

UK friends who were here at CBR19 and have not had
the space or time to give your fine ales a mention. A
small list of those visited Tiny Rebel, Freetime, Innis &
Gunn, Black Isle, Edinburgh Beer Factory, Brewdog,
Wicklow Wolf, Porterhouse Brew Company, Beatniks,
Siren, Oakham Ales, Shepherd Neame, Watneys,
Timothy Taylor, Big Smoke, London Fields – can’t go
on. I could but can’t. I must stress that the UK stands and
some others, also supplied cask conditioned ales as well.
So, to the ales that were tasted and not just tasters (well
some of these). Where shall we start going to go in

alphabetical order. Castle Rock (Nottingham, Notts NG2
1NB) and an imbibe of SIPAv1, a session 4.2% IPA
hopped with citra and mosaic with pale malt and some
oatiness – go get it. Our second here was Lightspeed
Spacerock, a 4.7% milk stout with chocolate and salted
caramel (home made caramel sauce) and was very
drinkable. AoTs next stop was at Fierce Beer (Dyce,
Aberdeen AB21 0GP) our Scottish representative –
Peachy Fuzz at 6.9% gently does it, this a New England
IPA low bitterness, a London yeast with loads of dry
hops and small amount of peach puree. Heavy on the
Bourbon at 9.0% needs respect, a scotch ale barrel aged,
definitely a smooth winter drink (in conjunction with
Fallen Brewing Co – Kippen,
Stirlingshire FK8 3JA).
Down the corridor to
Gorgeous Brewery
(Highgate, London N6 4AB)
and a couple more here to
taste. Goosebump as is
suggested was a gooseberry
and blackberry sour (brewed
in conjunction with Laine
Brew Co – Adversane,
W.Sussex BN1 6YT)
coasting in at a 4.2% gentle
fruited ale. Up the anti to a
5.4% Greaseball APA, an
American pale ale dry
hopped with slight piney resinous flavour and then citrus
not too over the top.
A quick hop (or not, sorry
for the pun) over to taste
some CIDERS. Hawkes
(cidery in Bermondsey,
London SE1 2HQ) AoT
went for a rosé cider Doom
and Bloom a lowly 4%, but
added rhubarb and
strawberry gave this a coral
colour with a crisp flavour, a
welcome relief from the
strong flavours of all the
beers up to now. All made
equal, a 6.3% dry cider was a
collaboration cider (Oliver’s
Cider and Perry, Ocle
Pychard, Hereford HR1 3QZ), a limited edition release, a
blend of heavy tannin traditional apples from Hereford
with dessert style apples from Hawkes. The staff gave
AoT an interesting snippet about the name of this cider,
All made equal, to recognize the perceived unbalance
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between struggling craft cider producers and industrial
scale producers where there is unfair parity of cider duty.
Our own Kentish cider producers, Kentish Pip
represented the Garden of England’s finest, not going to
sing their virtues in this edition as we can all do them
justice locally here in Thanet and other areas of Kent.
Sandford Orchards (Crediton, Devon EX17 1HJ) brought
along their traditional cider Devon Mist, a 4.5% gentle
cloudy session, no concentrate (assured by staff) and
apples grown local to them – refreshing. Another
traditional cider, a 8.4% cider, The General, a tribute to
Sir Redvers Buller (one of Britain’s most decorated
military leaders (new to me!!
the general that is) a great
vintage cider aged in a 100yr
old oak vat nicknamed ‘The
General’.
Sorry cider lovers I’ve
exhausted my cider palate (I
think CBR20 hopes to have
more representatives , but
we’ll see). Great brewery in
Moor now, having been and
met the brewer at the
Ravensgate (Ramsgate)
takeover of this brewery had
to partake of a couple and
say hello. Sweety shop this
one, well OK the weak one first Hoppiness, a 6.5% APA
(some might say and are probably right that’s hardly
weak) that deep hop flavour expected of an APA –
Barley winish yes – loved it. Going for the throat this
time their barrel aged Benny Havens, barley wine yes ok
at 10% aged in Scotch whisky barrels, this cruised in as
the beer of the night just. Old time drinking at it’s best
named after a tavern in New York State with a full-on
aftertaste. Let’s move on to our female friends now, an
award winning (raise the bar for most exciting up and

brewery in 2019 was only a couple of months old. Had a
good chinwag here (not surprising with a few pints
quaffed), they are definitely up for it and are a great
addition to the craft ale scene. What to try, well OK 3 on
three thirds – did taste in ABV order 4.5% Brut pale ale,
fermented with champagne yeast an easy sup and on to
Cardamom & Rose Summer Stout, at 6% was really
deceptive with the subtle rose and cardamom flavours
and a final flourish of that lactose milk stout flavours – a
hit. Finally an APA to finish, Hypergalactic, their 6.4%
APA (I can see why the award) full of galaxy hop with
chinook to back this up gives a magic hit of tropical.
Keep it guys and good luck with more beers see them in
our locals here I hope, I have since enjoyed your

