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HUDDERSFIELD CHAIRMAN’S REPORT 
 

    This will be the last issue of Ale Talk to appear before our Oktoberfest which 
we are confident will be even better than before. However, we do need more 
volunteers to ensure that the festival is a success. Assistance is needed for “set 
up” on the Tuesday and Wednesday and of course when the bars are open. 
Nothing would be more embarrassing than people struggling to get a drink. The 
volunteer form can be found in this edition of Ale Talk or under Oktoberfest 2012 
on the Huddersfield CAMRA website. Details of the festival can also be obtained 
at www.huddersfieldoktoberfest.co.uk  
 
    Putting together a major beer festival is very hard work for all concerned but 
there is the considerable satisfaction of knowing that we are preserving and 
protecting our culture in a very public and visible way as well as supporting the 
small businesses that are needed to create employment in difficult economic 
times. 

 

     
    Going for a pint with our friends is also a very public way of expressing our personal freedom. 
Sadly governments are only too keen to target the responsible drinker, a category epitomised by 
CAMRA members, hiding beneath the skirts of the health lobby as they raid our pockets. Taxes on 
alcohol raise three times as much as is spent on treating alcohol related health problems.  The tax 
burden on the beer drinker in the UK now exceeds that of historically expensive countries such as 
Sweden, Finland and Ireland, which is a sobering thought. 
     
    So let’s have a good turnout for the Oktoberfest, where we can support our micro breweries and 
stick two fingers up to the nanny state. 

Paul Laxton, Chairman 
 
To find out more about what Huddersfield CAMRA is doing visit the website. 
Branch website: http://huddscamra.org.uk/ 
Branch website members’ area: http://huddscamra.org.uk/members-area/ 
Branch diary: http://huddscamra.org.uk/diary/  - use “subscribe” to get email updates 
Branch interactive pub map: http://huddscamra.org.uk/local/local-pub-maps/ 
Minutes & Agendas are available in: http://huddscamra.org.uk/members-area/ 
View branch Pub & Club data at: http://www.pubzilla.org.uk and http://whatpub.com/ 
 

Award Voting for Huddersfield Branch members only 
 

Huddersfield CAMRA PUB or Club of the SEASON AUTUMN 2012 
To be voted upon at the Branch meeting at the Lockwood & Salford Conservative Club, 

Lockwood. Mon 15th Oct 2012 
 

Nominations: Brambles, Holmfirth; Fieldhead, Quarmby; Shoulder of Mutton, Lockwood 
 

Name of the Pub or Club: ________________________________________________ 
 
Member’s name: __________________________________Membership No:______________ 
 
Please note that only currently Huddersfield Branch Members may vote, either at the meeting, 
via the website, or in person at the meeting. 
 
Postal votes are to be sent to: CAMRA, 32 Long Grove Ave, Dalton, Huddersfield, HD5 9LQ. 
Votes must be received no later than Monday 15th Oct 2012 
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Out and About Huddersfield 
 

The 3rd Huddersfield Food & Drink Festival in August was another resounding success for real ale 
and local produce. The Kings Head, The Nook, The Sportsman, The Star and the Elland 
brewery stall all provided a good choice of locally produced real ale. Pure North Cider, 
representing locally produced real cider and perry, was also present although ‘Udders Orchard 
was unable to make it. 
With the weather staying relatively fine, this was an excellent showcase for LocAle and our local 
brewers. None of your big league drink sponsors like In Bev or Heinekin to spoil the beer. 
The Rat & Ratchet will be holding its annual beer festival from Thursday 20th to Sunday 23rd 
September, featuring 50+ beers with a selection of ciders and perries. Contrary to some reports in 
the Examiner, young people and students do like real ale pubs and the Rat is one that attracts 
them. 
Another new place attracting students and real ale drinkers is the HDM Beer Shop in Wood 
Street, Huddersfield. Having only opened a few weeks, it is fast gaining a reputation for its range 
of local, continental and American bottled beers. Local beers from Summer Wine brewery and 
Mallinson’s, Empire and Milltown are available on draught, tap or in bottle. The beer range runs to 
over 200+ and all these can be taste paired and enjoyed with a selection of snacks, tapas style 
meats, olives and cheeses. Vegetarian options are also available to sample with local ciders and 
perries from Pure North and ‘Udders Orchard. 
The Zephyr Bar is serving real ale on handpump and has Copper Dragon Golden Pippin as a 
rotating beer with others such Magic Rock Curious. There is also the Norwegian Norol Nero on 
tap. Vox has been showcasing a series of beers from the Bobcat brewery in Leeds. These include 
a Sweet Stout at 4.5%, a Pale Ale at 5.2% and a Helles Lager at 4.8%. 
Wetherspoon’s will be holding their national beer festival with more international brewers than ever 
– with 8 global brewers in total, 6 of whom are visiting the UK to brew their beers exclusively for 
the chain. The festival will run from Wednesday 24th October to Sunday 11th November at the 
Cherry Tree and Lloyds No1 Bar. Hopefully, the full range might be available to score. 
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The Sportsman will be providing the beer tent for the Lawrence Batley Theatre Ales and Arts 
festival on the 8th and 9th September. This should be a good little event, if last year was anything to 
go by. 
The Head of Steam is aiming to get a selection of the Champion Beers of Britain for the pub in 
Huddersfield and the rest of the chain. The Head of Steam in Huddersfield should be very well-
represented. “It’s a great shame that the ultimate Champion Beer of Britain is Coniston Brewery’s 
No. 9 Barley Wine (ABV 8.5%), a strong golden ale; as the brewery is so small, it cannot supply 
any of the beer to us” said Tony Brookes. 
The George Hotel has real ale in the form of Black Sheep Bitter. Sharps Doom Bar and 
Worthington Summer Shield have also been reported. 
The Vulcan has been voted Huddersfield CAMRA Summer Pub of the Season. The pub has 5 
handpumps and serves an ever changing range of local and national beers. A presentation will be 
made in due course possible at the Oktoberfest. Congratulations to Peter and all the bar staff. 
 
