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Welcome to the  InnQuirer

Welcome to the Spring 
2014 edition of  the Furness 
InnQuirer. As I write this 
the sun is shining outside so 
hopefully the weather will 
encourage all of  us to get 
out and sample more of  our 
wonderful Cumbrian ales. 

This edition has a new section 
which provides details of  
all the establishments that 
provide discounts to CAMRA 
members. If  this is of  interest 
to you see page 7.

‘Meet The Brewer’ on page 
13 gives an insight from 
Ian Bradley at the Coniston 
Brewing Company which is 
one of  our longer established 

breweries.

Many thanks to all who 
contributed to this issue, 
especially Ron Smith, who 
has put pen to paper for the 
first time and contributed 
two articles including details 
of  his first year of  CAMRA 
membership.

Perhaps he will be an 
inspiration to you all to 
have a go as well. All 
articles, comments, letters 
and photographs gratefully 
received.

Cheers,

Gary Thompson
Editor

The Brown Cow Inn  
 

10 The Green, Dalton-in-Furness, Cum-
bria, LA15 8LQ  

Tel 01229 462553 
 

1500AD historic building set in the an-
cient town of Furness, run by  

father and son, Charlie and Paul,  
for over 22 years 

We pride ourselves on keeping a 
good cellar and serving  

traditional home cooked food.  
 

We have a crackling open fire to 
warm you in winter and an  

exceptional front located beer gar-
den with canopy & heaters  

   for summer days and nights  
          (plus car parking) 

        
                                                                                           

Several times winner of Dalton ale 
tasters award and Dalton in Bloom 
Accommodation on site - Self contained maisonette and holiday cottage 

Close to local attractions such as The South Lakes Wild Animal Park,  
Furness Abbey & Local walk ways. 

Charming 100 cover restaurant  
upstairs, plus cosy downstairs  
eating areas in the bar, serving 

home cooked food  
7 days a week  12 - 9pm 
CAMRA recommended  

traditional Inn, open for drink 7 
days a week from noon - 11.30pm  
serving 5 ever changing Real Ales 

 
 
  

plus a wide range of lagers, wines 
and soft drinks. 
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Pubs:
The Punch Bowl at The Green is reopening.

The Peacock in Barrow is closed.

The Eagles Head in Satterthwaite is now open all day.

The Engine is now a regular stockist of  beers from Fell Brewery 
and Unsworth’s Yard.

Breweries:
Independent Lakeland Breweries (ILB) is in the process of  
creating new beers in conjunction with Cumbrian breweries. 
Wolf  Warrior, their fifth and newest Cumbrian real ale, is brewed 
exclusively for ILB by Stringers of  Ulverston. It is a 3.5 % pale 
ale which joins other brews created with the Strands Brewery at 
Nether Wasdale and Geltsdale Brewery in Brampton.

A cooperative from the Queens Arms Biggar Village Walney has 
had an offer accepted to buy the brew plant from Unsworth’s 
Yard. The cooperative are looking for more members, contact 
Julie at the Queens for more info.

   

             Pub and Brewery Craic
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   From the Chair 
           by Dave Stubbins - Furness Branch Chairman  

We were of course delighted that the 
Chancellor of the Exchequer again 
reduced the duty on a pint of beer by 
another penny in the last budget, the 
second reduction in two years. 

Whilst this may seem to be a small amount we 
have to realise that, had the previous policy in 
relation to beer duty been pursued, we would 
not only have had an increase in duty in line 
with inflation but also the dreaded beer duty 
escalator. So we are considerably better off  
than we would have been which is in no small 
part a result of  the effective campaigning by 
CAMRA and other bodies.

Locally, I’m delighted to report that the Prince 
of  Wales at Foxfield has been selected by our 
branch members as Furness area Pub of  the 
Year. Congratulations go to Lynda and Stuart 
Johnson for their continuing commitment to 
high quality beers and ciders. 

Club of  the Year was Millom Rugby Union 
Football Club which continues to serve a range 
of  beers that are the envy of  visiting teams. 