Watermelon Gose. Hope your not bored yet as AoT
certainly wasn’t on the night, a couple of more ales and
then a drift off to the folder for the night. Nene Valley
(Oundle, Peterborough PE8 4DE) – a reminder of home,
this is where AoT started and so a few here but will only
mention the best 2. Hop Stash, a citra (one of AoTs fav
hops) APA at 5% a come get
me with that grapefruit
aftertaste humming through
this was a great start to
CBR19 and a pudding of
Bible Black, a 6.5% bourbon
barrel aged English porter,
gives a red wine flavour with
that ageing swimming
through. My final offering at
CBR19 is Wild Card
Brewery15 and quite
naturally, this should be a
local London brewery just
down the road
(Walthamstow, London E17
9HQ). NEIPA, their New England IPA at 5.4% was hazy
traditional NEIPA with citra and simcoe hops
coming new breweries) brewery all female brewery and quadrupally hopped – stood out on the night. DIPA II, an
AoT applauds you for championing women in craft beer 8.1% imperial double IPA, double dry hopped with
– Mothership (Nunhead, London SE15 3UB) a new
equinox and citra gave this a very tropical taste. I hope I
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have given you a taste or a flavour of what to expect from
the craft beer rising events. I haven’t got near the
We hope to stock Ale of Thanet
tasting/trade sessions, beer & beer/food matching talks,
regularly in these pubs
food or music. I apologise that this is ale centric but I
believe this mag is the place for that. I’m sure AoT may
Birchington: Wheel Alehouse , Old Bay
well meet some of you at CBR20 if you’re up for it. For
Alehouse Broadstairs: Thirty-Nine Steps,
now, going to slip back to E15 to retire. See you in the
Mind the Gap, Margate: Ales of the
next issue for the final part of the weekend. Sayonara for
Unexpected, Fez, Harbour Arms, London
now peeps.
Tavern, Mechanical Elephant, Two Halves,
Back to Tap East just across the road from our departure
venue in Westfield shopping precinct (7 International,
Wig & Pen Minster: Hair of the Dog, Pegwell:
Square E20 1EE), a visit seemed order of the day (well
Sir Stanley Gray Ramsgate: Artillery Arms,
would be rude not to again) to wet the palate before we
Churchill Tavern, Conqueror Alehouse,
go.
See you in the next edition. Hoppy drinking, responsibly
of course (AoT says!)
By the way did you guess? It was Paris France – they
have 7 breweries and their original was based in the
cellar (and is still producing there) at The Frog & Rosbif
Rue Saint Denis, 75002 Paris France.
All comments etc. are AoTs only with a little help from a
friend!
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Hovelling Boat, Montefiore Arm, NauticAles
St. Peters: Four Candles, Yard of Ale
Westgate: Bake & Alehouse
Other pubs in Thanet, East Kent and beyond
also stock Ale of Thanet irregularly.
It is published quarterly in March, June,
September & December. It can be viewed
online at issuu.com/aleofthanet or
downloaded from the branch website.
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And the award goes to ........
In my role as social media volunteer
for Thanet CAMRA I love seeing the
awards which are given to brewers,
breweries and beers locally as well as
up and down the country. Being
recognised for being the best must be
a truly amazing feeling so I thought I
would take a look at the various
awards out there to find out a bit more
about them and compare against
CAMRA’s prestigious Champion
Beer of Britain (which you can see in
this magazine is kicking off again so cider makers from 50 countries
entered, and all are judged for both
don’t miss the opportunity to
taste and commerciality hence the
nominate your favourite beers).
industry experts are the judges. The
breweries themselves enter their
drinks and pay an entry fee. The beers
are blind tasted and discussed
throughout the judging rounds in their
classes with a consensus agreed by
the panel.
The INTERNATIONAL BEER
CHALLENGE is another competition
with entries from all around the world

The INTERNATIONAL BREWING
& CIDER AWARDS known as the
“Oscars” of the brewing world as they
only invite commercially practicing
brewers and cider makers from
around the world to judge. Running
since 1886 the current format is held
every two years and judges 9
categories of beer with 35 classes and
9 categories of cider with 15 classes
as well as packaging and design
awards however there is not a
Supreme Champion only Category
Champions. The drinks are judged by
category i.e. Cask Ale, Keg Ale, etc
and then by their ABV class i.e. Cask
Ale Class 1 is 2.9% to 3.8% but not
by style so in one class the Gold,
Silver and Bronze were a Blonde
which battled against a Bitter and an
IPA. Entries come in from all around
the world, this year 240 breweries and
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with over 40 countries entering their
beers in cans, bottles and mini kegs.
The judges made up from industry
experts including retailers, importers,
publicans, brewers, writers and
flavour analysts blind taste the wares
in the 72 categories meaning over 550
winners including the design and
packaging competition. Brewers pay
an entry fee and ship the required
quantity of their product to Paddock
Wood before entry deadline before
they are blind tasted to be chosen Best

Ale, Best Lager, Best Stout or Porter,
Best Wheat Beer, Best Flavoured
Beer and Best Speciality Beer with
one of these becoming Supreme
Champion.

The WORLD BEER AWARDS are
judged on categories Dark ,
Flavoured, Lager, Pale, Sour & Wild ,
Speciality, Stout & Porter, Wheat and
IPA each with different styles in each
category i.e. in Dark Beer the styles
are Altbier, American Style Brown
Ale, Barley Wine, Belgian Style
Dubbel, Belgian Style Strong, English
Style Brown Ale, Low Strength, Mild
and Strong. Unlike the two other
international competitions round one
of the judging takes place around the
globe with panels in Sao Paulo Brazil,
Toronto Canada, Washington State
USA, Hamburg Germany and the UK.
Winners in each style are by country
i.e. for Mild there are country winners
from Argentina, Brazil, Germany,
Italy, Japan and United Kingdom.
Each of these go forward to Rounds 2
& 3 where all the countries best of the
style compete against each other, the
judging for these rounds take place in
the UK. The judges throughout the
competition are drawn from industry
experts. Brewers, agents, importers,
wholesalers and retailers for any beer
or brewery pay their entry money and
submit the required number of bottles,
cans or growlers to be eligible to be
judged.
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competition. On the first day of the
GBBF, a team of judges mull over the
contenders for the competition. The
competition spans real ales across the
categories for Mild, Bitter, Best
Bitter, Strong Bitter, Golden Ale,
Specialty. These are combined with
the Champion Winter Beer of Britain
category winners from the Great
British Beer Festival Winter (held in
February) – Porter, Stout, Old
Ales/Strong Mild, Strong Old
The CHAMPION BEER OF
Ales/Barley Wines – to create a
BRITAIN is a UK based competition shortlist for the final round of
and run by CAMRA and is
judging. Unlike the other
considered one of the most
competitions there is no cost to enter
prestigious beer competitions in the and only CAMRA members can
world. It is the ultimate honour for
nominate the entries. Judges are
UK brewers and has helped put many drawn from industry experts and
into the national spotlight and is
blind taste the drinks before scoring
awarded every year at the Trade
them against the national criteria