Cowcliffe: Cowcliffe & Netheroyd Hill Liberal Club has cask marquee and sells a good pint of 
Thwaites Mild and Original plus Copper Dragon beers. The Shepherd’s Arms opposite was 
serving Sharp’s Doom Bar and Copper Dragon Golden Pippin. 
Crosland Moor: The Sands House  had Moorhouse’s Blond Witch on a recent visit. The 
Conservative Club has no real ale and the Rising Sun at Crosland Hill now has Copper Dragon 
Best bitter 
Deanhouse: The Cricketer’s Arms will be holding their 2nd Crickfest Beer Festival from the 14th to 
16th September featuring 25 beers, 8 ciders, a BBQ and Live music. See advert for details. The 
pub normally has beers from the Marston portfolio such as Marstons EPA, Jennings Cocker Hoop, 
Brakespear’s Oxford Gold, and Pure North Cider from the nearby cider house. 
Holmfirth: The Nook had another very successful beer festival despite the torrential rains Saturday 
and Sunday afternoon. The range of IPA’s plus their own Nook beers were outstanding and worth 
the visit.  Brambles has installed air conditioning in their upstairs function room ready for the 
Christmas party season. The pub has also been taking some of the local Milltown beers recently 
inaddition to locally produced cider from Pure North. The Shoulder of Mutton has Copper Dragon 
plus a guest ale. 
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Holmbridge: The Bridge Tavern has Taylor’s Golden Best and Landlord and Tetley Bitter. 
Honley: After a temporary period of closure, the Jacobs Well has re-opened. New licensees, Sue 
and Graham, previously at the Farmers Arms at Burnlee, have taken over the newly refurbished 
pub and have introduced cask ale and home-cooked food. Beers on sale include Thwaites 
Lacaster Bomber, Original, Wainwrights and 2 rotating seasonal ales plus guests. The Railway is 
no more and is being converted into a food outlet (?). The Coach & Horses is now the Balooshi 
restaurant. The Allied is re-opened again and is serving Taylors Landlord and Copper Dragon 
Golden Pippin. The Foresters  is selling good ale. This included Taylors Landlord and Golden 
Best with Jennings Cumberland Ale. Both the Honley Liberal and Conservative Clubs serve real 
ale but not the Socialist Club or Phoenix Squash Club. The Liberal Club stocks either a Rat 
beer usually White Rat or a Nook beer – Baby Blonde on a recent visit. The Conservative Club 
has two permanent beers – Riverhead Butterley Bitter and Clark’s Traditional Bitter plus a guest at 
weekends. 
Kirkheaton: The Blacksmiths Arms is Cask Marque accredited and had Black Sheep Bitter, 
Taylor’s Landlord, Elland Best Bitter and Nettle Thrasher on a recent visit. 
Leymoor: The Old Cask is now Cask Marque accredited. On a recent visit there was Empire 
Golden Warrior, John Smiths Cask, Theakston Best Bitter and Saltaire Blonde from £2.10 a pint. 
Lindley: The Nightingale is reported to have 5 handpumps selling real ale. The beers include 
Nook Oat Stout, Caledonian Coffee Porter, Sharps Doom Bar, Marston’s 5 Hops and Oakwell dark 
Mild. On a recent visit the Lindley Liberal Club had Old Mill Bullion and London Pride. It does 
have guest beers and the quality is said to be very good. The Black Horse next door was reported 
to have Copper Dragon Nations Pride. The Cavalry Arms had Hook Norton Old Hookey, Black 
Sheep Bitter and Copper Dragon Golden Pippin. 
Lindley Moor : The Wappy Spring had Greene King IPA and Copper Dragon Golden Pippin with a 
guest ale from Mallinson’s or Milltown brewery. 
Linthwaite: Th’Alma has joined CAMRA’s Pub Discount Scheme and is offering CAMRA 
members a 20p per pint discount on real ales. The pub is a Thwaites pub which sells Original 
and Wainwrights plus seasonal beers eg Torchlight.  Please do visit. The Broad Oak Bowling 
Club was selling Tetley Bitter and guest ale Holt’s Humdinger on a recent visit. 
Longwood: The Longwood Bowling Club was serving Bank Top Flat Cap on a recent visit.  
Meltham: Meltham Liberal Club recently held its 2nd Real Ale festival with a dozen excellent and 
interesting ales drawn from regional and national breweries. The beers were well kept and very 
competitively priced at £2.20 a pint. The Club normally serves Tetley bitter with a guest ale drawn 
from the Calsberg Tetley Ale list. 
Milnsbridge: Another club holding a beer festival over the August bank holiday was the 
Milnsbridge Socialist Club. The maritime themed festival included some rare beers from Nelson 
Brewery from Kent. Most of the beers were on stillage with the remainder on the bar. The club 
normally has a good selection of LocAle and guest beers and is worth a visit. There will be a 
Christmas beer festival from Thursday 27th to Sunday 30th December. The Horse & Groom is 
selling good Wells Bombardier. 
New Mill: The White Hart normally has Tetley Bitter, Mild and a guest. The nearby Duke of Leeds 
is closed. 
Newsome: The Fountain has good Lees Bitter and Copper Dragon Golden Pippin, the Victoria 
aka Bum Royd has Thwaites Original and Wainwrights, and the Hall Bower Club has two varying 
guest beers. The Club’s recent beer festival was a roaring success with an excellent choice of 
beers. 
Paddock: The Royal Oak is reported to have Tetley Bitter and Thwaites Wainwright on handpull, 
and a permanent real cider, Thatcher’s Somerset Cider. 
Slaithwaite: The Conservative Club will be hosting the Lions Moonraker festival from the 15th to 
17th of November featuring 32 cask ales on handpull. See advert for details. The Shoulder of 
Mutton has new licenses. On a recent visit it was serving Copper Dragon Golden Pippin, Taylors 
Landlord, Camerons Strong Arm and Kelham Island Easy Rider. 
Shelley: Shelley is holding a beer festival in the Village Hall from Friday 21st to 22nd Septemeber 
featuring 14 beers & 2 ciders. The festival is on the No 80 & 81 bus routes. See advert.    
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Spotlight on Cider 
 

October is Cider and Perry Month in CAMRA land so support the 
event by getting your local to sell some real cider or perry. You can 
find a list of current stockists at the end of this article. As a reminder 
real cider (and perry) is made from fresh apple juice, not concentrate, 
and without any artificial flavourings or colourings.  
 