We are always keen to recognise the emergence 
of  new pubs that are serving consistently good 

beers and we were delighted to reward the Bear 
on the Square in Millom with our Pub of  the 
Season award for Winter 2013.

I referred last time to the forthcoming 
Manchester Beer and Cider Festival at the 
Velodrome. I’m especially pleased to report 
that the event attracted over 10,000 visitors. 
It was quite exhilarating to watch the Great 
Britain cycling team performing in the arena 
whilst sampling a wonderful selection of  beers.

For the first time a Cumbria Food and Beer 
festival, along the lines of  the regular event 
held in Cockermouth each September, will 
take place in Ulverston over the bank holiday 
weekend at the end of  May. Many of  the 
pubs in Ulverston, and the Ulverston Brewing 
Company’s brewery,  will be stocking a much 
broader range of  beers and it is intended that 
every Cumbrian brewer will be represented. 

I would also like to remind you that the 
WhatPub database of  pubs nationally is now 
available to all and is well worth using as a 
source of  reference. CAMRA members can 
additionally submit scores on the beers which 
is a fun thing to do and greatly assists us in 
selecting pubs for the Good Beer Guide.
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Those of  you who are CAMRA 
members will already be aware of  the 
extensive range of  benefits available on 
membership. Of  these, probably the most 
widely used are the 50p off  a pint vouchers 
issued by Wetherspoons.

However, we are aware that a number of  
pubs in our area offer discounts on beer and 
accommodation so have put together a list of  
such establishments. Details will also be on 
our web site - www.furness.camra.org.uk.

Discounts are available to CAMRA members 
on production of  their membership card.

Please accept our apologies if  we have missed 
you off  our list and let us have the details which 
we will publish in the next issue and record on 
our WhatPub database.

In order for this list to be as complete as 
possible we are asking all pubs that offer 
discounts to get in touch and let us know the 
discount offered, whether or not you think we 
already know.

The information we are seeking is-

•	 The discount on a pint of  real ale, whether 
% or in pence

•	 The period during which this discount is 
available (if  not at all times)

Please respond to us at 

 stubbins.dr@btinternet.com or 
 to the Furness web site at 
 furnesscamra@btinternet.com.

I look forward to hearing from you.

Many thanks, Dave Stubbins

   

   CAMRA Discounts 
          by Dave Stubbins - Furness Branch Chairman  

Current Discounts

The Kings Arms, Cartmel

The Royal Oak, Cartmel

The Engine Inn, Cark

The Yewdale Hotel, Coniston

The Tower Bank Arms, Near Sawrey

This is of  course in addition to the 
Furness Railway in Barrow-in-Furness

 which, being a Wetherspoons pub,
offers  the discount of  50 pence off  a

pint available in all Wetherspoons outlets.

The Prince of  Wales at Foxfield offers
discounted accommodation to 

CAMRA members.
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During the AGM it was decided that 
some of the pubs and clubs in the west 
of the Furness Branch territory were 
due to have certificates presented, 
and so it was agreed that Saturday 
1st March would 
be as good a date as 
any.

Sixteen souls were 
collected by bus from 
Walney, Barrow, Askam, 
Dalton and Ulverston 
and transported to 
Millom where our first 
stop was ‘The Bear in 
the Square’. 

Once there we were joined by several other 
members who had made their own way and a 
Branch Meeting was held. A couple of  breaks 
were had to enable the refilling of  glasses 
and the choice was excellent. Tyne Bank 
brewery’s Mocha Milk Stout 6% and Pacifica 
4.0% proved popular along with Redemption 
brewery’s Hotspur 4.5% and Trinity 3.0% and 
Bramling’s Black Jack 
4.0%. 

However the most 
popular break was for 
some sausages and 
sausage rolls which, 
it was agreed, were 
probably the best we 
had tasted in a long 
time. Thanks to the 
Bear for their excellent 
hospitality.

Following the Branch Meeting, the opportunity 
was taken to present the ‘Bear in the Square’ 
with the Furness Branch Pub of  the Season, 

Winter 2013/14 and the chairman commented 
on how satisfying it was to support a pub that 
was working so hard at maintaining standards. 
It was lovely to see the pub so healthy and full 
with people of  all ages.