West, Wales & West, Midlands, East,

South West and South East). There
are 10 cask categories - Dark Beers
up to 4.4%, Dark Beers 4.5-6.4%,
British Bitters up to 4.4%, Premium
Bitters 4.5-6.4%, Session IPA up to
4.3%, Premium PA’s 4.4-5.4%, IPAs
5.5-6.4%, Speciality Light Beers,
Speciality Mid to Dark Beers and
Strong Beers 6.5% and over. These
categories are mirrored in the small
pack and keg competition with the
additions of lagers, sours etc. Judged
by industry experts for their
appearance, aroma, flavour (double
points), aftertaste and saleability the
regional winners go forward to the
national finals which are held at
BEERX, SIBA’s showcase event held
in Liverpool. At each regional round
an overall champion is announced in
cask and small pack which go on to
compete in a “best vs the best”
competition regardless of dispense
method. The keg competition appears
to take place at BeerX only. With
over 850 breweries as members this is
a fiercely fought competition and well
regarded in the brewing industry.
Simon Jones & Ross Hunter of Surrey Hills Brewery with the Supreme Champion So which competition is the best?
Let me know your thoughts by
Award & certificate for their beer, Shere Drop.
emailing website@thanetcamra.org.uk which one you think or
Session of the Great British Beer
which are aroma, appearance, taste
Festival. Judging for the competition (worth double points) and aftertaste. are you like me happy to see beers
and brewers being recognised for
takes around a year, starting with
The SIBA NATIONAL
their brilliance. The best comments
individual nominations from
INDEPENDENT BREWING
may appear in the next edition of this
CAMRA members and local and
AWARDS like CAMRA’s CBOB
very magazine.
regional competitions including our competition is for UK based
very own Thanet Easter Beer & Cider breweries only. Paid up members of
Festival where we chose our winner SIBA can enter their beers in cask or Nick Gurr – Thanet CAMRA
in the Best Bitter category which
small pack (bottles/cans) into regional website, social media and press
went on to win the whole
rounds (Scotland, North East, North volunteer.
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Social secretary’s blog
Welcome to my ninth blog as the Thanet Camra Social Secretary. I hope to inform you about the pubs and events the branch
has been involved with in the last few months, and inform you as
to where we will be visiting next. All socials/meetings for the
next few months can be found in Whats Brewing, Twitter, the
Thanet CAMRA website and in the current Ales of Thanet magazine.
Any member can e mail me with suggestions of pubs to visit. In
particular they should point out for example, when pubs in Thanet have beer festivals or maybe meet the brewer sessions or any
event that members would find of interest. All members are welcome to come along to these events though you need to be a
member with a current Camra membership card to vote at any business meeting or the AGM. I hope to include
more visits to areas we don't visit as often as we should, as well as some of the many fine pubs and micros we have
in Thanet. Please check the local Camra website to make sure events are as planned.
I am writing this blog from Kavos on the beautiful Greek Island of Corfu. Not
many real ales here on the strip, but plenty of drunken youngsters making their
parents proud! One of the few places where it is cheaper to eat out than cook at
home. Our first social in June
started at the Harbour arms
where two ales were available.
Nick enjoyed his Range Ales
Golden Shot English Pale Ale,
a 3.7% beer which came with
a welcome CAMRA discount.
13 of us then headed to the
Two Halves where we found
four real ales on offer. Most of
us enjoyed the two ales from
Goachers. The Goldstar, at
£3.50 a pint was on great form whereas Lynne enjoyed her Goachers Dark, a 4.1% ale at £3 a pint. We next back
tracked to the London Tavern where four ales awaited us. It seems that Goachers of Maidstone had been taking a
special trip to Margate as two different beers were available. Nick thought the Fine Light was on great form whereas I enjoyed my pint of Adnams Mosaic, a fine 4.1% beer.
Our next port of call was at The newly refurbished Mechanical Elephant. There is a new carpet and lots of new tables and chairs. Five
ales were available but
only 2 guests. My Abbot
ale went down well and
others enjoyed the Exmoor Gold at £2.15 a
pint. Phils favourite was
Brains SA at £2.15 a pint.
Our final bar was The
Lifeboat. This pub is
open later than most in Margate and had an excellent jazz band playing. Two real ales were available. I enjoyed my Island Earls RDA, a
6% ale, which at £4.20 a pint was the most expensive beer of the night but along with the Goldstar, was probably
the best beer of the night. We enjoyed it so much that we were late getting our loop bus home and endured a nice
long walk home from the Westwood bus station. Note to oneself: the loop bus doesn't run late during the week!
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Our Saturday social in June saw us on a
loop bus tour of Westwood and Ramsgate. We started at the Hare and
Hounds where two ales were available.
Andy really enjoyed his 4.3% Timmy
Taylors. Next it was to NauticAles,
where there was a 50p beer reduction
for CAMRA members. Six of us enjoyed the 3 ales. Martyn’s favourite was
the Maiden Voyage, a 4.2% ale brewed
especially for the Nautic at the Four
Candles. We next headed off on the bus for the Conqueror where three ales were
available. We all found the Northdown Brewery’s Muggy Porter at 5% and at £3.40 to be very agreeable. A short
walk to the seafront found us in the Churchill Tavern. Four ales were on offer. I enjoyed my Goffs White Knight at
£3.60 for a 4.8% beer. The Watsums Olicana at 4.2%, was a bargain £2.80 and enjoyed by Barry; he enjoys his beers
cheap.