The following well known brands are NOT real cider – Strongbow, 
Bulmers, Magners or Koppaberg. October is also a time when cider-
makers are busy harvesting and pressing. ‘Udders Orchard will be 
appealing for unwanted apples and pears again so look out   

for the advert in Ale Talk and The Huddersfield Examiner. The date  of the 22nd September is to be 
a great push in apple picking when Dave mobilizes his friends to pick as much as possible in the 
day. 
 
There are three pubs added to the list of local real cider stockists; they are the Huntsman Inn, just 
above Holmfirth, The Royal Oak in Paddock and HDM Beer Shop. Well done for giving it a go 
and I hope sales are good. Publicans! Please let me know if you are selling real cider and we will 
give you exposure here. 
 
The recent Huddersfield Food and Drink Festival in St George’s square appeared to have its 
fair share of cider providers. Of most interest to us here was Rob North’s Pure North Cider Press.  
Rob had a stall to himself and was doing  a roaring trade. He has available his first cider made 
from apples grown in his own orchard in Deanhouse, near Holmfirth. Valley Zest was a lovely dry 
drink with a high level of tannin which left you wanting more.  
 
The Natural Cider Company was also present selling various West Country brews including the 
Pheasant Plucker. The most popular drink from them, however, appeared to be a drink in a can 
called Fizz! ‘Udders Orchard wasn’t at the actual festival but was available at HDM Beer Shop 
and the Rat & Ratchet. Hopefully that will change next year! 
 
This issue’s recipe 
 
With a couple of mackerels in the freezer from a recent fishing trip and a gallon or two of cider in 
the cellar I thought I’d try this one.  Let me know what you think. 
 
Ingredients 
 
8 Fresh Mackerel Fillets 
8 Bay Leaves 
Salt and Black Pepper 
240ml/8fl.oz. Dry Cider 
25g/1oz Butter 
450g/1lb Fresh Rhubarb, chopped 
1 teasp Lemon Juice 
50g/2oz Brown Sugar 
A Pinch of Nutmeg 
 
Instructions 
 
1. Preheat the oven to 180C, 350F, Gas mark 4.  Season the fillets with salt and pepper then 
place a bay leaf on each fillet and roll up.  
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2. Place the fish rolls in a shallow ovenproof dish, pour over half the cider and dot with the butter. 
Cover with aluminium foil or a lid and bake in the oven for 30 minutes until tender.  
3. Meanwhile, place the remaining cider, rhubarb, lemon juice, brown sugar and nutmeg in a pan. 
Bring to the boil then simmer for 20-25 minutes, stirring from time to time, until soft and puréed.  
 4. To serve - transfer the fish to a warmed serving platter, drizzle some of the rhubarb sauce over 
the top of the fish and serve the remaining rhubarb sauce separately. Serve hot with some new 
potatoes and green beans or other seasonal veg. 
Let me know what you think and if you have any suggestions drop me a line! 
 
Pubs in our area selling real cider 
 
Brambles, Holmfirth; Bridge Inn, Slaithwaite; Cherry Tree, Huddersfield;  Commercial, 
Slathwaite; Cricketers, Deanhouse;  Farmers Arms, Burnlee; The Grove, Hudds; HDM Beer 
Shop, Hudds; Head of Steam, Hudds; Huntsman Inn, Holmfirth; Junction 1, Golcar; Kings 
Head, Hudds; The Nook, Holmfirth;   Rat & Ratchet, Hudds;  Riverhead, Marsden; Royal Oak, 
Paddock;  Royal Oak, Upper Thong; Sportsman, Hudds;  The Slubbers Arms, Hillhouse; Toad 
& Tattie, Holmfirth; Yeaton Cask, Kirkheaton; The White Horse, Emley; The Will’s o’ Nat’s, 
Meltham. 
 
Please update me if you know of others. The addresses for these pubs and cider range can be 
found on the Huddersfield CAMRA website at http://huddscamra.org.uk/ 
 
David Kendall-Smith         
 dave@uddersorchard.co.uk       
Twitter - @uddersorchard 
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Huddersfield CAMRA Beer, Cider & Perry Festival, Oktoberfest 2012 Staffing Form 
 

Dear Member, 
 
    For the past 16 years Huddersfield CAMRA has organised an annual Oktoberfest. In recent 
years this has been held in the Sikh Leisure Centre at springwood, Huddersfield. 
    To make the vent such a success we need volunteers to help with such things as setting up, 
vehicle driving, bar work, collecting glasses, selling tickets and general maintenance and cleaning. 
    I am writing in the hope that you can spare a day or two over the festival period (2nd to 7th 
October) and help with these activities. We offer a £5 beer voucher to any member who helps out 
at asession. Don’t worry if you are new to this as full training will be given on the day. 
    If you would like to help just fill in form below, ticking the sessions you can do, and send it back 
to me at the above address. Please reply as soon as possible to give us plenty of time to work our 
rotas.  
 
    Thanks. 
      
I would like to help at this year's beer festival and am able to work the following sessions: 
 

Name: 
 

 

Address: 
 

 

Contact phone number/s:  

e-mail address:  

CAMRA Membership 
Number: 
(for insurance purposes) 

 

Are you a qualified First Aider? 