We then moved on to 
the ‘Millom Rugby 
Union Football Club’ 
next to the beach at 
Haverigg. The team 
were heavily engaged 
in a game with Carlisle 
when we arrived and we 
were able to take time 
to sample  Wychwood 
brewery beers Dirty 
Tackle 4.0% and 
Piledriver 4.3% as well 
as Coniston Bluebird 

XB 4.2%. At half  time our chairman Dave 
Stubbins presented the club with the Furness 
Club of  the Year certificate.

Onward to Broughton where we broke our 
journey at the Manor Arms where Scott was 
celebrating being at the helm for five years. 
There was the usual superb range of  beers to 

choose from including 
Yates Bitter 3.7% and 
Corby Blonde 4.2%. As 
this was a celebration 
there were two 
Anniversary Ales on 
and a lot of  us managed 
to test both of  them 
before it was time to 
move on.

The last official part of  
the trip was at the Prince 
of  Wales in Foxfield 

where we were able to present the Pub of  the 
Year award to Lynda. Once again we were 
fortunate to benefit from the superb food that 

   

   To the Far West.... 
          by Ron Smith  - Furness Branch Member  
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   To the Far West
           Cont.  

Lynda had organised and it was very welcome. 
As normal, there was a brilliant choice of  beers 
on offer including Foxfield Dark Mild 3.6% 
and Proper Bitter 3.1% 
along with Tigertops 
Hop Raw 4.1% and 
Black Bull 5.9% and 
Healeys Blonde 4.0% 
was available as well.

The final stop was agreed 
to be the Wellington at 
Loppergarth. We were 
met with a very busy 
pub and found out there 
was a 40th birthday 
party being held there. I 
reckon we must have made their day!! On the 
pumps were Healeys Golden 3.6%, Blonde 

4.0%, Best 4.2% and Mild 3.7%, all excellent 
beers.

Finally it was time to 
drop off  the happy 
souls after a successful 
and very enjoyable 
afternoon and evening. 

Thanks must go to the 
pubs and clubs for having 
us, Dave Latham for 
organising everything, 
Dave Stubbins for the 
speeches and most of  
all the merry bunch who 
support these trips and 

make each of  these days so enjoyable.
Cheers. Ron
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How long have you been brewing?

The Brewery started in October 95. My Father 
had visited a micro in Chichester and came 
back with the Idea. He then went on a Brew 
lab course in Sunderland.  

Tell us about your brewery;

Coniston Brewery is situated behind our Pub;      
The Black Bull in Coniston. 
It started as a 10 Barrel plant brewing 2 Beers. 
It is now a 40 Barrel plant brewing 10 Beers 
plus bottles. 
We supply local pubs in Cumbria and 
Lancashire and also export bottled Beer 
worldwide

What’s the future of  your brewery?

Just carry on at Coniston and try to enjoy my 
work as much as possible.

Greatest Achievement?

Winning CAMRA Champion Beer of  Britain                                    
with Bluebird in 1998 and again in 2012 with  
No. 9 Barley Wine.

Small brewers in general?

All good.

What do you think of  Craft Beer?

What is Craft Beer?

What do you think of  CAMRA?

CAMRA has made Coniston Brewery what it 
is. CAMRA has achieved more than anyone 
expected.    

Hobbies & Interest

Motor sport  - cars and bikes, work and 
anything to do with Beer.

   

   Meet the Brewer
           Ian Bradley - Coniston Brewing Company
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For some years prior to the appearance of  
CAMRA on the scene there had been a rising 
groundswell of  concern amongst the ranks of  
beer drinkers across the nation. The source 
of  this concern was the appearance of  a new 
breed of  mass produced beers, distinguishable, 
if  that’s the right word, by their blandness and 
lack of  character. They were the vision of  the 
future conjured up by the so-called ‘Big Six’ 
of  the brewing industry, who were emerging 
triumphant, as they thought themselves to 
be, from the takeover and closure feeding 
frenzy that had been raging throughout the 
brewing scene for some time. The principal 
idea behind their creation seems to have been 
to produce a stable, reliable alternative to 
the traditional, cask-conditioned form with 
its live yeast working away in the barrel, and 
which had been almost universal up until their 
appearance. 