Our next haunt was the Hovelling Boat
where 5 exciting ales were available.
Iron Piers Gravesend BA export Porter
was superb. At 7.3% and £4 a pint it
was easy to drink and packed a punch.
Beardy Dan enjoyed his Kent Brewery
Cobnut ruby ale, at 4.1% and £3.30 a
pint ale. Our next pub as a group was to
the Artillery Arms, where 5 ales were
on offer. Andy loved his Thornbridge Jaipur which at 5.9% and £3.60 a pint was
good value. We decided to try a pub we haven't visited as a group for a while, The
Elephant and Castle. Two ales were on offer here, and the Gadds Seasider at 4.3% went down well. Here we finished our crawl, after a good
day was had by all.
The following Saturday ten
of us enjoyed our beer at
The Royal Pavillion Tavern
in Ramsgate where Chris the
Manager was presented with
the CAMRA heritage award
for the superb restoration job
that was done on this amazing pub. Nine ales including guests were on offer. I enjoyed my Stonehenge Great Bustard, a 5% ale at £2.49.
July saw our business meeting held at the London Tavern. Four beers were
available including two more from Goachers. Mike particularly enjoyed his
Goacher’s House beer. Unfortunately I
missed the meeting as I was in Bodrum for a
well earned break!.
Our Broadstairs crawl saw us start at the
Chapel. We resisted the chance of reading a
book in this unusual micro which partly resembles a library. Martin enjoyed his Kent
Brewers Reserve which at 5% was very
fruity. The George Inn down the road had
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two beers on. Mike enjoyed his Gadds’ no 7. On the seafront we found
the Tartar Frigate. Here four ales were on draught. I enjoyed a pint of
Adnams Broadside at £3.95.
Next we headed for the 39
Steps. Three ales were on here
along with several Key Kegs.
Most of us tried the Northdown Brewery’s He Bru at
4.8%. Martyn enjoyed his
Northdown Merry Margate at
3.8%. Our final stop of the
night was Mind the Gap. Four
beers were available. John
enjoyed his Gadds’ Black Pearl which at £3.50 a pint was our beer of
the night.
The final day in July saw our Ramsgate crawl start at The Artillery Arms. Here we found an excellent range of beers from
light and weak to strong and dark. I enjoyed my Tonbridge
American Pale Ale at £3.30 a pint. Barry enjoyed his Gadds’
Black Pearl at 6.2% and at £3.60 a pint. Next we moved on to
The Goose. Unfortunately the two local Wantsum ales were
'available soon' and we decided not to try the other two national ales that were available and moved on to The Red Lion.
Three ales were on handpump here, all from Gadds’. We all
thought the Gadds’ No 3 was one of the finest pints we had
ever had. Lynne enjoyed her Gadds’ Seasider which was also
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in great nick and at a great temperature on a warm night. Mel has
decided that so many lager drinkers and ladies in particular have
been drinking the Gadds’ No 3 that it will become a regular ale at
the Lion. Well done to the regulars in the Red Lion!
Next we tried The Hovelling Boat. Here we find
possibly the pub with the
most unusual ever changing
set of real ales in Thanet.
Don't come here if you
want to stick to the same
beer as the last time you visited. Four ales were on offer and two
of those changed whilst we were drinking. Nick enjoyed his Glastonbury Black as yer ‘at, a 4.3% dark mild at £3.40 a pint. Our final stop was The Australian Arms. Several of our members had
trains to catch back to Margate and Birchington so this is a good
stop for the station. Three ales were available and most of us tried
the Fullers ESB, at 5.5% and £3.80 a pint, which has a Japanese
connection these days. Mike
and Rick thought this was in
superb condition. Here they
have a loyalty scheme, where
you buy eight and get one
free. I wouldn't recommend
you to try and get your free pint in one sitting!
August came and our Margate crawl
started at The Fez, possibly the most
unusual drinking venue in Thanet
where you can sup ale whilst sitting in anything from a seat in a fairground
ride to a hairstylists chair. Beers were changed frequently here tonight.
Wayne, landlord of the Hovelling
Boat enjoyed his Iron Pier perry
pale ale. Iron Piers beers seem to be
all over Thanet at the moment. All 5
beers that featured were below 4.1%
and all at £3 a pint.
Next we headed for a pint with a
curry at The Mechanical Elephant.
Just the two guests were available. Martin enjoyed his pint of
Wickwar Bob at 4.5% and Mike his
Piston Broke. My Abbot was one of
the best I have had at this Spoons, as was my delicious curry.
Ales of the Unexpected was our next port of call. Here we found three ales
all at £3.30 a pint. Lynne enjoyed her 4.4% Mr Grundys and Wayne his
Wolf bitter. I finished off with an Old Rosie cloudy cider which was very
good. Those of us who had survived so far decided that we fancied a strong
dark ale. Unfortunately none of the Margate pubs had any, so we headed to
the Artillery Arms in Ramsgate where we found the excellent Gadds’ Black
Pearl which was in fine form, and a great way to end the evening.
Danny O’Sullivan, Social Secretary.
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Distributors needed
Every quarter a small band of volunteers distribute this magazine to 70 pubs on the Isle of Thanet (and a
few more outside too). We would like to recruit a few more to help ease the workload and possibly widen
the distribution to other pubs not currently receiving the Ale of Thanet magazine.
We need people to carry out the initial delivery and then possibly a top up delivery (each pub goes
through magazines at varying rates).
Would you like an excuse to visit a pub?? This is a perfect opportunity to do so.
Contact Nick Gurr if you fancy helpingon Email: website@thanet-camra.org.uk via Facebook:
@thanetcamra or Instagram: @ThanetCAMRA or Twitter: @ThanetCAMRA or call 07545 285658