Have you worked at the festival 
before? 

Y / 
N 

Y / 
N 

Are you willing to drive a van during 
the set up/take down sessions? 

Y / N 

 

 
   Please return form to:  

Wayne Fiddler, 11a Lane Head Lane, Kirkburton, Huddersfield, HD8 0SQ 
Telephone 01484 602365 or email to w.fiddler@hud.ac.uk 
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Aft Eve. Aft. Eve. Aft. Eve. Morn
. 

Aft. 

Van driver            

Setting up/ 
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General            

Door            

Bar work 
cider 

           

Bar work – 
ale 
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 Huddersfield CAMRA Oktoberfest Beer,Cider and Perry Festival 
     

   
   The ever-popular Oktoberfest Beer, Cider & Perry Festival 
is back again this October at the Sikh Leisure (APNA 
Venue) Centre, Springwood, Huddersfield. 
    The Sikh Leisure Centre is conveniently situated on 
prospect Street, next to the Sikh Temple and behind the Fire 
Station. The venue is central to the town at the bottom of the 
Springwood car park in front of the Grove and a 5 minute 
walk from both the Bus and Railway Stations. There is ample 
parking, level wheelchair access, disabled toilet facilities and 
plenty of space and seating. 
    The festival will open on Thursday 4th October from 6pm 
to 10.30pm; all day Friday from 12 noon to 11pm, and all 
day Saturday from 11am to 11pm. Look out for the posters 
flyers and beermats in your local pub or club. See the back 
cover of Ale Talk for details. 

 

    There will be approximately 90+ real ales and about 40 real ciders on offer. The Oktoberfest 
will be supporting the LocAle initiative by including Huddersfield microbreweries and the best 
regional brewers.  In addition, there will be beers from other areas of the country. Expect to see a 
wide range of beer styles to suit every palate. 
    October is also CAMRA’s Cider Month. The cider bar will be showcasing local ciders and 
perries from our sponsor Pure North, Uddersorchard plus old favourites and rarer varieties. Note 
the festival is a Magners Free Zone! Only real ciders and perries will be available. 
    The HDM bottle shop will be sponsoring and running the bottle bar for those who like local, 
Continental, or American bottle beers. It is also hoped to have German Oktoberfest beers on tap 
to add to the experience. 
    This year’s charity is the Yorkshire Cancer Centre, Leeds Registered charity No. 1075308. 
Please give generously to help raise £10 million to provide facilities and treatment for those 
suffering from cancer. www.yorkshirecancercentre.org.uk  
    The Breweriana stall will be offering all things “beer and brewery” related There will be the 
usual boxes of pump clips, beer mats, beer labels, bottles, bottle openers, glasses, bar towels, 
trays, T-shirts, books, ephemera, etc – all donated by landlords, brewers, CAMRA members and 
collectors. If you have any brewery related items you no longer want, then please contact Bob 
Tomlinson on 01484 355378 (day). 
    A varied and reasonably priced choice of food will be available during the festival supplied by 
the Leisure Centre’s own caterers. There is usually a vegetarian option. So there’s no excuse for 
drinking on an empty stomach! 
    This year the admission fee, refundable glass deposit and £5 starter beer ticket is being 
combined into a single entry fee of just £8 to CAMRA members and £10 to non-members.  
Don’t panic! This may sound a lot but it is what you would spent altogether if you went from stall to 
stall paying to get in, collecting your glass and buying your tickets. It is a single payment to speed 
up entry and cuts down on administration. Note: Students with a valid NUS card will pay the 
reduced rate of £8 on Saturday night only. 
     Membership of CAMRA allows you reduced admission to most CAMRA festivals and to 
promote this there will be concessions to those joining at the festival. 
    If you enjoyed last year’s festival, bring your friends along this time and make a day of it. Try 
and experience the different styles and tastes that make real ale and cider such a winner with 
discerning drinkers. 
    A big thank you goes to all our sponsors, landlords for displaying posters and donating items, 
the brewers for supporting us, and the individuals who have given up their time and effort to 
support the Oktoberfest. If you would like to help out, please fill in the staffing form opposite. 
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Huddersfield CAMRA Spring Pub of the Season 2012 
 

The Commercial, 
Slaithwaite was the 
deserved winner of 
the Huddersfield 
CAMRA Spring Pub 
of the Season 2012 
award. Since 
reopening as a real 
ale house 3 years 
ago, the Commercial 
has sold consistently 
good beer and cider. 
It offers keenly priced 
house mild & bitter 
brewed by the local 
Empire brewery, a 
good range of guest 
beers and a real 
cider. 

 
 

Gary Holmes (left) and Tricia Bower (right) receive the award from Branch Chairman Paul Laxton 
 

Huddersfield CAMRA  Mild Club of the Year 2012 
 

Marsh Liberal Club was the winner of the Huddersfield CAMRA Mild Club of the Year 2012. 
Taylor’s Golden Best – a true Pennine light mild – is always available, and guest milds are 
occasionally on sale too. The Club also offers two other beers from Taylor’s, plus two further guest 
beers. 
Chris Thorpe took 
over as steward in 
December 2011,  
and he is clearly 
maintaining the high 
standards set by his 
predecessors. Since 
then he has run a 
mini beer festival and 
supported beers from 
local breweries. 
The Club has been 
refurbished in the 
last 12 months to a 
high standard and  
boasts 2 snooker / 
pool tables and a 
bowling green. There 
is also a wide screen 
TV featuring ESPN   

Sport and showing all the major sporting events. New members and guests are welcome. 
 