Laudable as their original conception may 
have been, what the great British beer drinkers 
ended up with were near-tasteless, over-
carbonated brews that bore little resemblance 
to their troublesome and difficult to handle, 
but full of  character traditional counterparts. 

The nightmare scenario of  a future in which 
these characterless brews would become the 
norm across the land, aided by the snuffing 
out of  local and even regional sources of  
beer production, began to alarm the serious 
beer drinking public. This situation was 
compounded by it becoming apparent that 
among the smaller local and regional brewers 
remaining active on the brewing scene a not 
inconsiderable number were contemplating 
switching from cask to keg, having been 
persuaded that the brewery-conditioned 
version of  their standard beers was the way 
forward.

Back then the gulf  between the new filtered 
and pasteurised, but stable, keg beers and 
their cask-conditioned, but less stable, versions 
seemed unbridgeable. What was it to be for 
the beer lovers of  the time, go along with 
consistent but bland, or push for the survival 
of  the often variable but full of  character and 
depth of  flavour cask beers?

So began the long, uphill struggle to save what 
remained of  diversity in the country’s brewing 
industry and their cask beers by highlighting 
their products and urging the nation’s beer 
drinkers to seek them out at every opportunity. 
It became their battle cry, and there is no need 
to re-live the story from thereon, as it is more 
than adequately recorded in CAMRA’s history.

That was then, and this is now, the second 
decade of  the 21st century, and many would 
argue that the battle is won, with hundreds of  
brewing enterprises and a wider diversity of  
tasty cask-conditioned beers available across 
the land than there has been for the best part 
of  a century. CAMRA’s ranks are swelling and 
the number of  those championing the cause 
of  cask ale has never been so large. However, 
marking time and maintaining the status quo 
is not an option, either in the world of  beer or 
anywhere else for that matter. Innovation and 
a willingness to experiment and be creative 
has won over many new fans to cask beer, 
especially amongst the younger drinkers now 
beginning to explore the world of  beer, and 
what do we now find re-appearing on the 
brewing scene after being branded the kid-in-
the-naughty-corner for so long? 

Keg beer!
It never actually went away, of  course, but 
having been increasingly marginalised in 

   

    The Crafty Newcomer
              by GA Purcell - Furness Branch President

recent times its slice of  the cake had become 
slimmer with the passage of  time and the 
assertiveness of  the cask-conditioned variety. 
However, the latter’s days in the ascendancy 
may about to be challenged, not so much by 
a young upstart but by a re-invigorated and re-
invented old one. 
Let me be clear, I’m not referring here to 
the so-called ‘smooth’ beers, the filtered and 
pasteurised ones with the shaving foam-like 
top produced by a 70% / 30% carbon dioxide 
and nitrogen gas mix, a style that has its own 
niche in the market.  What I’m referring 
to is the appearance on the brewing scene 
of  innovative beers with real character and 
flavour but which do not conform to the strict 
guidelines laid down by CAMRA as to what 
actually defines “Real Ale”.

Not everyone on the current brewing scene 
is willing to submit themselves to what some 
would consider to be a straight jacket when it 
comes to the creation of  innovative new beers, 
aimed at capturing the imagination of  a wider 
audience than the CAMRA faithful, however 
large their ranks and established in their beliefs 
they may be. 

As a regular visitor to the Czech Republic I 
have been drinking, and thoroughly enjoying 
their version of  beer for quite a few years now, 
and in many cases they are not dissimilar to the 
new breed of  so-called craft beers appearing 
on the British scene at the moment. Many will 
be delivered from a keg and may or may not 
be filtered, and some will be what CAMRA 
would define as ‘Real Ale’ but drawn from a 
sealed container in a steel tank, not unlike the 
manner in which some working men’s clubs 
used to serve their beers. 
All of  them are delivered to your glass at a 
temperature of  between 10 and 11 degrees C.

Not frozen tasteless and highly carbonated like 
most standard British lagers.
The point is that they are tasty and full of  
character, as all beers should be, whatever their 
post-brewing treatment; method of  storage 
and delivery to the glass, and surely this is the 
ultimate test. 