Thanet pubs
selling locally
brewed beers
LIsted below are pubs and bars
that are known to regularly sell
real ales from breweries within
20 miles of Thanet.
Birchington: Wheel Alehouse,
Old Bay Alehouse Broadstairs:
Bradstow Mill, Chapel, Charles
Dickens, Dolphin, George Inn,
Hogshead, Mind the Gap,
Pavilion, Tartar Frigate, The
Pub Micropub, Thirty-Nine
Steps Cliftonville: Banks,
Laughing Barrel, Tap Room
Margate: Ales of the
Unexpected, Fez, Harbour
Arms, Lifeboat, Mechanical
Elephant, Two Halves, Wig and
Pen Minster: Hair of the Dog,
New Inn Pegwell: Sir Stanley
Gray Ramsgate: Artillery Arms,
Churchill Tavern, Comfort Inn,
Conqueror Alehouse, Earl St
Vincent, Elephant & Castle,
Hotel De Ville, Hovelling Boat
Montefiore Arms, NauticAles,
Oak Hotel, Queen Charlotte,
Queens Head, Red Lion, Royal
Victoria Pavilion St. Peters:
Four Candles, Yard of Ale
Westgate: Bake & Alehouse,
Swan Reading Street (St.
Peters): White Swan
Thanet CAMRA cannot guarantee
the availability of a local ale or the
quality of the ale served in any
establishments listed and cannot
be held responsible for any errors
or omissions to this list.
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Discovery at GBBF
In the last issue of Ale of Thanet, I wrote about how CAMRA had started a Learning and Discovery initiative in
order to provide accurate and impartial information on our favourite beers and ciders. I mentioned the Discovery
Spaces and events that took place firstly at the Manchester Beer Festival and secondly at our own Thanet Easter
Beer and Cider festival.
Subsequent to those events, the initiative continued at the
Cambridge Beer festival in May and in August it was due to
appear at the Great British Beer festival itself at Olympia in
London. Alex Metcalfe, CAMRA’s Information and Education manager, sent an email around asking for help and I volunteered to work on the Discovery stall at Olympia.
Although I have attended the festival as a customer on a
number of occasions, this was the first time I had actually volunteered to help.
The L&D program was intended to be similar to that at our
own festival. Every day a different brewer would be available
to present their beers via varying methods of storage and types
of dispense. We would be giving away free samples and use
the opportunity to talk to people and see what they had to say about any differences they might perceive.
See the program below.
Unfortunately I wasn’t able to attend the first 2 days of the festival, but I did make the last 3 days- from Thursday
to Saturday.
On the 10th I travelled up from Thanet early and arrived at Olympia by about 9.45am. When I arrived at the gate I
was presented with a yellow vest and a tag for my luggage. Then I went to the office and logged in. I was told that
my accommodation was arranged in King’s College campus over near Waterloo. When I was finished at the festival I could either make my own way there or get the late coach which would leave the festival at 12.30 at night. I
bought 2 books of beer vouchers to use in the festival (£20 of vouchers at a discounted price of £15). I was given 3
vouchers for breakfasts that I could use at the staff canteen in the volunteer’s area. So I left my luggage in the office and went to get something to eat. There I saw
Alex – Camra’s Learning and Discovery manager
– and we had a chat about what the program was
and what he wanted me to do. He left to sort out
an ale delivery, and I followed him down to the
stall after I had finished my breakfast at about
10.30am.
The layout of the ‘Discovery Zone’ was familiar
to me from our own festival, but there were some
significant differences. Firstly there was a stainless steel bar with 2 pumps. This could be connected to several kegs with a CO2 supply. To the
side was a wooden wall bar with 4 outlets. These
could be connected to casks and the beer would be
served via an air-powered pump. The overall idea
was to obscure the method of dispensing the ales
to try and reduce our customer’s preconceptions and allow the beers to speak for themselves.
We had examples of casks, kegs and keykegs so that the differences between them could be seen and talked about.
As before we had a range of samples of malts and hops for people to see and with which they could interact. Sometimes the brewers would bring their own samples of hops and malts from the specific beers being showcased.
The first day belonged to Adnams’ Ghostship. The full strength version was dispensed by a traditional hand pump/
beer engine (this was because the dispense wall was a bit temperamental and was not working that day). The 0.5%
low alcohol version was on keg.
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The format was established that day in that we had one or two representatives from the brewery, 3 or 4 CAMRA volunteers plus Alex present on the stall for most of the time. And we were all busy.
At first I thought that we might have to spend a lot of our time interacting with people outside the stall and drawing
them in to taste the free beer samples. However,
after the first half an hour that proved to be not
necessary as people wandered into the ‘Discovery
Space’ in a constant flow.
I was also surprised (though in hindsight I should
have expected it) that the festival was really a
‘United Nations of Beer and Cider’. There were
people from all over the world in attendance. I met
Americans, Italians, Argentinians, Japanese, Chinese, Dutch and Germans. So we were talking with
different people from lots of different places –
many of whom did not have English as their first
language. All of them – locals or not - were unfailingly polite and interested in what we had to say.
The Discovery zone opened with the festival at
noon and we closed it at about 19.00 hrs. From
previous trials we had learned that by that time in the evening, once our customers have enjoyed a few beers, we
have largely lost our audience. Also, generally by
that time, we have either completely or mostly run
The Discovery program was:
out of samples of the beer we are showcasing.
Tues 5 August (including the trade session)
So, I finished at about 19.30 and then I got something
Harvey’s Brewery. Miles Jenner: Head Brewer and Joint
to eat from one of the festival stalls. I was very tired
Managing Director. Master of the Brewers' Company in
so I decided I wouldn’t wait for the late coach and I
London. Tin Lizzie Barley wine on (metal) keg 7.5% &
made my own way over to the campus near WaterWharfe IPA 4.8% on Cask and Keg
loo.
Also present were
The second day was very interesting and enjoyable.
Farams
Crisp
Malt
showcasing the best of British &
Hammerton Brewery had embraced the concept of
international Hops and Malts
what we were doing enthusiastically. They brought
Weds 9 August
with them a cask and a keg of their N1 APA. Also
The Queer Brewing Project, Founder, Freelance brewer
they provided a keg and about 3 doz cans of their
& beer Writer Lily Waite
“Crunch” - a peanut butter milk stout and I could not
The Queer Brewing Project and Northern Monk
resist a few samples of both. There were, I think, 3
Brewery presented a collaboration: West Coast Routes
reps from the brewery off and on, and again 3 /4 of
2.8% Lemon Radler in cask and keg
us. Again, it was very busy.
Thurs 10th August
Hammerton also secreted half a dozen 75 ml bottles
Adnams,
Head
Brewer
Fergus Fitzgerald - Ghostship
of their Imperial Russian stout 12.5% behind the bar.
4.5% in cask and the low alcohol version of Ghostship
And every now and then we were allowed to open
0.5% in (metal) keg
one for some lucky customers to taste. Did I manage
Friday 11 August
to taste any myself? Of course!
Hammerton Brewery, Head Brewer Charlotte Cook
At the end of the day a single bottle of the stout was
N1 American Pale Ale 4.1% on cask and keg and also
left. The brewery gave that to the CAMRA stall volCrunch Peanut Butter Milk Stout 5.4% in keg & can
unteers and we split it amongst us.
Sat 12 August
As before, we closed the stall and I was clear by
Five
Points:
Alana
Lim
- Five Points Pale Ale 4.4% in cask
about 19.30. This time – though the stall was closed and keg.
we used it as a base from which we could explore the
festival ourselves. We could buy a few beers from
around the festival and meet back at the stall to make comparisons and share our discoveries. Later a group of us
went upstairs to the Volunteer Arms – where beer is dispensed free to festival volunteers. This time I did get the late
coach back to my digs.
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On the last day (Saturday) I again turned up fairly early and I was down sorting out the stall by about 10.30. Shortly
thereafter I was a bit surprised to hear an announcement saying that that the festival was open. I didn’t know that on
Saturday it opens at 11.00 am.
This time we had an offering from Five Points
brewery – their hoppy pale ale. One of their
brewers, Alana Lim, was there to help display
their beer.
Our friends Helen and James from Iron Pier
brewery in Gravesend also turned up to help us
out on the stall. It’s always good to have more
professionals helping the volunteers; to fill in the
gaps in our knowledge and to better explain the
brewing process and to talk about malt and hop
flavours.
This time we knew that the festival might be quieter and that we had a little less time available,
so we ended up being very generous with the
samples we were giving out. In fact we ran out
of the cask of pale ale by about 17.15.
The festival closed at 18.00 hrs and in about half an hour the hall was cleared of the public. What I had not understood was that a lot of the festival takedown was due to happen that night. With our own Thanet festival the takedown normally doesn’t take place for a day or two. So, I was settling down upstairs in the Volunteer Arms - albeit it