Chris Thorpe (left) accepts the Club award from Branch Chairman Paul Laxton (right) 
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Winter Pub of The Season 
 
    The Huddersfield CAMRA Winter Pub of the Season is the Will’s o’ Nat’s at Meltham. This is the 
second time this pub has won this coverted award; it was previously awarded Summer Pub of the 
Season in 2009. Not surprisingly, the Wills is a CAMRA Good Beer Guide 2012 listed pub and it’s 
not difficult to see why.  
    Located not far from the Blackmoorfoot reservoir on Blackmoorfoot Road, this is a true country 
pub with an enviable reputation for its good food and fine ales. With its stunning views, the Wills is 
a welcome stop for families, walkers and their dogs, providing a warm welcome for drinkers and 
diners alike. 
    The Wills is run by Bob and Joyce Luty who take pride in their real ales and homemade food. 
The are four ales permanently on offer – Tetley Bitter, Timothy Taylor’s Landlord, Black Sheep 
Bitter and Greene King IPA and usually two or three guest beers drawn from Punch Tavern’s 
monthly list of changing beers. The beers are Cask Marque accredited and there is at least one 
LocAle beer on offer. In the near future the pub will be adding a real cider to the list. 
    Apart from the good ale, the Wills is a popular eating place. There is a wide and varied menu 
offering among other things a good selection of vegetarian dishes and speciality pies. Food is 
served in their 40 seat restaurant from12noon to 2pm and 7pm Monday to Friday except Bank 
holidays. The Sunday Carvery is served from 12noon until 6pm and features 3 roasts with fresh 
vegetables, homemade Yorkshire puddings and proper gravy. 
    During the summer months, the pub will be holding five Bands, Booze & BBQ music events in 
the car park starting on Saturday 26th May from 4pm. The bands will continue throughout Summer 
on the last Saturday of each month until September, and feature The Hungry Hearts, The Sundi 
Blokes and Vital Signs. 
 

 
 

Chairman Paul Laxton (left) presents the award to licensees Joyce and Bob Luty. 
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LocAle Brewing 
 
Empire Brewing.  Tel: 01484 847343, 07966 592276 
 
As previously reported in Ale Talk, the Copper has finally arrived and been installed, doubling the 
brewery’s capacity. With this, the availability of Russ’s beers should improve locally and 
throughout the region. 
Empire Brewing was only one of two Huddersfield breweries to feature this year at the Great 
British Beer Festival, the other being Mallinson’s. Golden Warrior (3.8% abv) was the beer chosen 
and very good it was too! 
New beers include: Jubilicious (4.2% abv) brewed in honour of the Queen’s Diamond Jubilee; Red 
King Extra (5.0% abv); Forkbeard (4.3% abv); Fallout (4.2% abv); Fastnet (4.3% abv); Fatal (4.0% 
abv); Pennine Pilsner (4.3% abv); Export Stout (6.0% abv) an excellent full-bodied stout;  
Windrush (4.1% abv); Jonah (4.3% abv); 
Maiden Voyage (4.0% abv); Sultan (4.38% 
abv); Python (4.0% abv); Duck Soup (4.0% 
abv) brewed for the Holmfirth Duck Race; 
and 2012 A Hop Odyssey (4.3% abv) – an 
excellent well balanced malt and hopy bitter 
which featured at the Huddersfield Food & 
Drink Festival. 
 
Golcar Brewery. Tel: 01484 644241  
 
John is currently concentrating on his core 
range of beers and has not produced any 
recent specials. However, we understand his 
Guthlacs Porter has been spotted on the 
Retro Rail Train outing to Glasgow this 
summer. 

 

 
 
Linfit Brewery. Tel: 01484 842370 
 
This August Ron 
celebrated 30 years 
of brewing at the 
Sair Inn, the home 
of the Linfit brewery. 
It was one of the 
first of the new 
wave of micro-
breweries in the 
1980’s. Not many 
survived the course 
but the Linfit 
brewery did and is 
the longest 
surviving micro in 
Huddersfield.  
The first beer 
brewed was Old Eli 
(5.0% abv), a dark 
full-bodied  
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strong bitter which has continued to this day albeit with a few minor tweaks. The range expanded 
to12 regular beers at its height  including all the beer styles from a mild, bitter, porter, stout and a 
barley wine, not to mention the umpteen specials. Unfortunately, the current range has been 
reduced to 8 very good beers. Continue the good work Ron. 
 
Magic Rock. Tel: 01484 649823 
 
The latest new beer is Clown Juice (7.0% abv), described as an 
‘Indian Wit Ale’, meaning a dry hopped strong Belgian style 
Witbier. Clown juice is brewed with pale barley and wheat malts 
to give a classic hazy ‘wit’ (white) appearance. It also includes 
traditional flavour additions of bitter Curacao orange peel and 
coriander seed. True to style, the beer is slightly bittered and 
uses a Belgian Wit Ale yeast strain. The beer is unfiltered and 
has been on tap at the Grove. 
The brewery has been experimenting with barrel ageing. 
Bearded Lady (10.5% abv), an Imperial Brown Stout, has been 
aged in Bourbon barrels and the results are really impressive. 
Bourbon Bearded Lady has been out on sale at selected bars. 
It is hoped to make this an annual beer.  