CAMRA is not, and contrary to what some 
purists may believe, never has been about 
the dominance of  cask ale to the exclusion 
of  all other styles. It was and still is all about 
preserving our traditional brewing style into 
the future. 

The younger elements in particular understand 
this and have little or no qualms about 
switching from one style to another as their 
inclination may lead them.

The fundamentalists in our ranks will always 
insist on so-called ‘Real Ale’ being the standard 
by which all beers are to be judged, but like 
it or not, after probably rightly spending 
several decades languishing in the doldrums, 
beers which are not cask-conditioned are 
re-positioning themselves as the new kids 
on the block. They are rapidly evolving and 
their brewers are coming up with innovative 
brews capable of  impressing the taste buds of  
not only the new drinkers on the beer scene 
but many of  the established ones. The future 
of  beer in these isles can and should be one 
shared by all styles, as long as they satisfy the 
drinker. 

Finally, let me make the point that not just 
CAMRA but all beer lovers should take on 
board. Social habits and patterns of  behaviour 
are changing at an ever-accelerating rate and 
the traditional British pub as we have known it 
will have to change with society or die.
An alarming number of  them have already 

Can the crafty newcomer become a working partner?
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vanished from the scene, especially those 
under the ownership of  large pub companies 
and regional brewers. Sadly I think that a lot 
more are likely to follow, unless they can adapt 
to the changing times.

The new threat to beers of  whatever style, 
method of  production and means of  delivery 
to the glass, is the dwindling number of  
places where we can enjoy them, in as safe, 
comfortable and controllable environment as 

possible…like a well-managed pub.

I believe that this is the final, and undoubtedly 
the biggest of  the hurdles we have so far faced, 
and one which we must address as a matter of  
urgency, if  there is to be a sustainable future for 
social drinking in the challenging times ahead.
I hope to focus my attention on this immediate 
and demanding concern in the future.
Until then, may your preferred drinking style 
be your companion.

   

   The Crafty Newcomer
           Cont.

CAMRA branches across the 
country celebrated last month 
as Chancellor George Osborne 
announced a cut in beer duty 
for the second year running.
Thanks to the incredible efforts of  over 6,500 
CAMRA members who lobbied their MP 
ahead of  the Budget, consumers have yet 
again raised a glass to the Chancellor to toast 
another Budget for British beer drinkers.
Beer supports nearing 1 million jobs and 
contributes £22 billion to the UK economy, 
and another cut in beer duty in 2014 will help 
maintain a healthier pubs sector. 

This is an incredible success thanks to another 
year of  fantastic campaigning by CAMRA 
members on this issue. CAMRA would like 
to thank local branches for their fantastic 
campaigning efforts in shifting over 500,000 
Budget 2013 success beer mats and posters, 
and the many thousands of  CAMRA members 
who lobbied their MP and secured the support 
of  119 MPs. 

CAMRA’s Chief  Executive Mike Benner 
commented: 

“CAMRA is delighted to see the Chancellor 
implementing an unprecedented second 
consecutive cut of  a penny in beer duty. This 
is not only about keeping the price of  a pint 
affordable in British pubs but helping an 
industry which has been in overall decline 
continue on its long road to recovery. 

“CAMRA cares greatly about the future of  
the Great British pub and it is clear from this 
Budget announcement that the Government 
do too.

“Keeping the price of  a pint affordable is vital 
for the long-term health of  the pub sector 
and CAMRA would hope this latest vote of  
confidence in British pubs will go some way 
to slowing the rate of  closures, by encouraging 
more people to make use of  their local this 
summer”. 

If  you would like any more information 
on CAMRA’s campaigns please email 

campaigns@camra.org.uk 

   The Budget
          Source - CAMRA Website
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I joined Camra on 2nd January 2013 
and quickly realised that this was a 
seriously good decision and I should 
be congratulated on it. Well, that’s 
not exactly how it happened but it 
was still a good thing to do. Let me 
explain.