1,500 pubs join forces to offer CAMRA
members discounts
Over 100 new pubs have joined CAMRA’s new voucher scheme since it launched on 1 July, taking
the overall number of pubs accepting the vouchers to over 1,500.
Amber Taverns is the latest pub chain to come on board, offering discounts on pints of real ale
served at its 89 regional pubs.
It joins JD Wetherspoons, Stonegate Pub Company, S.A. Brains, Castle Rock brewery and 15
or so independents, to extend the new vouchers to even more CAMRA members.
CAMRA members are entitled to £30 worth of vouchers worth 50p off a pint on joining or at their next renewal, which has replaced the previous £20 worth of Wetherspoons discounts which were only applicable in those
880 venues nationwide.
In addition, CAMRA provides a platform for independent pubs to offer promotions through its Real Ale Discount
Scheme. Over 3,500 pubs offer CAMRA members variable discounts to be promoted via the member benefit and
WhatPub sites.
The new discounts were brought in to make pub-going more affordable for consumers while helping to raise the
profile and footfall at participating venues.
Nik Antona, CAMRA’s National Chairman said: “It is fantastic to have Amber Taverns on board, helping us extend
pub discounts to even more CAMRA members. We hope that by offering vouchers at pub chains and discounts at
independent pubs we can drive footfall and better support the pub trade.”
Gary Roberts, Operations Director for Amber Taverns Ltd said: “Amber Taverns has always been an advocate of
offering customers the best range of draught beers, lagers and ciders. Where we see the demand we also encourage
our team to deliver an exceptional cask offering.
“Aligning ourselves with CAMRA and offering the voucher scheme to our members is really a pretty sensible thing
to do. It not only rewards our own loyal regulars but may entice new customers to come and see how great our pubs
are.”
CAMRA is encouraging more pubs to get involved. To join in, simply contact camravouchers@camra.org.uk or
find out more at camra.org.uk/vouchers
RA
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was closed - and I watched with some surprise as the bars started to be taken apart. Ultimately, we stirred ourselves
from the Volunteer Arms and ended up helping with the takedown of the CAMRA shop.
So, what did the public think about what we were doing? We found that most people were perplexed and astounded
that such different flavours could be experienced by just placing identical beers in differing types of storage and utilising different methods of dispense.
Although we tried not to tell our customers which was which during their sampling, the differences were obvious to
anyone who has even a smattering of knowledge about beer and its dispensing methods. The keg beers were, of
course, colder and more gassy. The cask beers were cool rather than cold and were much less carbonated. Leaving
that aside, there were taste differences too. In my opinion, the kegs beers retained the top end of hop bite better than
the cask beers. The cask on the other hand had a much fuller more rounded flavour with the malt flavours coming
through due partly, in my opinion, to the warmer dispensing temperature and partly to the progressive introduction of
air into the barrel.
Did I learn anything? Well, yes. I learned that at least half of the festival goers had little knowledge of what the terms
‘cask’ and ‘keg’ actually mean. I also learned how much I don’t know about my favourite beverage. A fair number of
times I had to admit that I didn’t know to a number of different questions. I also had the experience several times of
getting half way through a sentence and realising that I was talking absolute rubbish – yes, even when I was completely sober.
Although I have attended the festival as a customer a number of times, I also learned that helping out as a volunteer
was actually more fun. Hard work, oh yes, but more fun. If you’ve ever thought about helping out at any of our festivals but have hesitated about getting involved, take it from me – just do it. You won’t regret it.
Mike Newman
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Red Lion is the most popular pub name in
Britain, according to the Good Beer Guide
The Red Lion is the most popular pub name across the UK, followed by the Royal Oak and the Crown Inn
according to the Good Beer Guide 2020, CAMRA’s premier publication featuring the very best pubs
to find a great pint in the UK, to be published on 12 September.
RA
The Good Beer Guide, which surveys 4,500 of the best pubs across the UK, is the definitive
CAM ss
e
r
beer drinker’s guide to the very best pints in the most picturesque and friendly pubs. Compiled
p se
a
by thousands of independent volunteers, it helps identify significant trends and themes across the
re l e
pub sector.
Key trends include:
● Pubs continue to diversify their offerings, with 61% of pubs providing evening meals and 65% providing
lunch. Less than 40% of listed pubs are wet-led.
● Quality is key for pub performance, with 26% of listed pubs boasting a Cask Marque accreditation (1161
pubs overall).
● 76% of pubs listed in the Guide have a beer garden,
which has been deemed the ‘nation’s favourite place to
drink’ in a recent YouGov survey.
● 1,850 real ale breweries now operate in the UK producing more than 7,500 beers, demonstrating a significant move towards diversity in flavours and styles.
Tom Stainer, CAMRA’s Chief Executive said: “For nearly five
decades, the Good Beer Guide has been a comprehensive guide to
the UK’s breweries, their ales, and the best outlets to find them in
across the country.
“What makes the Guide unique is that all the entries are compiled
and vetted by a huge volunteer team, based around the country.
We work hard to ensure that all areas of the country are covered
and, unlike some competitor titles, inclusion in this book is dependent on merit, not on payment.
“The Good Beer Guide has therefore always played an important
role in acting as a barometer of the beer and pub industry. We believe information gleaned from the Guide is absolutely vital in the
drive to save our pubs from closure and campaign for policies that
better support the pub and beer industry.”
CAMRA is now calling on Government to adopt it’s three point
plan to stop pub closures, which are currently at 14 a week. The
campaigning organisation is calling for beer duty relief, a cut to
business rates paid by pubs and a review into the Pubs Code and
Adjudicator to better support licensees.
Discover all of the pubs listed, and more, with CAMRA’s new Good Beer Guide app, available on
both iOS and Android device or visit the CAMRA shop for your copy: shop.camra.org.uk
CAMRA’s Good Beer Guide is the original independent guide to good beer and good pubs. Now in its 76th edition,
the fully revised and updated Guide recommends pubs in England, Scotland, Wales, Northern Ireland and offshore
islands that serve the best real ale. From country inns through micropubs and tap rooms – if you love pubs, don’t
leave home without the Good Beer Guide.
The Guide is researched by independent volunteers across the UK with every pub featured visited at least once for
assessment. It is the UK's best-selling beer and pub guide, based on combined trade and direct sales.
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Lambic Dreamer