The Grove celebrated International IPA Day with a selection of IPA’s, made more interesting by 
using a hop Randall to dispense the beers. This is a device pioneered by the US brewery Dogfish 
Head which allows the finished beer to percolate through whole hops to deliver extra fresh hop 
aroma and flavour to the beer just before it gets to the tap. Cannonball IPA (7.4% abv) was 
featured alongside a Simcoe hop ‘randallised’ version. Human Cannonball (9.2% abv), a double 
IPA was also available. 
On the festival scene, Curious (3.9% abv) was chosen for the Peterborough beer festival. It also 
feature along with Dark Arts (6.0% abv) at the recent Monkeyfest 6 beer festival. Later, on the 5th 
and 6th October, Magic rock will be joining 9 other craft brewers at the first ever Independent 
Manchester Beer Festival being held at the Victoria Baths. It will feature 30 keg and 30 cask lines 
from Britain’s most ‘progressive and forward thinking’ brewers presenting the best beers in cask 
and keg. It will include a beer and food pairing diner. Details and tickets available from the 
websites  http://indymanbeercon.eventbrite.co.uk   and  http://indymanbeercon.co.uk/brewers/  
 
Mallinsons Brewing Company. Tel: 01484 654301 
 
The planned move to larger premises in Lockwood is progressing well. Brewing will continue at 
Lindley for a month or two until the new 15 barrel brew plant is fully installed and the first test 
brews prove satisfactory. A new brewery tick for the beer tickers? 
Mallinson’s represented the Huddersfield brewers at the GBBF with its wonderful Citra (3.8% abv), 
a very pale single hopped bitter brewed with citra hops. Citra also featured at the Peterborough 
beer festival along with Danger hops (5.0% abv) and Omnon Citra (4.1% abv). 
On the local festival scene, the Star BF featured Pique-Nique (4.1% abv) and Mr Tummus (5.0% 
abv). Claret & Gold (4.0% abv) was created for the Huddersfield Giants and the HallBower BF, 
and HTAFC Championship Ale (3.8% abv) for the Monkeyfest 6 beer festival.  
Other new beers include: Dollpopper (4.5% abv), Fenspadger (4.0% abv) and Mud Stopper (4.4% 
abv) 3rd, 4th and 5th in the bird series; Beth’s Bitter (3.9% abv) for the Queen’s Jubilee; Alias (3.9% 
abv) the new ‘Stella’ brewed with Stella hops; Stopover (3.8% abv) brewed for the Mumford and 
Sons Huddersfield Park Gig; The Flame (3.8% abv) for the passage of the Olympic torch through 
Huddersfield; Athletes Assemble (4.1% abv) for the Olympics; Hopped #14 (3.8% abv) dry hopped 
with Simcoe and centennial hops; Steeple Lodge (4.2% abv) and Archers Hill Gate (4.1% abv) No 
24 and 25 in the follies series; Pleiades (3.8% abv) No 16 in the space series; Aramis (3.9% 
abv)brewed with Aramis hops; Columbus Aramis (4.0% abv) brewed with guess what?; Bramling 
Cross (3.7% abv) brewed with Bramling Cross hops; FAD3 (4.1% abv) was brewed for the annual                              
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3rd Huddersfield Food & Drink Festival.   
The Beach is Back (5.0% abv) was a 
collaborative brew with Jonny Holmes from 
Brambles at Holmfirth.  
Rob Allen from HDM Beer Shop has also 
collaborated with Mallinson’s to brew and 
produce his own bottled beers HDM#1 (4.2% 
abv) and HDM#2 (3.9% abv). These are available 
from the shop along with a selection of 
Mallinson’s other bottled beers. 
 

 
 
Milltown Brewing Company. Tel: 07946 589645, 01422 610579 
 
The Milltown beers are continuing to do well with a few new beers making the local circuit. Epic 
(7.0% abv), brewed for the Barge & Barrel BF earlier this year has made a return and recently 
been available at the Kings Head in Town at a very competitive price of £3 a pint! 
Crystal Lake (5.0% abv), a pale premium bitter, has been on sale at the HDM Beer Shop and 
Fusion (4.4% abv) at Brambles, Holmfirth. Other new beers include: Paragon (4.3% abv), Orion 
(4.3% abv) and Bobbin Ligger (4.1% abv). 
The house beer at the Old Post Office in Halifax is brewed by Neil and is called rather 
appropriately, GPO Pale Ale (3.9% abv). It also serves other beers from the Milltown range as well 
as guests from other local micros. 
The Golden Fleece at Blackley (now in private hands and free of tie) has an alternating regular 
Milltown beer on at weekends, and the Wappy Spring has also featured Milltown beers since 
becoming free of tie. 
The brewery has just acquired bottling equipment, bottles etc. The first batch of Platinum Blonde 
has been bottled up and currently conditioning as Ale Talk went to press. The bottles will be 
available from the brewery and other bottle shop in due course. 
On the festival scene, Fusion (4.4% abv) and Slubbers Gold have featured at the The Flower Pot 
Beer Festival in Derby, home of Black Iris Brewery.  
 
Nook Brewhouse. Tel: 01484 682373 
 
Two new specials were brewed for the 200th Anniversary of the Luddites called Sedition (4.6% 
abv) and Twisted Inn (4.0% abv). These were available at the festival on draught and in bottles. 
The full range of Nook beers were showcased at the recent Nook Ale’ympics Summer BF. One of 
the seasonal beers was Elder Flower Blond (4.5% abv), a sweet pale ale brewed with Elder 
flowers. 
On the festival scene, Oat Stout (5.2% abv) and Summer bitter (3.9% abv) featured at the recent 
3rd Yarnbury Beer festival, Horsforth, Leeds. 

 
Rat & Ratchet Brewery. Tel: 01484 542400 
 
A number of new beers have appeared recently. These include: Euro Rat (3.8% abv), Rat Hole 
(4.3% abv), Infestation (5.0% abv) and Crazy Rat (6.0% abv) an American style IPA. The latter 
featured along with Red Rat at the recent Yarnbury beer festival in Leeds. 
New Rat brews for the Autumn include a pair of beers, Lair and Domain, named after horror 
novels by British author James Herbert about giant rats overrunning London. Lair is 3.8% abv and 
flavoured with lots of Citra hops, and Domain is pale, 4.5% abv and dry. Following which, two 
more new beers will debut at the Rat and Ratchet beer festival 20th-23rd of September (See 
advert). Landlord Katie's own Queen Rat (5% abv) will be sumptuous, dark and velvety smooth, 
and the Green Rat IPA (4.8% abv) will be one of several green hopped specials available for the 
first time. Also look out for the return by popular demand of Rattus Rattus (4.3% abv), a  weissbier. 
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White Rat (4.0% abv) 
has proved a winner with 
real ale drinkers having 
won two major awards 
this year with Beer of the 
Festival at Liverpool BF 
where it competed 
against 220 beers, and 
Beer of the Festival at 
Dewsbury beer festival. 
Heavy Woollen CAMRA 
branch chairman Alan 
Mapplebeck  (2nd right) 
presented their award at 
the Rat & Ratchet in July 
to the brewing team (left 
to right) Graham, Lisa 
and Robin. 
 