Over the last 20 years, or so, I have always 
preferred the taste of  real ale although to be 
truthful I didn’t really understand the full 
concept of  what it was. I was certainly aware 
of  Camra and roughly what their aims were 
and picked up a copy of  the Furness Innquirer 
every time a new edition came out, as well as 
other branch magazines whilst on my travels. 
I enjoyed the articles about real ale and 
especially the accounts of  the travels to various 
parts of  the country and descriptions of  the 
pubs visited and beers sampled therein.

In August 2012 I decided I had had enough of  
the working life and opted for early retirement, 
another good decision I should have made 
years ago. Right, I thought, now there is time to 
concentrate on clubs and societies that I never 
had time for in the past. I spent 27 years at sea 
and joining clubs was pointless as I missed all 
the meetings. This was followed by 13 years 
in the office when there was no time for clubs 
as I tended to be on call most weekends. So 
nothing was done.

My family were well aware of  my preference 
for real ale but it was quite a surprise when, on 
Christmas morning 2012, I opened a present 
from my daughter and found a copy of  The 
Good Beer Guide. Yes, I thought, this is a 
good present and then I realised there was also 
a years gift membership to Camra and all I 
had to do was activate it. This I did and that’s 
why it was a seriously good decision although 
I have to admit it is my daughter that should be 
congratulated.
My first meeting happened to be the AGM 

which was held at the Prince of  Wales in 
Foxfield. There cannot be a better place to 
introduce anybody to Camra and the world of  
good beer than the Prince of  Wales. One of  
the things I was sure of  was that I knew what I 
liked to drink and nobody was going to change 
my mind. What I found, when in a group of  
members, was that I learned so much more 
about the beers, the tastes and the brewing 
processes, that my enjoyment of  the beer was 
magnified. That’s worth the membership fee 
alone.

As I write this I have been to Branch meetings 
in Foxfield, Lindal, Torver, Dalton, Ulverston 
and Barrow, using a few pubs I haven’t used 
often in the past and meeting people I wouldn’t 
normally have met. There have been many 
social trips organised by the branch including 
visits to Hawkshead Beer Festival, Keswick 
Brewery, Barngates Brewery, Lancaster 
and a survey trip to Appleby, Penrith and 
Braithwaite. Normally there are stops on 
the way home from these trips to sample 
some other pubs which have included Ings, 
Haverthwaite, Newby Bridge, Grasmere, Cark 
and many more.

Recently we had a trip to Saltaire Brewery, 
near Bradford, where we had a great day at 
the brewery, followed by an hour or two at 
Fanny’s Ale House in Saltaire and a stop at the 
Engine Inn, Cark on the way home. This trip 
was organised as a thank-you to all the people 
who had worked as a volunteer at the recent 
Beer Festival in Ulverston during September.

This being my first year in Camra, I volunteered 
to assist with the preparation for the festival 
but didn’t really appreciate the amount of  
work and knowledge needed to get it up and 
running. I do now.

Having only attended the Festival in previous 
years as a customer I thought it was just a 
case of  knocking together a bar, putting some 

   

   My First Year in CAMRA 
          by Ron Smith  - Furness Branch Member  
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   My First Year in CAMRA 
          Cont.  

casks on a rack and getting a few people to 
sell the beer. The amount of  work put in by 
many, many members is truly amazing. From 
months before, choosing and arranging for the 
beers to be delivered (there were 83 different 
beers this year) to building the bar, the cider 
bar, front of  house, arranging entertainment, 
organising schedules for volunteers to cover 
the bar, front of  house, stewarding, health & 
safety, glass cleaning and a dozen other unseen 
but just as important tasks. It truly is a gigantic 
effort which went off  without a hitch. The 
build and preparation lasted three days with 
between 10 and 15 people helping each day, 
which is a lot of  man hours (and lady hours) 
given freely by all involved.

The branch Christmas get together was held 
at the Engine Inn, Cark, which was a really 
enjoyable day. The proximity of  the station 

also makes for easy travel at the end of  the day.

As we approach the anniversary of  my joining 
Camra, I have already converted my gift 
membership into a permanent membership 
and certainly look forward to many more 
meetings, trips and festivals in the future.