The gathering awaits the starting of the proceedings

Richard in full swing on his talk Travels in Payottenland

The careful pouring of the Geuze
Boon
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Saturday 14 September saw the Ramsgate Brewery host an afternoon of Guezue tasting along with a talk ‘Travels in
Payottenland’ by Richard The Lambic
Drinker and a presentation by Eddie
Gadd on his ‘Garage Gueuze’ project.
Richard started his talk on how gueuze is
brewed before he then went on to explain which brewers and blenders are
still producing gueuze and lambics while
the small gathered group tasted some of
these producers beers.
These two pages show a selection of pictures from the afternoon.

Some of the gathering helped Eddie
with the bottling of one of the first
blends from the ‘Garage Gueuze’
project

Eddie explains about his ‘Garage Gueuze’ project and want he hopes to
achieve by it.
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Girardin Black Label Gueuze

Gueuze Tilquin in its pouring basket

Some of the gathering enjoying mussels cooked in a gueze liquor by
Eddie

The full selection of beers tried

Another bottle needs opening

Richard serves up a special treat by
opening a magnum of 3 Fonteinen
Oude Gueuze Cuvée
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I've been asked numerous times over the last couple of months about the origins of Porter &
Stout. Here is an Ale of Thanet article from 2006, written by Eddie Gadd of Ramsgate Brewery,
that might answer some the origins questions , Editor.