 

 
Riverhead Brewery. Tel: 01484 841270 
 
With the much reported Rail Ale Trail from Dewsbury to Stalybridge calling in at Marsden, it was 
not surprising that Lisa should create a beer called Ale Trail (4.0% abv). This is a pale hoppy beer 
which has proved very popular with the revellers. It also featured at the recent Yarnbury Beer 
Festival in Leeds, along with Brewsters Blond (3.8% abv). 
Two other new beers reported are Diggle End (4.2% abv) named after the tunnel and Tropicana 
(3.8% abv), a pale fruity bitter. 
 
Sportsman Brewing Company. Tel: 01484 421929, 07866 901162 
 
A new brewer, Jules Hodgson, started in May. He has been familiarising himself with the 
brewplant in the cellar and is often seen helping behind the bar at the Sportman. The four core 
beers are still being produced with the occasional new special brew.  
Sup Porter (4.3% abv) is a weaker variant of Pigeon Bridge Porter and will be on sale on match 
days with different club colours on the pump clip.  Andy Booth Pale Ale (3.6% abv) will be brewed 
again for the football season. Town Mild has appeared as a 2.5% abv brew and is probably a 
better tasting brew for it. 
Deco-athalon (5.0% abv) was created for the Olympics and was a dry hopped version of the Deco 
IPA. And to support the Huddersfield Food & Drink Festival, there was Huddersfield Festival Ale 
(5.0% abv) 
 
Summer Wine Brewery. Tel: 01484 665466 
 
The Summer Wine beers now have a permanent local outlet in the newly opened HDM Beer Shop 
in Wood Street, Huddersfield. Draught and bottled beers are available to drink on the premises or 
to take out. The excellent Diablo IPA (6.0% abv) appears to be almost a permanent fixture. 
Recent new beers include Gorilla Black IPA (6.8% abv), Upstream (3.8% abv), Oregon (5.5% 
abv), Strewith (7.5% abv) an Aussie IPA and the extraordinary sounding Dr Paracelsus’s 
Bombastic Indigo Elixir (8.0% abv).  
Dr Paracelsus’ is a deep reddish ale brewed with special B malt, blackberries, liquorice root, black 
cardamoms, Turkish pepper and hopped with Bramling Cross hops. This gives the ale a complex 
flavour of dark forest fruits, maltiness with a liquorice sweetness and fruity hoppiness. 
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Gerry Kilroy Remembered 
 

    It was with great sorrow and surprise that the Huddersfield Branch of CAMRA learnt of the 
death of Gerry Kilroy who died suddenly in August. He was a CAMRA member of many years 
standing and a popular character around Huddersfield’s many pubs and clubs.  
    Gerry loved the licensed trade and entertainment business. He had previously been steward at 
the Cowcliffe & Netheroyd Hill Liberal Club where he was credited with turning around its fortunes. 
Under his stewardship the Club went onto win a number of CAMRA awards for the quality of its 
beer and Mild. More recently, he was heavily involved in trying to save the St Patrick’s Club from 
closure. 
    He is probably best known as a DJ and comedy Karaoke act, going by the stage name of Gerry 
Amigo. He was famous for his Elvis impersonation which many will never forget. He was a regular 
act around the Lindley pubs and the slightest mention of his name would fill the pub on a night. 
    Gerry worked briefly as a brewery and soft drinks representative. He also liked his real ale and 
looked forward to the annual Oktoberfest where he would try as many of the beers and ciders as 
possible. His loss at an early age is a tragedy; he was only in his fifties. He will be sorely missed 
by friends and members alike. R.I.P.                                     Bob Tomlinson 
 

Brewery History Society will be presenting their annual Brewery Memorabilia Appeal Charity 
Auction and Raffle on Saturday 8th December 2012 at 12 noon at the Jubillee Refreshment 

Rooms at Sowerby Bridge Station, Sowerby Bridge, HX6 3AB. 
All proceeds will be passed to the local Overgate Hospice, Elland. 

Please bring or donate any brewery publicity material or other beer related items such as posters, 
beer mats, playing cards, bottle openers, etc.  Please contact Andrew Wright on 01422 648285 
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Local and Regional Beer Festivals 

 

6th – 8th  
September 

Keighley BF, Central Hall, Alice Street, Keighley BD21 3JD 
Thu 3pm – 10.30pm; Fri 11am – 10.30pm; Sat 11am – 9pm. 

6th – 8th 
September 

1st Burnley BF, Burnley Mechanics Hall, Manchester Rd, Burnley BB11 1BH 
Thu 5pm – 11pm; Fri 11.45am – 11pm; Sat 11.30am – 11pm 

8th - 9th 
September 

Arts & Ales Festival, Lawrence Batley Theatre,Queen St, Huddersfield HD1 2SP 
Sat 12 noon to 10pm, Sun 2pm – 6pm 

13th – 15th  
September 

Barnsley BF, Milton Hall, Fitzwilliam Street, Elsecar. S74 8EZ 
Thu & Fri 4pm – 11pm; Sat 12 noon – 11pm 

14th – 16th 
September 

Crickstock Beer & Cider.The Cricketers Arms, Deanhouse, Holmfirth, HD9 3UG. 
Normal pub opening hours 

19th – 22nd 
September 

4th York BF, Knavesmire, Tadcaster Road, York Race Course, York Y024 1DJ 
Wed 5.30pm – 11pm; Thu, Fri, Sat  12 noon – 11pm 

20th – 22nd 
September 

13th Todmorden BF, Cricket Pavilion, Burnley Rd, Todmorden 
Thu 5pm – 11pm; Fri & Sat 12 noon – 11pm. 