If  you are reading this in a pub, as I used to do, 
and enjoy your real ale or if  you have a friend 
or family member who enjoys it, consider 
giving them a gift of  a years membership to 
Camra. I guarantee they will thank you for it.

If  nobody will gift you the membership you 
may have to buy your own but, believe me, it 
will be one of  the best buys you make this year. 
And you will be surprised how inexpensive it 
is and really surprised how much pleasure it 
will give you.
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CAMRA LocAle 
Promoting pubs that sell 
locally brewed real ale, 
reducing the number of  ‘beer 
miles’, and supporting local 
breweries.

What is CAMRA LocAle?

CAMRA LocAle is an 
initiative that promotes pubs 
stocking locally brewed real 
ale. The scheme builds on a 
growing consumer demand for 
quality local produce and an 
increased awareness of  ‘green’ 
issues. There are currently 
over 125 CAMRA branches 
participating in the LocAle 
scheme which have accredited 

hundreds of  pubs as LocAle 
pubs which regularly sell at 
least one locally brewed real 
ale.

Definition of Local

The Sustainable Communities 
Act, which CAMRA 
strongly supports, provides 
a definition of  local as up to 
30 miles from the point of  
sale. CAMRA recommends 
that the distance is calculated 
from the pub to the brewery 
and should be based on the 
shortest driving distance. 
Real ales from regional and 
national breweries as well as 
from microbreweries can be 
regarded as “local” if  they 

are brewed within what the 
branch has decided as being 
the local area.  
The Furness Branch 
Definition is as follows:

“All beers brewed within 
Cumbria, plus those in North 
Lancashire as far south as 
Lancaster and Morecambe”

This definition more 
accurately reflects our low 
density population. In 
reality, the vast majority of  
our LocAle pubs serve beers 
which are brewed very close 
to home – especially from our 
own 12 branch breweries!

Do you know of any other 
pubs or clubs in Furness 
Branch area which always 
sell LocAle? 
If  so, please let us know so 
that we can sign them up and 
give them a mention.

Thank you 
Gary

Allithwaite - Pheasant
Askam - London House
Bardsea - Ship
Barngates - Drunken Duck
Barrow - Ambrose Hotel
Barrow - Duke of  
Edinburgh
Barrow - Furness Railway
Barrow - Kings Arms, 
Hawcoat
Bouth - White Hart
Broughton - High Cross
Broughton - Manor Arms
Cark - Engine
Cartmel - Royal Oak
Coniston - Black Bull
Coniston - Sun
Coniston - Sailing Club
Dalton - Brown Cow

Dalton - Red Lion
Far Sawrey - Cuckoo Brow 
Foxfield - Prince of  Wales
Grange - Commodore
Greenodd - Ship
Grizebeck - Greyhound
Hawkshead - Kings Arms
High Newton - The Crown 
Holmes Green - Black Dog
Kirkby - Burlington
Kirksanton - King William
Lindal - Railway 
Loppergarth -Wellington
Millom - Devonshire
Millom - Bear in the 
Square
Near Sawrey - Tower Bank 
Arms
Newton - Village Inn

Rusland - Rusland Pool
Seathwaite - Newfield Inn
Silecroft - Miners Arms
Stainton - Stagger Inn
Strawberry Bank - Masons 
Arms
Torver - Wilson Arms
Ulverston - Devonshire
Ulverston - Farmers Arms
Ulverston - King’s Head
Ulverston - Lancastrian
Ulverston - Mill
Ulverston - Old 
Farmhouse
Ulverston - Stan Laurel
Ulverston - Swan
Walney - Queens, Biggar
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Across

1   For single player only? A trio lies in disarray 
(9)
6   Crazy person in charge (5)
9   Liqueur for last Pope in Europe? (11)
10 Oarsman needed, they say, to reach local 
island (3)
11 Fat after grainy repast or dark ale (7,5)
14 French after short April is in Spain (5)
15 In a windy sand dune a table is set. Is the 
picnic unfit for consumption? (9)
17 Beware northern plate at this Arms House in 
Cartmel (9)
18 Topless wall paintings in this Russian range 
(5)
19 Extra can gave cooking profligacy (12)
23 A Spanish woman’s name (3)
24 Beheaded. No idle guilt revolution (11)
25 Sound navigation system used by Jason 
Argonauts? (5)
26 The surest can remodel early inhabitants of  
Tuscany (9)