Beer Styles
Porter
‘A pint of plain is your only man!’
Flann O’Brien, in 1939 noted that, when times were hard and things ‘will not come right’, consolation should be
sought in a pint of ‘plain’ – using a Dublin colloquialism for Porter - it’s deep, rich flavour and warming alcohol
content numbing the pain of disappointment.
Porter truly began life in around 1720 with a London brewer, Ralph Harwood of the ‘Bell Brewhouse’ in Shoreditch,
who produced a beer he called ‘Entire’. During that pre-industrial revolution time, a pub would typically offer for
sale three beers – Old Ale (aged and sour), New Ale (brown or pale) and a weak ale – and it became fashionable to
order a pint of ‘threads’, a blend of all three. Harwood’s ‘Entire’ was widely accepted as a single brew that
effectively replicated ‘Threads’ without the need for blending and quickly became very popular (not least with
Landlords who were getting a little tired of visiting three casks to blend one pint!).
Industrial revolution saw the introduction of better malting and roasting methods, allowing the production of deeply and evenly coloured malts, increasing the quality and consistency of the Porters
of the day. Alongside this development, commercial scale brewing increased at an astonishing
rate and fermentation and storage vessels became ever larger. As was typical of the time, man’s
ambitions knew no bounds and vessels began to get a tad ‘overlarge’. And as was also typical
of the time, this ambition usually ended up in disaster. Samuel Whitbread and Henry Thrale, in true competitive spirit vied for the number one spot, building gargantuan porter
‘tuns’ and celebrating their achievements by hosting large dinner parties inside them
(prior to filling, one would imagine). Thrale’s largest accommodated 200 sit-down
dinner guests on completion. Not to be outdone Meux’s Horse Shoe Brewery constructed a vat that held over one million pints of porter and stood on the corner of Tottenham Court Road and Oxford
Street. Tragedy inevitably ensued, the vessel burst it’s sides and a wave of the rich dark brew flattened the brewery’s
twenty-five foot high wall and washed all before it killing many along the way. It is said that just as many were
killed in the resultant stampede to the gutter for a free pint or two!
The rise of the Burton breweries and popularity of posh ‘pale’ ales saw the demise of Porter (alongside the introduction of glass to drink the beer from – porter could be a pretty murky brew, the soup previously hidden from the
drinker in pewter) and volumes declined steadily. However, since Britain had led the way during the Industrial revolution and exported all manner of goods throughout Europe and Russia, evidence of Porter’s remarkable journey
across the globe can still be seen today in such far-flung places as China, Estonia and Northern France where versions of the mysterious dark ale are still produced today.
Kent producers of Porter include; Larkins – superb example of the style available just once a year, Shepherd Neame
– well worth searching out and Gadds’ of Ramsgate – modesty forbids but Dogbolter is available in the winter and I
love it.
So, ‘When life looks black as the hour of night, A pint of plain is your only man!’.
EDDIE GADD (2006)
A Kent pub has been named one of the best pubs in the UK as it makes its way to the next stage
of the competition in the nationwide search for CAMRA’s Pub of the Year.
The Admirals Arm in Queenborough, a two-room micropub serving four real ales and a large
range of ciders and perries, it boasts a very extensive range of gins and pub snacks, including
beer-infused pork pies and scotch eggs. The decor is a nautical theme, with a mixture of high
and low hand-crafted wooden benches and tables and a pizza oven has recently been brought in.
It will now compete in the next round of the competition, hoping to be named one of four
finalists - and stay in with a chance of becoming the overall winner, to be revealed in February
2020.
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Champion beer of Britain
About the Award
The Champion Beer of Britain is one of the most prestigious beer competitions
The ABV and style of cask
in the world. It is the ultimate honour for UK brewers and has helped put many conditioned beers must conform
into the national spotlight and is awarded every year at the Trade Session of the
to a set of style guidelines:
Great British Beer Festival.
Judging for the competition takes around a year, starting with individual nomi- Milds: less than or equal to 4.0%;
nations from CAMRA members and local and regional competitions. On the
Bitters: less than or equal to 4.0%;
first day of the Great British Beer Festival, a team of judges mull over the conBest Bitters: greater than 4.0% and
tenders for the competition. We’re currently looking for nominations for beers
less than 4.7%;
to enter this year’s competition!
Strong Bitters: greater than or
You can now vote using our new, user-friendly online system, which allows
you to cast your votes for a much wider choice of beers than ever before – from equal to 4.7% and less than 12.5%;
Golden Ales & Speciality Beers:
local brews to favourites from all over the country. The new website includes a
any ABV but the ABV must be
useful tutorial video to take you through the process. You can also consider getdefined;
ting involved in other stages of the competition, by volunteering to take part in
Old Ales/Strong Milds: greater
Tasting Panels.
The competition spans real ales across the categories for Mild, Bitter, Best
than 4.0% and less than or equal
Bitter, Strong Bitter, Golden Ale, Specialty. These are combined with the
to 6.4%;
Champion Winter Beer of Britain category winners from the Great British Beer Porters: greater than 3.0% and less
Festival Winter (held in February) – Porter, Stout, Old Ales/Strong Milds,
than 20.0%; Stouts: greater than
Strong Old Ales/Barley Wines – to create a shortlist for the final round of
3.0% and less than or equal to
judging.
12.5%;
Eligible beers
Barley Wines and Strong Old Ales:
To be eligible for CBOB, a cask conditioned Bitter, Best Bitter, Strong Bitter or
greater than 6.4% and less than
Golden Ale must be available for 7 or more months of the year, and a cask con20.0%.
ditioned Mild or Speciality Beer must be available for 3 or more months of the
year, or else the cask conditioned beer must be one of the beer styles associated
with the Winter season (Old Ales, Strong Milds, Barley Wine, Strong Old Ale, Porter or Stout).
Closing date for individual nominations is 1 November 2019.
While going through the Ale of Thanet archive to find the Porter article I found this recipe from 2006 which I
thought might be worth reprinting, Editor
Venison in Beer with Onions
1.2kg(3lb) good quality venison
3 tablespoons oil
600g (1 and a half lb) onions, sliced
salt and pepper
4 cloves garlic, crushed
250ml (half pint) beef stock or tinned
consomme
500ml (1 pint) bitter or pale ale
2 tablespoons brown sugar
1 bouquet garni
1 and a half tablespoons of arrowroot
2 tablespoons wine vinegar
Cut venison into 2.5cm (1in) cubes and
brown in hot oil in a frying pan, a few
pieces at a time. Remove meat, reduce
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heat and stir in onions, adding more oil if
necessary. Brown lightly, stirring
frequently for about 10 minutes. Add salt,
pepper and garlic. Arrange venison and
onions in layers in a casserole. Heat stock
in frying pan, pour over the venison and
onions. Add beer to cover. Stir in sugar
and put in bouquet. Bring to simmer,
cover, and place in a moderately slow oven
(170C, 325F, Gas Mark 3) for 2 hours, or
longer, depending on how good the venison
is. When cooked, drain off liquid, skim off
the fat, beat in arrowroot and vinegar
mixed, and simmer for a few minutes.
Pour sauce over meat.
Serves 6