20th – 23rd 
September 

Rat & Ratchet BF, 40 Chapel Hill, Huddersfield 
Thu 3pm – midnight; Fri & Sat 12 noon – 1am; Sun 12 noon - midnight 

21st - 22nd 
September 

Shelley BF, The Village Hall, Huddersfield Rd, Shelley, Huddersfield. HD8 8HE 
Fri 6pm – 10pm; Sat 12 noon – finish.    Bus Routes 80 and 81 

3rd – 6th 
October 

38th Sheffield BF, Ponds Forge Intern Sports Centre, Sheef St, Sheffield, S1 2PZ 
Wed 5pm – 11pm; Thu to Sat 12 noon – 11pm. 

4th – 6th 
October 

Oktoberfest BF, Sikh Leisure Centre, Springwood, Huddersfield. HD1 2NX 
Thu 6pm – 10.30pm; Fri 12 noon – 11pm; Sat 11am – 11pm. 

12th – 13th  
October 

5th Triangle BF, Cricket Club, Grassy Bottoms, Triangle, Ripponden, HX6 3NA 
Fri 5pm – 11pm; Sat 12 noon – 11pm 

19th – 20th 
October 

2nd Oktoberfest BF, Cricketers Arms, Cluntergate, Horbury, Wakefield WF4 5AG 
Normal pub opening hours 

8th – 10th 
November 

Wakefield BF, Waldorf Way, Wakefield, WF2 8DH 
Thu 12 noon – 11pm; Fri 11am – 4pm, 5.30 – 11pm; Sat 11am – 11pm. 

15th – 17th 
November 

Moonraker BF, Conservative Club, Britannia Rd, Slaithwaite. HD7 5HF 
Thu & Fri 6pm – 11pm; Sat 12 noon – 11pm 

    Note: Tickets may be required in advance for some festivals. An entrance charge may be made, 

although card-carrying CAMRA members may receive a discount at CAMRA beer festivals.  
Contact ALE TALK at aletalk@huddscamra.org.uk for a free listing. A listing of a non-CAMRA event does 
not necessarily indicate CAMRA endorsement. 
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Huddersfield & District Branch Diary 
 

Branch website: http:// www.huddscamra.org.uk 
Contact details: info@huddscamra.org.uk 
 

Chairman: Paul Laxton, 32 Long Grove Avenue, Dalton,Huddersfield. HD5 9LQ 
                   Tel: 01484 431721   Mob: 07784 882138   Email: relaxpaul@btinternet.com 

All meetings and socials start at 8pm on a Monday unless otherwise stated. 
Sign up for email updates at www.huddscamra.org.uk 

 

Mon 3rd Sep Huddersfield CAMRA Mild Pub of the Year Presentation to the Rat & Ratchet, 
Chapel hill, Huddersfield. For 20.00hr. 

Mon 17th Sep Branch meeting at Berry Brow Liberal Club, Parkgate, Berry Brow. HD4 7NF. 
Bus No.314 at 19.40hr from Huddersfield Bus Station. 

Mon 15th Oct Branch meeting at Lockwood & Salford Conservative Club, Lockwood Road, 
Lockwood, HD1 3TG. Bus No.314 at 19.40hr from Huddersfield Bus Station. 

Mon 19th Nov Branch AGM at the Rat & Ratchet, Chapel Hill, Huddersfield  HD1 3EB 
CAMRA members only. 

Mon 3rd Dec Branch Meeting at Lindley Liberal Club, 36 Occupation Rd. Lindley HD3 3EQ 
Bus No. 372 at 19.46 from Westgate in Town. Near Lindley clock tower. 

 

CAMRA Regional Meetings 
 

1st Sep 
24th Nov 

The Hop, 19 Bank Street, Wakefield  WF1 1EH  Meeting for 12 noon.  
The Old No. 7, Market Hill, Barnsley  S70 2PX  Meeting for 12 noon. 

  

Campaign for Real Ale Ltd. 230 Hatfield Road, St Albans, Hertfordshire, AL1 4LW 
http://www.camra.org.uk. Tel: 01727 867201   Fax: 01727 867670 

 

To find out more about what Huddersfield CAMRA is doing visit the website. 
Branch website: http://huddscamra.org.uk/ 
Branch website members’ area: http://huddscamra.org.uk/members-area/ 
Branch diary: http://huddscamra.org.uk/diary/  - use “subscribe” to get email updates 
Branch interactive pub map: http://huddscamra.org.uk/local/local-pub-maps/ 
Minutes & Agendas are available in: http://huddscamra.org.uk/members-area/ 
View branch Pub & Club data at: http://www.pubzilla.org.uk and http://whatpub.com/ 

 
Advertising in Ale Talk 

 

Deadline for the Summer Edition is: 20th November 2012 
 

Ale Talk is produced by the Huddersfield & 
District branch of the Campaign for Real Ale 
(CAMRA). The views expressed are not 
necessarily those of the Campaign or the 
editor. 
Editor: Bob Tomlinson. 5 Birkdale Avenue, 
Lindley, Huddersfield, HD3 3WB. Contributors 
are asked to email all news, photos, adverts 
and articles for consideration to the editor at 
aletalk@huddscamra.org.uk  or direct to 
Robert.Tomlinson@cht.nhs.uk 

Advertising rates: 
Full page £72 (b&w), £82 (colour)  
½  page    £42 (b&w), £47 (colour)  
¼  page    £26 (b&w), £31 (colour)  
 
Discounts available for advance 
payments. Contact the Treasurer 
at the website for details. 
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