Down

1   Small donations towards what is built in 
Barrow (4)
2   Permit includes number 40 days till Easter (4)
3   Small Edward and Daniel with child of  
Gulliverian American actor (3,6)
4   Taciturn in kibbutz with 1 cat 4 included (15)
5   Famous actress who went for a Burton (9,6)
6   Comes across what butcher says he sells (5)
7   Managed to reverse oared craft into canal 
craft (6,4)
8   Plan to recycle green liqueur (10)
12 Wicked Eastern Europeans are said to give 
worthless payment orders (3,7)
13 Brown saucy coach provides lucrative return 
for very little effort (5,5)
16 Cuts tail off  t’ moggy among the runes (9)
20 Dangerous behaviour may reveal rage (5)
21 Cain, caned, finds ancient people in Central 
America (4)
22 Partial bar codes reveal poems (4)

   

   Crossword No. 9
           by PeeGee - Furness Branch Member
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Branch Meetings
Wednesday 14th May, The Railway, Lindal, 7:10PM

Tuesday 3rd June, The Ship, Greenodd, 7PM

Saturday 5th July. Unsworths Yard Brewery, Cartmel 1PM (to be confirmed)

10th May, CAMRA West Pennines regional meeting, Black Horse, Preston. 

Cumbria Food & Beer Festival
 May 24/25 - Ulverston

Socials
Saturday 21st June. Coach trip to Cumbrian Legendary Ales (£10 perhead)

Ulverston Beer and Cider Festival
 September 4th to 6th 2014 - Ulverston

Great British Beer Festival
 August 12th to 16th, Olympia, London

   

   Furness CAMRA Diary
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         Crossword Answers

Advertising in the InnQuirer
If  you wish to place an advertisement you should contact Dave 
Stubbins or the editor by email at furnesscamra@me.com. 

You can send in your advert design and copy by attachment. 

Please ensure any graphics or pictures are high resolution and 
in JPEG, TIFF or PDF format.

Cost is £110 full page, £60 half  page and £30 quarter page.

A 5% discount is earned for payment prior to publication and 
10% for 4 issues booked and paid for in advance.

www.facebook.com/furnessrealale Or online - www.furness.camra.org.uk

Across

1   Solitaire - Anag (‘disarray’) on A trio lies
6   Manic - Person (Man) in charge (i/c)
9   Benedictine - Pope in Europe (E)
10 Roa - Local Island; homophone (‘they say’) of 
rower
11 Oatmeal stout - Dark ale; Fat (stout) follows 
grainy (oat) repast (meal)
14 Apres - French After; short Apr(il); Spanish is 
(es)
15 Uneatable - Hidden word (‘In’)
17 Cavendish - Beware (cave) northern plate (dish);
18 MUrals
19 Extravagance - Extra + anag (‘cooking’) can gave 
23 Una - Feminine form of Spanish a or one, uno
24 Guillotined - Anag (‘revolution’) on No idle guilt
25 Sonar - Hidden word (‘used by’)
26 Etruscans - Anag (‘remodel’) on surest can

Down

1   Subs
2   Lent - Permit (Let) includes number (n)
3   Ted Danson - TEd(ward) + Dan(iel) + son
4   Incommunicative - Taciturn. In kibbutz 
(commune) has I cat IV included in it
5   Elizabeth Taylor
6   Meets - Homophone (‘says’) of meats
7   Narrow boat - Managed (Ran) reversed+rowboat
8   Chartreuse - Plan (Chart) + recycle (reuse)
12 Bad Cheques - Bad + homophone (‘are said’) of 
Czechs 
13 Gravy train - To coach (= to train)
16 Truncates - T’ +runes with cat inserted
20 Anger - Hidden word (‘may reveal’)
21 Inca - Either anag (‘caned’) on Cain; or hidden 
word (‘finds’) in Cain, caned
22 Odes - Hidden word (‘reveal’)

       InnQuirer
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